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It was an end of summer evening - it was exactly September
9th, 2002 and the computer’s clock read 10:10PM - when the
first version of the site and the first issue of DiWineTaste were
delivered to the web. That night, my lifetime friend, the friend
of life, Stefano Passerini was with me, and who for many years
worked for DiWineTaste and with whom I shared the adventure
of this publication. Just one click and the site was visible to the
net and, with it, the first issue of DiWineTaste was available for
downloading and reading on a computer. The “launch” of the
first issue was celebrated few minutes later: a Marsala Vergine
1987 was the wine we had for that great event, wine of my
heart and in my heart since ever as well as one of Stefano’s
most favorite wines. This is how, by recalling my memories,
DiWineTaste’s adventure started, an adventure that, as a matter
of fact, was started few months earlier, although the initial idea
was in my mind two years earlier.

At those times, it was 2000, I was in the United States of
America, and one day I had the idea of founding a publication
about wine culture and reviewing. The professional compe-
tences of that time - I spent 22 years of my life designing soft-
ware - have oriented me to the possibilities offered by Inter-
net, therefore excluding, from the very beginning, the printed
paper. A monthly publication of wine culture and reviewing
available on the Internet only, something whoever could read
on his or her computer or, if he or she wanted so, to print it. I
am still convinced of this choice, even after about ten years and
one hundred issues, even though - I admit it - this choice was
not understood in the beginning by the people working in the
wine field. Still today, there are many wine producers who are
not taking in consideration Internet and web, only few of them
have understood the potentials these tools can offer and how
they can be useful to their job. Things are now better than ten
years ago, however I believe, in this sense, wine and wineries
have still a long way to go and have to understand many things.

By remembering DiWineTaste at the beginning of its his-
tory, today everyone would hardly recognize it. For many
months - and maybe our most trusted readers will remember
that - DiWineTaste was available in PDF format only and one
year later, it will be possible to read it on a browser by means
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of regular web pages. Nevertheless, despite DiWineTaste can
be read in any web browser, most of our readers prefer to
download the PDF version. And this, I proudly say it, con-
firms my initial choice was not completely wrong. The web
site is changed quite a lot since 2002. From the simple possi-
bility of downloading the magazine in PDF format, today the
functions and services offered to our readers have increased
considerably. Even the number of readers, fortunately, has in-
creased in ten years. From the few hundreds of readers counted
for the first issue, today DiWineTaste counts an average of
145,000 monthly readers, divided between Italy and the rest
of the world.

We certainly walked a way and there is still a truly long way
to go. After all, every journey has a beginning and sometimes
it never ends, in the sense that every journey inevitably leads
into another journey. People who know me, also know my in-
terest for oriental culture and philosophy, Chinese in particular.
In the editorial of the first issue of DiWineTaste, I mentioned a
famous quote of the Chinese philosopher Lǎo Zı̌ author of the
fundamental Taoist book Dào Dé Jı̄ng, a quote - I admit - I like
to frequently mention in the things I do. In chapter 64, Lǎo
Zı̌ wrote «a long journey begins from a first step». And that
was the first step of our journey and which frequently led us in
places we never thought of going to and, from there, to begin
a new journey. Of course, in each stage we got to know new
things - also thanks to the continuous support and suggestions
from our readers - not all of them were positive, but they how-
ever let us understand the right way to go or to change what we
were doing.

Since the beginning of this activity I have always had the
very same goal: to have a free and independent publication,
with no influence of any type, not even of economical nature,
in order to give our readers a free opinion about the wine we re-
view. In these one hundred issues, we have tasted and reviewed
about 3800 wines of more than 600 producers, 220 brandies of
more than 80 distilleries and brands. All the wines and dis-
tillates have been blind tasted, and the only thing we asked
producers was sending samples to us. No fee, not even “ob-
scure” ones in the form of a paid reports or editorial help. Our
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editorial and ethic vision have always been the same: to cre-
ate a free and independent publication. And to better clear this
concept, we have never accepted explicit and paid advertising
from wine producers to be shown in reserved and well recog-
nizable spaces. The readers, first of all, and the respect we owe
them for trusting us each month and for the fact they visit our
site and read what we write.

