
 

 
The vineyard from which this wine is produced, 
Polissena, has a density of 4.500 plants per hectare. 
It is the highest vineyard in the “Il Borro” Esta-te 
at approximately 350 meters above sea level. The 
soil is Schistose which drains very well. At the end 
of August the plants are pruned leaving around 1 
kg of grapes on each vine. The yield per hectare is 
4,500 kg, equivalent to around 3,000 litres of wine. 
The grapes are harvested, de-stemmed and sor- 
ted by hand and then pressed and gravity- fed into 
vinification tanks. On the first day of fermentation 
during vinifi- cation, 10 to 20% of the liquid is 
removed from the tanks to increase concentration. 
Maceration, the process by which whole grapes are 
fermented in a carbon dioxide rich environment 
prior to crushing, takes about 22 days in the 
stainless-steel tanks at a temperature controlled 
28°C. The last stage is alcoholic fermentation 
which takes around 10 days on average after which 
the wine is decanted in to barrels. The wine is then 
left to mature in the casks for at least 12 months 
after which it is filtered and bottled. After twelve 
months, the wine returns to the stainless-steel vats 
for approximately one month and is then gently 
filtered, bottled and left for a further 6 months to 
mature in the bottle. 
 
Description: Concentrated ruby red. Initial 
Marasca cherry and peony sensations give way to 
sandalwood and juniper followed by black pepper, 
liquorice and rhubarb. Good balance between 
crispness and alcohol. Dynamic, well-integrated 
tannins promise good ageing. A delicately savoury 
finish conjures up balsamic and mineral notes. 
Good, long-in-the-mouth finish. 
 
Ideal with: All the Tuscan dishes cooked with 
meat, Tuscan croutons, aged cheeses, cured meats, 
first and main courses with games (wild boar, 
chianina meat and cinta senese meat/salami). 

POLISSENA  

Valdarno Di Sopra DOC 2019 

Il Borro S.r.l.- Località Borro 1 - Frazione San Giustino V-no 52024 - Tel.: 055.9772921 - Fax.: 055.977864 - E-mail: vino@ilborro.com 
www.ilborrotoscana.com 
www.ilborrowines.com 

 

 

 
 

TECHNICAL WINE 
DETAILS: 

Grape variety 
100% Sangiovese 

 
Alcohol 

14,5% vol 
 

Total acidity 
5,4 g/l 

 
Dry extract 

31 g/l 
 

H 3 47 
 

 Polissena is an act of love, a 
homage to Tuscany, and to one of 

its typical grape varieties: 
Sangiovese.  

 
 

The grape has a strong backbone 
but is refined and balanced. It is 
captivating but modest and never 

invasive.  
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