Tenuta Prima Pietra —— WINES

TENUTA
PRIMA PIETRA

PRIMA PIETRA

IGT TOSCANA 2014

VINTAGE 2014: The 2014 growing season at Prima Pietra was marked by an unusual
climate, with a warm, rainy winter and a cool, wet July that slowed grape development.
Thanks to the vineyard's high-altitude location and steady sea breezes, the grapes
ripened evenly and remained healthy.

HARVEST: started with Merlot on September 13t and ended with the Cabernets on

Born of wind-kissed hills and Omtober one

iron-rich stone, Prima Pietra
2014 is a Supertuscan of quiet
power, where freshness
outshines force in a symphony of
elegance and light.

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.

ANALYTICAL DATA

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

EXTENSION 11 h t TENUTA
eetares PRIMA PIETHS 4 TASTING NOTES: The 2014 Prima Pietra opens with an elegant nose of fresh, crisp
ELEVATION: 450 meters a.s.l. '

red-berried fruit, followed by a palate marked by refreshing acidity, smooth, glossy

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

EXPOSURE: South/South-West tannins, and a vertical structure that highlights its vibrant, spiced nuances. Balanced and

refined, the wine offers remarkable drinkability and a lingering sense of finesse typical
SOIL: Rich in skeleton and ferrous clays 4 SErnG P

TRAINING SYSTEM: Guyot
CULTURE: Certified Organic

of cooler vintages.

SERVING TEMPERATURE: 18-20°C
MEDIA DENSITY: 8.100 vines/ha
VINEYARD YELD: 50 g/ha
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