
Appellation: Grenache Bianco Toscana IGT Harvest: Hand picked from August 21st
Winery: Belguardo Vinification: Soft pressing
Winery location: Loc. Montebottigli - District of Grosseto Fermentation: In stainless steel tanks without skin contact
Grape varieties: Grenache Fermentation temperature: 17 °C
Alcohol: 12,75% vol. Bottling: March 2026
Total acidity: 5,50‰ Available on the market: April 2026
Vineyards location: 150 m (490 ft) a.s.l.; West exposure Production: 13,000 bottles
Soil: Soft and sandy, mainly Sandstone Formats: 750 ml
Training system: Spur cordon-training Key descriptors: Crisp, with notes of white flowers and pink
Nr. of vines per hectare: 5,550 grapefruit; fresh, vertical, and subtly citrus-driven

This white wine is made from red Grenache grapes, vinified without skin contact. An unconventional wine, fresh, fruit-driven, and
mineral.
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