Readers, first of all. It is to our readers we owe most of
the results we got from our editorial adventure. To the old
ones - and we have many readers who read our magazine since
the first issue - to the new ones: to each one of them my per-
sonal thanks, for your support and appreciation. And also to
all the producers - who let us express a free opinion about their
wines or accepted our invitation to take part to our events -
who showed us their appreciation and trust for our job. All the
wines we reviewed in our Guide have strictly passed from our
glasses, always blind tasted, as we have always believed that
expressing an opinion about a wine of which it is known both
the name and producer is not so serious, too much prejudicial,
not reliable at all. We have never been interested to step up into
the pulpit and to brutally shoot any producer, with the silly ar-
rogance to believe we are infallible or authoritative. Because
it is also a matter of respect, to respect what we do not under-
stand because it however is the result of a job and a passion,
just like ours, just like the one of anyone else. And this is the
spirit with which we arrived to issue one hundred. A goal of
which we certainly are proud of, aware of the fact we need to
say thanks to you - dear reader - who are reading these words.
One hundred times thank you.

Antonello Biancalana

v v v
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WINE TASTING

Mature Red Wines
According to wine lovers, reds are the wines par excellence to be

aged in cellar for a long time. The possibilities of aging over time are
in effect very good, however this is not true for every red

The more a red wine ages, the better. This is what most of
wine lovers believe, as well as most of consumers. The fact a
red wine can age, and for certain aspects, improve with time,
there is no doubt about this. The other truth is that not all the
red wines can improve with time, indeed, a long time can be
completely lethal for most of them. A matter of time, therefore.
How much time? How long can this magic time be in order to
give a red wine its highest expression, therefore making it a
refined and paradisiacal nectar? The answer is not so easy and,
maybe, the most logic answer one can give is “it depends”.
There are many factors influencing the effects of time and the
possibilities of aging in a red wine, something however true for
any type of wine, with no exception. In case we try to think in
absolutely relative terms, we can say red wines are among the
most longevous ones.

Despite red wines are usually suited to be aged for a long
time, this rule is not true for every red wine. Let’s try, first of
all, to define, in case this is possible, a limit of time allowing us
to understand the aging potential of red wines. If it is true that
for many wine styles the duration of aging generally is well
definable, in reds this definition is pretty hard, as - contrary
to other styles - in this case the duration is affected by many
factors. Red wines, according to the factors we will discuss
later, can in fact age for a period of time ranging from few years
to many decades. Moreover, there are cases - to be however
considered as exceptions - in which certain red wines, with a
solid reputation to long period of aging, can develop for more
than one hundred years.

Among the elements naturally found in red wines and sig-
nificantly contributing to their longevity there are the so called
tannins, properly defined “polyphenols”. The quantity of tan-
nins in red wines generally depends on the wine making prac-
tices, and in particular, to the specific variety of grape. Last but
not the least, we should notice the so called tannins can also be
added to the wine during its production, a technique permitted
by law, sometimes also used for white wines. Every variety
has a natural quantity of tannins and variable according to the
type of grape. Therefore, there are red berried grapes natu-
rally having a rich quantity of tannins, whereas others contain
a modest quantity of tannins. The place in which tannins are
found in grapes is the skin, however it should be noticed these
substances are also found in pips and, despite this part is rarely
used in wine making, they are also found in stalks.

