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The MagiC Of AUtOChthOﬂOUS ing the idea Chardonnay or Cabernet Sauvignon, two examples

of international grapes, are not capable of producing great wines,
indeed, this is something we certainly do not support or believe at
After a long time spent in talking and praising the charm andll- If we consider, for example, a Champaggianc de blancs
the supposed superiority of the so called “international” grapeBroduced with Chardonnay grape only, its elegance is praised,
recently there is a new term which is getting more and more popightly, everywhere. Is that because of Chardonnay grape? This
ular among wine lovers, modern and enchanting, which is algsape certainly has an important role, however what makes these
getting more and more used and abused: autochthonous. P¥pes elegant is the region of Champagne and its unique climate
haps it is not clear whether this is just another “fashion” Wh|c|€|lnd environmental Conditions, last but not the Ieast, the serious-
is entering the world of wine, and with that also new commercidless of producers. After all, there are so many sparkling wine in
opportunities, or it is a term capable of distinguish and furthéhe world produced with Chardonnay grape and having scarce or
set apart the ones who talk about wine from the ones who try faediocre quality, which is enough to understand the greatness of
get into it. According to the English languagetochthonous Champagne is not just Chardonnay. The same concept certainly
from Greekaut6chtion, means something or someone “from its2pplies to any other kind of grape and to any other area, with no
or his own land”, in our specific case, grapes originating fror@xceptions.
determined areas or regions. Maybe it could be that the renewed interest, or the discover, of
Itis not clear, or however it is difficult to say, whether this newutochthonous grapes has its origin from the necessity of know-

or renewed interest fa@utochthonousmeant as a term instead of ing something new also supported by the indiscriminate invasion
something that could revaluate the cultural heritage of any plac®, S0 many wines “all similar, all the same”, produced with the
is merely aiming to the enrichment of wine lovers’ vocabulanpame grapes and inevitably have the same taste and same aro-
or the autochthonous grapes are being revaluated just for the fdas. Maybe they exaggerated the use of the so called “interna-
mantic illusion connected to the things of the past and to tho&@nal” grapes and they saturated the wine market without giv-
traditions that are always successful in evoking images of gelig opportunities for diversities therefore lowering the interest of
uineness in most of the people, as well as to what it is “good” argPnsumers? Maybe. Or was it because they are trying to wake
“petter”. It should also be remembered the so called “intern&tp the interest for wine, already high but confused by the many
tional” grapes are foreign in the places where they are not frorottles available, and are looking for new commercial opportuni-
but are indisputably autochthonous in the places where they di@s by making people believe it is new what existed since ever?
from. For example, if we consider Chardonnay grape, probably
considered as the most “international” one among white berried
grapes, and we also consider the region of Bourgogne, it is hard

to support the idea Chardonnay is to be considered in that aregnents
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It could be. In case it is really like that, there is nothing to bare other fundamental factors which contribute to the production
happy for; the hope wines and typical grapes from certain areakgreat wines, among them, and first of all, the area of produc-
are finally getting revaluated, an event which is certainly appréion and its characteristics, usually unique, certainly also grape
ciated for the interest of cultural richness of every consumer, &nd, last but not the least, the contribute every producer gives to
destined to a sure decline as soon as the commercial opporturity wines, just because it is him the first one to decide whether
will be replaced by a new one. making a mediocre wine or a good one, taking advantage from

However it is indisputable the word “autochthonous” is getthe conditions of the land. It should be remembered the majority
ting more and more common among wine lovers and among thégrapes, that in the course of centuries got adapted to the lands
ones who are in the wine business. The use of this word is bef their origin, taking the best advantage of what the area could
coming frequent also among consumers which sometimes useffer, when planted in other regions they do not give the same
without knowing its exact meaning when referred to wine, maybeesults. This certainly support the fact about “area” and its pecu-
because they heard someone saying it and therefore it seemslap-characteristics, as well as the grapes which are typical of that
propriate in order to appear like an “expert”. Sometimes harea since ever, are to be considered among the main elements
pen in restaurants or in wine shops to hear clients asking “an dof quality in wines. It is not by chance French insist since many
tochthonous wine” without even knowing its exact meaning, acenturies, rightly, to support the concept‘ofu” and“terroir”
better, without realizing it would be better to ask “a wine mad@stead of grape; this is the sign they realized, before than any
of autochthonous grapes”. That's right, but autochthonous froother else, what were the real and important factors to make a
what place? Considerations like those make think to a new fasireat wine.
ion now common in the world of wine, and as such it shows both
advantages and dangers.

Advantages because they contribute to increase the interest MailBOX
for wine and, in this case, this would be for those wines and
those grapes from certain areas; dangers because from the use of
a term, even worse, from the improper use, it can easily turn into |n this column are published our readers mail. If you

abuse and it could also happen what happened for the so Ca”'%j/e any comment or any question or just want to express
“international” grapes, used everywhere and in every wine angur opinion about wine, send your letters to our editorial at
maybe, at the end, they have been responsible for conformifgil@DiwineTaste.com or fill in the form available at our
the wine market too much. Who knows, maybe one day we wijte.

find out we had enough of “wines produced with autochthonous

grapes” just because of the abuse of the term and not because of

their correct revaluation and, who knows, that day we will alsé friend of mine positively talked to me about “vendange tar-
realize wines, or better, autochthonous grapes, have been onfi¥e” wines. What are they and how are they produced?

fashion of the moment useful for taking advantage of the occa- Jo&o Felipe Guimaraes — Setubal (Portugal)

sion offered by a determined circumstance. We can just hopel_iéte harvests, called in Frensfendange Tardivand in Italian
will not be like that. Like always we are about to take advanta%a '

from an opportunity and according to the way it will be used it endemmia tardivaare wines produced with grapes harvested

T . ) . some weeks after the official date of harvesting. This delay

can be positive or negative, a choice that, maybe, can give a new, ; . .

