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LE  FARNETE 
 
 Our property, the Tenuta Le Farnete is located in the town of Carmignano, just to the north of Florence.  Of our 45 hectares, 10 are 
dedicated to olive groves, 8.5 to vineyards and the rest to meadows and woodland.  I took over the operation of the winery from my father in the 
early 1990’s determined to increase the quality of our products and their presence in the marketplace.  To this end we replanted vineyards with 
selected, low-yielding clones, and rows properly oriented towards the sun to maximize heat and sunlight.   
 Our vineyards now lie at an average altitude of 100 meters above sea level in soil of tufaceous clay and calcareous rock.  The density 
varies from 5,500 to 6,250 vines per hectare.  My personal philosophy of our production can be summed up by the motto that appears on our 
label in Italian: "One bottle of wine per vine".  
 In 1999 we decided to harvest mechanically our grapes.  The state-of-the-art machine is very gentle with the grapes, and most impor-
tantly, machine harvesting is much faster, enabling us to gather more grapes at their optimal degree of ripeness than we ever could by hand.  We 
also completely renovated the fermenting and aging cellars.  For the wine-making process we have outfitted the cellar with low, squat stainless 
steel vats which control the temperature of fermentation, while maximizing the contact of grape-skins to the juice resulting in better extracted 
wines.  All technical data during the fermentation of each vat is recorded by computers to increase our control of each step of the wine-making 
process.  
 In our olive groves all phases of work, from pruning branches to create inner ventilation to harvesting the olives is done by hand in com-
pliance with the DOP (Denominazione d’Origine Protetta) rules.  Leccino, Frantoio Moraiolo and Pendolino olive trees are planted 5 meters apart 
and the harvest begins in the first week of November.  Olives are harvested and crushed quickly in a vacuum press to avoid oxidation.  We also 
produce a number of exquisite food products, all of which can be seen on our web site: www.enricopierazzuoli.com.   
            Enrico Pierazzuoli 
+++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++ 
 Lying to the west of Florence on the eastern slopes of Mount Albano in Italy’s wine-rich Tuscany, the Carmignano region has 
climatic and soil conditions ideally suited for the production of superior red wine. 
  The area is known to have had land under vine for over 3000 years, and the first documented reference to Carmignano wine 
can be found in the famous Datini Archives in Prato. There is a mention that on December 8, 1396, a notary named Lapo Mazzei pur-
chased 15 loads of Carmignano wine, paying four times the prevailing price of other wines at that time. A good indication that even then, 
the wine of the region was something special.  
 But it took a bit longer for Carmignano wines to develop into their present distinctive form.  
 Around the year 1500, Caterina de Medici, whose family had ruled Florence and much of Tuscany for several hundred years, 
became Queen of France. Under the influence of this royal connection, Cabernet grapes were planted in the Carmignano area. Even 
now, it is locally referred to as Francesca. 
 Today, Carmignano wines are a blend of Sangiovese, Canaiolo, Cabernet Sauvignon grapes.  
 In 1716, Cosimo III de Medici, Grand Duke of Tuscany, instituted wine production regulations. He set forth production stan-
dards and established control over sales, the aim being to prevent fraud. He demarcated borders of areas under vine cultivation, and 
proclaimed Carmignano as one of the four best in Tuscany, along with Chianti, Val d'Arno di Pesa, and Pomino. Under this rule, if a wine 
was labeled a Carmignano, the grapes had to be grown and vinified within a specific area. Carmignano is justifiably proud to have re-
ceived one of the first four D.O.C or Denominazione di Origine Controllata appellations.  
 The Carmignano zone is relatively small in area, and has more of olive groves than vineyards. Even so, its potential is great. 
The soil has a high lime content, the days are hot and nights cool. These factors combine with the comparatively low altitude of the hills, 
not more than 133 ft above sea level, wind from the Appenines and summer rain to ensure the correct ripening of the grapes.  
In the 1930s, the ancient D.O.C. for Carmignano wines was taken over by D.O.C. Chianti Montalbano, but wine growers of the region, 
notably Ugo Contini Bonacossi, worked tirelessly to retrieve it. This was finally achieved in 1975, and in 1990, Carmignano won the 
higher D.O.G.C or Denominazione di Origine Controllata e Garantita appellation. 
 This tiny wine district produces D.O.Cs such as the Barco Reale di Carmignano, the Carmignano Rosato or the Car-
mignano Rosso as well as the Carmignano Rosso di Riserva. The Carmignano D.O.C is a great wine which can be drunk young or 
aged, while the Barco Reale takes its name from an old estate belonging to the Grand Dukes of Tuscany. The Vin Santo di Carmignano 
D.O.C, a highly prized desert wine, is made from white grapes, while the Vin Santo di Carmignano Occhio di Pernice comes from red 
grapes.  
 At the beginning of the nineties, 2000 hectolitres of Carmignano were produced, but by 2000 the production had gone up to 
almost 4000 hectolitres. These are small figures when compared to those of other wines, and there are only less than 20 active pro-
ducer-bottlers.  

