
 PIAN DI NOVA 
IGT Toscana 2018 
 
Pian Di Nova is the entry-level wine from Il Borro 
Winery. It is produced using 25% Sangiovese grapes 
and 75% Syrah grapes balancing the traditional 
variety with an international one. The vineyards  
from  which  Pian Di Nova is produced have a density 
of 4.700 plants per hectare and are located at 200 
meters above sea level. The soil is mostly loamy and 
sandy with a very good drainage capacity. 

 
The two grape varieties are vinified separately once 
they are optimally ripe according to variety. They are 
hand harvested in 10kg cases and kept refrigerated 
overnight at the temperature of 5°C , then de-
stemmed and sorted by an optical device and finally 
pressed and gravity-fed into vinification tanks. 
Maceration of the must lasts 2 days in  the  stainless- 
steel tanks at a controlled temperature of 10°C. Then  
the alcoholic fermentation takes place at controlled 
temperature of 25/28°C for about 10 days and then 
the wine is left to macerate on grapes skins for 
another 20 days. After the racking, the wine is kept in 
steel tanks for 6 months and then decanted into used 
oak barrels where  is left to mature for 12 months. 
After the ageing in barriques the wine is decanted 
once again into steel tanks where the two grape 
varieties are blended, decanted and gently filtered. 
The wine is then ready to be bottled and stocked for 
another 6 months in order to take out its best 
potentialities. 
 

Description: Ruby red with mild garnet highlights. A 
complex nose featuring red berry fruit melding with 
herbs and fresh spices. White tobacco and forest 
aromas meld with lively fresh fruit notes. Hints of 
rosemary and juniper on the finish. Balanced tannins 
balance a high alcohol content. Juicy, full-bodied and 
crisp in the mouth. An elegant, long lasting finish. 

 
Ideal with: 
It is ideal with dishes from the Tuscan tradition and it 
pairs very well also with spicy and strong-flavoured 
dishes from the oriental cuisine. 
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A touch of conviviality, 
a friend with whom to 

share memorable 
moments. This is the 

natural place of Pian di 
Nova, a full-bodied wine 
marked by subtlety and 

softness. 
Generous on the palette 
from the first taste to 
the last, this is a wine 

that will amuse.  

 
  
 

TECHNICAL DETAILS 
Grape Variety 

75% Syrah 
25% Sangiovese 

 
Alcohol 
14,5 % 

 
Total acidity 

5,5 g/l 
 

Dry Extract 
31,8 g/l 

 
pH 3,40 
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