) : . In"harvesting allows grapes to get a higher level of ripeness as

impulse to the world of wine, and above all, to the cultural rich- . : .
) well as losing part of the water while concentrating sugar and

ness of every wine lover.

There is nothing wrong or contrary to “international” grapesdeveIOpmg more aromas. Usually late harvests are vinified by

. . tompletely transforming sugar into alcohol and therefore they
as well as there is nothing wrong or contrary to autochthonous . . . o

rapes. We will not give up supporting this idea: grape alongre dry, full bpdled, rich, aromatic and with intense flavors. It.
9 ) ' ' Should be noticed that some producers prefer to keep some resid-

is not the main factor for the production of a good wine. Theré S : :

tal sugar therefore giving the wine appreciable sweetness. De-
spite late harvests are usually produced in many countries of the
world, this style of wine if typical in Alsace where it is usually

KNZ produced with Gewdrztraminer, Muscat Blanc, Pinot Gris and
Dl HNETaSte Ries]ing grapes.
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sorial description of the qualities of a wine. While the term It should also be considered that Argentinian wines are diffi-
liquoreux can be easily translated intmuor like, the transla- cult to find outside the country, no matter the production is pretty
tion of moelleuxis more complex. This term can be literally high, the domestic consumption is so high that few wine leave
translated asike bone marrow however, according to French the borders and is exported to other countries of the world. De-
wine parlance it is used for a wine whichgsft, smooth, mel- spite things are changing, even though slowly, in general terms
low, velvety and lush The difference between the two cate-Argentina produces pretty coarse wines, high yields in vineyards
gories ofmoelleuxandliquoreuxwines is however determined for productions characterized by disputable quality. Although
by their sweetness and bodyin moelleuxare usually charac- this is what mainly happen in the wine scene of Argentina, it
terized by a medium sweetness, body and roundness, whergasst be considered as well some producers are trying to change
vin liquoreuxhave a pretty high sweetness, higher structure arttlings in order to start that important process towards quality and
are usually produced with grapes affected by nobleBattytis that would certainly make Argentina and its wines successful all

Cinerea such as Sauternes and Monbazillac. over the world. After all environmental and climate conditions
are very favorable to this country, the best wine areas, for exam-
o od ple, are located to the same latitudes or the neighboring Chile’s

best areas, and these conditions are just waiting to be used in the
best way possible. It is not by chance it is said that when Ar-
gentina will take advantage of its enological potentialities, it is
more likely it will become one of the most important wine pro-
‘ ducing country in the international market.
The spreading of vine in Argentina is similar, for many as-
. pects, to the one of the other countries of Latin America, where
Argentlna Spaniard settlers introduced European species and started the
gultivation in the aim of producing wine. However it is not cer-
tain the way vine spread in Argentina, it is more likely it arrived
in different historical moments. The first historical evidences are
dated back to 1541 at the time it is believed vine was cultivated
for the first time in Argentina and was introduced by Spaniards:
Argentina, when considered as a wine producing country, reghe first vineyards were planted in the eastern part of the country
resents a paradox. Despite the fact this country is currently th@ar the Atlantic coast along the course of Rio de la Plata river.
fifth producer of the world and the per capita consumption is @hne year later it seems the vine was introduced in the western
about 40 liters (10.5 gallons), ranking eighth in the world, thesgart in the areas neighboring Andes by an expedition from Peru.
factors make rightly think about wine as an important and prianother expedition from Peru in 1550 brought other plants of
mary product of the country, indeed the quality of most of thgine in Argentina and there are evidences of vines introduced
wines, in general terms, is pretty disappointing. Moreover if W&om Chile in 1556.
also consider the fact Argentina has huge possibilities in wine The first vines species introduced in Argentina were the same
making and that is located in a very favorable geographical posjpread in Latin America in the course of the past centuries, in
tion, everything seems to be really perplexing. particular Mission grape, pretty popular in California and in
Chile, known as Pais, a grape which deeply characterized the
production of wine in Latin America for more than 300 years. It
seems Mission grape is the progenitor of the most common grape
in Argentina, Criolla Chica, although some support the idea it is
the very same grape, whereas for others it is a mutation of the
original Mission. From the very beginning the cultivation of vine
focused its activity in the area near the present city of Mendoza,
where particular environmental conditions, particularly favored
by abundant availability of water because of snow melting from
Andes, a condition which is still present today. They were Je-
suit missionaries to start the cultivation of vine in these areas
just because of the favorable environmental and climate condi-
tions. The first historical evidence about a vineyard in Argentina
is dated back to 1557 near Santiago del Estero, four years before
the most important wine area of Argentina, Mendoza, was estab-
b lished. Other historical evidences about vineyards in Argentina
are dated back to 1569 and 1589 and are concerned the area of
San Juan, north from Mendoza.

