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Rose del Borro is vinified by cold
pressing Sangiovese grapes which are
hand-harvested once they have
reached optimal maturity and kept
refrigerated overnight at 5-10° C.
The day after the grapes are de-
stemmed and pressed after a short
maceration period in contact with the
skins. The resulting must is then
decanted into stainless-steel tanks
where the wine is clarified in order to
remove all the sediments and then
fermented at controlled temperature
of 15-17°C.

After the fermentation the wine is
kept on yeast lees for about 60 days
and bottled the- reafter.

Rose del Borro is bright pink colored
with distinguished lively bouquet of
white flowers and fresh fruits. The
taste is delicate and crisp with hints of
small berries red fruits and a fresh

and balanced finish.

Ideal with:
as an accompaniment to fish and first

course dishes or as an aperitif served
at 10-12°C.
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« Fruity and
delightfulon the

palate, Rose del Borro

is unique and
exuberant »

TECHNICAL WINE
DETAILS
Grapes
100%Sangiovese

Alcohol
13% by vol

Total Acidity
5g/1

Dry Extract
21,5g/1

Ph
3,45
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