
Borrigiano is a versatile wine that can be drunk all year round, ideal to accompany 
a whole meal in every occasion, which perfectly combines the elegance of the 
Sangiovese with the structure and spicy notes of the Cabernet Sauvignon.

Grapes: Sangiovese 70% | Cabernet Sauvignon 30%
Alcool:  13,50 %
Harvest: manual, in 10 kg cases
Fermentation: concrete vats
Aging: 10 months in truncated cone-shaped oak vats
Finissage: 2 months
Production: 80.000 bottles
Formats: 750 ml

Description: A dynamic and versatile red wine.
Colour: Ruby red with purple reflexes.
Nose: It has vibrant aromas of fresh red fruits reminiscent of cherries and hints 
of white pepper.
Taste: A pleasant acidity and well-refined tannins that leave the mouth completely 
clean.
Pairing: It can be paired with a whole meal and it is perfect to accompany the 
dishes of the most simple Tuscan cuisine such as bread-based soups (ribollita, 
pappa al pomodoro), fresh or just slightly aged cheese, as well as all those meat-
based dishes that aren’t too complex.
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2022 was a vintage characterised by a dry and warm climate that was mitigated by 
heavy rainfalls in August and September, which however didn’t hinder the harvest. 
The weather mostly influenced yield, while the wines are expressive and feature 
intense aromas.
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