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C
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G
uado al Tasso, m

ean
in

g “B
adger’s Ford,” takes its n

am
e 

from
 a com

m
on sight at the estate of Tenuta G

uado al 
Tasso in B

olgheri w
here this icon

ic w
ine is produced. 

T
he vineyard sits at an elevation of 145 to 190 feet 

above sea level on stony, slightly calcareous lim
estone 

soils. T
he 2,500 acre estate stretches up from

 the shore 
of the Tyrrhen

ian Sea to the gentle hills in the heart of 
the B

olgheri am
phitheater. T

he vineyards benefit from
 

the m
ild tem

peratures of the Tyrrhen
ian Sea and the extraordin

ary quality of the 
light, w

hich is critical for ripen
in

g the grapes to perfection. Il B
ruciato is full-

bodied and w
ell-structured w

ith velvety tan
n

ins and a stron
g, fruit-driven fin

ish. 
55%

 Cabernet Sauvignon, 30%
 M

erlot, 15%
 Syrah, all estate-grown.
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P
armigiano R

eggiano 24 M
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IG
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G
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O
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R
I D

O
C
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T
his 100%

 M
erlot from

 Tenuta G
uado al Tasso 

is nam
ed after the C

ount U
go della G

herardesca, 
an ancestor of C

arlotta della G
herardesca, P

iero 
A

ntinori’s m
other. C

ont’U
go represents an A

ntinori 
rendition of the B

olgheri terroir and it underlines 
the fam

ily’s belief in the strong potential of B
olgheri-

grow
n M

erlot. D
ifferent lots of M

erlot grapes from
 

various parts of the G
uado al Tasso E

state are vinifi
ed 

separately and then aged for 8 m
onths in barriques, 

30%
 of w

hich are new
 each year. A

fter blending, the 
w

ine is aged for additional 4 m
onths in oak and later 

for 6 m
onths in the bottle. T

he nose show
s intense 

arom
as of M

editerranean herbs, plum
s, and berries. 

100%
 estate-grown M

erlot.
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P
rosciutto di P

arma con G
nocco F

ritto
PARM

A H
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T
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I D
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Its proxim
ity to the Tyrrhen

ian Sea m
akes B

olgheri’s 
m

icroclim
ate 

extrem
ely 

favorable 
for 

grow
in

g 
V

erm
entino grapes. T

he sandy soil and ocean air result 
in a w

hite w
ine that is different from

 V
erm

entinos 
found in other areas. G

uado al Tasso V
erm

entino is 
vin

ified in stain
less steel, w

ith grapes harvested at 
tw

o different tim
es: a first harvest at the begin

n
in

g 
of 

Septem
ber 

contributes 
fresh

ness 
and 

notes 
of 

citrus and w
ild herbs. T

he m
uch riper grapes picked later in Septem

ber and in 
early O

ctober add structure and hints of tropical fruit. T
his delightful w

hite w
ine 

lin
gers on the palate w

ith a lon
g, m

em
orable fin

ish and a pleasant m
inerality.  

100%
 estate-grown V

erm
entino. 
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Tortellini in B
rodo 

H
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N
am

ed after a legendary R
obin H

ood-like figure w
ho 

lived in B
olgheri in the 18th century, Scalabrone is a 

full-body rosé, m
asculine in style. A

n ideal com
plem

ent 
to 

everythin
g 

from
 

seafood 
and 

A
sian 

cuisine 
to 

prosciutto and cheeses, this refreshin
g w

ine is w
ell-

structured 
and 

balanced. 
Scalabrone 

offers 
fruity 

arom
as of raspberries and straw

berries as w
ell as hints of  

w
ild roses. 40%

 Cabernet Sauvignon, 30%
 M

erlot, 30%
 

Syrah, all estate-grown.
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