ABC WINE

A country having great potentialities but still bound to quantity instea
of quality, a factor which is slowly changing and does not allow the
spreading of Argentinian wines

Fig. 1: Argentina
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The huge quantity of water coming from the tip of Andes beProduction Areas
cause of melting snow certainly represented an advantage for ev-
ery kind of culture, forced agriculturists to build irrigation chan-  Wine production in Argentina can be defined in two differ-
nels and dikes in order to properly manage this important rent ways: the first one is characterized by a production in huge
source: soon after the wine production of Mendoza was so higiuantities with little or no care for quality, the second one is the
that could completely satisfy the needs of the country. The mogtoduction of some wineries which are trying, although with lit-
important impulse for Argentinian enology was in 1820, aftetle steps, to turn Argentina into a great wine producing country
the liberation from Spain’s domination, when in the country arand paying lots of attention to quality. Despite most of the wine
rived from Europe many immigrants which led to the construgeroduced in Argentina belongs to the first case, mainly destined
tion in 1885 of the railroad that connected the city of Mendoza tt® domestic market and usually sold in cartons, the example of
Buenos Aires, therefore facilitating the transportation of wine tthe neighboring Chile, which was capable to export its wines in
the eastern part of the country. A further step forward was dor@yery market of the world while getting a good reputation, seems
with the arrival of more immigrants from 1890 on, in particularto be unnoticed by Argentina. After all the environmental and
from Italy, France and Spain, who brought with them the typicatlimate conditions are pretty similar and it would be just enough
vine species of their homelands, as well as their knowledge ia take advantage of such conditions. It is not by chance Ar-
the wine making. This second arrival of immigrants introducegentina is often defined as the sleeping wine giant waiting for
in Argentina particular European varieties such as Malbec, cuomething or someone to wake it up.
rently the most important grape of the country, Bonarda, Barbera, It should be observed that in recent times Argentina is get-
Sangiovese, Chenin Blanc, Muscat of Alexandria, Torrontés aititg the attention of foreign investors, in particular of wineries
Tempranillo. from the United States of America, Chile and some European
As a consequence of these premises as well as of the arrigauntries, with the specific aim of making wine in that country.
of immigrants from countries where viticulture and wine havéven technology and modern equipments for wine production
always been part of those cultures, everything could make thinkie progressively introduced to the country and the current goal
from 1900 on, to the development of a flourishing and imporfor quality production is mainly focused on the so called inter-
tant wine industry, and this partly happened, however it focuséutional grapes, in particular Cabernet Sauvignon and Chardon-
on the production of coarse wine without paying particular atay, however the importance of Malbec in the country, a grape
tention on quality. The production was mainly oriented to thavhich probably represents Argentina more than any other else,
country’s needs with the exception of few cases, few wine wa®ntinues to play a role of primary importance and is capable of
exported from Argentina to other countries. Despite the fagtroducing interesting and excellent wines.
Criolla Grande and Cereza are still the most popular grapes of Vineyards of Argentina can be considered among the highest
the country, they are used less and less in favor of other vagit the world, located in many areas at the base of Andes, they
eties and the most important wineries are paying their attenti@ven are planted at an altitude of 1.500 meters (4,920 feet). Be-
to international grapes such as Cabernet Sauvignon, Merlot agrlse of snow melting from the tip of Andes, the availability of
Chardonnay. Despite this is the new trend of the wine industiyater is not a problem, however this excessive quantity of water,
of the country, the most important grape in Argentina, Malbegyst like in Chile, is frequently cause of problems, in particu-
continues to be the most representative grape of the wine scdaewhen quality wines are going to be produced. Abundance of
of the country. water in vineyards has promoted a very high yield and however
a production of huge quantities of wine, unfortunately of dis-
L ) putable quality, and it was necessary to adopt proper strategies
The Argentinian Quality System for irrigation as well as adopting proper systems in order to con-

- . . trol the enormous flows of water in the aim of promoting a lower
The Argentinian quality system does not have strict laws an o : ) .

: leld in vineyards while, on the other hand, increasing the qual-
norms such as the ones, for example, adopted in many European

countries. The system does not have specific laws about allovv!éyolof wine. A historical event which should be mentioned is that

grapes as well as about the definition of wine areas, indicatiohn Argentina, just like in Chile, the fearful phylioxera, respon-

T . ; . Qible for conspicuous damages everywhere in the world, never
on cultivation of vines and procedures for wine making. As a

matter of fact, there is an official bureau of contioktituto Na- appeared in this F:ountry. C .
. o ) . i The most cultivated varieties in Argentina have mostly been
cionale de Vitiviniculturabut its purpose is uniquely to control .

the production of grape and wine exports. Quality is therefor'é1troduced by immigrants who moved in the country in the

delegated to producers who set own norms to be adopted for fa'rse of time. The two most popular species of the country

ar% Criolla Grande and Cereza. These two grapes, which are
production of their wines. However it must be observed therg . . . ' : grapes,
: believed to directly derive from the first grapes introduced by
have been attempts to set real and proper wine laws, also encqu-

o ; A paniard missionaries in the half of 1500’s, have a rose colored
aged by the some wine industries of the country, which unfortus . : : -
skin and are mainly used for the production of huge quantities of

) : S o T ¥hediocre white wine, sometimes blended with other grapes, des-
regulating wine production in Argentina is about labelling: in. . . .
ined to domestic consumption and often sold in cartons. Among

case the variety of grape is stated in the label, the wine must be - . . . ;
produced with at least 80% of the named grape. White berried grapes cultivated in Argentina there are Chardon
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nay, a grape mainly used for whites destined to export, Chenliigher than it is today. Indeed the extraordinary greatness of
Blanc, Moscatel de Alejandria, name of which is known Muscahese wines did not change in the course of time, the techniques
of Alexandria, and Torrontés, probably the white berried grapesed for their production are basically the same, they are still
which is capable, better than any other else, to make interebased on the same events capable of giving them particular and
ing white wines in this country. Torrontés certainly is the mostomplex qualities. It should be noted the category of fortified
interesting white berried grapes of the country and Argentiniwine includes a pretty vast number of wines having qualities and
ans are rightly proud of it. Despite the fact this grape is alstypicalities pretty different one from each other and it should be
known in other countries, mainly in the Spanish speaking counemembered fortification is just a wine making technique with
tries, itis right here which reaches the top: its wines are aromatige main purpose of stabilizing a wines.

and pleasing, often comparable to Gewdurztraminer. Among red

berried grapes of the country there are Barbera, Bonarda and ... .

