POLISSENA

VALDARNO DI SOPRA DOC 2018

IL BORRO

TOSCANA

“Polissena” has a deep ruby-red color. It has an
intense bouquet, with notes of underbrush and
hints of red fruit. It is dry, with a good body and a
pleasant hint of tannins.

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 “II
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.

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).

VIGNA POLISSENA

LDARNO DI SOPR/
D.O.C.

2018

H: ABVDO9534050
= wrerarproLeon b

OPERATORE ORGANISMO DI CONTROLLO
CONTROLLATO  AUTORIZZATO DAL MIPAAF
N. 33845 IT-BIO-004
AGRICOLTURA ITALIA

“¢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
1s captivating
but modest and
never invasive.”?

TECHNICAL DETAILS:
Grape Variety
100% Sangiovese

Alcohol
14 % vol

Total acidity
5,5 g/l

Dry Extract
30,1g/1

pH 3,45
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