GUIDALBERTO 2018

Appellation: Toscana Indicazione Geografica Tipica

First vintage: 2000

Grapes: 60 % Cabernet Sauvignon, 40 % Merlot
Analytical data: Alcoholic content: 13.00%, PH: 3,46, Total acidity: 5.90 gr/l, Residual sugar content: 0.09 gr/I

Type of soils: various morphological and composite characteristics with a strong presence of limestone areas
rich in galestro, pebbles and partially clay; they are located at an altitude between 100 and 300 meters above sea
level, with exposure to South / South-West.

Training system: Spurred cordon
Plants density: 6.250 vine stocks per Ha

Climatic trend and characteristics of the vintage: A rather mild autumn, with temperatures often above
seasonal average and with sporadic rains, was followed by a remarkably harsh winter. From the end of February,
the freezing winds from Siberia (Buran) have made the mercury column collapse well below zero. It snowed
twice in the Bolgheri area. A situation that has not occurred for many years, with daytime and nighttime
temperatures that stayed for several weeks between -2 and -5 ° C. This helped to extend the vegetative standstill
of the plants, helping the natural elimination of vine parasites but also feeding the water reserves of the subsoil.
During the first week of March the temperatures rose slightly accompanied by substantial rains. Immediately
after, another cold period with temperatures below the seasonal average and frequent rains delayed the budding
of the vines.

Spring begun around mid-April with the arrival of beautiful warmer days. For about 15-20 days the temperatures
were above usual. The conditions went back to normal during the first ten days of May. The vegetation of the
plants was excellent thanks to the favorable conditions such as a good water reserve in the soil and favorable
temperatures. During the months of May and June the climate was characterized by sporadic rains alternating
with beautiful sunny days. This required greater presence of manpower in the vineyards, but was at the same time
clearly favorable for the viticulture. The plants were able to complete the phases of flowering and fruit setting
under the best conditions.

July was again very hot with the absence of rains and poor ventilation, resulting in temperatures above the average
trend, both day and night. This situation continued until the beginning of August. At that point an Atlantic
perturbation brought the situation again back to normal. Sporadic rains in mid-August avoided any risk of water
stress and gave new vigor to the plants. From August 20w, temperatures rose again but remained well below the
seasonal average. For this reason, there has been a marked slowdown in the phenolic ripening of the grapes
causing some sporadic cases of millerandage, especially with the Merlot. On the other hand, this weather
condition has allowed a longer hanging time of the grapes, especially for Merlot.

The favorable weather conditions have strongly characterized the vintage which has produced healthy grapes,
with excellent aromatic component but lower sugar content than usual. Healthy, crisp and well matured grapes
produced balanced musts, with low alcohol content, sweet and velvety tannins. The good acidity, the right PH
ratio, and lower alcohol content conveyed freshness combined with a good structure. These are the characteristics
of this 2018 vintage.
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Harvest: Manual harvest that began with the Merlot in the first days of September (about 10 days later than
usual) and continued with the Cabernet Sauvignon from mid-September to the first week of October.

Winemaking notes: Manual sorting and careful selection of the bunches and grapes on a sorting table. Soft
pressing and destemming of the bunches to avoid breakage of the berries and excessive release of tannins.
Alcoholic fermentation in stainless steel tanks at controlled temperature maintained around 26-28 ° C, without
any addition of external yeasts. The maceration of this vintage was about 10-13 days for the grapes of for Merlot
and 13-16 days for Cabernet Sauvignon grapes, with frequent pumping overs and délestages to obtain more
balanced musts and favor the aromatic extraction. Malolactic fermentation in stainless steel vats began in the first
days of November.

Aging: Following the malolactic fermentation, the musts we transferred to French (and to a small extent
American) barriques for a period of 15 months.