 
The Boschetti vineyard was planted in 1999 with a density of 6250 
stumps per acre with a total area of 1 acre, piled entirely in wood at an 
altitude of 120 meters above sea level in a tufaceous land with a good 
percentage of clay and calcareous rock. The exposure to the southwest 
allows for an optimal maturation of the Sangiovese, Cabernet 
Sauvignon, and Merlot which are the varieties present with the harvest 
that usually takes place in the first 10 days of October.  

Visit the web site http://www.enricopierazzuoli.com/indexen.htm and specifically go to 
see “vineyards” under Farnete.  



TENUTA  LE  FARNETE 
 

Property Name: Le Farnete Region: Tuscany Total size: 45 hectares – 111 acres 
Established: 1990 Province: Prato Total vineyards: 8.5 hectares  -  21 acres 
Township: Carmignano Wine area: Carmignano DOCG Years planted: 1980 
Owner’s name: Pierazzuoli Family Oenologist: Lorenzo Landi Replanting: 1990/92/96/99 & 2000 
Total Production: 4,100 cases Agronomist: Lorenzo Landi Soil: Calcareous 
Territory: the hills of Carmignano Gen. Manager Enrico Pierazzuoli Yield per vine: 1.0 kg. 
Elevation: 400 feet. a.s.l. Cellar Capacity: 585 hl. Density: 6,250 vines / hectare 
First Traded: 1900 Wood: 260 hl. Training: spurred cordon 
    Harvesting: by hand 
 

1) Carmignano, while only receiving DOC status in 1975 and DOCG in 1990, is one of the earliest recognized zones of 
production in Italy, being recognized by the decree of Cosimo III de’ Medici in 1716 as one of four zones in the reign of the 
Medici.  Cabernet Sauvignon was introduced in the 1700’s as “uva francesca” (French grape).   
 
2) Le Farnete has been in operation since 1920; and since 1995 has been developing a modern concept of enology and 
agronomy, while maintaining full respect for history and tradition. 
 
3) A new winery was completed in 2004. It will accommodate the grapes of newly acquired vineyards, and as a result, the 
production is expected to reach 80,000 bottles. 
 

4) Enrico Pierazzuoli also owns a property in Montalbano [Tenuta Cantagallo].  He is assisted by his wife Monia, his brother 
Dario and sisters Enrica & Serena in managing these properties, including an AGRITURISMO, a OLIVE MILL and an 
artisan production of PRESERVES.  There is a strong sense of family throughout the entire operation.  Enrico himself is one 
of the more unique personalities in the Tuscan wine scene.  His brilliant style and spontaneous sense of humor belie his 
intensity and serious sense of commitment to quality. 
 

WINES CLASSIFICATION - FERMENTATION & AGING GRAPES AVG. PROD. 

 
Barco Reale di Carmignano 

13.0% alc/vol 

Barco Reale di Carmignano – DOC  (DOC from 1975) 
 

Alcoholic and malolactic fermentations on the skins in 
stainless steel tanks to maximize skin/juice ratio for 
around 10 days at a controlled temperature of about 82 F.  

It is left to rest for 8 months in stainless steel tanks and 
subsequently in bottle for 4 months before to be released. 
 

80% Sangiovese 
20% Cabernet 
Sauvignon 
Harvested during 
the first 10 days 
of October in 
young vineyards 
 

2,000 cases 

 

 
Carmignano 13.0% alc/vol 

Carmignano – DOCG  (DOCG from 1990) 
 

Maceration on the skins for 15 days. It ages for 12 
months in one year old, 60 gallon French oak barrique, 
and for an additional 6 months in  bottle. 
 

