
Tenuta Prima Pietra          WINES

VINIFICATION AND AGEING: 20 days in concrete vats at 28°C. 18 months in

French oak barriques, 70% new.

PERMASSIMO
IGT COSTA TOSCANA 2021

Permassimo 2021 is the child of 
its vintage, extremely balanced, 
with incredible elegance. 
Persistent and Complex. Silky 
and velvety tannins, excellent 
longevity.

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

climate. Summer with little rain, but well distributed which allowed the grapes to do

veraison and mature evenly. The vines maintained good vitality and ripening (in line with

other years) progressed according to average. Harvest under a sunny September with no

precipitation. A classic vintage is confirmed, the wines have persuasive varietal aromas,

excellent colors and a marked predisposition to refinement.

HARVEST: October 1st.

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

TASTING NOTES: Ripe blackberries, aromatic herbs, balsamic nuances and a hint of

pepper, all supported by a balanced structure with silky tannins and a long, elegant finish -

a true reflection of the region's distinctive terroir. A wine with exceptional aging potential

thanks to its low pH.

SERVING TEMPERATURE: 18-20°C

GRAPES: 100% 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

TOTAL PRODUCTION:  2,200 bottles 0,75L & 100 magnums

Duck with red berries and red wine reduction; hunter's style rabbit with Taggiasca
olives and wild fennel.

Smoked eggplant tartlet with sweet provola fondue and basil oil; black cabbage flan
with cannellini bean cream and aged pecorino flakes.
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