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IL BORRO

TOSCANA

The name of the estate, Il Borro, probably derives from the Tuscan
‘Borro, which means a stream carved into rock over the passage of
time.

In 1255 the mayor of Arezzo, Borro Borri, purchased the fortress which
continues to bear his name.

From 1766, Il Borro passed through the hands of some of the most
noble families in Europe. After the splendour of the Medici family and
the House of Savoy. Since 1993 Salvatore Ferragamo, together with his
father Ferruccio, have been responsible for conserving The Il Borro
estate Historical heritage but have also transformed the property into a
5 stars Relais & Chateaux Hotel in a 1000 year old medieval village and
converted all agricultural farming practice to organic farming,
producing world class wines with a unique concept of terroir.

The most notable figure in Il Borro family was Alessandro Dal Borro, one
of the outstanding military figures of the seventeenth century. His brave deeds
earned him the nickname "turcarum terror”, the Terror of the Turks.
Alessandro dal Borro is also the name of our 100% Syrah wine.
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SOLAR PANELS

Il Borro produces more electricity than it
consumes, thanks to photovoltaic fields
that contribute to a saving of 930 tons of
Co2/year, equivalent to 225 times around
the world by car or to the Co2 absorption
of 77,500 trees in a year.
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1993

Ferruccio Ferragamo
purchases Il Borro estate

1999

First vintage of Il Borro
IGT Toscana, our flagship
wine

2012
Il Borro joines

Relais & Chateaux

1995

Replanting the vineyards
and winemaking revival

2010

Photovoltaic system is
settled and zero-bills
buildings are implemented

2015

- Organic Certification

- Beginning of Orto del
Borro project and honey
production

1996

First pressing of Il Borros
Extra Virgin Olive Oil

2007-2012

Organic conversion begins
avoiding chemicals and
adding horn manure

2018
Opening of the oil mill

at I1 Borro




VALDARNO AND ITS APPELLATION: VALDARNO DI SOPRA DOC
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Borrigiano is the wine from Il Borro which is designated with
the Valdarno di Sopra DOC.
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The Valdarno, including the Chianti area where Il
Borro is located, has always portrayed beautiful
woodlands as well as vineyards and olive groves,
which optimally adapt to the environment.

The story of this land is deeply rooted in the past so
much so that the vocation of certain areas for
producing quality wines was legislated in 1716 when
Cosimo III de' Medici, the Grand Duke of Tuscany,
issued an edict stating the first official boundaries of
the Chianti fine wine region covering four main areas
such as the centre of Chianti (Panzano and Greve
area), the Carmignano (West of Florence), Pomino
(East of Florence) and the Valdarno di Sopra (Il Borro
area).

The Valdarno di Sopra appellation was established as
a DOC in 2011 by the Italian Government which
acknowledged the preciousness of this territory
considered as ideal for the production of great wines
since the Renaissance.



TERRITORIAL
IDENTITY & GRAPES
VARIETIES

The unique climate and terroir, mild winters and
optimal exposure of the vineyards - placed on the
hills of the Valdarno - results in the creation of fine
quality wines with a strong territorial identity and
produced by traditional methods.

Grapes Varieties:

Sangiovese, Chardonnay, Merlot, Syrah, Cabernet
Sauvignon, Petit Verdot '




OUR TERROIR

The vines of Il Borro grow on the Valdarno hills at the
foot of the Pratomagno mountains, a perfect place for a
vineyard. The unique pedoclimatic conditions infuse
our wines. A great lake covered the entire valley during
the Pliocene epoch leaving an enduring legacy in the
chemical composition of the soil, a land ideal for
making fine wine. Today mild winters and a temperate
climate allow us to make the best use of this legacy.

The bedrock is sandstone beneath a loam-rich soil
with a sandy-clay matrix. A poor soil, but ideal for the
needs of the vine.

Autochthonous grapes such as Sangiovese as well as
other grape varieties from the “Tuscan tradition” like
Merlot, Cabernet Sauvignon and Petit Verdot today
coexist adapting optimally to the soil varieties.