Sangiovgse? introduced in theycountry by Italian immigrants, a ortified Wines: Not Just Alcohol

Tempranilla, name used in Argentina to refer to Tempranillo gegq e discussing the organoleptic qualities of these wines,

grape introduced by Spaniards, Cabernet Sauvignon, Merlot al{t“?s necessary to understand the process of fortification and its

Malbc_eq, the latter Fo be considered as the mo.st Interesting aﬂ%aning. Fortification is a wine making technique which con-
promising red berried grape of the country. It is not by Chanc&sts in adding a specific amount of alcohol to a wine during a

0 o :
60% of total production is made of red wines. determined stage of the productive process. The most evident

_\Nme_ proQuctlon in Argentinais m_alnly fOCl_Jsed_ n th? €910 fect of this technique is the increase of alcohol by volume in
which historically have always been involved in this activity an he final product, a value that can also be as high as 20%, how-

that are located in the western part of the country near the And%%/er fortification is mainly used for stabilizing a wine in order to

The most w_nportant wine areas.of the country are Mendoza, S tbvent any possible degradation. Sometimes alcohol is added
Juan, La Rioja and Salta, of which Mendoza represents the m ile the wine is fermenting, in order to stop the activity of

important and renowned one. To these regions are also ad sts, therefore stopping the process of transformation of sugar

other minor areas, including Jujuy and Catamarca, near Salta’iﬁl% alcohol while leaving some sweetness to the wine. Alcohol

well as Rio Negro, the most southern region of the country. Mer&én also be added to the end of the production, such as in Jerez

doza is the most Important wine region of Argentina gnd apo ino (Sherry) or Marsala Vergine, therefore obtaining an extra
70% of total production of the country comes from this regiony

: . . ry product where alcohol, besides increasing its percentage b
Mendoza includes two important subareas: Lujan de Cuyo a@ﬁ{ursne will also contribute to balance grsp ge by

Malpu._ Th? most renowngd grape of the region, as weII_ as Ol portified wines include a pretty vast number of products, even
Argentina, is Malbec, a typical grape from Bordeaux, and in th

_'\§ery different one from each other, from sweet wines to dry ones,

. 89 well as special wines which undergo to particular and special

) . S "Yﬁrocesses that give them extraordinary characteristics, such as
C"”?ate doe_s not favor a good qua_hty of grapes. La Rioja is th.?erez (Sherry), Marsala or Madeira. Among fortified wines these
region considered as the most ancient one of the country and here

are produced the best Argentinian wines from Torrontés grapes,

probably the best white berried grapes that can produce the best

white wines of the country. Among other areas, Salta plays an

important role for the production of white wines from Torrontés

grape. South from this region is located Rio Negro and thanks to

its cooler climate mainly produces white and sparkling wines.

| WINE TASTING |

Tasting Fortified Wines
Considered among the most underrated and least understood wines,
fortified wines are indeed an extraordinary world to be discovered, a
charming and enchanting beverage

Fortified wines are certainly among the most underrated and
least understood wines produced by enology. Nevertheless their
greatness is a fundamental part of the enological history of the
past centuries, when these wines were capable of keeping alive a The color of a 20 years old Port Tawny
flourishing trading and their importance and prestige was much
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probably are the most underrated and least understood ones, riark and impenetrable purplish red of young vintage Ports.
ertheless their complexity, elegance and magnificence is noth- Thanks to the presence of alcohol and to its preservative ef-
ing less than any other wine style, their unique qualities consfiects, fortified wines are particularly suited for long aging in bot-
tutes, as a matter of fact, one of the most complex and amadle. Despite alcohol has a good preservative action for wine'’s
ing exercises for sensorial tasting, in particular for the evaluarganoleptic qualities, color tend to change with time and it usu-
tion of aromas. It should also be remembered the prestige @ty changes like in other wines. In fortified wines produced with
these noble wines was largely compromised by disputable convhite berried grapes, the color tends to darken with time, from
mercial strategies, in particular during the last century, releasimstyaw or golden yellow color to amber yellow with more or less
on the market “disputable” interpretations as well as abusing oftense hues. In wines produced with red berried grapes, such as
the fame of their names which probably ensured an easy coert, the color which is in youth pretty dark and impenetrable,
mercial success. The result is still evident today, no matter thends to get lighter and to assume garnet red colors and, after a
efforts of producers in order to safeguard their products and theng aging, orange or brick red with evident sediments, just like
glorious names and supported by very strict quality procedurdn,red wines. In some fortified wines, produced with particular
their fame faced a dramatic decline and they are still considerégthniques, itis possible to see pretty dark and deep colors which
by many as minor wines. Nevertheless the extraordinary coroeuld appear as impenetrable mahogany, such as in the case of
plexity and richness of a Marsala, of a Jerez, of a Madeira derez Pedro Ximénez.

a Port, are pleasures that still few are capable to enjoy and to

understand, first of all, there are many who are still convince

about the scarce quality that characterized the majority of the omas

products since few years ago and therefore they are not even con-r

. he nature of fortified wines’ aromas mainly depend on the
sidered.

