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The NeW Season Of Wine ular red wines. This certainly is a remarkable behavior which

is worth of esteem, first of all for the respect and loyalty these
producers shown for their consumers and, last but not the least,

Springtime has finally come - to tell the truth, springtime areven for keeping the prestige and the qualitative level of their
rived some weeks ago - and this period of the year always repest wines. Other wineries, in order not to completely comprom-
resents a significative moment for every winery of the northerige the work of the year 2002, have decided to lowering the class
hemisphere of our planet. In fact it is right in this season tha&f their best wines, while realizing that year did not contribute
wines produced in recent harvests are being released and in garhave wines that could worthily represent them, and therefore
ticular white wines and red wines destined to an immediate cotey decided to sell those wines at lower prices and reclassified
sumption. The results of the new vintage is always anticipatetith different names or in categories belonging to lower appella-
by the releasing ofiouveau wineié November, an event which tions. No matter of what it was, this certainly is an appreciable
is not always reliable for assessing the wines produced with “cRehavior which shows respect and honesty for their consumers.
nonical” methods and released for consumption, more or less, What about red wines? The wines to be drunk young and
with the arrive of springtime. It is not by chance that right inaged for few months are usually released for consumption with
springtime and in the month of November is concentrated tiBe arrive of springtime, just like for whites, whereas for appre-
majority of wine fair trades all over the world. ciating reserves - including the ones of the year 2002 - it is to be

This is probably the best period, just like summertime, for apvaited one more month - June usually represents the releasing of
preciating new wines and in particular whites. Like we said s8uch wines - or probably the end of summertime and the begin-
many times, white wines truly suitable for the aging in bottle arging of autumn. In other words, full bodied and alcoholic wines
very few and most of the times one ends up to uncork a Whlt@thh announce the end of the warm season and welcome the
wine when it lost its best characteristics. This is particularly trugold one, or better to say, less torrid. However the arrive of the
for all those whites which have been fermented and aged in iwarm season - announced by the arrive of springtime - is happily
ert containers, such as stainless steel or concrete, and thereffgompanied by those young and light red wines, which are well
purposely created with the explicit aim of offering qualities ofuitable for the service at more summertime and cool temperat-
freshness and youth_ Wines ha\/ing fresh aromas of flowers ad€sS. Even rose wines find in the warm season their best moment:
fruits, fragrant and pleasing, capable of giving their best in thefeleased for the consumption with the arrive of springtime, they
best time which certainly is represented by youth. So, is thef¥e happily appreciable at cool temperatures and therefore ex-
a better period than this to take advantage of this opportunity?
With the coming of warm days it will certainly be pleasurable
to have some aromatic and crisp wine in the glass which wilt
certainly make joyous both meals and leisure moments. Contents
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tremely pleasing - aromatic and agreeable - in this moment of MaiIBOX
thoughtless youth.

The end of wintertime and the beginning of the mild season
is also the moment in which takes place the last phase of the pro-|n this column are published our reader's mail. If you
duction of classic method Sparkling wines: disgorgement. Afthave any comment or any question or just want to express
a short and proper period of aging which follows the adding afour opinion about wine, send your letters to our editorial at
the so callediqueur d’expédition- or dosage - classic method Mail@DiWineTaste.com o fill in the form available at our
sparkling wines are ready to meet - as well as pleasing - the hgie.
days of summertime. What is better than a nice glass of clas-
sic method sparkling wine, cool, crisp, pleasing and joyous, to o ) )
please a good summertime meal or leisure moments spent to trfEequently go for picnics and and I usually like to bring some
shadow of the heat of sun? Of course sparkling wines produc@@tﬂe_s of_wmes for the meal. | not_lced that after 3 or 4 hours of
with the Charmat method are not to be forgotten, these wines df@veling in the car, the taste of wine gets worse. | understand
widely used, not only drunk alone, but also as a base ingrediéﬁﬁt in some aged red wines the presence of the sediment in sus-
for the hundreds blended drinks in which both wine and Spar||g>_ension affects taste, however | noticed that after some hours of
ling wines represent a fundamental component. Moreover it {giveling by car the taste of both young wines and aged wines
right during warm seasons which is particularly liked the ape@'e different and worse. Why?
itif, a drink which finds in sparkling wines - both classic method Hyun Suk Kim — Pusan (South Korea)
and Charmat - excellent and good allies. However the too mu

frequent habit of serving sparkling wines as aperitifs should n?‘tm(e you rightly obgerved, transporting aged wines, becaus_e of
: e effects of shaking, has as a consequence the suspension of
be exaggerated because at the end this could make people beligVi : .
hae L . : ediments produced after some years of aging. The suspension of

-~ and this is probably happened already - this is their main r9%diments, besides worsening the appearance of wine by makin
and it certainly is not like that. It must not be forgotten their bril- ’ 9 PP y 9

liant role in the table for the matching of a meal, something thétttur.b.ld’ a]so affgcts the sensorial perc_epnon of its qrganoleptlc
X . o qualities, in particular the ones of tactile nature. This problem,
sparkling wines can do magnificently well.

: like everyone knows, can be easily solved by allowing the wine
In short, there is enough to meet every taste and every occa- : . ;
. . ! 0 rest in order to have sediments to deposit on the bottom and
sion. The arrive of the warm season always finds every year thje A
éerefore they can be separated by a proper decanting. indeed the

lovers of the beverage of Bacchus with a glass in the hand an : : N

: ) . . roblem which cause the change of the organoleptic qualities in
a providential corkscrew in the other, ready to enjoy the results . O .

a wine because of transportation is mainly because of the tem-

of the new vintage. We certainly wish the 2003, in which man - ! . )
hope and believe to be a good one, will be capable to let us fcig_erature var|at|0_ns to WhICh the bottle is subjected to. In a car
get the 2002, which certainly was not rich and generous like th e temperature is usually higher than the ones generally accept-

. - hle both for the service and for the keeping of wine. Ifitis true
2001 but it was however capable of giving some, and certain Hat four hours spent in a car do not irremediably compromise
not many, remarkable bottles. Like always the verdict will be th P y P

one expressed by the judgment and the test of the glass, so ee— keeping and the integrity of a wine, this is however enough

times harsh and however inevitable, with the hope that the 20 %change the sensorial perception both of aromas and taste. In

. L - : . case it is necessary to transport bottles of wine to be consumed
will be capable of giving us new and brilliant emotions. It is how- Y P

ever important to remember that behind, or better to say, insiélgzter the end of the journey it is good to make use of a thermal

. : container - just like the ones used for picnics - capable of keeping
every bottle of wine there are the efforts and passions of men apd . : :
: ; . : : Ne wine at a constant service temperature and - in case of need -

women who believe in their job and in the dream of making the . . .
. with the help of ice bags or cooling elements.
millenary beverage of Bacchus, who try every year to produce

the best they can in the respect of what nature, in everything and 00 0
for everything, was capable to offer them year after year.

The adding of sugar and yeast in wines for the production of
classic method sparkling wine, in order to start the refermenta-

DIWHNETaSte tion in bottle, besides producing carbon dioxide, contributes to
Indipendent periodical of wine culture and information the increasing of alcohol as well?
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and a low percentage of alcohol. The high quantity of acid is

needed for the balance of the sparkling wine when at the end of

the process is added the dosage Haueur d’expédition made 0{>
of variable quantities of sugar and other ingredients. To the base

wine is added the so calldijueur de tirage a blend of sugar,

base wine and yeast, in order to start the production of foam and
the so calledprise de mousseDuring this phase, yeasts start
a second fermentation, thanks to the presence of sugar, whose COTE D'OR {

main goal is the production of carbon dioxide - responsible for
the bubbles in sparkling wines - and alcohol which will raise the
alcoholic percentage in the wine. The increasing of alcoholic

percentage during the refermentation in bottle is generally equal e

to some units and this is considered as a side effect of the classic

method, as the main goal is the production of carbon dioxide to @

be solubilized in the wine.
CHABLIS
COTE DE NUITS
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Burgundy
Class and elegance are joined to the magic of white and red wines of
the land of Burgundy, the renowned French region indisputable
homeland of Chardonnay and Pinot Noir grapes
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Fig. 1: Burgundy

Among the wine areas of the world, the one which is most
frequently mentioned for the elegance and the class of its wines
certainly is Burgundy. In this region, thanks to the characterist- Burgundy represents, as a matter of fact, a particular case
ics of the soil and to the favorable climate, are being producexven in France. Burgundy is the landadmainewhich are not
among the most elegant white wines with Chardonnay and réal be confused with the typical concept of the renowned Bor-
wines with Pinot Noir, which have been always considered ateaux’schateau In Bordeaux, a chéateau is a single property
reference models for the other wine areas where are being prmade of vineyards generally located near or around a building -
duced wines with the same grapes. Burgundy, which is locatedtime chateau- in which are done the many enological practices
the central-eastern part of France, is also one of the most northéonthe production of wines. On the other hand, the Burgundian
place of the world where red wines are produced. The two ma@domaineis a group of vineyards, most of the times made of tiny
grapes cultivated in this region - as well as practically being thareas, located in many areas inside the same territory and even
only ones - are Chardonnay and Pinot Noir, and both varietieistant many kilometers one from each other and belonging to
give the best results in cool climates, just like the one of Budifferent appellations. These vineyards are property of an unique
gundy, and it is not by chance the wines produced in this regiamtity and the grapes harvested in every vineyard are separately
are elegant and refined like few others. vinified in order to make wines, sometimes is small quantities,

Despite Burgundy is considered among the best wine regionapable of expressing the characteristics of every single area. In
of the world - and it certainly is - its geographic and environeother words, in Burgundy thterroir is a fundamental concept
mental position do not always offer conditions in order to makin the production of wines and here, like in no other part of the
memorable wines. In vintages where the climate and meteorolerld, the respect of the characteristics and the differences of
gical conditions are not favorable, when grapes do not reach f@Very vineyard is an essential condition for Burgundian enology.
ripeness, wines are less aromatic and less complex, less bodiedVines produced in Burgundy cannot simply be considered
and with weaker and lighter flavors. The happening of less favdier the specific characteristics of the grapes used - Chardonnay
able vintages, as well as the best ones and even exceptional oaes, Pinot Noir - indeed it is the area and the vineyard which
makes Burgundy a special and complex region in which, prolrostly express the quality of wines. Whether Burgundian eno-
ably more than any other else, it is possible to clearly notice aragy has now become important thanks to the concept of the dif-
understand the differences and qualities among vintages. Bfgrences among the many places, the merit certainly goes to the
gundy is among the most complex and exciting wine regions ofieticulous and precious work done by Benedictine and Cister-
the world where the seasonal conditions of the climate is just owean monks in the Middle Age. The monks studied the char-
of the many factors regulating the production of its magnificerdcteristics of the wines produced in the many vineyards and in
wines. the many places while setting the borders of what are still now
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considered the typical Burgundiatimat, small vineyards whose are usually considered as a reference model in other countries of
characteristics are strongly influenced by the local microclimatbe world. Thanks to the region’s climate - moist, cool and ri-
and soil conditions. The grapes mainly cultivated in Burgundgid - as well as to the characteristics of the soil - limestone and
are Chardonnay and Pinot Noir, as well as Aligoté - a white beclay - Chablis wines are frequently characterized by mineral and
ried grape mainly used in M&connais for the production of bulkresh aromas as well as pleasing hints of flint. Wines of Chab-
wines and sometimes present in Crémant de Bourgogne spdik-are generally fermented in steel tanks - rarely in pretty neutral
ling wines - and Gamay, the renowned red berried grape used feood containers - therefore in these wines are never found strong
the production of wines in Beaujolais. aromas of vanilla and toasted wood which are usually found in
international style Chardonnays. However there are some pro-
ducers who prefer using the cask for their b@sand Crucon-
vinced that the quality of these wines can benefit from the com-