For example, varieties such as Nebbiolo and Sagrantino,
have skins very rich in tannins, whereas the skin of Pinot Noir
has a far lower quantity. As a “general” rule, grapes naturally
rich in tannins make wines suited for the long aging, whereas
the ones poor in tannins give wines to be consumed within few
years. This general rule however needs to be better understood.
If it is true varieties naturally rich in polyphenols are more
suited to the production of wines destined to the long aging,
this is however variable according to the method with which
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a grape is being cultivated and therefore vinified. To simplify
this concept, grapes cultivated in order to have an abundant
yield, give grapes with very low concentration of tannins - as
well as all the other substances in berries - as opposed to vine-
yards cultivated in order to get a low yield, giving grapes with
higher concentration of substances.

Wines produced with grapes cultivated in vineyards of high
yields, even in case of varieties having a good name and of
proven quality, will not give wines capable of challenging time
with the same strength of those produced with grapes from
vineyards of low or very low yield. Therefore, as a practical ex-
ample, which must however be considered in general terms, a
Nebbiolo d’Alba produced with grapes from vineyards of high
yield, after just five years can show evident signs of decay. The
same Nebbiolo d’Alba, produced with grapes from vineyards
of low yield, vinified with high quality principles, can magnif-
icently age for more than 30 years, just like the most renowned
Barolo or Barbaresco. To the tannins naturally contained in
grape’s berry, are also added the ones released by the cask dur-
ing the fermentation and aging processes, tannins which will
contribute to give the wine a better chance of aging over time.

Of course, not all the casks are the same. The quantity and
quality of tannins added to the wine during the fermentation
and aging, depend on many factors, of which the most impor-
tant ones are time and volume. In fact, the smaller the cask
- such as the famous barrique - the higher the volume to sur-
face contact ratio, in other words, given the same period of
time, the release of tannins is higher, with a greater impact on
wine’s organoleptic qualities. In large casks, still used today
and in particular very appreciated among the so called “tra-
ditionalist” producers, the volume to surface contact ratio is
lower, as well as the impact of wine’s organoleptic qualities.
By considering what has been just said, one can think a wine
aged in barrique - thanks to the greater release of tannins - can
therefore age in bottle for a longer time, thus obtaining a more
longevous wine than the ones aged in a large cask.

Indeed, it is not like that. There are many other factors to
be considered in technical characteristics of a cask, not only
its volume, but also the type of wood used for its making, the
aging of wood, thickness of staves and the number of passages
done in the cask, in other words, the number of times a cask
has been used. The wood of a new cask has a higher quantity
of tannins than a cask used for three years in a row, in which
part of tannins has been lost during past uses. In order to avoid
misunderstandings, it should be noticed - indeed, emphasized

The color in mature red wines gets a garnet hue and
transparency gets higher

- the primary use of a cask in wine making is not associated to
the release of tannins to the wine, therefore significantly influ-
encing its organoleptic profile. The role of a cask is to allow
the aging of wine, by allowing it to take the youth clothes off
and to dress it with a more elegant and mature tuxedo.

This “miracle” is made, in particular, by the infinitesimal -
but continuous - passage of oxygen, that from the outside of
the cask, by passing through the pores of wood, gets to the
inside. This very precious process, as a matter of facts, fa-
vors a providential and indispensable oxidation done in a very
long time. Although oxygen is among the main enemies to
the longevity of a wine, a small and slow oxidation gives a
better stability, therefore a better longevity. Longevity in red
wines is not however associated to the quantity of polyphenols
only. There are also other factors significantly contributing to
its longevity. In sweet red wines, a style of wine existing in
few examples only - of which, Sagrantino di Montefalco Pas-
sito, Recioto della Valpolicella and Aleatico dell’Elba - sugar
ensures a better possibility of keeping, a factor supporting all
the other ones.

