I1 Borro Borrigiano,
Valdarno di Sopra DOC

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.

ANGELIMR

www.angeliniwine.com
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11 Borro Borrigiano,
Valdarno di Sopra DOC

Description: A dynamic and

versatile red wine.

reflexes.

white pepper.
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Colour: Ruby red with purple

Nose: It has vibrant aromas of
fresh red fruits reminiscent
of cherries and hints of

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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