
2021 Belguardo V
M A R E M M A

“�e tart nose is both citrusy and �oral, with aromas of lemon, 
lime, da�odil, jasmine and yellow and green apple. �e palate 
remains simultaneously sour and lush, with melon and 
grapefruit �avors joining the fun, before a salty, nutty �nish 
and a lightning bolt of acid provide a welcome contrast.”

―  W I N E  E N T H U S I A S T

Belguardo’s prestige white wine is built to age like an iconic red. Using two specially 

selected Vermentino clones, intentional terrain on the estate and a multistage 

winemaking process involving amphorae, steel vats and strategic skin contact, 

Belguardo V acquires great complexity and ageing potential (12-15 years).

I M P O R T E D  B Y  D E M E I N E  E S T A T E S  |  S T .  H E L E N A ,  C A  |  D E M E I N E E S T A T E S . C O M

A P P E L L A T I O N  

Maremma Toscana DOC Vermentino Superiore

V A R I E T A L  C O M P O S I T I O N  
100% Vermentino

S U S T A I N A B I L I T Y  
Customized organic practices that focus on soil 
health, preservation of biodiversity and avoid 
pesticides to protect the land and its people. 
EQUALITAS certi�ed, vegan. 

A G I N G  50% on the skins for 6 months, 
mainly in amphora; 50% "sur lies" in stainless 
steel, with weekly "batonnage"
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	Price: $0.00 National WBC