Two factors significantly contributing to the aging of a red
wine, or - better to say - to its keeping, are represented by alco-
hol and acidity. Whereas alcohol is always found in pretty high
quantity - today the common trend, even for giving a better bal-
ance, is to make wines with an average alcohol by volume of
13.5% - whereas acidity in red wines is an extremely variable
factor. It is well known acidity in red wines is lower than white
wines, however it is not completely absent. The quantity of
acid substances in red wines, although this can also be added
during the making process - a practice permitted by law - it is
strongly associated to the variety of grape. In the vast number
of red berried grapes, the quantity of acid substances contained
in berries is in fact quite variable, even though - it should be
said - in general terms, it is never expressed by a high value,
with just few exceptions. These varieties with an evident acid
mark are very appreciated by a large number of wine lovers,
as they believe these grapes can give wines of remarkable ele-
gance, in particular Pinot Noir.

When it is found in appreciable quantity, acidity signifi-
cantly contributes to the longevity of a red wine, and therefore
to its capacity of aging, therefore strengthening the possibil-
ity offered by polyphenols and alcohol. For example, we can
think about Nebbiolo - the great and typical red berried grape
of Langhe and Piedmont - a variety rich both in polyphenolic
substances as well as acid substances, to which is added the
good quantity of sugar, with the result of making a remarkable
quantity of alcohol. It is not by chance wines produced with
Nebbiolo grape can magnificently age for tens of years, while
developing a quality of impeccable elegance and finesse. Also
other grapes characterized by a basically acid profile - such as
Pinot Noir and Sangiovese - despite they do not contain high
quantity of polyphenols, thanks to the aging in cask, a proce-
dure enriching the wine of tannins, can age for tens of years
in bottle. For example, we can think about the great red wines
from Burgundy, Brunello di Montalcino and Vino Nobile di
Montepulciano.

Time gives red wine a new sensorial dimension, in which
it is hardly possible to recognize the impetuous quality ex-
pressed in youth. The most evident transformation is about the
so called tannins, an effect which can be perceived both to the
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eye and to the taste. With time, and thanks to the micro oxy-
genation obtained by the passage of oxygen through the cork,
tannin molecules tend to polymerize, a process making them
less soluble to the saliva and, as their weight increases, they
tend to precipitate to the bottom. The most evident effect on
the appearance, wines lose the typical intense color of youth
and their evident purple and ruby colors get a hue of garnet red
and, with time, brick red. To the taste, as they become less sol-
uble to the saliva, the typical astringent effect of tannins will
be evidently mitigated: the wine will get a rounder and softer
character, while keeping its appreciable structure. Also in this
case, as an example, we can think about Barolo or reds from
Bordeaux allowed to age for a long time in bottle.

Also the aromatic profile of red wines aged for a long time,
changes and develops significantly, most of the times com-
pletely changing its character. Aromas get enriched with qual-
ities defined as tertiary, quality which are mainly developed
thanks to the effect of oxygen that, in order to be effective, it
must enter the bottle - as well as the cask - in very small quan-
tity and for a very long period of time. The long permanence
in bottle, can frequently cause the phenomenon of reduction,
that, in practice, is the opposite effect to oxidation and which
takes place in case a wine stays for a long time in total ab-
sence of oxygen. If oxygenation exalts the development and
evolution of aromas, reduction contributes to the flattening of
this development, making the wine “dull” as if it does not want
to express any aromatic quality, while replacing them with the
characteristic reduction smell. The cure for reduction is how-
ever simple: it is enough to expose the wine to the oxygen in
order to bring it back to life. The most simple method is to pour
the wine in a large glass and to swirl it for few minutes in order
to favor the oxygenation and the expression of its aromas.

v v v

Wines of the Month

Score legend
G Fair – GG Pretty Good – GGG Good
GGGG Very Good – GGGGG Excellent

N Wine that excels in its category
b Good value wine

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

Fiano 2009
Tenuta dei Mille (Sicily, Italy)

Grapes: Fiano

Price: e 6.00 Score: GGG

This Fiano shows a brilliant golden yellow color and nuances
of golden yellow, very transparent. The nose denotes intense,
clean and pleasing aromas which start with hints of apple, plum
and hawthorn followed by aromas of almond, citrus fruits and
honey. The mouth has good correspondence to the nose, a crisp
attack and however balanced by alcohol, good body, intense
flavors, pleasing roundness. The finish is persistent with fla-
vors of apple, plum and almond.
Food match: Pasta and risotto with fish, Sauteed fish, Vegetable
soups