The classification system for Burgundian wines is made (flexity of wood. _Chablis wines are CIaSSiﬁe.d accqrding to the
categories and it is based on specific criteria and indicatio %”O(\évr']n%faté?]ort'ﬁs’ ;rom _the cl:ower tg(t:hhe E:ghget'tfgab'
which are not used in other French regions. The area in whi 15 ad 'St; | aolis rehmler ru and g IS Arfgn h ru.

the classification system is used the most is the C6te d'Or | neyards belonging to the categd?yemier Cruare 40, whereas

which are used four different categories. The two lowest categ(} e ones belonging tGrqnd Cruare seven and precisely Blan-
ies of the system afBourgogne RougeandBourgogne Blang chotsi B_ougros, Grenouilles, Les Clos, Les Preuses, Valmur and
respectively for red and white wines, generally produced WitNaudesw.
grapes from different villages and frequently blends of wines
produced in different parts of the region. The first importantate d’'Or
appellation isvillage which is uniquely reserved for wines pro-
duced in one specific village, or near to it, among the many re- Co6te d’Or certainly is the region which represents Burgundy
cognized by the system. Wines belonging to this category alwagsore than any other else and right here are being produced the
have in the label the name of the village. Examples of Burgumnost famous and representative wines of the region. Céte d’Or
dian villages are Aloxe-Corton, Beaune, Chambolle-Musignys located in the northern part of the region and it is tradition-
Chassagne-Montrachet, Flagey-Echézeaux, Gevrey-Chamberdilty divided into two distinct subregions: in the northern part is
Meursault, Nuits-St.-Georges, Pommard, Puligny-MontrachdgcatedCote de Nuitsvhereas in the southern part there€Cigte
Volnay, Vosne-Romanée and Vougeot. de Beaune Cbte d’Or goes from the city of Dijon to the city of

As already mentioned above, in Burgundy the qualitative difSantenay for an overall distance of about 50 kilometers (about
ferences of wines are strongly influenced by every vineyard ar3d miles) and its soil is mainly limestone. All Burgundian wines
it is not by chance that the two highest categories of the qualitlassified agremier CruandGrand Cruare being produced in
system are exclusively reserved to the identification of vineyard€ote d'Or.
The first category used for the denomination of vineyards is
Premier Cru, currently reserved for 562 Burgundian vineyard$-0te de Nuits
and which represent about 11% of the total production of thisre- o R , o
gion. The name of the vineyard is written in the label right after  COte de Nuits is the northern part of Cote d'Or and it is con-
the name of the village to which belongs to. The highest categoﬁpered as the great Burgundian land of red wines made from
of the system isGrand Cru which is currently reserved to just inot Noir. D'espm.e theAarea is |Qentlfled with its valuable and ex-
33 vineyards and which represent just 2% of total production if€!l€ntred wines, in Cote de Nuits is also produced a pretty small
Burgundy. Grand Cru vineyards are so celebrated and renowrf8¢ntity of white wines with Chardonnay, Pinot Blanc and Pinot
that in the label is not written the name of the village wheré&''S grapes. Just like all other areas of Burgundy, Cote de Nu-
they are located but only the name of the vineyard. Examplét§ is d|v_|ded in villages, each one qf them belonging to specific
of Grand Cruare Batard-Montrachet, Bonnes Mares, ChapellgPPellations, and among the most important ones are to be men-
Chambertin, Clos de Vougeot, Corton-Charlemagne, Echézealifned Chambolle-Musigny, Fixin, Gevrey-Chambertin, Marsan-

Griotte-Chambertin, La Romanée, La Tache, Le Montrachet afi@y: Morey-Saint-Denis, Nuits-Saint-Georges, Vosne-Romanée
Richebourg. and Vougeot. Cote de Nuits is mainly associated to the quality

of its red wines - certainly among the best in the world - all be-
_ longing to thePremier CruandGrand Crucategories. Among
Chablis the renowned Grand Cru should be mentioned Bonnes Mares,

. o _ Chambertin, Chambertin-Clos de Beze, Clos de Roche, Clos de
The region of Chablis is located about 180 kilometers soutfjyygeot, Grands Echézeaux, Musigny, Richebourg, Romanée-

from Paris (about 110 miles) and about 100 kilometers noriignti and La Tache. In Cote de Nuits are also foundGiéte

from the main region of Burgundy (about 60 miles), whereage Nuits VillagesindHautes-Cotes de Nuitppellations. Wines

the renowned region of Champagne is just 40 kilometers awgbm Cote de Nuits Villages generally are of good quality - some-
(25 miles). In the region of Chablis are exclusively producefimes even excellent - whereas in Hautes-Cbtes de Nuits, because
white wines with Chardonnay grape and the wines of this regiqst 5 higher altitude, grapes sometimes do not reach full ripeness

Classification of Wines of Burgundy
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and therefore wines from this area are usually considered of Iggfaconnais
value than the ones from Cote de Nuits.
South from Céte Chalonnaise is located the large area of Ma-

Cote de Beaune connais. This area is mainly oriented to the production of white

wines - usually having an average quality and destined for a bulk
~ Cote de Beaune identifies the southern part of Cote d'QGnsumption - and here are not found d&vgmier Cruor Grand
in which are produced both white wines and red wines, howsry, The best Maconnais wines, which in terms of quality are
ever this area is mainly identified for its white wines producegifferent from the rest, are Macon, Pouilly-Fuissé and Saint-
with Chardonnay grape, certainly among the best whites fgran, white wines produced with Chardonnay. A curiosity of
Burgundy and among the best of the world. No matter thgaconnais is represented by the small village called Chardon-
production of red wines in Cote de Beaune is remarkable py - just like the renowned white berried grape - and of which
in particular the ones produced at Corton - these wines &€ not certain whether it is the place where this grape has its
less famous because of the greatness of its white wines agyin, and therefore the grape was called with the name of the

for the excellence of red wines produced in the neighboringiage, or the village was named like that in honor of the main
Cote de Nuits. Cote de Beaune is divided into villages, ean}ape of Burgundy.

of them belonging to its specific appellation, of which are to

be mentioned Aloxe-Corton, Auxey-Duresses, Beaune, Blagny,

Chassagne-Montrachet, Chorey-Lés-Beaune, Landoix-Serrigl3eaujolais

Meursault, Monthélie, Pernand-Vergelesses, Pommard, Puligny- . Lo
Montrachet, Saint-Aubin, Saint-Romain, Santenay, Savigny- |n€ most southern area of Burgundy is Beaujolais and prac-
Lés-Beaune and Volnay. Among ti@rand Cru of Cote de tically this area does not have anyth!ng in common leh all the
Beaune are to be mentioned Montrachet, Batard-Montrach@ner Burgundian regions although it is part of it. Climate is
Bienvenue-Batard-Montrachet, Chevalier-Montrachet, Cortolfferent, the method used for the production of wine is differ-
Charlemagne and Criots-Batard-Montrachet. In this area are affet and the grapes are different. Whether the rest of Burgundy
found theCéte de Beaune Villageend Hautes-Cote de Beaune 'S identifiable with Chardonnay and Pinot Noir grapes, Beau-
appellations. Wines from Cbte de Beaune Villages are usual/@is is the homeland of Gamay. The region of Beaujolais is
produced with blends of wines coming from the villages of thi&lSC famous for its young and joyo@eaujolais Nouveaithe
area, whereas in Hautes-Cotes de Beaune, because of the hiGRBpWned “new wine”, which has now become so famous in the

altitude and a lesser exposition to sun rays, grapes sometimes¥fj!d and shadowed the other and main wines of this area. In this
not reach full ripeness and wines usually have a lesser value. '€gion are almost exclusively produced red wines, however there
is also a small production of white wines made from Chardon-

nay and Aligoté grapes. Beaujolais wines are classified in three
Cote Chalonnaise categories of quality, from the lower to the high&@eaujolais
] ) R Beaujolais-VillagesndBeaujolais Cru As opposed to the other
This area is located south from the Cote d’Or and here afgench areas, in Beaujolais the teenu is not used for identify-
produced both red and white wines. The area is mainly knowRg specific vineyards but it is used for the definition of one of
for the wines produced in its main villages: Bouzeron, GiVryjhe ten villages considered to be the best of the area. Theen
Mercurey, Montagny and Rully. In this area are not found anyjjjages of Beaujolais are: Brouilly, Chénas, Chiroubles, Cote de

Grand Cru however there are marremier Cru Despite the  gyoyilly, Fleurie, Juliénas, Morgon, Moulin-a-Vent, Régnié and
quality of the wines of Cote Chalonnaise is considered lowetsint-Amour.

than the ones of the more renowned Cbte d’Or, here are however
produced good white and red wines. The most famous village
is Mercurey in which are produced good red wines with Pinot

Noir as well as a small quantity of white wines. In the viIIaggWINE TASTING
of Bouzeron, in the northern part of this area, are being pro-

duced white wines with Aligoté grape, certainly the best French

wines produced with this grape. In the village of Givry are pro- Cabernet Sauvignon

duced bF’th Wh'_te and red Wl_nes, however the red wines are thRlow spread in every wine producing country of the world, Cabernet
ones Wh'Ch, mainly chAaracterlze th'? area. In Montggny, the mos';Sauvignon has always been charming for its full bodied and elegant
southern village of Céte Chalonnaise, are exclusively produced wines that from Bordeaux have conquered the world

white wines with Chardonnay of interesting quality. The village

of Rully is famous for the production of classic method spark-

ling wines known asCrémant de Bourgognemainly produced
with Aligoté grape and in lesser part with Pinot Noir, Chardon
nay, Pinot Blanc and Pinot Gris - however in this area are al
produced white and red wines.

