
Tenuta Prima Pietra          WINES

VINIFICATION: 20 days in stainless steel tanks and concrete vats at a temperature 

of 26/28°C, separately for each grape variety.

PRIMA PIETRA
IGT TOSCANA 2013

Prima Pietra 2013 is Complexity 
and Elegance, the result of the 
great potential of its territory. 
Thanks to the altitude of the 
vineyards, it always expresses 
freshness and verticality.

VINTAGE 2013: The 2013 harvest respects the most typical maturation standards for

each variety that composes it. The annual rainfall was 620 mm, with well-distributed

rainfall: more abundant during vegetative development, less frequent during fruit

ripening, then abundant again after the harvest. The moderate temperature variations

in August and September gave slow and continuous maturation, contributing to the

finesse and persistence of the aromas.

HARVEST: Started on the second week of September with Merlot, it continued with the

Cabernet Franc and Petit Verdot at the begin of the October, finished with the Cabernet

Sauvignon on the second half of the month.

ANALYTICAL DATA

Alcohol percentage : 13,5% vol. Sugar: <1 g/L

TASTING NOTES: The nose is broad and persistent with notes of well-blended red

berries and delicate spicy notes. In the mouth it is complex, of great extractive richness,

rich in soft, thick and velvety tannins.

SERVING TEMPERATURE: 18-20°C

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

SOIL: Rich in skeleton and ferrous clays

TRAINING SYSTEM: Guyot

CULTURE: Certified Organic

MEDIA DENSITY: 8.100 vines/ha     

VINEYARD YELD: 50 q/ha

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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