Every variety is able to find its ideal terroir in the 85
hectares planted to vineyard, all situated between 300
and 500 metres above sea level; the vineyards are
subdivided among the different cultivated varieties, so
that each one can best express its qualities.



ORGANIC ACTIVITIES

|| Borrofollows the rules for organic production,
and alsacovers a part of the biodynamic
doctrine, all aimed at creating"alosed"
production cycle This concept was the basis on
whichRudolph Steinefounded Biodynamic
agriculture, which mentions that true
organic/biodynamic company is a company that
does not draw from the outside to keep its land
alive, rich in microorganisms and organic matter.
The company produces what is needed for wine
managemeniwith the exception othe copper
and sulfur needed to control vine pests.



BIODYNAMIC ACTIVITIES

From a biodynamic point of view, starting from
the Autumn fertilizations we only use manure
from our Chianine, Italian type of cattle, fed with
the organic fodder produced at Il Borro.
Following, the dry pruning is carried out
following the phases of the moon and only with
the waning moon when the liquids, the sap,
present inside the plant suffers less the influence
of the lunar attraction.

Following the vegetative cycle, after sprouting,
phytosanitary treatments begin which are carried
out following both biodynamic practices, the
preparations 500 (Horn Manure) and 501 (Horn
Silica), and biological practices such as the sexual
confusion based on phytohormones to protect
plants from moth as well as copper and sulfur to
protect the vine from both powdery and downy
mildew.
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HORSES IN WINE
MAKING

Il Borro introduced the Pegasus Project, which
consists in introducing the animal traction in the
processing of the vineyards in order to support one of
the most essential practice, that is the use of a driving
force with low environmental impact.

We use our horses to do true organic biodynamic
farming here at Il Borro.

They are very important in terms of treading lightly
in the vines, our soil doesn’t have the same
compression from the wheel. Horses are used to
aerate the soil and they can assure that all the
nutrients from our green manure go into the soils to
feed our vines.

Avoiding the soil impaction, we respect the vitality
and the structure of the soil and we obtain a much
healthier and vital wine from an organic and
biodynamic point of view.







RED WINES VINIFICATION

A The grapes are handpicked in 10 kg cases

A Refrigeration overnight at the temperature of 5°-10° C

A The grapes are mechanically destemmed

A The grapes are sorted by an optical device and then they are finally pressed

A Vinification into stainless-steel tanks

A Maceration of the must lasts 2 days into the stainless-steel tanks at a controlled
temperature of 10°C.

A Entry of selected yeasts (native yeast in testing phase)

A 10 days fermentation at controlled temperature of 25 - 28° C

A Maceration on the grapes skins for 20 — 30 days on the basis of the kind of grape and on
the seasonal progress

A Racking of the must and pressing

A Aging in French oak

A Filtration process

A Bottling



FRENCH BARRIQUES

Quality is our priority in winemaking.
That's behind our choice of some
special 228itre frenchoak barrels
made up of finegrain slats that are
aged for five years and slowly toasted
at a low and even heat without live
flame.




WHITE AND ROSE
WINES VINIFICATION

A The grapes are handpicked in 10 kg cases

A Refrigeration overnight at the temperature of 5°-10° C

A The grapes are mechanically destemmed

A The grapes are sorted by an optical device and then they are finally pressed

A The resulting must is decanted into stainless-steel tanks

A Cold maceration for some hours on the basis of the kind of grapes
at the temperature of 10° C

A Cold-static clarification and removal of sediment through racking

A Entry of selected yeasts (native yeast in testing phase)

A 15-16 days fermentation at controlled temperature of 16°-18° C

A Aging on the yeasts for 60 days

A Racking

A Filtration process

A Bottling



In 2015 Il Borro introduced the vinification in amphora: an ancient
container for fermenting and maturing the wine.

PETRUNA is Il Borro first wine which is vinified in amphora and
100% organic.

The Vineiard from which this wine is iroduced, Casa al Coltro, has