Cuorleone 2008
Tenuta dei Mille (Sicily, Italy)

Grapes: Nero d’Avola, Syrah

Price: e 7.00 Score: GGG N

Cuorleone shows a brilliant ruby red color and nuances of
garnet red, moderate transparency. The nose reveals intense,
clean, pleasing and refined aromas which start with hints of
plum, black cherry and black currant followed by aromas of
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blackberry, vanilla, tobacco and chocolate. The mouth has
good correspondence to the nose, a tannic attack and how-
ever balanced by alcohol, good body, intense flavors, pleasing
roundness. The finish is persistent with flavors of plum, black
cherry and black currant.
Food match: Broiled meat and barbecue, Stewed meat with mush-
rooms, Roasted meat

Verdicchio dei Castelli di Jesi Classico Riserva
Lailum 2009

Fattoria Laila (Marches, Italy)
Grapes: Verdicchio

Price: e 10.00 Score: GGG N

Verdicchio dei Castelli di Jesi Classico Riserva Lailum shows
a pale straw yellow color and nuances of greenish yellow, very
transparent. The nose denotes intense, clean, pleasing and
refined aromas that start with hints of apple, pear and plum
followed by aromas of hawthorn, anise, broom and almond.
The mouth has good correspondence to the nose, a crisp attack
and however balanced by alcohol, good body, intense flavors,
pleasing roundness. The finish is persistent with flavors of ap-
ple, pear and plum. Verdicchio dei Castelli di Jesi Classico
Riserva Lailum ferments in cask and a part ages in barrique.
Food match: Fish and crustacean appetizers, Risotto with fish and
crustaceans

Rosso Piceno Lailum 2008
Fattoria Laila (Marches, Italy)

Grapes: Montepulciano (85%), Sangiovese (15%)

Price: e 13.00 Score: GGGG

Rosso Piceno Lailum shows an intense ruby red color and nu-
ances of garnet red, little transparency. The nose denotes in-
tense, clean, pleasing and refined aromas that start with hints

of black cherry, plum and violet followed by aromas of blue-
berry, blackberry, vanilla, tobacco, cocoa, cinnamon and men-
thol. The mouth has good correspondence to the nose, a tan-
nic attack and however balanced by alcohol, good body, in-
tense flavors, pleasing roundness. The finish is persistent with
flavors of black cherry, plum and blackberry. Rosso Piceno
Lailum ages for at least 16 months in barrique.
Food match: Roasted meat, Broiled meat and barbecue, Stewed and
braised meat with mushrooms, Hard cheese

Barbera Reserve 2009
Paul D Cattrone Wines (California, USA)

Grapes: Barbera

Price: $ 15.60 Score: GGG N

Barbera Reserve shows a brilliant ruby red color and nuances
of garnet red, moderate transparency. The nose reveals in-
tense, clean, pleasing and refined aromas that start with hints
of cherry, raspberry and blueberry followed by aromas of vio-
let, vanilla, tobacco, cocoa and menthol. The mouth has good
correspondence to the nose, a slightly tannic attack and how-
ever balanced by alcohol, good body, intense flavors, pleasing
roundness. The finish is persistent with flavors of cherry, blue-
berry and raspberry. Barbera Reserve ages for 15 months in
cask followed by 4 months of aging in bottle.
Food match: Broiled meat and barbecue, Stewed meat with mush-
rooms, Hard cheese

Carignano del Sulcis Cenere 2008
Mulleri (Sardinia, Italy)

