
Pian di Nova
IGT Toscana 2012

Pian di Nova has a ruby red color with 
purple reflections. The bouquet is intense, 
with strong spicy notes and black fruits. 
The taste is full-bodied, with an alcohol 
that mellows the tannins. The persistence 
is good, with spicy and fruity end.

The vineyards have a density of  4,500 plants per 
hectare at an average height of  250 metres above 
sea level. At the end of  August vendage, each plant 
produces up to 1.5 kg of  grapes or about 7000 kg 
of  grapes per hectare and a yield of  5,000 litres 
per hectare.  The grapes are harvested, de-stem-
med and sorted by hand and then pressed and 
gravity-fed into vinification tanks. Each variety is 
vinified separately.
Maceration, the process by which whole grapes 
are fermented in a carbon dioxide rich environ-
ment prior to crushing, takes about 20 days in the 
stainless-steel tanks at a temperature controlled 
26°C.
The last stage is alcoholic fermentation which 
takes around 10 days on average after which the 
wine is decanted in to barrels. 
After racking, the wine is placed in Allier oak bar-
rels, one third new, another 2 years old and the 
final third 3 years old. After Malolactic fermenta-
tion around the end of  November, the grape va-
rieties are blended and put in to barrels.
Maturation in casks lasts 6 months, after which the 
wine returns to the stainless-steel vats for approxi-
mately one month, before being gently filtered, 
bottled and matured for a final 6 months in the 
bottle.

Ideal with:
Aged cheeses, light cured meats, dry fruits (wal-
nuts), pasta with mushrooms or ragout, cheese 
and pepper, carbonara, bucatini Amatriciana, ri-
sotto with mushrooms and potatoes, Ribollita, 
onion soup, rabbit with roasted potatoes, chicken, 
turkey, pepperoni, pizza with sausage (ham and 
mushrooms, etc. ..), white meat, fatty fish (turbot), 
fish soup, goulash, blini, tandoori chicken (most 
of  the Indian dishes), Thai noodles and many di-
shes of  Thai cuisine. Actually is the most versatile 
wine of  our range and pairs very well also with 
some Chinese, Japanese and Korean dishes.

A touch of  conviviality, a 
friend with whom to share 
memorable moments. This 

is the natural place of  
Pian di Nova, a full-bo-

died wine marked by 
subtlety and softness.

Generous on the palette 
from the first taste to the 

last, this is a wine that 
will amuse.

Grape variety
75% Syrah, 

25% Sangiovese

Alcool 
13,5% vol 

Total Acidity
5 g/l 

Dry extract
28,3 g/l 

Ph
3,5
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