80% Sangiovese 
20% Cabernet 
Sauvignon 
Harvested during 
the first 10 days 
of October. 

1,500 cases 
 

 
Carmignano  Riserva 

13.5% alc/vol 

Carmignano Riserva – DOCG  (DOCG from 1990) 
 
Maceration on the skins for 25 days. It ages for 12 
months in one year old, 60 gallon French oak barrique, 
and for an additional 12 months in  bottle. 
 

80% Sangiovese 
20% Cabernet 
Sauvignon 
Harvested during 
the first 10 days 
of October in 
selected 
vineyards. 

550 cases  
 

 
 
For information, call: Paolo Boselli - Tel (718) 263-4094 - Fax (718) 263-4409  -  6.10.00  -  May 12, 2014 
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If you are a fan of the wines of Chianti Classico, Brunello di Montalcino, or Vino 
Nobile di Montepulciano, you need to try Tuscany's other great Sangiovese-
based wine-- Carmignano. Today's wines, from Enrico Pierazzuoli's estate in 
Carmignano "Le Farnete", are simply the best Sangiovese blends I've tasted in 
their price range in years. These wines from Carmignano, an area to the west of 
Florence, are blends of Sangiovese and Cabernet Sauvignon. This combination 
of grapes has been utilized in Carmignano since mid of 1500 when Caterina de 
Medici  brought  from France the Cabernet Sauvignon variety [the Carmignano wine 
zone appears in the first law ever designating any wine zone, in this case the 
Tuscan wine areas - Sept 16, 1716] few hundred years before the term "Super 
Tuscan" was ever coined. Yet many people outside Tuscany have never heard 
of Carmignano. The reason for this is simple; they don't make much wine there. 
As of 1998, under 20,000 cases of Carmignano were made compared to over 3 
million cases of Chianti Classico. Carmignano has the soils, the climate, the 
great vineyards, and the talent to make great wines. The only things they don't 
have are the size to generate marketing or the high price tags. If you are a fan 
of wines based on the perfumed, full- flavored Sangiovese grape, please don't 
miss these. 

 
Enrico Pierazzuoli's innovative winery "Le Farnete", are made with very low 
yields (a principal of the winery is "no more than one bottle of wine from each 
vine") and therefore have more concentration and flavor than other wines of the 
area. With the help of oenologist Lorenzo Landi, Pierazzuoli's work has taken a 
giant step forward in recent vintages. 
 

 

2011 Le Farnete Barco Reale di Carmignano DOC 

It's terrific, with gorgeous aromatics and delicious long lasting flavors. Barco 
Reale is the "little brother" of Carmignano, much as Rosso di Montalcino is the 
little brother of Brunello di Montalcino. Made from younger vines than the 
DOCG Carmignano, Barco Reale offers wines with a fresh, forward style. With 
his insistence on tiny yields, though, Pierazzuoli's Le Farnete Barco Reale has 
more depth and concentration than other Barco Reale wines. 
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Le Farnete Barco Reale di Carmignano is a blend of 80% Sangiovese and 
20% Cabernet Sauvignon.  It is fermented in stainless steel tanks and left to 
rest in other stainless steel tanks for 8 months and 4 months in bottle before to be 
released. 
 

TASTING NOTES:  This dark ruby colored wine has beautifully expressive 
aromatics of black cherries, ripe currants and red rose petals. The palate is 
reminiscent of red plums, cherries, and warm spice. The palate starts out bright 
and mouthwatering and with a little air it turns silky. The finish is flavorful and 
lasting with a great balanced between ripe fruit and spice with just a little soft 
tannin for support. 

 
 

2010 Le Farnete Carmignano DOCG 
The Carmignano DOCG has a more serious personality with more structure, a 
classy refinement of oak, and an ability to age. This rivals many of Tuscany's 
excellent Sangiovese blends, including Chianti Classico or Vino Nobile di 
Montepulciano. It is tasty now, but has the structure and concentration to 
improve for two more years and age for five additional years. 
This, too, is a blend of 80% Sangiovese with 20% Cabernet Sauvignon. 
 It is richer and softer than most Chianti Classico wines because 
Carmignano is at a lower elevation than most areas in Chianti Classico 
and has higher average day-time temperatures. It stays fresh and 
structured, though, because cool air flows into Carmignano at night from 
the high Apennines less than 10 kilometers away. These cool nighttime 
temperatures (lower than Chianti Classico) result in wonderful aromatic 
expression and great freshness. 