Grapes: Carignano

Price: e 12.50 Score: GGG

Carignano del Sulcis Cenere shows a brilliant ruby red color
and nuances of garnet red, moderate transparency. The nose
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denotes intense, clean and pleasing aromas which start with
hints of black cherry, plum and blueberry followed by aromas
of violet, vanilla, tobacco and menthol. The mouth has good
correspondence to the nose, a tannic attack and however bal-
anced by alcohol, good body, intense flavors. The finish is per-
sistent with flavors of black cherry, plum and blueberry. Carig-
nano del Sulcis Cenere ages for 3 months in barrique followed
by 3 months of aging in bottle.
Food match: Sauteed meat, Stewed meat with mushrooms, Hard
cheese

Vermentino di Sardegna Soffio 2010
Mulleri (Sardinia, Italy)

Grapes: Vermentino

Price: e 12.50 Score: GGG

Vermentino di Sardegna Soffio shows a pale greenish yellow
color and nuances of greenish yellow, very transparent. The
nose denotes intense, clean and pleasing aromas that start with
hints of peach, pear and apple followed by aromas of pineap-
ple, broom and plum. The mouth has good correspondence
to the nose, a crisp attack and however balanced by alcohol,
good body, intense flavors, agreeable. The finish is persistent
with flavors of peach, apple and pear. Vermentino di Sardegna
Soffio ages in steel tanks.
Food match: Fish and crustaceans appetizers, Risotto with crus-
taceans

Solemio 2010
Icone (Sicily, Italy)

Grapes: Grillo

Price: e 6.92 Score: GGG N

Solemio shows a brilliant straw yellow color and nuances of
straw yellow, very transparent. The nose reveals intense, clean,
pleasing and refined aromas which start with hints of apple,
peach and almond followed by aromas of citrus fruits, pineap-
ple, hawthorn and broom. The mouth has good correspondence
to the nose, a crisp attack and however balanced by alcohol,
good body, intense flavors, pleasing roundness. The finish is
persistent with flavors of apple, peach and almond. Solemio
ages in steel tanks.
Food match: Pasta and risotto with fish, Sauteed fish, Vegetable
soups

Sense 2006
Icone (Sicily, Italy)

Grapes: Nero d’Avola

Price: e 15.84 Score: GGG N

Sense shows a brilliant ruby red color and nuances of garnet
red, moderate transparency. The nose denotes intense, clean,
pleasing and refined aromas which start with hints of plum,
blackberry and black cherry followed by aromas of dried vio-
let, blueberry, cinnamon and carob. The mouth has good corre-
spondence to the nose, a slightly tannic attack and however bal-
anced by alcohol, good body, intense flavors, agreeable. The
finish is persistent with flavors of plum, blackberry and black
cherry. Sense ages in cement tanks.
Food match: Broiled meat and barbecue, Stewed meat, Hard cheese

Colli Piacentini Cabernet Sauvignon Terre dei
Farnese 2006

Testa (Emilia Romagna, Italy)

Grapes: Cabernet Sauvignon

Price: e 12.00 Score: GGGG

Colli Piacentini Cabernet Sauvignon Terre dei Farnese shows
an intense ruby red color and nuances of garnet red, moderate



Di Taste Issue 100, October 2011 7

transparency. The nose denotes intense, clean, pleasing and
refined aromas which start with hints of black cherry, black
currant and plum followed by aromas of blueberry, dried vi-
olet, tobacco, vanilla, chocolate and eucalyptus. The mouth
has good correspondence to the nose, a tannic attack and how-
ever balanced by alcohol, good body, intense flavors, pleasing
roundness. The finish is persistent with flavors of black cherry,
black currant and plum. Colli Piacentini Cabernet Sauvignon
Terre dei Farnese ages for 12 months in cask.
Food match: Roasted meat, Stewed meat, Broiled meat and barbecue,
Hard cheese

Colli Piacentini Gutturnio CàBianca Terre dei
Farnese 2004

Testa (Emilia Romagna, Italy)

Grapes: Barbera (70%), Croatina (30%)

