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PIAGGIA 

CARMIGNANO, TUSCANY 

The Piaggia farm is situated in the commune of Poggio a Caiano, in the province 

of Prato, about 14 kilometres west of Florence. It has vineyards in the              

Carmignano Denomination of Controlled and Guaranteed Origin area, partly in 

the commune of Poggio a Caiano and partly in the commune of Carmignano. 

The winery was set up by Mauro Vannucci, who purchased the land in the DOC 

area near Piaggia in the mid 70s; he was convinced that the excellent exposure to 

the sun and the permeable, dry and clayey soil would produce a great Carmignano 

wine. 

He produced the first Piaggia Carmignano Riserva DOCG in 1991 and since then 

his passion for wine has steadily grown. He has involved his daughter Silvia in this 

project and she is now the current owner of the winery. At the beginning of the 

90s he bought a further 15 hectares in one of the best areas of the appellation, a 

kind of natural basin a few hundred metres from the centre of Carmignano, which 

gives a spectacular view of the city of Florence. The current property extends to 

about 25 hectares, 15 of which are cultivated with vines.  

 

 

 

 

 

 

 

Carmignano (car-meen-YA-noh) is a commune about 13 miles west of         

Florence.  The wines of Carmignano have a history dating back to Roman 

times and were well known in the Medici court during the Renaissance. In fact, 

it was reportedly Catherine de’ Medici, who reigned as Queen of France in the 

mid-1500s, that introduced Cabernet Sauvignon in Carmignano. For centuries, 

the wines of Carmignano continued to blend a portion of Cabernet with      

Sangiovese, in stark contrast to the rest of the Chianti zone. 