The fortificati . inlv d by addi ype of base wine and on the enological processes done during
€ fortification process 1S mainly done by adding Some ajzg production. However it should be observed there is a common

c%hol,_howevgr fotrhcertalun W|fne|s, t;]ralngy IS lused a_ts V\lle” agg’ k?(‘?ﬁaracteristic in every wine belonging to this category and that
sides increasing the value of alcohol by volume, 1t also adds 'E%uld also represent a fault. The practice of fortification, when
organoleptic qualities to the wine. As previously mentioned, thrct-iS done by using a low quality alcohol, could also compromise
fortification process mainly has a role of stabilization in winethe overall aroma of the wine. in partic,ular when its aroma be-
as bacteria, as well as yeasts, c.anno't survive to higher qualimes intrusive and prevails over the rest. This condition may
ties of alcohol and therefore their action is blocked as well 3350 happen in case a base wine has light and delicate aromas
neutralized. For this reason, fortification is generally used dU{ﬁat would be covered by the one of alcohol. In order to under-
N9 the fermentation process in the purpose of stopping the Afand this concept it is necessary to recognize the aroma of plain

Aleohol; something that can easily be learnt by means of a simple
Adding alcohol during the fermentation process also means é?(perin;ent g y y P

keep a high quantity of sugar in the wine and, as a consequence,Buy a little bottle of plain ethyl alcohol at 95% by volume,

the final product will b_e _characterized by an evid_e_nt waeemesﬁenerally used for pastry and for home made liquors. Smell
The quality and the origin of alcohol used for fort|f|cat|on playﬁh alcohol, with caution and keeping the bottle at a distance:
a fundamental roIe_ because, as.welll as Increasing thg al.comigency and “ethereal” sensation, typical of alcohol, should be
by volume. of thg .flnal prqduct, it will also give the wine Its learly perceivable. The aroma of alcohol is pretty strong and in-
organoleptic q_ualltles andz in case O.f low quality "?lICOhO_I’ it coul ense, therefore it is advisable to keep the bottle away from nose
also_comprom|se the quality of the final product, in particular thss the impact could violently attack the olfactory apparatus, with
quality of aromas. an effect that can also be painful and shocking and not all indi-
viduals could stand to such a strong stimulus. Also take a bottle
Color of fortified wine, pour a little quantity in an ISO tasting glass and
try to detect the aroma of alcohol in wine. In case the aroma of
The practice of fortification does not alter the color of a winalcohol is pretty evident and its pungent impact prevails over the
because alcohol is crystalline and colorless. The only exceptiother ones, in an evident and clear way, this should be consid-
is represented by the use of brandy in wines having a pale colered as a fault. This fault could be because of the usage of a low
a pretty rare practice, because fortification by using brandy guality alcohol as well as because of a base wine lacking in aro-
generally done on dark colored wines or wines produced wittmas. In a quality fortified wine the aroma of alcohol should never
red berried grapes. Giving general indications about the color bé clearly perceivable, despite the fact it contributes to the over-
fortified wines is therefore difficult and not useful: their colorall aromas of the wine, alcohol is an agent which promotes the
exclusively depend on the one of the base wine, on the varietidsvelopment of aromas, its pungent and “ethereal” aroma must
of grapes used for its production as well as on processes and enever be perceived in an evident way.
logical techniques done during the production, such as oxidation, By considering the number of wines produced with the fortifi-
frequent in many types of fortified wines. The color of fortifiedcation technique, aromas that can be found are virtually endless.
wines is theoretically representable by every color which is typFhe practice of fortification is also used in some "unsuspicious”
ical in any wine, from the pale straw yellow of Jerez Fino, up tavines and no one would think its alcohol by volume is because of
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than 20 years as well as Marsala Vergine and Soleras.

Taste and Balance

In fortified wines the presence of alcohol is evident from the
very moment they enter the mouth and the tactile pseudo-caloric
sensation could also appear as dominant in regard to the other
gustatory perceptions. Despite the high alcohol by volume is a
peculiarity for these wines, just like for the evaluation of aro-
mas, the taste of alcohol must not be clearly perceivable; the
flavors of the aromas perceived by the nose should be the dom-
inant characteristics. Alcohol also plays a fundamental role in
balance, a role that can vary according to the type of wine. Forti-
fied wines, saved few exceptions, also have a pretty high quantity
of sugar and its sweetness is clearly perceivable: in this specific
case alcohol, thanks to its caustic effect on taste buds, will lower
the perception of sweetness therefore avoiding the wine to taste
sickly.

Alcohol also has a balancing function for acidity, present in
many white wines, and for astringency, virtually present in every
red wine, such as Port. The quantity of alcohol represents, as a
The color of a Marsala Superiore Ambra matter of fact, a critical choice because its contribute must never

prevail over the other elements of the wine. It will play a bal-
ancing role while keeping the overall harmony of wine, despite

this technique. Among the most renowned fortified wines thef§® quantity of alcohol in these wine is pretty high, the sensa-
are Jerez (Sherry), Marsala, Madeira, Porto and Malaga. Thei@) perceived in the mouth should be a pleasing “warm” sen-
wines represents, as a matter of fact, a pretty exacting exercRion instead of “burning”. A characteristic of these wines is
for the evaluation of aromas, in particular because of the produ@Presented by their intense flavors that pervade the mouth from
tion technique used, apparently negative, such as oxidization 2§ Peginning and, generally speaking, it is also characterized by
the development of beneficial yeasts, calfsot” by Spaniards, 2" excellent tastg—olfacjtory persistence. Fortified wines just like
which greatly contribute to the aromatic complexity of these ex8Weet and botrytised wines, are among the most persistent ones,
traordinary wines. Describing with words, or by means of anaftén they go beyond 15 seconds and it is not rare to find wines

