
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 COSTA TOSCANA 2021

Prima Pietra 2021 is truly born 
from its vintage, illustrating the 
year’s balanced growing 
conditions, and thus allowing the 
vineyard’s unique terroir and 
altitude to be expressed. 

VINTAGE 2021: The vegetative growth was slightly delayed by the cool spring

weather. The summer was characterized by few but well-distributed rains,

which allowed the grapes to veraison and begin ripening uniformly. The vines

maintained a nice vitality and ripening (in line with other vintages) went on to

classic times.

HARVEST: Started with Merlot on 7th September and finished with the
Cabernets on 1st October.

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

TASTING NOTES: Prima Pietra 2021 is a wine product of the well-balanced

vintage. The sip is fresh and pleasant with well-ripened red fruits and nice acidity that

keep the wine fresh in all its parts. Clean and persistent aftertaste.

SERVING TEMPERATURE: 18-20°C

GRAPES: 50% Merlot, 35% Cabernet Sauvignon, 15% Cabernet Franc

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.

Seared beef fillet with red wine and black truffle reduction. Roasted pigeon with
raspberry reduction and coffee powder.

Toasted Tuscan bread with sautéed porcini mushrooms, hazelnuts, and
Parmigiano Reggiano shavings - Jerusalem artichoke and black truffle tortello
with Parmigiano Reggiano fondue.

Aged Pecorino (24 months) with chestnut honey and pear mostarda.
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