Cabernet Sauvignon is one of those grapes which are often
subject of conversations among wine lovers, so famous and cel-
rated that even the most neophyte of the beverage of Bac-
chus lovers has heard of it at least once and, highly probable,
has also tasted at least one wine in which it was present. Usu-
ally associated to great wines - elegant and important - Cabernet
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Sauvignon is particularly remembered for the body and structute Cabernet Sauvignon, it is also true that in some areas, when
of its wines, as well as for its charming aromas and strong flavorthis term is used, they usually refer to Cabernet Franc. Moreover
Cabernet Sauvignon, from its homeland, which is identified witln some wines produced in the north-eastern part of Italy - in
good certainty in the Bordeaux region, is now and practicallparticular in Veneto and Friuli Venezia Giulia - it is pretty fre-
present in every country of the world where wine is being proguent to find in labels of bottles the definition “Cabernet” only
duced and it also belongs to the argued group - in good and badd this is usually referred to a wine made from both Cabernet
sense - of the so called international grapes. Cabernet Sauvigrianc and Cabernet Sauvignon of which, highly probable, it is
is so spread in the world that, alone and frequently together wibabernet Franc to represent the higher percentage.
Merlot, is used in blends together with the local grapes of the Cabernet Sauvignon is a grape capable of producing wines
countries where it is cultivated, however it is often vinified alonérom pretty ordinary to extremely and magnificently elegant
as well. and refined, in which are clearly expressed, something that al-
The origins of this grape have been for many centuries umvays happens for any other grape, the typicality of the territory,
certain and not very clear. Reliable information about Cabernahd more concretely, the cultural practices and the vinification
Sauvignon suggest that the first area in which this grape was iiechniques used for the production. Cabernet Sauvignon bears
tensively and extensively cultivated was the region of Bordeaukunches with pretty small berries and with thick skin, rich in
that is the region that still today is considered as its preferred laiedlorant substances and tannins, with a pretty high ratio to the
and, in particular, the Médoc. Historical evidences tell that thglice. Thanks to this characteristic, the wines produced with this
grape began to concretely spread in the Bordeaux area arounddha&pe, provided it was properly cultivated, are always pretty ro-
end of the eighteenth century. Studies about the classification amast and tannic, a condition which often - and traditionally - fa-
the description of Cabernet Sauvignon have convinced researgbrs the adding of Merlot in order to smooth and soften the fin-
ers this grape probably is the famaBiurica vine, praised and ished product. Cabernet Sauvignon is a late ripening grape and
described by Pliny the Elder in his monumental wdt&turalis  therefore is cultivated with good results and preferably in warm
Historia. The nameBiturica derives from theBiturigi people climate areas.
that at those times lived in the northern part of the Pyrenees. The most frequent vinification practice of Cabernet
Recent researches done at the University of Bordeaux about hauvignon makes use of casks - and more specifically bar-
genetic characteristics of Cabernet Sauvignon have allowed rique - which contributes both to smooth the strong astringency -
solve its origin - surprising, amazing and exciting - and it seentsy adding softer and sweeter wood tannins - and to give olfactory
this grape was a spontaneous crossing between Cabernet Framd gustatory organoleptic qualities of high agreeability. The
and Sauvignon Blanc, from which it also took part of their namel®ngevity of wines made from Cabernet Sauvignon is pretty
to form its own name. variable and it strongly depends on how the grape was cultivated
The spreading of Cabernet Sauvignon in the world is so widend vinified. The acidity of Cabernet Sauvignon is pretty high
that often it is simply defined as “Cabernet”. The use of this atand this characteristic, as well as the high quantity of tannins,
breviation, to tell the truth, too much abused, has been the origatiows its wines to remarkable period of aging. The longevity of
of some misunderstandings and confusions in the proper idenflabernet Sauvignon can range from 3 or 4 years - in case it was
fication of the wines produced with this grape. Whether it is trueultivated with high yields and vinified in an ordinary way - up
that most of the times the use of the term “Cabernet” is referread more than 20 years in case it was cultivated with low yields
and vinified according to quality criteria. Because of its late
ripening, this grape is not suitable in pretty cold climate areas.
The aromatic range of Cabernet Sauvignon is strongly influ-
enced both by the area and the type of soil in which it was cultiv-
ated and the level of ripeness at the time of harvesting. The aro-
matic characteristic that more than any other else distinguishes
this grape is the aroma of black currant, a quality which is prac-
tically found in every Cabernet Sauvignon cultivated in every
place of the world. When this grape is being harvested under-
ripe or not completely ripe, the aromatic qualities are strongly
characterized by evident aromas of vegetal and herbaceous sub-
stances which are directly associated to the ones of Cabernet
Franc. Cabernet Sauvignon, just like Merlot, has a so high repu-
tation and esteem among wine lovers and wine makers that it is
frequently used in wines with the explicit goal - and hope - to im-
prove a modest product in order to make it more “elegant” and
“important”. Whether it is true that by using Cabernet Sauvignon
can be frequently achieved such results, it must be remembered
- always and however - that the presence of this grape in a wine,
A bunch of Cabernet Sauvignon or of any other else, does not represent a guarantee of quality.
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Cabernet Sauvignon cultivated with high yields makes pretty oaromas of cocoa, chocolate and leather can be perceived as well,

dinary and mediocre wines, just like any other grape, therefoesd with some more aging, balsamic aromas get more intense

it is necessary to consider it with proper distinctions - in particwhereas elegant aromas of underbrush and mushrooms begin to

ular when “famous” international grapes are used in the blenddevelop. In wines produced with Cabernet Sauvignon is also

between real quality and plain speculation. common to find aromas of spices such as cinnamon, clover, nut-
meg, rhubarb, black pepper and cinchona.

The Colors of Cabernet Sauvignon

. _ o - Taste
Cabernet Sauvignon has a skin which is generally rich in col-

orant substances therefore - according to the area in which the Cabernet Sauvignon is characterized by a high quantity of
grape was cultivated, the level of ripeness at the time of harvegtslyphenolic substances - tannins - and a pretty high acidity
ing and cultural yields - wines produced with this grape showvhich are both found in the taste of its wines. The skin of
pretty intense colors. Because of its colorant capacity, wingkis grape is pretty thick and therefore the juice will be rich in
produced with Cabernet Sauvignon cultivated with qualitativelgolid substances capable of producing full bodied wines with ro-
acceptable practices, have a pretty low transparency and sorhest structures and pretty high extracts. Wines produced with
times they are almost impenetrable to light. During youth - &abernet Sauvignon are generally pretty alcoholic - from moder-
period that for quality Cabernet Sauvignon wines can also laate to high - an essential requisite in order to balance the strong
many years - color gets intense and deep ruby red hues with evastringency produced by tannins. In wines produced with qual-
ent purple red nuances. The evolution of the color of Cabernigy standards - low yields and right wine making practices - the
Sauvignon - capable of producing wines of remarkable longevityain characteristics will be represented by a robust structure and
- is pretty slow and quality wines tend to get to garnet red colo@ppreciable astringency, as well as a pretty high percentage of
after many years, sometimes even more than ten years. In wirsdsohol. In low quality wines, the astringency will be lower and
produced with pretty low quality criteria - first of all excessivethe percentage of alcohol will be lesser and in these cases wines
cultural yields - transparency will be pretty high and the evoluare pretty ordinary and common. The astringency and the robust
tion of the color will follow a pretty quick cycle and after threestructure of Cabernet Sauvignon are usually the result of precise
or four years it will be turned into a garnet red color. productive choices in order to make wines suitable for long aging
periods in bottle.

Aromas

. N _ All the Cabernet Sauvignon of the World
The aromatic qualities of Cabernet Sauvignon are generally

well identifiable thanks to the presence of strong and clean Cabernet Sauvignon is considered among the most known
aromas of black berried fruits where the most recognizable onasd spread international grapes and it is practically present in
are black currant and black cherry. Wines produced with CabeaH the wine producing countries of the world. Its homeland is
net Sauvignon are generally fermented and aged in cask thehewever the Bordeaux region - in particular the Médoc and the
fore also aromas of vanilla and toasted wood - sometimes cedaraves - where the wines produced with this grape, besides be-
wood or cigar box - will be present with more or less accentuatedg characterized by elegance and finesse, are considered as the
intensities. Grapes cultivated in cool climate areas, or harvestegference model all over the world. In these areas, where grav-
when they did not reach full ripeness, produce wines with evidestly soils keep the heat capable of favoring ripeness, Cabernet
herbaceous and vegetal aromas, such as tomato leaf, bell pepSagyvignon is practically present in every wine together with Mer-
olive and bruised black currant leaf, as well as aromas of bladét and Cabernet Franc, its most renowned allies in this region.
berried fruits, such as black cherry, black currant, blueberry aMlines from Saint-Estephe are characterized by strong aromas
plum. In grapes cultivated in warm climate areas or howevef fruit and good body, whereas in Pauillac, with its gravelly
harvested at full ripeness, aromas of the herbaceous and vegstils, Cabernet Sauvignon wines have robust structures. The
families tend to disappear - most of the times completely - arldss gravelly soil in Saint-Julien produces less tannic Cabernet
pleasing and intense aromas of fruits, in particular black currarBauvignons than Pauillac, whereas in Margaux wines have a
black cherry, plum and blueberry can be perceived, sometimbigher elegance and finesse. In the Graves this grape produces
also as jams, and it is usual to find an aroma of violet as well. very interesting wines characterized by aromas of fruit and some-
In wines produced with Cabernet Sauvignon are frequetitnes “earthy” as well. Other French areas in which Caber-
aromas of licorice and tobacco, as well as other unmistakabtet Sauvignon is cultivated are the Loire Valley, South-West,
aromas passed from wood during the aging period, such Banguedoc and Provence.
vanilla, cigar box, coffee and cedar wood. Balsamic aromas are Outside the French borders Cabernet Sauvignon is present
also frequent of which the most common ones are eucalyptus agdkerywhere. In ltaly is frequently used together with the typ-
menthol. With times the aromas of Cabernet Sauvignon - alscal grapes of the many regions and it can also be found vinified
thanks to its excellent longevity - follow an interesting evolualone. In Spain Cabernet Sauvignon is present in modest quant-
tion and aromas of fruit are transformed into rich jams, moreovéties and with appreciable results. In Europe this grape is also
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present in Austria, Greece, Bulgaria and Hungary. In the reBbdy, intense, flavors, good tannins, agreeable. The finish is per-
of the world - that is in those countries considered as the “Nesistent with flavors of plum and black cherry jam. This wine ages
World” - Cabernet Sauvignon has now a strong and solid prest barrique for 12 months and for 6 months in bottle.

ence. The grape is very common in California and in particular ifgod match: Roasted meat, Hard cheese, Stewed meat

Napa Valley where are being produced excellent wines with this
grape. Even the neighboring Washington state produces Caber-
net Sauvignon of remarkable quality and certainly to be con-
sidered among the best ones of the country. In South America
Cabernet Sauvignon is present in Chile - in particular in Maipo
Valley - and in Argentina, at Mendoza. Australia produces differ-
ent styles of Cabernet Sauvignon where Coonawarra is probably LENTO
the most representative region. The cool climate of New Zeal-
and produces interesting Cabernet Sauvignons, with herbaceous
tastes and aromas which are frequently mitigated by Merlot. In Federico 11 2001
South Africa this grape is often used together with other grapes, Cantine Lento (ltaly)
however here can be found good examples of wines exclusively
produced with Cabernet Sauvignon.