ogy, the enchanting and complex aroma of these wines is prof@sting more than one minute.
bly difficult, however, as they are perceived for the first time it is
nearly impossible not to recognize them in subsequent tastingsy 5 ctical Application
This particular character, defined by Spaniardsrascio” , is
typical for Jerez, Marsala and Vernaccia di Oristano (an extraor- For the practical application about fortified wines we will ex-
dinary non fortified wine, unfortunately not particularly knownamine three renowned and representative wines for this category:
and that would certainly deserve a higher appreciation) and it bgerez Fino, Tawny Port and Marsala Superiore Riserva Ambra.
sically is the result of oxidization. The same aroma, althoughhe temperature at which the three wines are served will be dif-
slightly different, is also found in Madeira. When a wine has gerent for each one of them: Jerez Fino will be served at a tem-
strong hint of oxidization it is usually defined esaderizedjust perature of 12 C (53 F), Marsala at 16 C (60° F) and Port
because it resemble the aroma of the renowned wine producecin1® C (65° F). The color of the three wines will clearly be
the enchanting Portuguese island. different and they will all show different characteristics. Jerez
Generally speaking, the typical aromas of fortified wines argill show a pale straw yellow color, Marsala will show a pretty
pretty complex, strongly depending on the style of base wingntense amber yellow color, whereas Port will show an intense
however are pretty common aromas of dried fruit, such as atby red color with little transparency.
mond, hazelnut and fig, of jams, such as figs, apricot, orange, At the nose the three wines will have very different aromas,
peach, black cherry, strawberry, blueberry and black currarniowever the aroma of oxidization will be pretty evident in Jerez
Fortified wines can also be produced with aromatic grapes, sughd pretty appreciable in Marsala, a characteristic not found in
asvin doux naturefrom Languedoc-Roussillon, in this specificPort. We will begin by evaluating Jerez and it will be the evi-
casemuscat blanc a petits graintherefore the charming aroma dent aroma ofancio to be clearly perceived, an aroma which is
of the grape will be a primary characteristic of the wine. After &ardly definable and, as always, the best way to recognize it is
long time of aging in bottle, even of tens of years, fortified winegust to perceive it. Jerez will also be characterized by aromas of

develop extremely complex and elegant aromas, such as leatlagfed fruit, in particular almond, hazelnut and dried fig, it will
tar and balsamic aromas, such as Vintage Ports aged for more
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probably be perceived an aroma of very ripe banana, as well gsast and honey. In the mouth has good correspondence to the
of caramel. Even in Marsala the aromarahcio will be clearly nose, a crisp and soft attack with good effervescence and good
perceivable, followed by intense aromas of caramel, dried fig, figalance, intense flavors, good body and agreeable. The finish is
jam, apricot jam, hazelnut, almond and date, as well as aromaersistent with flavors of apple and pear. The base wine used for
of citrus fruit peel and leather. The aroma of Port is very differthe production of this sparkling wine ferments in barrique and
ent from the other two. In this wine will be the aromas of redages in bottle on the lees for at least 48 months.
and black skinned fruits, mostly of jams, to be perceived, sugkhod match: Roasted fish, Pasta and risotto with fish, Crustaceans, Fish
as black cherry, strawberry, cherry, blueberry and blackberry ggups
well as an intense hint of violet.

In the mouth Jerez will be very dry, with very intense flavors,
in particular the one of hazelnut will be clearly perceivable and
alcohol will play an important role in balancing acidity. The taste
of Marsala will be pretty different: sweetness will be evident and
the caustic sensation of alcohol will be more evident, Marsala
usually has an alcohol by volume of 18%, and the combination
of the two elements will avoid the wine to taste sickly. Also in
this case flavors are very intense and will be the ones of caramel
and fig jam to prevail. Even in Port the burning sensation of al-
cohol will _be pretty evident, in this wine it can also be 20%, and D'Arapri Gran Cuvée XXI Secolo 1997
alcohol will play a good role in the balance. Port’s flavors will D'Arapri (ltaly)
be characterized by black cherry jam and blueberry jam, very

intense. All the three wines will have a long taste-olfactory per- Grapes: Bombino Bianco, Pinot Noir
sistence and it will probably be more than 15 seconds, a pretty
common characteristic for this style of wines. Price: € 20,00 Score:0 000

This wine shows a brilliant straw yellow color and nuances of
. straw yellow, good effervescence and foam, fine and persistent
Wines of the Month perlage. The nose reveals intense, clean, pleasing and elegant
aromas which start with aromas of yeast and toasted bread fol-
lowed by aromas of pineapple, hawthorn, green apple, hazelnut,
Score legend pear and grapefruit as well as hints of honey. In the mouth has
0 Fair — O Pretty Good —L 1 Good good correspondence to the nose, a crisp and effervescent attack
Dodd very Good -0000D Excellent however balanced, good body, intense flavors and agreeable. The
[ Wine that excels in its category finish is persistent with flavors of green apple and pear. This
Prices are to be considered as indicative. Prices may vary according¥®arkling wine is produced in the best vintages only and ages on
the country or the shop where wines are bought lees for at least 60 months.
Food match: Roasted fish, Pasta and risotto with fish and mushrooms,
Crustaceans, Fish soups

FIANO DI AVELLING
D’Arapri Riserva Nobile 1999 e 2057 .
D’Arapri (ltaly) HHastroberurding
Grapes: Bombino Bianco Radici Fiano di Avellino 2002
i Mastroberardino (ltaly)
Price: € 16,00 Score:JO0O0
This wine shows a brilliant straw yellow color and nuances of Grapes: Fiano

straw yellow, good effervescence and foam, fine and persistent

perlage. The nose reveals clean, delicate, pleasing and eled:érr‘ﬁe:€ 8,60
aromas which start with pear and apple followed by banan@he wine shows a brilliant greenish yellow color and nuances
hawthorn, hazelnut and vanilla as well as hints of bread crugif greenish yellow, very transparent. The nose reveals intense,