 
TASTING NOTES: 
Deep ruby red color and aromas of cherries, currants, and red plums made 
complex with nuances of rose petals, minerals, and sweet oak. The palate is a 
wonderfully balanced mix of red fruit and black fruit with soft but mouthwatering 
acidity and a frame of supple tannin. This combination of concentrated red and 
dark fruit flavors with warm spices and pure and velvety texture brings to mind 
some of the top Vino Nobile di Montepulciano wines but at a much better price. 
This would be great with your favorite osso buco or beef stew recipe. 
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Tenuta La Farnete, Carmignano (west of PRATO) 
 

 

 



 
Tenuta Cantagallo 

 

 

 
Dario by the frantoio (oil press) 

 



 

 

 
 

 
Laudemio EVOO 



 
The Pierazzuoli Family (from left) - Enrica, Monia (Enrico's wife), Enrico, Dario & Serena 

 

 
Tenuta LE FARNETE 



 
Tenuta LE FARNETE 

 

 



 
The BANDO 1716 - Cosimo III de Medici (Grand Duke of Tuscany) 



The BANDO 1716 - Cosimo III de Medici (Grand Duke of Tuscany) 
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From   “Italian Gems” Series – Arrowine Weekly News 
 

Arrowine is the best & largest independently owned Virginia wine store 
 
Arrowine is the largest Virginia wine store 
4508 Lee Highway – Arlington, VA 22207 
Tel. 703-525-0990 
e-mail: drosen@arrowine.com  
web-site: www.arrowine.com 

Subject: Italian Gems: Tuscany's "Other" Great Sangiovese Blend-- 
Carmignano - Arrowine Weekly News 

 
Arrowine Weekly E-News Specials 

 November 8, 2007  

 

In This Issue  
•  The Italian Gems Series  
•  2005 Le Farnete Barco Reale 
di Carmignano DOC  
•  2004 Le Farnete Carmignano 
DOCG  
  

 

 The Italian Gems Series

 
I haven't been this excited about a group of wines in a long time. Ever since an eye-
opening dinner and series of tastings in Italy this spring, I've been looking forward to 
sharing them with you. 
 
The wines are the selections of Paolo Boselli, who represents a few dozen carefully 
selected high-quality Italian wine producers. Paolo's producers are generally small-
scale, quality-focused wine growers whose wines are not (yet) well known outside of 
Italy. The wines in this series represent the best wines we can find. Because we had 
them imported especially for us, the prices are great. The wines of this series have 
never, before now, been available in Virginia. They will surpass your expectations. 
 
If you, too, enjoy discovering new wines, please try the wines from this series. I know 
you will be excited too!  
Tenuta La Farnete, Carmignano  
If you are a fan of the wines of Chianti Classico, Brunello di Montalcino, or Vino Nobile 
di Montepulciano, you need to try Tuscany's other great sangiovese-based 
wine-- Carmignano. Today's wines, from Enrico Pierazzuoli's estate in Carmignano 
"Le Farnete", are simply the best sangiovese blends I've tasted in their price range in 
years. These wines from Carmignano, an area to the west of Florence, are blends of 
sangiovese and cabernet sauvignon. This combination of grapes has been utilized in 
Carmignano since before the 1700s-- several hundred years before the term "Super 
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Tuscan" was ever coined. Yet many people outside Tuscany have never heard of 
Carmignano. The reason for this is simple; they don't make much wine there. As of 
1998, under 20,000 cases of Carmignano were made compared to over 3 million 
cases of Chianti Classico. Carmignano has the soils, the climate, the great vineyards, 
and the talent to make great wines. The only things they don't have are the size to 
generate marketing or the high price tags. If you are a fan of wines based on the 
perfumed, full- flavored sangiovese grape, please don't miss these.  
Today's wines, from Enrico Pierazzuoli's innovative winery "Le Farnete", are made with very low 
yields (a principal of the winery is "no more than one bottle of wine from each vine") and therefore 
have more concentration and flavor than other wines of the area. With the help of oenologist 
Lorenzo Landi, Pierazzuoli's work has taken a giant step forward in recent vintages. The prices 
are excellent, much lower than wines of comparable quality from more famous parts of 
Tuscany. Mix 6 bottles of the two wines for a substantial discount. Mix a case (12 bottles or more) 
for the lowest (case) price. The wines will arrive tomorrow, Friday, November 9th.  
 

