
THE WORK

OF A FAMILY



ONE EYE ON 
THE LAND 
AND THE 
OTHER ON 
THE FUTURE

The Pieri family have distant origins, but only in terms of time. The 

family’s grandparents left a heritage which has grown over the years, 

patiently piecing together small plots of land rather avoid dispersion. 

Carlo runs the estate which now embraces 30 hectares of land, 

occupied by vineyards, an olive grove and barley, spelt and wheat 

crops. This wonderful, traditional Italian family has always greatly loved 

the land, and this family passion extends to Eleonora, the youngest of 

the Pieris.



WHERE WE ARE

TOSCANA:
Situated in central Italy, home to 

39 D.O.C. and 11 D.O.C.G. 

appellations, one of the top 3 

producing regions of the country with 

a wide range of soils, grapes and 

traditions.

MONTECUCCO D.O.C.G:
One on the youngest Italian 

appellations; 

created in 1998, from a group of 

wine producer.



WHERE WE ARE

The Poggio Stenti estate is situated in Montenero d’Orcia in

the heart of the production area of MONTECUCCO

DOCG and MAREMMA TOSCANA DOC, where the hills

slope down from Monte Amiata towards the Maremma.
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FACTS ABOUT MONTECUCCO

• Red wine Montecucco obtain the D.O.C. appellation status in

2000

• Sangiovese wine obtain the D.O.C.G. appellation status in 2011, 

for Sangiovese and Sangiovese Riserva

• More than 60 producers



Poggio stenti vineyards 

are  located on top of a 

“Poggio” (hill) at an 

altitude of 250 metres

(820 ft), on the south-

east facing slope of 

Montenero D’Orcia. 



TOTAL SURFACE                                    30 HA (74 acres)

UNDER VINES                                         6 HA (14 acres)

OLIVE TREES 2 HA (5 acres)

CEREAL CROPS 18 HA 44 acres)

WINERY AND ANIMAL STABLES 4 HA (10 acres)



Having mixed crops allows to differentiate the productions and respect the territory, 

without exploiting it..

having mixed crops allows to differentiate the productions and respect the territory, without exploiting it



• Perfect exposure to the sunlight

• Good and constant ventilation

• Low Humidity



In 2003 Carlo decided to plantend more vineyard

of Sangiovese and Vermentino, and started to bottle wine.



Periodic digging over of the soil to 
oxygenates the soil and to ensure 
healthy conditions for the roots.

Elimination of chemical weed killers 
chemical weed killers weaken the vine 

and reduce its life cycle. 

THE VALUE WE BELIEVE IN 

RESPONSIBLE VITICULTURE



Poggio Stenti wine cellar





Poggio Stenti wines





Poggio Stenti products







Thank you. Cheers! 



CONTACTS

Carlo Pieri

Owner

Eleonora Pieri

Tel. +39 3286934508

info@poggiostenti.com

mailto:info@poggiostenti.com

