Belguardo

Belguardo Tenuta

Maremma, Tuscany, Italy

2021

Packaging Information

Unit Size: 75CL

Bottle Barcode: 8 016118 29104 1
Bottle Weight (g): 1600

Bottle Dimension (mm): H301, Dia78
Type of Closure: Cork

Case Size: 6X75CL

Case Weight (g): 1000

Case Dimension (mm): L246 x W312 x
H165

Technical Information Other Information

Style: Still, Red Dietary:

Suitable for Vegetarian: Yes
Varietal(s): 85% Cabernet Sauvignon,  Suitable for Vegan: Yes
15% Cabernet Franc

Allergens: Sulphites
ABV (%): 14

Sustainability:
pH: - Organic: No

Biodynamic: No
Residual Sugar (g/L): - Sustainable certification: no
Total Acidity(g/L): 5.7

Volatile Acidity(g/L): -

Vineyard & Viticulture Practice

Belguardo Tenuta 2021 is sourced from vineyards in Loc. Montebottigli, in the
municipality of Grosseto. The vines are planted at 70 to 130 metres above sea level,
with a south to south-west exposure. Soils are mainly sandstone, supporting drain-
age, concentration and aromatic depth. The vines are 24 years old, trained using
both spur cordon and Guyot systems, and planted at a density of 6,600 vines per
hectare. This coastal Tuscan site supports structured, ripe and balanced red wines.

Vintage Notes

The 2021 season started with a cold spring snap and frost on 7 and 8 April dam-
aged some developed buds, particularly Sangiovese, Vermentino and Syrah,
reducing fruiting in some areas. From May, vines recovered with favourable bud
development and flowering. July and August brought heat, before 28mm of rain on
24 August restored diurnal range and supported final ripening.

Vinification

Cabernet Franc was hand-picked on 12 September, followed by Cabernet Sauvi-
gnon from 22 September. Fermentation took place at 28 to 30°C, with 16 days of
maceration to build structure, colour and depth. The wine was aged for 18 months
in small 225-litre French oak barrels, 70% new, followed by four months of finishing
in concrete tanks. It was bottled in May 2024, combining oak-aged complexity with
concrete-refined balance.

Tasting Notes

Belguardo Tenuta 2021 is full-bodied and seductive, with dark spice aromas and a
deep, enveloping profile. The palate is structured and polished, showing ripe dark
fruit, savoury spice and well-integrated oak. Its texture is broad and composed,
supported by the concentration and phenolic balance of the vintage. The finish

is long, smooth and persistent, with dark fruit, spice and refined Tuscan coastal
character carrying through.

Food Pairing

Pair with aged cold cuts, grilled steak, roast lamb, mildly spiced dishes, mid-
dle-aged cheeses, braised beef, mushroom ragu, venison or chargrilled vegetables.
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