 2005 Le Farnete Barco Reale di Carmignano DOC

 
2005 Le Farnete Barco Reale di Carmignano DOC 
Reg. $14.99 
Mix 6: $12.99 per bottle 
Mix case: $11.99 per bottle 
This is the best sangiovese based wine I've had under $15 per bottle in 
years, and I've tried hundreds. It's terrific, with gorgeous aromatics and 
delicious long lasting flavors. It is beautiful on its own and, at this price, would be a 
terrific party wine. But it is also a treat with food, especially pasta or chicken dishes. 
Buy this by the case to drink over the next two years.  
Barco Reale is the "little brother" of Carmignano, much as Rosso di Montalcino is the 
little brother of Brunello di Montalcino. Made from younger vines than the DOCG 
Carmignano, Barco Reale offers wines with a fresh, forward style. With his insistence 
on tiny yields, though, Pierazzuoli's Le Farnete Barco Reale has more depth and 
concentration than other Barco Reale wines. Le Farnete Barco Reale di Carmignano is 
a blend of 80% sangiovese and 20% cabernet sauvignon. It is fermented in stainless 
steel tanks and aged for four months in one year old French oak barriques.  
Here is my tasting note:  
This dark ruby colored wine has beautifully expressive aromatics of black cherries, ripe currants 
and red rose petals. The palate is reminiscent of red plums, cherries, and warm spice. The palate 
starts out bright and mouthwatering and with a little air it turns silky. The finish is flavorful and 
lasting with a great balanced between ripe fruit and spice with just a little soft tannin for support. 
This is delicious wine and terrific value.  
To order, call us at 703.525.0990 with Visa or MasterCard information. Wines 
arrive tomorrow, Friday November 9th.  
 

 2004 Le Farnete Carmignano DOCG
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2004 Le Farnete Carmignano DOCG 
Reg. $24.99 
Mix 6: $19.99 per bottle 
Mix case: $17.99 per bottle  
The Carmignano DOCG has a more serious 
personality with more structure, a classy 
refinement of oak, and an ability to age. This 
rivals many of Tuscany's excellent sangiovese 
blends, including Chianti Classico or Vino 
Nobile di Montepulciano. You'll never find a 
price like this on top quality Chianti 
Classico or Vino Nobile di Montepulciano, 
though. This is tasty now, but has the 
structure and concentration to improve for 
two more years and age for five additional 

years.  
This, too, is a blend of 80% sangiovese with 20% cabernet sauvignon. It is richer and 
softer than most Chianti Classico wines because Carmignano is at a lower elevation 
than most areas in Chianti Classico and has higher average daytime temperatures. It 
stays fresh and structured, though, because cool air flows into Carmignano at night 
from the high Apennines less than 10 kilometers away. These cool nighttime 
temperatures (lower than Chianti Classico) result in wonderful aromatic expression 
and great freshness.  
Here is my tasting note:  
From low yields, this has deep ruby red color and aromas of cherries, currants, and 
red plums made complex with nuances of rose petals, minerals, and sweet oak. The 
palate is a wonderfully balanced mix of red fruit and black fruit with soft but 
mouthwatering acidity and a frame of supple tannin. This combination of concentrated 
red and dark fruit flavors with warm spices and pure and velvety texture brings to 
mind some of the top Vino Nobile di Montepulciano wines but at a much better price. 
This would be great with your favorite osso buco or beef stew recipe.  
To order, call us at 703.525.0990 with Visa or MasterCard information. Wines arrive 
tomorrow, Friday November 9th.  
-Jim Cutts  

 
Thank you for your continued support of Arrowine and the work we do. 
Doug Rosen 
Not responsible for typographical errors. 
Arrowine Store Hours 
Monday - Saturday 10 - 8 
Sunday 10 - 4 
 

email: drosen@arrowine.com  
phone: 703.525.0990  
web: http://www.arrowine.com  
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