
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.

PERMASSIMO
IGT TOSCANA 2015

Permassimo 2015 is Elegance and 
Intensity. Great varietal 
expressions, fine structures and 
incredible persistence. Excellent 
coloring intensities and superb 
structure. Permassimo is a wine 
with extraordinary character

VINTAGE 2015: The season unfolded under near-ideal conditions: a mild winter

preserved vine dormancy, while a balanced spring delivered even budbreak and

growth. A hot, dry summer concentrated flavours, and timely early-August rains

restored water reserves, promoting steady ripening with vibrant acidity and ample

tannins. Cool September nights then refined the tannins, culminating in an optimal

harvest.

HARVEST: started with Merlot on September 15th and ended with the Cabernets on
October 8th.

ANALYTICAL DATA

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

TASTING NOTES: A bright ruby red wine with hints of garnet. Intense and pungent

wine, with crunchy and crispy red berry fruits, refreshed by a balsamic finish. On the

palate it is complex and structured, balanced and with great persistence. The tannins

are velvety and elegant.

SERVING TEMPERATURE: 18-20°C

GRAPES: 80% Cabernet Sauvignon, 15% Cabernet Franc, 5% Merlot

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.

TOTAL PRODUCTION:  2,674 bottles 0,75L & 50 magnums
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