Price: e 12.00 Score: GGGG

Colli Piacentini Gutturnio CàBianca Terre dei Farnese shows
a deep ruby red color and nuances of garnet red, little trans-
parency. The nose reveals intense, clean, pleasing and refined
aromas which start with hints of plum, black cherry and black-
berry followed by aromas of dried violet, vanilla, cocoa, to-
bacco, clover and menthol. The mouth has good correspon-
dence to the nose, a slightly tannic attack and however bal-
anced by alcohol, good body, intense flavors, pleasing round-
ness. The finish is persistent with flavors of plum, black cherry
and blackberry. Colli Piacentini Gutturnio CàBianca Terre dei
Farnese ages in cask for 12 months.
Food match: Broiled meat and barbecue, Roasted meat, Stewed meat,
Hard cheese

Aglianico del Vulture 2009
Amorosso (Basilicata, Italy)

Grapes: Aglianico

Price: e 21.00 Score: GGG N

This Aglianico del Vulture shows an intense ruby red color
and nuances of ruby red, little transparency. The nose reveals
intense, clean, pleasing and pleasing aromas which start with
hints of plum, blackberry and black cherry followed by aromas
of dried violet, blueberry, carob and pink pepper. The mouth
has good correspondence to the nose, a tannic attack and how-
ever balanced by alcohol, good body, intense flavors, pleasing
roundness. The finish is persistent with flavors of plum, black-
berry and black cherry. This Aglianico del Vulture ages in steel
tanks.
Food match: Stuffed pasta, Broiled meat and barbecue, Stewed meat
with mushrooms

Barbera 2009
Muscardini Cellars (California, USA)

Grapes: Barbera

Price: $ 38.00 Score: GGGG

This Barbera shows a brilliant ruby red color and nuances of
ruby red, moderate transparency. The nose reveals intense,
clean, pleasing and refined aromas which start with hints of
cherry, blueberry and raspberry followed by aromas of violet,
plum, vanilla, tobacco, chocolate and mace. The mouth has
good correspondence to the nose, a slightly tannic attack and
pleasing crispness, however balanced by alcohol, good body,
intense flavors, pleasing roundness. The finish is persistent
with flavors of cherry, raspberry and blueberry. This Barbera
ages for 12 months in barrique.
Food match: Stuffed pasta, Broiled meat and barbecue, Stewed meat
with mushrooms
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Barbera 2007
Rosa d’Oro (California, USA)

Grapes: Barbera

Price: $ 18.00 Score: GGG N

This Barbera shows an intense ruby red color and nuances
of garnet red, moderate transparency. The nose denotes in-
tense, clean, pleasing and refined aromas which start with hints
of cherry, plum and violet followed by aromas of blueberry,
vanilla, tobacco and chocolate. The mouth has good corre-
spondence to the nose, a slightly tannic attack and however
balanced by alcohol, good body, intense flavors, pleasing crisp-
ness. The finish is persistent with flavors of cherry, plum and
blueberry. This Barbera ages for 14 months in barrique.
Food match: Broiled meat and barbecue, Stewed meat, Stuffed pasta

Orvieto Classico Superiore Il Bianco 2009
Decugnano dei Barbi (Umbria, Italy)

Grapes: Grechetto (50%), Vermentino (20%), Procanico (20%),
Chardonnay (10%)

Price: e 10.50 Score: GGGG

Orvieto Classico Superiore Il Bianco shows a brilliant green-
ish yellow color and nuances of greenish yellow, very transpar-
ent. The nose reveals intense, clean, pleasing and refined aro-
mas that start with hints of apple, plum and peach followed by
aromas of hawthorn, broom, kiwi, almond, pear and mineral.
The mouth has good correspondence to the nose, a crisp attack
and however balanced by alcohol, good body, intense flavors,
agreeable. The finish is persistent with flavors of apple, plum
and peach. The Chardonnay ages in barrique. Orvieto Classico
Superiore Il Bianco ages in steel tanks.
Food match: Pasta and risotto with fish and crustaceans, Fried fish,
Sauteed fish

