Gi()rgio Primo 2021 LGT. Toscana

Giorgio Primo 2021 is a blend of Cabernet Sauvignon (60%), Merlot
(35%), and Petit Verdot (5%).

THE SOILS CONSIST OF MUDSTONE AND MARLY LIMESTONE

The 2021 vintage followed a unique climatic pattern that helped shape its distinctive profile. The
year began with a mild and dry winter, followed by unseasonably warm temperatures that led to
an early bud break. This was unfortunately met with a sudden cold snap, which caused some
damage to the new shoots.

Spring brought abundant rainfall, followed by a gradual rise in temperatures through mid-June.
The summer was very hot and dry, providing ideal conditions for vine growth and optimal grape
development. The result was a harvest notable for its high polyphenolic richness.

Merlot was harvested in late September, while Cabernet Sauvignon and Petit Verdot were picked
in mid-October.

Aging took place in French oak barriques, 50% new, for a period of 18 months.

After along resting period in stainless steel, bottling was completed in July 2024.

The 2021 vintage yielded approximately 12,500 bottles of 750 ml.

Giorgio Primo 2021 reveals a deep, dark red color with impressive concentration.

On the nose, black fruit and licorice emerge elegantly, anticipating a wine of great intensity.
On the palate, it is powerful and concentrated, with a vibrant sapidity that enhances depth and
supports a long, persistent finish. The structure is rich and harmonious, with dense,
well-integrated tannins.

LG.T. Toscana o N Y The 2021 vintage, particularly favorable, brought nobility and balance, fully expressing the
e soul of the estate’s terroir. This is a wine of uncompromising character, layered and refined,
GIORGIO PRIMO, the Estate’s flag-ship wine i e - 105 with a remarkable aging potential.
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Alcool by volume 14,5 %
Total acidity 485¢/1
pH 365
Net dry extract 347 g/l
Total polyphenol | - !
otal polyphenols 3540 mg/ “
LA MASSA

TOSCANA

50022 Panzano in Chianti (Firenze) Italia - Tel. +39 055 852722 - www.lamassa.com - info@lamassa.com