Grapes: Cabernet Sauvignon

O o o0 Price:€ 11,00 Score:000O0 O

The wine shows a brilliant ruby red color and nuances of ruby
red, little transparency. The nose reveals intense, clean, pleasing
and elegant aromas that start with hints of black cherry and plum
Wines of the Month followed by aromas of raspberry, blackberry, licorice, black cur-
rant, dried violet, vanilla and hints of tobacco, eucalyptus and
cocoa. In the mouth has good correspondence to the nose, a

. Score legend slightly tannic attack and however balanced by alcohol, full body,
0 Fair— 00 Pretty Good -0 Good intense flavors, good tannins. The finish is persistent with flavors
0000 Very Good -0 OO Excellent of plum and black cherry. A well made wine. Federico Il ages for

O Wine that excels in its category

1 Good value wine 12 months in barrique followed by 6 months of aging in bottle.

Food match: Game, Roasted meat, Braised and stewed meat, Hard

Prices are to be considered as indicative. Prices may vary accordingabeese
the country or the shop where wines are bought

CABANON

%r/’.ﬁ .

Do e Gt 207

RISERVA
1998

Syra’s Vigna dei Gerbidi 2001
Fattoria Cabanon (ltaly)

Grapes: Syrah

Lamezia Rosso Riserva 1998
Cantine Lento (ltaly) Price:€ 17,50 Score:0 000
This wine shows an intense ruby red color and nuances of ruby
Grapes: Magliocco (35%), Greco Nero (35%), Nerello (30%) e, Jittle transparency. The nose denotes intense, clean, pleas-
ing and refined aromas which start with hints of black cherry
Price:€ 11,00 Score:d00O  and plum followed by aromas of blueberry, blackberry, tobacco,

The wine shows a brilliant ruby red color and nuances of galicorice, vanilla and hints of black pepper. In the mouth has good
net red, moderate transparency. The nose reveals intense, clé@ffespondence to the nose, a slightly tannic attack and however
pleasing and refined aromas which start with hints of blackalanced by alcohol, good body, intense flavors, good tannins.
cherry jam and cherry followed by aromas of raspberry, drieghe finish is persistent with flavors of plum and black cherry.
plum, dried violet, licorice, tobacco, cocoa, vanilla and hints of his wine ages for 6 months in barrique.

menthol. In the mouth has good correspondence to the nosepd match: Stuffed pasta with mushrooms, Roasted meat, Stewed meat
a slightly tannic attack and however balanced by alcohol, goadth mushrooms
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CABANON
A
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Kpseie Cotlosne 2007

et
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Oltrepd Pavese Rosso Piccolo Principe Vigna Torre Testa 2001
Collesino 2001

: Tenute Rubino (ltaly)
Fattoria Cabanon (ltaly)

Grapes: Barbera Grapes: Susumaniello

Price:€ 22,00 Score:0O00O0O O Price: € 15,00 Score:JO0O0O

This wine shows an intense ruby red color and nuances of rulifis wine shows a deep ruby red color and nuances of ruby
red, little transparency. The nose reveals good personality wited, little transparency. The nose reveals good personality
intense, clean, pleasing, elegant and refined aromas which staith intense, clean, pleasing, refined and elegant aromas which
with hints of black cherry and plum followed by good aromastart with hints of black cherry and blackberry followed by
of blueberry jam, black currant, violet, tobacco, licorice, vanillagood aromas of blueberry, plum, black currant, tobacco, violet,
chocolate and hints of cinnamon and clover. In the mouth hdisorice, vanilla and hints of chocolate and menthol. In the mouth
very good correspondence to the nose, a slightly tannic attalsks good correspondence to the nose, a slightly tannic attack and
and a pleasing crispness, however well balanced by alcohol, falbbwever balanced by alcohol, full body, intense flavors, good
body, intense flavors, good tannins, agreeable. The finishtennins, agreeable. The finish is very persistent with flavors of
persistent with good flavors of blueberry jam, plum and blacklackberry, plum and black cherry. A well made wine. Torre

cherry. Piccolo Principe ages for 12 months in barrique. Testa ages for 14 months in barrique.
Food match: Braised and stewed meat, Roasted meat, Hard cheese Food match: Roasted meat, Braised and stewed meat, Game, Hard
cheese

TENUTE LI RUBINO

: BorgosanDaniele —
(2

Visellio il <S9S,

TocAl FRIVLANGO

vo Salento
GeografiaTipiea

2002

Visellio 2002

Tenute Rubino (ltaly) Friuli Isonzo Tocai Friulano 2002
- Borgo San Daniele (Italy)
Grapes: Primitivo

. Grapes: Tocai Friulano
Price:€ 15,00 Score:00O00O O
The wine shows a deep ruby red color and nuances of ruby red,
little transparency. The nose reveals good personality with iffce:€ 15,00
tense, clean, pleasing, refined and elegant aromas which sfEne wine shows a pale straw yellow color and nuances of green-
with hints of black cherry, blueberry and blackberry followedsh yellow, very transparent. The nose reveals intense, clean,
by aromas of plum, violet, tobacco, licorice, vanilla and hints opleasing and refined aromas which start with hints of almond,
chocolate and eucalyptus. In the mouth has good correspomiim and hawthorn followed by aromas of yeast, apple, pear,
ence to the nose, a slightly tannic attack and however balanogihpefruit and hints of mineral. In the mouth has good corres-
by alcohol, full body, intense flavors, good tannins. The finish ipondence to the nose, a crisp attack and however well balanced
persistent with flavors of black cherry, plum and blackberry. Ay alcohol, good body, intense flavors, agreeable. The finish is
well made wine. Visellio ages for 8 months in barrique. persistent with flavors of plum, pear and almond.

Food match: Braised and stewed meat, Roasted meat, Game, H&abd match: Fish appetizers, Pasta and risotto with fish and crusta-
cheese ceans, Fried fish

Score:JO00
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ARBISWBLANC

........
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Friuli Isonzo Arbis Blanc 2002
Borgo San Daniele (lItaly)

Grapes: Sauvignon Blanc (40%), Chardonnay (40%), Tocai Friulano
(20%), Pinot Blanc (20%)

_ Sant’Antimo Summus 2000
Price: € 16,00 Score:JO0O0O O Castello Banfi (Italy)

The wine shows a brilliant straw yellow color and nuances ofGrapES: Sangiovese (45%), Cabernet Sauvignon (45%), Syrah (15%)
greenish yellow, very transparent. The nose reveals good per-

sonality with intense, clean, pleasing, refined and elegant aronfaice: € 35,00 Score:00000

which start with hints of peach and litchi followed by goodrhis wine shows a deep ruby red color and nuances of ruby red,
aromas of acacia, pineapple, banana, hawthorn, broom, almofile transparency. The nose reveals good personality with in-
grapefruit and hints of elder and mineral. In the mouth has goqgnse, clean, pleasing, refined and elegant aromas which start
correspondence to the nose, a crisp attack and pleasing rougth good hints of plum jam, black cherry and blueberry fol-
ness, well balanced by alcohol, good body, intense flavors, agregyed by good aromas of blackberry, black currant, dried violet,
able. The finish is persistent with flavors of peach, litchi and Pe&fyclamen, licorice, tobacco, cocoa, cinnamon, vanilla and hints

A well made wine. of menthol. In the mouth has good correspondence to the nose, a
Food match: Fish soups, Pasta and risotto with fish and crustaceanslightly tannic attack and however well balanced by alcohol, full
Broiled fish body, intense flavors, good tannins. The finish is persistent with

good flavors of black cherry, plum and blueberry. A well made
wine. Summus ages for 23 months in cask.

Food match: Game, Braised and stewed meat, Hard cheese
Brune ontalcino

OIRAD

ISOLA DEI NURAGHI

Brunello di Montalcino 1999
Castello Banfi (Italy)

Oirad 2003
Grapes: Sangiovese Grosso Ferruccio Deiana (ltaly)

Grapes: Nasco, Moscato Bianco, Malvasia Bianca

Price: € 32,00 Score:JO0O0O O

The wine shows a deep ruby red color and nuances of garnet rB§ce-€ 16,50 - 375ml Scorel 00O O

little transparency. The nose reveals intense, clean, pleasing, Té&is wine shows a brilliant amber yellow color and nuances of
fined and elegant aromas which start with good hints of blackmber yellow, very transparent. The nose reveals intense, clean,
cherry and plum followed by aromas of blackberry, bluebernpleasing, elegant and refined aromas which start with hints of
licorice, tobacco, cinnamon, vanilla and hints of eucalyptus. Idried fig, candied fruit and honey followed by aromas of dried
the mouth has good correspondence to the nose, a tannic attapkicot, chamomile, quince jam, date, litchi, almond and ripe
and however balanced by alcohol, full body, intense flavors, r@each. In the mouth has very good correspondence to the nose, a
bust tannins. The finish is persistent with flavors of black cherrgweet and round attack however well balanced by alcohol, good
plum and blueberry. A well made wine that will give its best withbody, intense flavors, pleasing sweetness. The finish is very per-
some years of aging in bottle. This Brunello ages for 24 monttsistent with flavors of dried apricot, litchi and honey. A well

in cask. made wine.

Food match: Game, Braised and stewed meat, Hard cheese Food match: Almond cakes, Hard and piquant cheese, Confectionery
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Food match: Game, Roasted meat, Braised and stewed meat, Hard
cheese

A NEsy T
YINg o it ¢ i ponTErULCASD 5},,3

TITA

Vino Nobile di Montepulciano Riserva Grandi Annate
1999

Ajana 2000 Avignonesi (Italy)
Ferruccio Deiana (ltaly)

FERRUICCIO DEIANA

Grapes: Prugnolo Gentile (85%), Cabernet Sauvignon (15%)

Grapes: Cannonau (40%), Carignan (40%), Cabernet Sauvignon (20%)
Price: € 40,00 Score:00 000

Price: € 27,00 Score:DUUU U This wine shows an intense ruby red color and nuances of garnet
The wine shows an intense ruby red color and nuances of gaed, little transparency. The nose reveals good personality with
net red, little transparency. The nose reveals good personalingense, clean, pleasing, refined and elegant aromas which start
with intense, clean, pleasing, elegant and refined aromas whisfth hints of blackberry, black cherry and blueberry followed
start with hints of black cherry, plum and vanilla followed byby aromas of raspberry, cyclamen, violet, black currant, plum,
aromas of raspberry, blueberry, blackberry, cyclamen, tobacdigorice, pink pepper, vanilla and pleasing hints of chocolate. In
dried violet and hints of black pepper. In the mouth has verihe mouth has very good correspondence to the nose, a slightly
good correspondence to the nose, a slightly tannic attack atehnic attack and however well balanced by alcohol, full body,
however balanced by alcohol, good body, intense flavors, godtiense flavors, good tannins. The finish is persistent with flavors
tannins, round and agreeable. The finish is persistent with flaf blackberry, black cherry and plum. A well made wine. This
vors of blackberry, plum and black cherry. A well made wineNobile di Montepulciano ages for 30 months in barrique and in
Ajana ages for 18 months in barrique followed by 3 months ibottle for 6 months.

bottle. Food match: Game, Roasted meat, Braised and stewed meat, Hard
Food match: Stewed and braised meat with mushrooms, Roasted mehgese

Hard cheese

CONTI SERTOLI SALIS

AVIGNONESI

DESIDERIO

il hle

Cortona Merlot Desiderio 2000
Avignonesi (ltaly) Valtellina Superiore Corte della Meridiana 2000

Conti Sertoli Salis (Italy)
Grapes: Merlot (85%), Cabernet Sauvignon (15%)
Grapes: Nebbiolo (Chiavennasca)

Price: € 37,00 Score:0O00O0O O

The wine shows an intense ruby red color and nuances of garféice € 17,00 Score:0OU

red, little transparency. The nose reveals intense, clean, pledse wine shows a brilliant ruby red color and nuances of gar-
ing, refined and elegant aromas which start with hints of blaaket red, moderate transparency. The nose reveals intense, clean,
cherry, blackberry and violet followed by aromas of blueberrypleasing and refined aromas which start with hints of cherry and
plum, black currant, tobacco, licorice, vanilla and pleasing hintaspberry followed by aromas of plum, dried violet, dried rose,

of menthol. In the mouth has good correspondence to the nosdicarice, cyclamen, vanilla and hints of cinnamon. In the mouth
slightly tannic attack and however well balanced by alcohol, fulhas good correspondence to the nose, a slightly tannic attack and
body, intense flavors, good tannins. The finish is persistent wifileasing crispness, however balanced, good body, intense fla-
flavors of black cherry, plum and blueberry. A well made winevors, good tannins. The finish is persistent with flavors of plum
Desiderio ages for 18 months in barrique. and black cherry. This wine is produced with the technique of
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“rinforzo” (adding of must produced by dried grapes), ages faioundness, well balanced by alcohol, full body, intense flavors,

18 months in cask and for at least 6 months in bottle. good tannins, agreeable. The finish is persistent with good fla-

Food match: Roasted meat, Game, Braised and stewed meat with mu¥é@ts of black cherry, plum and black currant. A well made wine.

rooms, Hard cheese Gioveto ages for 10 months in barrique and for 10 months in
bottle.

