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PRIMA PIETRA

IGT TOSCANA 2010

VINTAGE 2010: The 2010 vintage in Riparbella was cool and balanced, with a
delayed growing season that led to lower yields but excellent quality. The slow ripening

produced wines with bright acidity, refined tannins, and strong aging potential—marked
by elegance, freshness, and aromatic depth.

HARVEST: started with Merlot on September 14t and ended with the Cabernets on

Prima Pietra 2010 is structure and Otober 190,

grace in a glass, echoing the soul
of its terroir. Wild berries entwine
with spice, unfolding into a deep,
silken palate of polished tannins
and quiet power.

VINIFICATION: 20 days in stainless steel tanks and concrete vats at a temperature
of 26/28°C, separately for each grape variety.

AGING: 18 months in 50% new French oak barrels. For the first 10 months each
varietal matures individually, afterwords the blend is created, and will continue maturing

for a further 8 months.
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PRIMA PIETRA ANALYTICAL DATA

[[OSCANA

GRAPES: 50% Merlot, 30% Cabernet Sauvignon, 10% Cabernet Franc, 10%
Petit Verdot

EXTENSION: 11 hectares
ELEVATION: 450 meters a.s.l.
EXPOSURE: South/South-West

Alcohol percentage : 14% vol. Sugar: <1 g/l

TASTING NOTES: Prima Pietra reveals itself with a deep ruby hue and an aromatic
profile that is both generous and refined. On the nose, wild red berries take center
stage, seamlessly interlaced with subtle hints of spice that add depth and intrigue. The

alate is richly layered and complex, offering impressive extractive depth. Dense vet
SOIL: Rich in skeleton and ferrous clays P y 1ay P g Imp p y

TRAINING SYSTEM: Guyot
CULTURE: Certified Organic

silky tannins glide across the tongue, lending structure and a glossy, polished texture.
This wine is a true reflection of its exceptional terroir—elegant, powerful, and enduring.

MEDIA DENSITY: 8.100 vines/ha SERVING TEMPERATURE: 18-20°C

VINEYARD YELD: 50 g/ha
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