Pourriture Noble 2009
Decugnano dei Barbi (Umbria, Italy)

Grapes: Grechetto, Sauvignon Blanc

Price: e 18.50 - 50cl Score: GGGG N

Pourriture Noble shows an intense straw yellow color and nu-
ances of straw yellow, very transparent. The nose denotes in-
tense, clean, pleasing, refined and elegant aromas which start
with hints of quince, dried apricot and peach jam followed by
aromas of chamomile, candied fruits, pineapple, pear, broom,
acacia honey, almond and praline. The mouth has good corre-
spondence to the nose, a crisp and pleasing sweet attack, how-
ever balanced by alcohol, good body, intense flavors, pleasing
roundness. The finish is persistent with flavors of quince, dried
apricot and candied fruits. Pourriture Noble ferments in steel
tanks and ages for 6 months in bottle.
Food match: Dried fruit tarts, Confectionery

EVENTS

News

In this column are published news and information about
events concerning the world of wine and food. Whoever is
interested in publishing this kind of information can send us a
mail to the address Events@DiWineTaste.com.

v v v

mailto:Events@DiWineTaste.com
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NOT JUST WINE

Aquavitae
Review of Grappa, Distillates and Brandy

Distillates are rated according to DiWineTaste’s evaluation method.
Please see score legend in the “Wines of the Month” section.

Grappa Chiave di Volta 2010
Pisoni (Trentino, Italy)

Raw matter: Pomace of white and red grapes from organic viticulture

Price: e 24.50 - 50cl Score: GGGG N

Grappa Chiave di Volta is colorless, limpid and crystalline.
The nose reveals intense, clean, pleasing and refined aromas
of pear, hazelnut, banana, broom and apple, with almost im-
perceptible alcohol pungency. In the mouth has intense fla-
vors with perceptible alcohol pungency which tends to dis-
solve rapidly, balanced sweetness, good correspondence to the
nose, pleasing roundness. The finish is persistent with flavors
of pear, banana and hazelnut. Grappa Chiave di Volta is dis-
tilled in a batch bainmarie alembic still. Alcohol 40%.

v v v

Wine Parade

The best 15 wines according to DiWineTaste’s readers.
To express your best three wines send us an E-mail at
WineParade@DiWineTaste.com or fill in the form avail-
able at our WEB site.

Rank Wine, Producer
1 Ö Arkezia Muffo di San Sisto 2004, Fazi Battaglia

(Italy)
2 Ö Confini 2007, Lis Neris (Italy)
3 Ú Brunello di Montalcino Vigneto Manachiara 2005,

Tenute Silvio Nardi (Italy)
4 Ø Trento Brut Riserva Methius 2004, Dorigati (Italy)
5 Ú Barolo Cannubi Boschis 2005, Sandrone (Italy)
6 Ø Aglianico del Vulture Il Repertorio 2006, Cantine

del Notaio (Italy)
7 Ø Soave Motto Piane 2008, Fattori (Italy)
8 Ú Rosso Conero Riserva Grosso Agontano 2007,

Garofoli (Italy)
9 Ø Brunello di Montalcino Progetto Prime Donne

2004, Donatella Cinelli Colombini (Italy)
10 Ú Brunello di Montalcino 2006, Siro Pacenti (Italy)
11 Ø Barolo Bussia 2001, Prunotto (Italy)
12 Ú Batàr 2008, Querciabella (Italy)
13 Ø Chianti Classico Riserva 2005, Capannelle (Italy)
14 Ú Collio Sauvignon Ronco delle Mele 2010, Venica

(Italy)
15 Ø Aglianico del Vulture La Firma 2004, Cantine del

Notaio (Italy)

Legend: Ú up Ø down Ö stable I new entry

mailto:WineParade@DiWineTaste.com
http://www.DiWineTaste.com/english/WriteUs.php#wineparade
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