Food match: Game, Braised and stewed meat, Hard cheese

CONTI SERTOLI SALIS

Wl AL nle

Sforzato di Valtellina Canua 2001 Carmignano Riserva 2000
Conti Sertoli Salis (Italy) Tenuta Le Farnete (Italy)
Grapes: Nebbiolo (Chiavennasca) Grapes: Sangiovese (80%), Cabernet Sauvignon (20%)
Price: € 28,80 Score:0J000O O  Price:€ 19,80 Score:0 000

The wine shows a brilliant ruby red color and nuances of gaithis wine shows an intense ruby red color and nuances of ruby
net red, moderate transparency. The nose reveals good persored; little transparency. The nose reveals good personality with
ity with intense, clean, pleasing, refined and elegant aromas thiatense, clean, pleasing and refined aromas which start with hints
start with hints of black cherry, plum and blackberry followedof plum, black cherry and blackberry followed by aromas of bell
by aromas of raspberry, licorice, violet, dried rose, vanilla angepper, violet, licorice, tobacco, vanilla and hints of menthol.
cinnamon. In the mouth has good correspondence to the noséndhe mouth has good correspondence to the nose, a slightly
slightly tannic attack and pleasing crispness, however well baRnnic attack and however balanced, full body, intense flavors,
anced by alcohol, good body, intense flavors, good tannins. Tgeod tannins. The finish is persistent with flavors of black cherry
finish is persistent with flavors of black cherry, raspberry andnd plum. This wine ages for 24 months in barrique and for 12
plum. A well made wine. This Sforzato ages for 24 months imonths in bottle.

cask and for at least 6 months in bottle. Food match: Game, Braised and stewed meat, Roasted meat, Hard
Food match: Braised and stewed meat with mushrooms, Game, Roastbgese
meat, Hard cheese

’WINE PRODUCERS

Kellerei Terlan

EI}OVEIQ” With more than one hundred years of history, Kellerei Terlan, thanks to
2006 an attentive quality production, represents the tradition and history of
the great wines of this territory

Gioveto 2000 In the Alto Adige, the famous Italian northern region known
Tenuta Cantagallo (Italy) for the remarkable production of wines, between the cities of
Bozen and Meran, there is the picturesque village of Terlan. In
this place, placidly located in the center of the Adige valley, the
production of wine has always represented the main agricultural
activity and still now wines produced at Terlan are considered as
The wine shows a deep ruby red color and nuances of garnet radhearl of the enology in Alto Adige. In these suggestive places
little transparency. The nose denotes intense, clean, pleasings established in 1893 Kellerei Terlan (Terlan Winery), with
refined and elegant aromas that start with hints of black cheritg more than one hundred years of history was also one of the
jam and dried plum followed by aromas of blueberry jam, blackery first cooperative wineries of Alto Adige, and the 24 found-
currant, dried violet, licorice, tobacco, toasted wood, vanilla anidg producers of that time agreed on the goal of producing and
hints of menthol, black pepper and clover. In the mouth has goguomoting the selling of wine. Today the associated producers
correspondence to the nose, a slightly tannic attack and pleasarg about 100, the acreage of vineyards is of 150 hectares (370

Grapes: Sangiovese (60%), Merlot (20%), Syrah (20%)

Price:€ 15,80 Score:JO00 O
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acres) and the yearly production is of about 11,000 hectoliters
(about 4,000 gallons) for a total of 1,2 millions of bottles. Its
small size, such to make this winery to be considered among the
smaller wine businesses of Alto Adige, greatly contributes to en-
sure a high quality of the wines produced every year.

In the modern rooms of Kellerei Terlan, managed by the tech-
nical experience of wine maker Hartmann Dona, are being pro-
duced and aged white wines, for the 50% of the total produc-
tion, and red wines, for the remaining 50%. All the production,
recognized as DOMenominazione d'Origine Controllatde-
nomination of Controlled Origin), is divided into three qualitat-
ive lines clearly diversified. At Kellerei Terlan, besides produ-
cing wines, particular attention is paid to the historical memory
as well. The winery owns a prestigious vinotheque in which are
scrupulously kept and checked, bottles of wines of particular and
favorable vintages. Kellerei Terlan today keeps 12,000 bottles
of wines from 1955 to the most recent vintages, and they also
have bottles of older vintages of which the oldest is dated back
to the year of establishment. The important aspect of this pre-
cious and rare bottle vintage 1893, besides the historical one, is Kellerei Terlan’s Vinoteque
represented by its volume, 750 ml, just like the ones commonly
used today, and this proves that since then - since the beginning

- the winery was already aiming to high quality standards. This N )
collection of wines, unique in the whole of Italy, is an authoritat] "€ €xposition of the vineyards towards south also ensures good

ive witness of the enological tradition of Terlan where they havgonditions of insolation of about 1,800-2,100 hours per year. The
always made aged and longeval wines that with the passing dférage yearly temperature during the vegetative phase between
time they become more elegant and harmonious. May and September is of 1L - 18’ C (53-64 F), and the re-

In the Terlan area vine was cultivated since many centuP€tition of warm days and cool nights during the ripening period
ies ago and vineyards, located in the valley and shielded §'Sure good quantities of sugar and aromatic substances in the
Tschoggelberg mountains, are situated at an altitude between 28P€s. _ _
and 900 meters (820-2,950 feet), in particularly favorable condi- The viticultural system adopted by Kellerei Terlan is the typ-
tions for the cultivation. The soil of Terlan is of porphyry type,ical one found in Alto Adige - Pergola system - with a density
with its typical red color and made of volcanic stones in Whicﬁfom 3,500 and 6,000 vines per hectare. Since some years the
are found huge quantities of minerals, technically called quaryneyards are being converted into a wire-frame cultivation sys-
porphyry. The upper layer of the soil is sandy - therefore pngm - Guyot - in order to have densities from _5,000 a_nd 8,000
meable and capable of accumulating heat - and characterized§§eS Per hectare. In order to favor the quality of wines, the
a slightly acid Ph. The particular characteristics of the soil giv¥i€!ds of harvests have been reduped therefo_re aIIowmg the vine
Terlan wines good personality, moreover the high content in mifi@ concentrate in few bunches a higher quantity of nutrients with
erals, besides giving wines a particular mineral hint, contributd8€ result of obtaining more bodied and concentrated wines. An-

to the remarkable longevity of the wines produced in this areqther fundamental factor is represented by the choice of the more
suitable varieties which will be planted in the most adequate pos-

itions. Kellerei Terlan makes use of its secular experience in cul-
tivating vines in the most favorable positions and microclimates
for every variety. The white berried grapes currently cultivated
in the most lower and central areas are Pinot Blanc, Sauvignon
Blanc and Chardonnay, in the higher areas is being cultivated
Mdaller Thurgau, whereas in the lower and warmer areas are
being cultivated Gewdurztraminer and Pinot Gris. Among red
berried grapes Pinot Noir is cultivated in the higher areas -
between 450 and 650 meters (1475-2135 feet) - Schiava between
300 and 500 meters (985-1640 feet), whereas Lagrein, Cabernet
Sauvignon and Merlot in the warmer and lower areas up to 350
meters (1150 feet).

The wines of Kellerei Terlan are produced in order to respect
and exalt the enological character of the region. Particular at-
Kellerei Terlan tention is paid to the time factor. Wine maker Hartmann Dona

adopts criteria of slow aging, where wines stay on the fermented
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masses even for years before being transferred - with no huiapd pear followed by aromas of broom, litchi, banana and hints
- in casks and bottles in order to complete the aging cycle. Isf mineral. In the mouth has good correspondence to the nose,
this way it is intended to favor not only the development of tha crisp attack and however balanced, intense flavors, delicate,
primary aromas in wines, but also and above all the secondarieasing. The finish is persistent with flavors of pear and peach.
and tertiary ones, qualities which distinguish the territory of Teffhis wine ages for 6 months in steel tanks and a small part in
lan. Wines produced in particular and favorable vintages are eveask.

bottled after 10 years of aging therefore confirming the exceppod match: Aperitifs, Dairy products, Eggs, Pasta and risotto with

tional longevity and preservability of Terlan. According to the;rystaceans and vegetables, Vegetables soups, Boiled fish
style, wines are being aged in containers of different types (stain-

less steel tanks, casks and barrels) and particular attention is paid
to the temperature of fermentation and other factors such as the
time of aging on the fermented mass and filtering practices.
Kellerei Terlan’s wines are currently produced in three qual-
itative and distinct lines: classics, regional and selections. The
base of the production is represented by the classic line made

s Lerlan

of wines produced with all the typical white and red berried TOfﬂ?”?
varieties of Alto Adige. These wines, generally produced in -
steel tanks, are released in the market relatively crisp and should

preferably be consumed during their youth. Wines of the regional Torilan 2001

line are produced with wines cultivated in selected areas of Ter- Cantina Terlano (Italy)

lan. These wines, usually aged in cask and according to the man
varieties, are distinguished for their character in which can be re=
cognized the typicality of Terlan and are released in the market,
as soon as the right aging time in bottle has come. The best quaiic®-€ 7:70 Score:00D O

ity wines of Kellerei Terlan are the ones of the selected line. ThEhe wine shows a brilliant ruby red color and nuances of gar-
grapes used for the production of these wines are cultivated awet red, moderate transparency. The nose denotes intense, clean,
cording quality standards adopted by the winery, with yields dgfleasing and refined aromas which start with hints of raspberry,
56-70 quintals per hectare. Thanks to the aging done in barreidackberry and black cherry followed by aromas of strawberry,
these wines have good complexity, with rich aromas of fruit anblueberry, plum, violet and hints of vanilla. In the mouth has
particular elegance. Wines of the selected line can be recognizgebd correspondence to the nose, a slightly tannic attack and

rapes: Merlot (60%), Cabernet Sauvignon (25%), Pinot Noir (15%)

by the traditional bulb shaped bottle. however balanced, good body, intense flavors, agreeable. The
finish is persistent with flavors of raspberry, strawberry and black
o oo cherry. Torilan ages in cask for 16 months.

