


« At La Massa, we have a passion for Sangiovese, Cabernet
Sauvignon and Merlot. Our two wines, the elegant La Massa
and the world renowned Giorgio Primo, reflect tradition in
Tuscany. Since the early 1600's, grape growing in Tuscany
was revolutionized by the introduction of grape varieties
such as Cabernet Sauvignon and Merlot. Cosimo 3rd of Me-
dicis lead this revolution. He was an expert and great wine
passionate. At La Massa, generations and generations of
people who have worked these unique soils in Panzano have
brought their knowledge to the noble grape varieties from
Bordeaux. Indeed, the history of La Massa goes back to
1490 and Merlot and Cabernet Sauvignon varieties were
found in here nearly 400 years ago. I continue this long his-
tory at La Massa with my own idea, always with rigour and
classicism. As I am passionate about the Grands Crus from
Bordeaux, I often imagine a Chateau in Bordeaux full of
crazy and passionate Italians. This is what our limited pro-
duction Giorgio Primo is all about. It is my way of interpre-
ting the Grand Vin from Bordeaux. A Grand Vin with a
unique Italian craziness!»

&&m/ﬂaa/a Motta



The Wine Spectator Magazine released Top scores for 2008 Tuscan wines.
La Massa and Giorgio Primo reviews.

Wine Spectator, October 31, 2010 Issue - La Massa 2008

90 points

«Full-bodied, with gorgeous
aromas of crushed raspberry
and cassis, fine tannins and an
attractive finish. There’s very
attractive balance fo this. Best
aﬁe r2010.» (James Suckling)

« With a majority of Sangiovese, La Massa is layered and serious but
does not take itself too seriously. At home, this is a wine I enjoy at any
time of the day . And when I am away it brings me back to La Massa

which I often miss...» :
ﬁwaa/b Motta



The Wine Advocate #191 October 2010 released scores for 2008 vintage

La Massa and Giorgio Primo reviews.

: |
The Wine Advocate #191 October 2010 Issue - La Massa 2008

91 points

« The 2008 La Massa is a deci-
dedly restrained wine for this
house. Dark fruit, minerals and
a variety of flowers are layered
into an exquisite frame 5f 1m-
%ccable eleécmce and pedigree.

he 2008 doesn’t look to be a
long-term ager, but it should
drink nicely over the next few
years while the ﬁuit retains its

Juiciness. Anticipated maturity:
2010-2016.» (Antonio Galloni)

« With a majority of Sangiovese, La Massa is layered and serious but
does not take itself too seriously. At home, this is a wine I enjoy at any
time of the day . And when I am away it brings me back to La Massa

which I often miss...» .
f/waa/b Motta



The Wine Spectator Magazine released Top scores for 2008 Tuscan wines.
La Massa and Giorgio Primo reviews.

Spectator O ef’z, 2010

uscan Wines - Giorgio Primo 2008

. tl{ ctured but bc;lfmced red.
- The polished, silky tannins ca-
 ress the palate and deliver
beautiful fruit, with plenty of
currant, black olive and licorice
| character. Merlot, Cabernet
Sauvignon and Petit Verdot.
BeSta ter 2013.» (James Suckling)

R

« La Massa has a long history of generations of people who have wor-
ked the unique soils of Panzano to cultivate the noble grapes of Bor-
deaux. In fact, the history of La Massa goes back to 1490 and the
Merlot and Cabernet Sauvignon grapes have been here for nearly 400
years. I am dedicated to continuing this rich tradition at La Massa
and bringing my own experience and knowledge with rigor and clas-

f/'myaao/a Motta

sicism to produce quality wine.»




The Wine Advocate #191 October 2010 released scores for 2008 vintage

La Massa and Giorgio Primo reviews.

