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TENUTA
PrRiMA PIETRA

TENUTA

PERMASSIMO

IGT TOSCANA 2020 ; VINTAGE 2020: The 2020 vintage was marked by a moderately warm summer with

well-timed, light rainfall, allowing for balanced development of aromas, sugars, and acids.
The grapes ripened slowly under ideal conditions, resulting in optimal berry size, excellent

color, and refined tannic maturity. This vintage promises wines of great elegance, depth,
and complexity.

Permassimo 2020 rises from sun-
warmed, stony soils with a dark,
clear hue and a soul steeped in
black fruit and blooming flowers.
Its rare freshness lifts the power
of Cabernet Franc.

HARVEST: September 28t

VINIFICATION AND AGEING: 20 days in concrete vats at 28°C. 18 months in
French oak barriques, 70% new.

ANALYTICAL DATA

GRAPES: 100% Cabernet Franc
EXTENSION: 11 hectares
ELEVATION: 450 meters as.l.
EXPOSURE: South/South-West

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

TASTING NOTES: Permassimo 2020 shows a deep, clear color and a complex bouquet
of floral and black berry aromas, enriched by elegant notes from aging. On the palate,
concentrated fruit is balanced by a unique freshness for Cabernet Franc. The finish is
SOIL: Rich in skeleton and ferrous clays clean, persistent, and remarkably refined.
TRAINING SYSTEM: Guyot

CULTURE: Certified Organic

MEDIA DENSITY: 8.100 vines/ha

VINEYARD YELD: 50 g/ha

SERVING TEMPERATURE: 18-20°C

TOTAL PRODUCTION: 2,733 bottles O,75L & 100 magnums
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