Food match: Broiled meat and barbecue, Roasted meat, Braised meat
with mushrooms
Wines are rated according to DiWineTaste’s evaluation method. Please

seg score legehd in the “Wines of the Month” section.

Sauvignon

erlan Wlnkl

2003

Terlaner

= S Alto Adige Terlano Sauvignon Winkl 2003
Cantina Terlano (Italy)

Alto Adige Terlano Bianco Classico 2003

. G : Sauvi BI
Cantina Terlano (Italy) fapes: sauvignon Blanc

Grapes: Pinot Blanc (60%), Chardonnay (20%), Sauvignon Blanc Price:€ 8,40 Score:u00O0 [

(20%) This wine shows an intense greenish yellow color and nuances
of greenish yellow, very transparent. The nose reveals intense,
clean, pleasing and refined aromas which start with hints of pear,
The wine shows a brilliant greenish yellow color and nuancgseach and elder followed by aromas of nettle, pineapple, broom,
of greenish yellow, very transparent. The nose denotes intensage, litchi and pleasing hints of mineral. In the mouth has good
clean and pleasing aromas which start with hints of peach, apmerrespondence to the nose, a crisp attack and however balanced

Price: € 6,00 Score: 000
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by alcohol, delicate, intense flavors, agreeable. The finish is per-

sistent with flavors of peach, litchi and pear. This Sauvignon —— &iTerlan
Blanc ages for 8 months in steel tanks. TR
Food match: Dairy products, Pasta and risotto with mushrooms and D%Wﬂ
crustaceans, Vegetables soups o

e Terlan Alto Adige Gewiirztraminer Lunare 2002

@ Lagrein Cantina Terlano (Italy)

Grapes: Alto Adige Gewiirztraminer Lunare 2002

2000

Price: € 18,20 Score:0 000 O
Alto Adige Lagrein Porphyr 2000 This wine shows a brilliant golden yellow color and nuances of
Cantina Terlano (Italy) golden yellow, very transparent. The nose denotes good person-

ality with intense, clean, pleasing, refined and elegant aromas
which start with hints of grape, yellow rose, litchi and honey fol-
Price:€ 20,80 score:q00n  lowed by aromas of apricot, broom, banana, pear, peach, sage

The wi h d by red col q ¢ | and gooseberry. In the mouth has very good correspondence to
€ WIn€ shows a deep ruby red color and nuances of purple Igs yoge crisp attack and pleasing roundness, however well

little transparency. The nose reveals good personality with ?rﬂfalanced, good body, intense flavors, agreeable. The finish is

tense, clean, pleasing and refined aromas which start with hi {Srsistent with flavors of peach, apricot, litchi, honey and pear.
of black cherry, plum and blackberry followed by aromas o well made wine. Lunare ages for 12 months in cask

pomegranate, blueberry, violet, licorice, tobacco, vanilla, cocoa q he R d fish. R d whi b dri ith
and hints of graphite. In the mouth has good correspondence @P® Match: Roasted fish, Roasted white meat, Pasta and risotto wit

the nose, a slightly tannic attack and pleasing crispness, ho(if" @1d mushrooms
ever well balanced by alcohol, full body, intense flavors, good _ _ _
tannins, agreeable. The finish is persistent with flavors of plum, | Cantina Terlano - Silberleitenweg 7 - 39018 Tey-

black cherry and pomegranate. A well made wine. Porphyr ages| 2. Bozen (italy) - Tel. ~ +39 471 257135 Fax +39
in barrique. 471 256224 - Winemaker: Hartmann Dona -Es-

) tablished: 1893 - Production: 1.200.000 bottles
Food match: Game, Roasted meat, Stewed and braised meat, Hard g_pa4il - office @kellerei-terlan.com - WEB:

cheese www.kellerei-terlan.com

Grapes: Lagrein

— Gwm Terlan

Sauvignon
(£/7/ 87

2002 This section is reserved to wine producers who want to
publish news and information about their business, to an-
nounce new products or just for communicating to its cus-
tomers information and promotions about their products and
activity. Send news to be published at the e-mail address
Grapes: Sauvignon Blanc CellarJournal@DiWineTaste.com

Cellar Journal

Alto Adige Terlano Sauvignon Quarz 2002
Cantina Terlano (Italy)

Price: € 18,20 Score:JO00O0O O

The wine shows an intense greenish yellow color and nuancesgf g\t

greenish yellow, very transparent. The nose denotes good per-

sonality with intense, clean, pleasing, refined and elegant aromas

which start with hints of passion fruit and peach followed by

aromas of litchi, broom, mineral, elder, nettle, pineapple, bell NeWS

pepper and sage. In the mouth has very good correspondence to

the NOs€, a crnsp attack anq however.b.alar_lced bY alcohql, gOOdIn this section will be published news and information about

body, intense flavors, pleasing. The finish is persistent with fla- : : L
o . ; . events concerning the world of wine and food. Whoever is inter-

vors of peach, litchi and passion fruit. A well made wine. QuarZ . o D . . .

: ested in publishing this kind of information can send us a mail at
ages for 8 months in cask.

_ ) ~ the addresi&vents@DiWineTaste.com
Food match: Pesce arrosto, Zuppe di pesce e funghi, Pasta e risotti con

pesce e crostacei



mailto:office@kellerei-terlan.com
http://www.kellerei-terlan.com
mailto:CellarJournal@DiWineTaste.com
mailto:Events@DiWineTaste.com
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CORKSCREW \

Vine and Grape

The small fruit of the vine is the fundamental element from which
begins the amazing adventure of wine making, small colored berries
producing the juice which originates endless styles of wine

There are no sure and reliable evidences about the exact way
it was possible to discover wine, and in particular, to the discov-
ery of the events that from a small berry of grape, rich of sweet View of a vineyard
juice, it was possible to make a beverage very different from the
original matter. The many cultures of the countries where wine
is historically produced, believe the discovery of the beverage nge

Bacch b f a Kind qift ted to the h K ere viticulture practiced in the aim of making wine is mainly
acchus was because of a kind gitt presented to the human ki sent, followed by America, Africa, Oceania and then Asia.
by benevolent gods both for their joy and for their surviving. N

- L . The adaptability of vine is pretty remarkable, in fact in certain
matter the real origins of this millenary beverage, mythologic laces with cold climate - such as Champagne in France or Mosel

or result of simple a_nd revolutlon_ary natural events, or EVen Bhd Rein in Germany - it is capable of surviving to strong frosts.
th_e re_sult of the accidental uncaring reserved tq grape juice ﬂmother “secret” which allows the vine to survive in “extreme”
with tlrr?edgot trlansfotrn";ed b.ec;]use OII fermtfa?rt]atmn, V\f'n? haﬁ.;’i’ir]\vironmental and climatic conditions, in places that would be
ways had a relevant place In the cuiture of the peopie In WhiGy, ;6 16 other plants, is represented by the tenacity and the high
it was present. It is amazing to know that everything ongmateaa

bv a “modest” and certainly t . lant - the Vi h evelopment of its roots. Vine's roots can reach a length of even
y a ‘modest” and certainly tenacious plant - tn€ vine - WnoSg, ,a1ars (about 20 feet) digging the soil and searching for pre-
fruits, disposed in colored bunches, are rich of a sweet and pro

N : ) Prof5us water and nutrients necessary for its development and sur-
erly acid juice capable of offering, after a series of extraordlna%/in g
chemical modifications, a beverage of absolute value and import- -
ance: wine.

Vine - the plant which bears the grape - belongs to the bota

The abundant quantity of leaves of the vine also contributes to
the development and the surviving of this plant. Thanks to them

fle vine can do its functions of photosynthesis and to transform
ical family of Vitaceae and of all the tens of members of this P y

. o ) . : water and carbon dioxide naturally present in the air, by means of
family, the genrevitis is the one having the highest importanc

for th ducti £ wi Th ] cant of therviis ethelightenergy of the sun, into sugar, necessary both to the feed-
or thé production otwin€. The most important ot thenv ing of the plant and to the production of alcohol in wine. Hilly

vinifera - from which is made more than 99% of the wine pro—zﬂ

duced in th Id d wh . f E rrp aces generally represent the ideal environment for the cultiv-
uced in the world - and WRose origins are rom EUrope any,, of vine, both for the better drainage of water and for the
Central Eastern Asia. It is believed that the numbervitit

. o . sloping of soils which ensure a better incidence angle for sun
viniferavarieties known all over the world is of some thousands‘,ays and therefore a constant supplying of heat. The preference

Y:US V||n|fera- despc;t(: I ﬁ the rgost_ comfmqn gta_lflr:e i 'rt] IS oty cultivating vine in hills was already common and known since
the only genre used for the production o wine. The other mogty very beginning of wine making, a practice witnessed also by
common species suitable for the production of wine - althou e famous Virgil's phras®acchus amat colligBacchus loves

producing truly different results from the ones obtained/iis hills). Hills also offer another advantage: the night cool air flows

wr_uf_era_— arevitis Iabruscayltls fipana andvitis rotundn‘_oha, al resent in the bottom of valleys are warmed during the daytime
originating from the American continent. These species howev: hd then go up to the slopes of hills and warm vineyards

have a strategical and fundamental importance for the productlon\]ust like for every living organism, the biological and pro-

of wine because they are, as opposeditis vinifera, resistant to ductive phases of the vine are regulated by events and phenom-

the _a_ttac_ks_ of the devastating phylloxera. For thls_reason pl_arétﬁa which are repeated every year and that culminate with the
Of_ vitis \_/lnlfera_ z_;\re_grafted_on rootstocks of American Spe_c'e%earing of fruits - the grape - that will be subsequently harves-
-in parnculgrwns riparia - in order to contrast the devastatmgted' The productivity of the vine, as well as the quality of its
effects of this parasite. fruits, obey to a biological cycle which evolves year after year.
In the first three years of life, considered as its young age, vine
The Seasons of Vine is practically unproductive and it will be after this period of time
the plant will enter an increasing productive phase. After the
The vine is a very robust and tenacious plant, with remarkabfeurth or fifth year of age, the vine will begin to bear fruits suit-
capacities of adaptation in many environmental and climatic coable for the production of wine, however it will be in the age
ditions. Thanks to its adaptation capacities, the vine has wideflsom twelve and twentyfive years that the highest quantitative
spread in many countries of the world, in particular in thosproduction will be recorded. After twentyfive years the vine will
places with a tempered climate. Europe certainly is the contineptogressively begin to diminish its productivity and harvests will
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therefore be lesser and lesser. For this reason some producgreness is measured as well - in order to decide the exact mo-
decide to replace their vineyards more than twentyfive years ahdent in which starting the harvest. Deciding the right quantity of
with younger vines. Whether it is true that after this period vinsugar and acid in the grape is fundamental according to the style
begins to bear a lesser quantity of grape, itis also true that quali wine to be made and according to the variety of grape. High
is considerably increased. The use of old vines forces a reduagahntities of sugar - condition which is ensured by ripeness and
production of grape, and therefore more management costs, wétllows a higher production of alcohol - mean a lower quantity of
the result of a higher quality in wines and this is often a precisgcid and therefore a flabby wine. On the other hand, high quant-
productive choice of many wineries. ities of acid - a condition ensured by underripe or not perfectly
The many vegetative and productive phases of the vine are rage grapes - allow the production of more crisp wines while hav-
peated every year and in every season take place specific evéngsa lesser quantity of sugar and therefore a lower production of
that will culminates with the ripening of the grape and therealcohol. After harvesting, the vine enters the resting phase again
fore to the beginning of wine production. After harvesting an@nd the cycle repeats.
with the arrive of autumn, vine will have absorbed and stored
a sufficient quantity of carbohydrates in the trunk and in leave ..
necessary to face the resting phase in which the plant survié&pmpOSItIon of a Grape Berry
while waiting for springtime and therefore resuming its vegetat-

ve cycle. The resuming of the v_egetativ_e act_ivity is preceded bé’s a consequence of the fecundation of flowers. The grape berry
the so called *weeping of the vine” which signals the lymph is fixed to the stem and this part, because of the substances con-

essenna.l for the develqpment of new sprouts - started 1o CI'®tined in it and that would negatively affect the taste of wine, is
late again. The sprouting of buds usually takes place betwegi