Score: 000
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pleasing and clean aromas which start with fruits such as agith intense, clean, pleasing and elegant aromas of black cherry,
ple, pear, pineapple and grapefruit followed by good aromas bfueberry, plum and violet followed by good aromas of vanilla,
broom, hawthorn and almond. In the mouth has good correspditorice, dried rose as well as a hint of menthol. In the mouth has
dence to the nose, a slightly pleasing crisp attack however bgleod correspondence to the nose, a slightly tannic attack how-
anced, intense flavors and good body. The finish is persistauer well balanced by alcohol, full body and intense flavors. The
with flavors of pear, apple and pineapple. This wine ferments finish is persistent with good flavors of plum, black cherry and

cask and is aged in bottle for 3-4 months. blueberry. A well made wine. This Barbera ages in barrique for

Food match: Aperitifs, Eggs, Pasta and risotto with vegetables, Sauteg@me months followed by a short aging in bottle.

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

RADICT
1999
S i 1 e o
Radici Taurqsi 1999 Piemonte Moscato Passito Sileo 2000
Mastroberardino (ltaly) Franco Mondo (Italy)
Grapes: Aglianico Grapes: Moscato Bianco
Price:€ 16,00 Score:0 000 Price:€ 16,00 Score:JO00 O

The wine shows a beautiful and brilliant ruby red color and nufhe wine shows a brilliant amber yellow color and nuances of
ances of garnet red, moderate transparency. The nose reveaier yellow, very transparent. The nose reveals intense, clean,
clean, elegant and pleasing aromas which start with a pleasiplgasing, elegant and refined aromas which start with the char-
aroma of black pepper followed by good and intense aromas a€teristic aromatic hint of Muscat grape followed by aromas of
black cherry jam, strawberry jam, plum jam and carob as well deuit and jams such as raisin, dried apricot, candied fruit, fig jam,
pleasing hints of licorice, blueberry and vanilla. In the mouth haguince jam, peach jam, orange marmalade, litchi and citrus fruit
good correspondence to the nose, a slightly tannic attack howeyeel as well as pleasing and clean aromas of vanilla, toffee and
well balanced by alcohol, good body and intense flavors. THavender. In the mouth has good correspondence to the nose, a
finish is persistent with pleasing flavors of plum, black cherryound and velvety attack however well balanced, very pleasing
blueberry and black pepper. A well made wine. Radici Taurasiweetness, good body and intense flavors. The finish is persis-
ages for 24 months in cask followed by at least 12 months ¢nt with good flavors of raisin, candied fruit, orange marmalade

aging in bottle. and dried apricot. A well made wine. Sileo ferments in barrique
Food match: Roasted meat, Braised meat with mushrooms, Game, Hi§ some months.
cheese Food match: Hard and piquant cheese, Fruit tarts, Confectionery

FEL e T A

CONTI ZECCA

Lotto 1102

L

LEVERANO
Denommariane & Origine Cantrallats
N e e
%ne ¢ orig™® VIGNA del SARACENO

O
B
3
£
E
&
-

mbottigliato all'origine dall'Azienda Agricola
Mondo Franco S. Marzano Oliveto ( AT ) Italia

Barbera d’Asti Superiore Vigna delle Rose 2000 Leverano Rosso Vigna del Saraceno 2001

Franco Mondo (Italy) Conti Zecca (ltaly)
Grapes: Barbera Grapes: Negroamaro (70%), Malvasia Nera (20%)
Price:€ 10,00 Score:0000  Price:€ 4,45 Score:JO0O O

This Barbera shows an intense ruby red color and nuancesTdfe wine shows a brilliant ruby red color and nuances of ruby
garnet red, little transparency. The nose reveals good personati#gl, moderate transparency. The nose denotes intense, clean,
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pleasing and elegant aromas of black cherry, blueberry, raggeasing and elegant aromas of apple, pear, peach and plum fol-
berry, blackberry, plum and violet. In the mouth has good corrdewed by pleasing aromas of hawthorn and wistaria. In the mouth
spondence to the nose, a slightly tannic attack however balandeas good correspondence to the nose, a balanced attack, very
by alcohol, good body and intense flavors. The finish is persiagreeable, intense flavors and good body. The finish is persistent
tent with pleasing flavors of black cherry, plum and blueberrywith flavors of plum and pear. This wine ages for a short period

This wine ages for about three years. of time in barrique.
Food match: Stuffed pasta with meat, Broiled meat and barbecue, Hafbod match: Mushrooms soup, Pasta and risotto with mushrooms, Soft
cheese cheese, Sauteed meat

]
S.Onorata e
ENDRIZZI
LUGANA VOPRD M asetto Bianco
2001

Lugana S. Onorata 2002
Visconti (Italy) Masetto Bianco 2001

Endrizzi (Italy)
Grapes: Trebbiano di Lugana

Grapes: Chardonnay, Pinot Gris, Sauvignon Blanc, Traminer
Price:€ 6,60 Score:000 O

This wine shows an intense greenish yellow color and nuancBsce: <€ 10,00 Score:000 O

of greenish yellow, very transparent. The nose reveals ifmjs wine shows a brilliant greenish yellow color and nuances
tense, clean, pleasing and elegant aromas which start with apRJegreenish yellow, very transparent. The nose denotes intense,
pear, peach and plum followed by pleasing aromas of broorean, pleasing and refined aromas that start with pear, apple,
chamomile and hawthorn as well as a pleasing hint of anise- iﬁbhi, melon, peach and plum followed by a pleasing hint of
the mouth has good correspondence to the nose, a round attggkom. In the mouth has good correspondence to the nose and
however well balanced by acidity, intense flavors and good body. sjightly round attack however pleasing and well balanced by
The finish is persistent with good flavors of chamomile, plumigity, intense flavors and good body. The finish is persistent

and apple. with good flavors of peach, plum and pear. Masetto Bianco partly
Food match: Roasted fish, Sauteed meat, Roasted white meat, Pastafgréhents in steel tanks and partly in barrique.
risotto with fish Food match: Soft cheese, Sauteed fish, Sauteed white meat, Pasta and

risotto with vegetables

MASETTO

ENDRIZZI

Masetto Nero
2000

Lugana S. Onorata Superiore 2001

Visconti (Italy) Vasetto Nero 2000
asetto Nero

Grapes: Trebbiano di Lugana Endrizzi (Italy)

