LAMELLE

IGT Toscana 2013

A straw-yellow colour, with slight gol-
den reflections, the bouquet is full of
fresh, white pulp fruit and tropical fru-
it scents, in addition to a slightly-spicy
vanilla note. Taste: delicate, pleasant
and fresh, with a marked mineral note.

The “Lamelle” is made from hand-picked
Chardonnay grapes. The vendage is followed
by a soft and delicate pressing and separation
of the skins and the must.

Alcoholic fermentation takes place at a con-
trolled temperature of 16°C, 50% in new
French casks and the remaining 50% in stain-
less-steel vats, and lasts for 8-10 days. The wine
is subsequently blended and left to mature for
a further two months in barrels. At the end of
this period, the “Lamelle” wine is filtered and
left for another two months in the bottle be-
fore being sold.

Taste: well balanced and full of flavour with
notes of freshness and elegance thanks to its
short cask life which gives the wine its vigour
and structure.

Ideal with:

Soft and aged cheeses, dried fruits (ex. al-
monds), light croutons, shellfishes, seafoods,
sushi, first and main courses with fish.
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Fruity and delightful on
the palette, Lamelle is onr
youngest child, unique and
exuberant and the only
white amongst our wines.

The climate and terroir at
17 Borro would normally
make producing white
wine a challenge, but

we always try to exceed
excpectations.

Grape variety
100% Chardonnay

Alcool
11,5% vol

Total Acidity
59 g/1

Dry extract
22 g/1

Ph
3.2

I1 Borro S.r.l. - Localita Borro 1 - Frazione San Giustino V-no 52024 - Tel.: 055.977053 - Fax: 055.977864 - E-mail: ilborro@ilborro.it
Iscrizione Registro Imprese di Arezzo N. AR-94016 | Capitale sociale sottoscritto e versato Euro 5.850.000,00 - Partita IVA: 01261410516