The grape is the fruit of the vine and it develops in bunches

begins the phase of blossoming. tained in the skin can be extracted by means of maceration in the

bl During th(ijsfphasel-lwhi(r:]h in;hi vlil_ne Is pritty ra_lpid } fIOV;’lersmust - the grape juice produced by pressing - and the quantity
ossom and free polien that, by falling on the stigmas, a OWSf extraction is proportional to the time of maceration. These

fecundation. Not always fecundation is perfect and these Case%%\yphenols are soluble in alcohol - which is produced during
the berries of the grape there will be no development of pips, t

is the seeds of the plant. After the fecundation berries will start

size. FIowgrs which was not fecur_ldated dngs anq falls from t%nes and to extract aromas and tannins.
plant. In this phase the bunch begins to get its typical look and it

will get developed ingpretty qUithime: itis the beginnipg Ofthecies, has a greenish yellow color, therefore in case the macera-
development of berries. In August - in the austral hemisphere {lbn of the skin in the must is completely avoided, it is possible

January - begins the ripening of berries which change their CO|Pd’ obtain white wines with red grapes, such as in case of many

- a phase called veraison - and from a green color they changg ;. method sparkling wines produced with Pinot Noir. Like-
to a green-yellow color for white berried grapes or red-blue f

Qise, a short maceration of the skins - usually of few hours -
red berried grapes. Veraison takes place when inside the befry y

. : . ) . £ah be used for the production of rose wines with red berried
there is an increasing of a determined concentration of sugar %}i‘

. : . "~ “grapes. It should be however considered that the quantity of col-
tartaric acid whereas tannins begins to hydrolyze. The beginni Pant substances contained in the skin of red berries grapes is

O.f veraison dep_en_ds both by_ the _chmate ar_1d by the variety ar&ﬂ‘ferent according to each variety and therefore every red grape

S|gnals_ the begmnmg of the ripening of bgrnes. .. will have proper colorant capacities and qualities. The skin of the
During the fipening _phase, the berries grows up in siz rape is covered by a waxy like substance - which can be easily

because of the increasing quantity of sugar, water and ot served in red berried grapes for its whitish color - on which

components (including polyphenols, mineral elements a n also be present yeasts, naturally present in the air, that will

aminoacids) whereas acidity will progressively begins to dlm'ns'_tart alcoholic fermentation as they will get in contact with the

ish, the skins gets less thick and the pulp softer. This phase-h?ce. The pulp of the grape berry is rich in water, sugar - present

pretty critical for the production of wine because it must be d‘%h variable quantities between 15% and 25% of the total matter
cided the right moment at which grape is ripe and therefore P95 cid pectin, mineral elements, vitamins and nitrogenous sub-
ceeding with the harvest. For this reason it is periodically meag ' ' '
ured - frequently every day - the quantity of sugar and acid i

the juice - and for red berried grapes the level of polypheno

Grape juice, both of white berried species and red berried spe-

tances. The concentration of these elements varies according to
@e inside zone of the berry.
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astringency in red wines. Among the most important polyphen-

ols components are mentioned anthocyanins, responsible for the
EXOCARP color in red wines, and flavones, which play an important role in
the color of white wines.

STALK

MESOCARP

ENDOCARP

’ NOT JusT WINE

Armagnac
IS The most ancient wine brandy of France it is the result of the
distillation of selected white wines produced in the Gascony region
SKIN

The region in which Armagnac is produced is located in the
South-West part of France in an area known as Gascony, the
Fig. 2: Cross section of a grape berry region of Musketeers. The area includes three departments:
“Gers”, a part of “Lot et Garonne” and an area of‘Landes”. In
this area are found many rivers and the two most important ones
are Adour and Garonne. The territory of Armagnac, having an
By observing a cross section of a grape berry, they can pLea of 10,:%00 hectares (about 26,000 acres), is divided into three
individuated three distinct zones in which the pulp has differeij gions: Ténareze (5,200 hectares, 12,800 acres), Bas-Armagnac
consistencies and concentrations of substances whose qua 30 hectares, 12,650 acres) and Hau't-Armagn.ac (160 hec-
varies according to the ripeness level (Figure 2). The area whiE es, 400 acres), each one of them having peculiar character-

is just under the skin - the external part - is rich in tannins anglics according to the geological formation, as the type of soil

aromatic substances, contains about 30% of sugar and about %atly influences the value and the character of the brandy. As

of acids. In the middle part it is found the highest concentratioﬂpposed to Cognac, which gets its finesse and value thanks to

of sugar - about 40% - and about 30% of acids. In the inner pasr?ils rich in limestone, Armagnac gives its best in siliceous soils.
' Ténaréze is characterized by not very accentuated peaks, in

are found pips and here is also found the highest concentration L .
of acids - about 50% - and about 30% of sugar. Pips are rich Z‘her words placid hills covered by vineyards and woods. Haut-

polyphenols - of pretty astringent nature - that will be extracte rmagnac is. an area in which are found .IOW sloped hills inided
. ; Jp characteristic valley asymmetrically disposed which give the

In pips are also found fatty substances that can be used for tHEW @ typical aspect. Bas-Armagnac is charactenzeq by. pla-
production of oil. cl 'and 'smooth 'slopes.where at fthe bas'e.are founq cultivation of
As a consequence of the pressing of the berries it is obtain ffins, in the middle vineyards find their ideal habitat, whereas
the must which is made of many liquid and solid substancdge tiPs are covered by oak woods.
present in the many zones of the pulp and of the skin. Water
is the fundamental element and represent about 70-80% of thg| jttle of History
must, sugar for 15-30%, acids for 0.5-1.5% and other substances
such as minerals, vitamins, polyphenols, aromatic components, It seems Armagnac is the most ancient wine brandy of the
pectin, nitrogenous substances, enzymes and microorganisn@ld. Maybe it is not the noblest one but according to its his-
(yeasts, bacteria and molds). The main sugars of the must &oey and its origins, it seems to be one of the most charming and
fructose and glucose. Every gram of sugar contained in the musysterious brandies. Armagnac was very renowned since the
produces - because of the fermentation - about 0.67 gramsMiddle Age for its therapeutic qualities, it will then become a
alcohol and therefore by measuring the quantity of sugar in thandy of common consumption. Researches done in libraries
must it is possible to assess the alcoholic percentage in the wimave allowed the discovery of a document dated back to 1411
at the end of fermentation. For example, in case a liter of musthich tells about a man, whose name wasoine who became
contains 20 grams of sugar, the alcoholic percentage in the wifeanous in Toulouse because he was a talented wine distiller, as
will be of about 13.4%%0 x 0,67 = 13,4). The most important well as for hisAygue ardenter aygordent(burning water).
acids present in the must are tartaric acid, malic acid and citric In a manuscript written in Gascony dialect and dated back
acid. Tartaric acid - typical in the grape - certainly is the most imto the same year, known &sanuscript of Auchare being de-
portant one and it is present in the highest percentage in relatiscribed the many ways and the possible use of wine brandies:
to the others. Polyphenols - usually called tannins and presents the first document which clearly refer to the consumption
in variable quantities and according to many factors includingnd the “side” effects described as “...it gives vivacity to the
climate, environment, grape variety and wine making practicegmind and cheerfulness...”. At Toulouse in 1430 became famous
are responsible for the taste of wine as well as for the color amdr. and Mrs. Nouvel for their skill in distillating wine and for
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the quality of their brandies. In 1431, in a document about th&cres) with a production of 100,000 hectoliters of alcohol (more
heritage of Count Vic-Fezensac, they were mentioned “barrelfian 2,6 millions of gallons). Some years later phylloxera struck
and a “press” therefore evidencing the importance of wood caste territory of Armagnac destroying vineyards and strongly
and in particular their effects in the aging of a distillate. In 146tompromising an economy based on vine and its derivatives.
brandies were just one of the many goods traded in the markedrmers who was severely damaged by this flagellum, not hav-
of Saint-Séver, however, besides being an exchange good, they proper resources in order to proceed with the necessary and
were also subjected to taxes. expensive replanting, were subject of a severe diminution of the

The exact date of the origin of Armagnac is not easily definproduction that in 1937 was just 5,000 hectoliters (132,000 gal-
able, but it is however clear that it is earlier than Cognac lons) also because of the bad meteorological conditions. At the
which was created for the first time around 1600 - and everigil of the World War Il - in 1939 - they were only produced
then Whisky, which was mentioned for the first time in a writ-22,000 hectoliters of alcohol (581,000 gallons) and the cultiv-
ten document around 1494. Since Roman times the peopleaitd acreage was just 53,000 hectares (131,000 acres). The grave
Gascony have always paid attention to the cultivation of vinerisis which took place in the Armagnac region was slowly re-
and the products of this territory were also appreciated abroazhvered and today vineyards have an acreage of 28,000 hectares
In the twelfth century Gascony viticulturists began commercigl69,200 acres) of which 15,000 (37,000 acres) reserved to the
relationships with English and Dutch. At those times the tradingroduction of wines destined to distillation. The current aver-
routes were few as well as scarcely safe and goods were transgage yearly production is of about 50,000 hectoliters of Armagnac
ted through rivers, anyway transporting wine was always risky1,3 millions of gallons) which is commercialized in more than
not because of the risk of robberies or mercenary acts, indeed 80 countries in the world.
its tendency to deteriorate. A distilled product ensured a higher
reliability and longevity and the guarantee of a preemptive profi .