The Wine Advocate #191 - Octobe

ers, cas-
1 a??'erbs add
on the'lbng, focused
. This is a fabulous effor.
from prictor! Giampaol

Motta. m 1fy:
2013-2023. - ﬁ }’

« La Massa has a long history of generations of people who have wor-

ked the unique soils of Panzano to cultivate the noble grapes of Bor-
deaux. In fact, the history of La Massa goes back to 1490 and the
Merlot and Cabernet Sauvignon grapes have been here for nearly 400
years. I am dedicated to continuing this rich tradition at La Massa
and bringing my own experience and knowledge with rigor and clas-

ﬁWM/ﬂ Motta

sicism to produce quality wine.»




Wine Spectator

Giorgio Primo 2007
N° 27 of Wine spectator’s Top 100 of 2009
97 points

“Dark and brooding, with intense aromas of lead pencil, black-
berry, black cherry and licorice. Full-bodied with velvety, poli-
shed tannins, followed by vanilla, berry and currant on the
finish. Powerful and complex. Built like a brickhouse. Merlot,
Cabernet Sauvignon and Petit Verdot. Best after 2013.” — J.S.

Giorgio Primo 2006
94 Points

“Offers blackberry, toasty oak and milk chocolate aromas. Full-
bodied, soft and velvety, with a long, rich finish. Concentrated
and pretty. Layered and serious.

Best after 2011. 2,150 cases made.” — J.S.

La Massa 2007
91 points

Delicate, subtle aromas of Indian spices, berries and flowers
follow through to a full body, with fine, silky tannins and a
fresh, caressing finish. Sangiovese, Merlot and Cabernet Sauvi-
gnon. Best after 2011. 8,300 cases made. —J.S.
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Giorgio Primo 2007 (91-94) points

The 2007 Giorgio Primo (from barrel) is 50% Merlot, 40% Caber-
net Sauvignon, 10% Petit Verdot aged in 100% new oak with fre-
quent batonnage. It is a big, rich wine loaded with vibrant dark
“ fruit, violets, graphite and minerals, all of which come together in a
) richly-textured, sensual style. The wine possesses great balance and
is very promising at this stage. This is a very Bordeaux-like Giorgio
Primo. Barrel sample. (Antonio Galloni)

Giorgio Primo 2006 (94 points)

The 2006 Giorgio Primo is a totally different animal. It is a power-

ful, rich and intense wine loaded with dark fruit, earthiness, to-
bacco, tar and smoke, all of which come to life on a structured

frame. Despite its size, the wine reveals tons of clarity and preci-

sion, all it needs is a few years to come together. In 2006 Giorgio

Primo is 30% Sangiovese, 30% Merlot, 30% Cabernet Sauvignon

& and 10% Petit Verdot. Anticipated maturity: 2011-2021.
(Antonio Galloni)

La Massa 2007 (91 points)

The 2007 La Massa reveals unusual harmony and grace. This ex-
pansive, generous La Massa offers plenty of perfumed red fruit, li-
quorice, new leather and spices in a seamless, opulent style. The
wine’s balance and sheer class are impeccable. In 2007 La Massa is

. 70% Sangiovese, 20% Merlot and 10% Cabernet Sauvignon that
spent 12 months in oak, 10% new. La Massa remains one of the top
relative values in Tuscany. Anticipated maturity: 2009-2017
(Antonio Galloni)

«Proprietor Giampaolo Motta is one of the most passionate, driven producers in Tuscany.
Seemingly never content with his wines, he continues to ratchet up quality in a meaningful
way. The 2007 vintage brings with it a few significant changes, first and foremost the elimi-
nation of Sangiovese from the top of the line Giorgio Primo. Motta has never been fully sa-
tisfied with the way Sangiovese ages, so he has opted to use all of his Sangiovese in the
entry-level La Massa, and use only his finest Merlot, Cabernet Sauvignon and Petit Verdot
for Giorgio Primo. It is only a matter of time before prices increase for Giorgio Primo, so

fans of this wine will want to give the 2007 special consideration.» (Antonio Galloni)



contact | La Massa
Via Case Sparse, 9
50020 Panzano in C
FI Italia
Office: +39 055 852 72
Fax: +39 055 852 722
Julia@fattorialamassa.