In the beginning of the seventeenth century Dutch owned ﬂ‘%mducnon of Armagnac
most powerful commercial fleet of the world and they traveled
in the neighboring coasts and territories in search for busine
They had countless businesses with French viticulturists and
particular with Armagnac producers, because the product ha
voIL{me lower than four fifths than wine, it was less susceptible t@ve origin to three different products.
spoilage, and therefore Dutch merchants traded lots of Armagnac
destined to the consumption in Netherlands as well as, after somg, Bas-Armagnac- it is located in the eastern part of the re-
slight processing, to be exported in other countries of Northern  gion, the soil is composed by siliceous clay, poor in lime-
Europe. This “processing” consisted in adding some brandy to  stone, rich in iron oxide sands which give the characteristics
wines in order to raise the alcoholic percentage, both because req color to the countryside of this area. Besides sands there
they were more resistant to transportation, that is less sensible s ais0 a lime soil, of recent formation, easy to work. This
to spoilage, but also because consumers of Northern Europe pre- region is also known as “Black Armagnac” because of the
ferred wines with pretty high alcoholic percentages. dark color of the oak leaves which are numerous in this re-

In order to have an idea of the notoriety of Armagnac itis  gjon. In the Bas-Armagnac are being produced the most

enough to observe the development of the vineyard acreage in gromatic and fine brandies, the only ones capable of more
the Gers area: in 1804 the acreage destined to the cultivation than 15 years of aging

of vine was 72 hectares (177 acres), in 1850 was 96,000 hec-

tares (237,000 acres) and in 1872 was 100,000 hectares (247,000 Tenaréze- itis the heart of the region. Characterized by
decompositions of marl and sandstone, clay, lime and some

red colored sands, however it is a clay-limestone soil. Even
in this region the slopes are covered by deep woods. The Ar-
magnac produced at Ténareze is pretty “harsh” and is char-
acterized by aromas of violet

e Haut Armagnac - this area goes from the north to the south

covering the entire eastern part of the region. It is charac-
@ terized by a soil rich in limestone and it is mainly of clay-

limestone type. It is an area characterized by pronounced
peaks, very suitable for the cultivation of grains as well as
vine. Vineyards destined to the production of distillates in
[J TENAREZE Haut-Armagnac are just 2% as they are considered having a
[] HAUT-ARMAGNAC lower quality

A decree of 1909 has delimited the production area and re-
%%gnizes the appellation “Armagnac” in three production areas
rresponding to the three “crus”: Bas-Armagnac, Ténaréze and
ut Armagnac, three areas with peculiar characteristics and that

[ BAS-ARMAGNAC

Before discussing the method used for the production of Ar-
The crus of Armagnac magnac, it is necessary to know its raw matter - the grape - as
well as the climate and the territory which represent the funda-
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mental element of a brandy. The quality of a brandy like the e Extra, Hors d’Age, Napoleon, X.O. (Extra Old), Vieille
Armagnac is created and developed during the fermentation, for Réserve(Old Reserve) - it is an Armagnac whose younger
this reason the most suitable grapes must have little aromas in brandies have more than 5 years of aging

order not to cover the aromas of fermentation. Ideal grapes are

the ones producing wines with low percentages of alcohol and pjgreqver there can be found bottles of Armagnac with the in-

high acidity. The grapes set by the disciplinary of 1936 argjcation of 10, 20 and 25 years of aging mentioned in the label,
Folle Blanche, Jaune, Picpoul, Saint-Emilion, Colombard, Jufoyever the age must be referred to the younger brandy. Armag-
ancon, Blanquette, Mauzac, Clairette, Mesliers and Baco 22 f§4 can also bmillesimée the year referred to the distillation -

The main grape is Saint-Emilion, also known as Ugni Blanc 3nq it must be made with blends produced in the very same year
original of Italy where it is known as Trebbiano Toscano - als@nentioned in the label.

used for the production of Cognhac. Besides Saint-Emilion the
other main grapes are Folle Blanche and Colombard. Itis useful
to know that some producers separately distillate and age thedging

varieties with truly interesting results. _ )

The alembic still used for the production of this brandy is The aging period greatly affects Armagnac also thanks to the
called “Armagnacais”, built with copper because it is resistant t8f@ying in 400 liters casks (105 gallons) constructed with the oak
the acids of wine. It is a continuous distillation alembic still an¢©mMing from the forests of Gascony and Limousin. Wood is im-
the brandy is distilled just once. The wine to be distilled, bePortant because passes its essences to the distillate and many are

fore entering the boiler is used to cool down the steam producgbe c_haracteristics that a distillate gets fr(_)m the cas_k in Which it
by the boiler, in this way the wine enters the alembic still preiS Peing aged. Among the many are mentioned tannins which are
heated. Thanks to his experience, the master distiller, who ha@SPonsible for the changing of the color of Armagnac. Lignin,
to carefully know his alembic still, checks all the phases of thBY get mixed with alcohol, produces many aromatic substances
distillation process from the beginning to the end. It is by mearf§at will substantially affect the distillate. Just like for Cognac
of the management of the heat, of the flowing of wine into thEhe part of distillate which evaporates from casks is called “the
boiler, the percentage of alcohol of the resulting brandy, whidhrt of angels™. _ _ _
can be obtained a good quality distillate. From the result of the EVen time represents an important factor. During the first 3
distillation is obtained a brandy having 58-63% of alcohol. years, the distillate changes its ongllnal cqlor into straw yellow
Recently the traditional alembic stills have been replaced [§'d the flavors are affected by tannins which are still too harsh.
double distillation alembic stills, the traditional “Charentais”TNiS iS a period in which Armagnac is to be scrupulously con-
used for the production of Cognac. This event has divided in twi°lled in order to avoid it to get the so called “wood disease”,
sides experts and Armagnac lovers. The two methods are ABgt iS when the distillate has absorbed too much tannin and gets
the same and, of course, give origin to different products. TH Unpleasing and bitter taste. Armagnac begins its “adult” phase
traditional alembic still is more suitable for high quality wines after three years of aging and up to ten years. In this phase the
because it produces a distillate rich in substances which need#pstances passed from wood are slowly transformed, the bitter
proper aging time. The use of Charentais alembic still satisfié@Ste of young tannins begins to attenuate, the aromas begin to
the commercial and market needs, the necessity of products Wit characterized by hints of flowers and fruits, the color changes
a pretty rapid aging time and the taste of consumers who demaf@m straw yellow to golden yellow. After 10 years, and up to 40
lighter and easy drinking products. From the double distillatiod®arS, Armagnac continues its transformation, the color darkens
process is obtained a brandy having 70% of alcohol. ar}d chemical processes contlnue to .reflne and age the brandy. In
The most frequent denominations are “Armagnac” and “Baghis phase j[he aroma of p_Ium_ is particularly emphasized _and the
Armagnac”. A bottle belonging to the “Armagnac” denomina-Arm_agnaC is at the top of its life cycle. Af‘_cer 40 years begins the
tion can contain brandies coming from one or more crus of tHiecline, the color gets darker, up to getting a dark brown color,
region, whereas a bottle of “Bas-Armagnac” exclusively contairf§/® taste attenuates and gets sweeter as the old age favors the
brandy coming from this area and it is considered as the be§gnsformation of some substances contained in sugar.
According to the disciplinary, in a bottle of Armagnac must be During youth the casks are moved in a place of the cellar -
clearly mentioned the address of the producer. The Armagn¥gually under the roof - in which are found huge variation of
destined to commercialization must have 40% of alcohol. GeHemperature in order to accentuate the exchange between the in-
erally the label does not mention any vintage, however Armagn&tde and the outside environment of the cask. As time passes by,
cannot be commercialized in case it was aged for less than dhét is when the brandy needs stability and regularity, the casks

year. The age of Armagnac can be recognized by means of & moved in lower rooms, therefore in places where temperature
following designations: and humidity are constant. The expert cellar master continuously

) ) o __controls the Armagnac in order to decide the right time for trans-
* Trois Etoiles (Three Stars) - indicates an Armagnac Witherring the distillate from a young cask, which passes substances
more than one year of aging to the distillate, to an older cask, which has already passed alll

e V.O. (Very Old) V.S.O.P.(Very Superior Old PaleRéserve its tannins and favors a more stable aging. After 6-12 months of
(Reserve) - it is an Armagnac whose younger brandies aséaying in a new cask, the distillate is generally transferred in an
more than 4 years old old cask in order to favor aging. When the cellar master thinks
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the right time has come, he proceeds with the blending of the Wine Parade
distillate in order to create the many crus.
When the Armagnac is mature, it is being transferred in oak

containers having a volume of 10,000 liters (about 2,650 gathe best 15 wines according to DiWineTaste’s readers.
Ions), where the influences of wood are minimal and the trango express your best three wines send us an E-mail at

formations are slower. Older Armagnacs, in order to avoid spoiy/ineParade@DiWineTaste.com | or fill in the form avail-
age, are transferred in glass containers which ensure a good kegle at our WEB site.

ing of the organoleptic qualities. Before being commercialized it
is necessary to lower the alcoholic percentage of Armagnac. This
operation consists in lowering the alcoholic percentage down t
40% and it is obtained by adding - about every 2 months - small
quantities ofpetites eauxthat is a mixture of young brandies
with 20% of alcohol and plain water. 3|0

Rank Wine, Producer

1| O | Turriga 1998, Argiolas (Italy)

2 | O | Alto Adige Gewurztraminer Kolbenhof 2002, Ho
statter (Italy)

Amarone della Valpolicella Classico Capitel Monte
Olmi 1999, Tedeschi (Italy)

4 | O | Margaux 2000, Ségla (France)
5| O | Franciacorta Cuvée Annamaria Clementi 1996, Ca’

At room temperature, fill for 1/3 of its capacity a not very Zizfuozg%iltgz%aine de Montgilet (France)

large “balloon’ shaped glass. The glass sho.uld be helq for itg 7 | O | Syrah Winemakers Lot Vic 3, Concha y Toro
base and rotated in order to favor oxygenation, then, in short (Chile)
repetitions, the glass will be moved under the nose in order to g | O | Rioja Reserva Era Costana 1999, Bodegas Ondarre
appreciate aromas while taking some breaks in order not to ac (Spain)

custom the olfactory system. Armagnac is to be drunk in little| 9 | O | Barolo Cicala 1999, Poderi Aldo Conterno (ltaly)
and repeated sips in order to taste all the sensations the disti|-10 | O | Fumé Blanc Napa Valley 2001, Grgich Hills (USA
late is capable of evoking. Some prefer to hold the glass on the 11 | O | Riesling Cuvée Frédéric Emile 1999, Maison Trif
palm of the hand in order to warm the distillate and favor the de- bach (France)
velopment of all the aromatic substances. A good Armagnac ig 12 | - | Brunello di Montalcino Prime Donne 1998, Dona
generally enjoyed and tasted at the end of meals and countles tella Cinelli Colombini (lialy)

are the cocktails in which is used as an ingredient. 130 Ag"a.n'co del Vulture La Firma 2000, Cantine de
Notaio (ltaly)

14 | O | Harmonium 2001, Firriato (Italy)
15 | O | Barolo Brunate 1999, Enzo Boglietti (Italy)

Tasting Armagnac
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