Price: € 9,00 Score: 00 Grapes: Merlot, Cabernet Sauvignon, Lagrein, Teroldego
This wine shows a soft straw yellow color and nuances of green-
ish yellow, very transparent. The nose reveals intense, cledhice:€ 11,50 Score:0 000
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The wine shows an intense ruby red color and nuances of ruby Grapes: Chardonnay (50%), Pinot Noir (50%)
red, little transparency. The nose reveals intense, clean and pleas-

ing aromas which start with black cherry, blueberry, plum anfi"ce-€ 15,00
carob followed by good aromas of violet and vanilla as well a¥he wine shows a brilliant golden yellow and nuances of golden
hints of thyme and licorice. In the mouth has good correspoiyellow, Good effervescence and foam, fine and persistent per-
dence to the nose, very balanced and agreeable, pleasing tanragg. The nose reveals intense, clean, pleasing and elegant aro-
good body and intense flavors. The finish is persistent with plea®as which start with pineapple, broom, apple, pear, banana and
ing flavors of black cherry, blueberry and plum. A well madeplum followed by pleasing aromas of yeast, honey, hazelnut and
wine. Masetto Nero ages in barrique for 18 months followed bipasted bread. In the mouth has good correspondence to the nose,

Score:0000

6 months of aging in bottle. a dry and effervescent attack however well balanced by good
Food match: Roasted meat, Braised meat with mushrooms, Haffidity and alcohol, good body and intense flavors. The finish
cheese is persistent with good flavors of pear, apple and plum. This

Franciacorta is produced in the best vintages only and ages in
bottle, at the end of secondary fermentation, for 42 months and
R““Ucllf““-m“” no dosage is added (Pas Dose).

Food match: Crustaceans, Roasted fish, Pasta and risotto with fish

D@NTANA
TERRE DI FRANCIACORTA v (6'
\-num\\nu\:_li;::l;‘uﬂ:\::‘:‘\: A AL Mora

CURTEFRANCA

VENEMALY 200] 5 Colli di Facnza DOC
Tnbostigliutn all neigine dall"cenla Agricala Sangiovese
GUALBERTO RICC CURBASTHO & FIGLI

13% vl cwmoro-uts T30 ml e 2000

Terre di Franciacorta Bianco Vigna Bosco Alto 2000
Ricci Curbastro (Italy)

Grapes: Chardonnay Colli di Faenza Sangiovese Col Mora 2000
Rontana (ltaly)
Price:€ 10,00 Score:0000 .
Grapes: Sangiovese
The wine shows an intense straw yellow color and nuanced of
golden yellow, very transparent. The nose reveals good persdtiice: € 10,00 Score:0 00

ality with intense, clean, pleasing and refined aromas which starhis wine shows an intense ruby red color and nuances of ruby
with a hint of toasted followed by good aromas of banana, aped, moderate transparency. The nose reveals intense, clean and
ple, pear and grapefruit followed by aromas of hawthorn, yeagileasing aromas of black cherry, raspberry, blueberry and plum
vanilla and a pleasing hint of flint. In the mouth has good coffollowed by pleasing hints of menthol and carob. In the mouth
respondence to the nose, a slightly crisp attack however weélhs good correspondence to the nose, a slightly tannic attack
balanced by alcohol, good body and intense flavors. The finiglowever balanced, good body and intense flavors. The finish is
is persistent with pleasing flavors of peach, grapefruit and pegkersistent with pleasing flavors of plum and blueberry.

This wine ferments in barriqug an_d ages on its lees for one Y&&od match: Stuffed pasta with mushrooms, Sauteed meat, Cold cuts,
followed by 8-12 months of aging in bottle. Hard cheese

Food match: White meat, Roasted and broiled fish, Pasta with fish, Soft
cheese

Franciacorta Extra Brut 1999 Colli di Faenza Rosso Riserva Colle Torre Monte 2000
Ricci Curbastro (Italy) Rontana (ltaly)
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Grapes: Cabernet Sauvignon (40%), Sangiovese (40%), Price:€ 5,10 Score:0000

Merlot (20%) The wine shows an intense ruby red color and nuances of ruby

i red, little transparency. The nose denotes intense, clean, pleas-
Price:€ 16,00 Score:UUUL  jn4 and elegant aromas which start with a pleasing hint of black
The wine shows a deep ruby red color and nuances of ruby rgagpper followed by aromas of black cherry, raspberry, blueberry,
little transparency. The nose reveals intense, clean, pleasing gham and violet as well as hints of licorice, vanilla and carob.
elegant aromas which start with black cherry, raspberry, bluéa the mouth has good correspondence to the nose, a slightly
berry, plum, black currant and violet followed by good aromas daannic attack however balanced by alcohol, good body and in-
vanilla and carob as well as a pleasing hint of black pepper. In thense flavors. The finish is persistent with pleasing flavors of
mouth has good correspondence to the nose, a slightly alcohdiack cherry, plum and blueberry. A well made wine. This Nero
attack however balanced by tannins, good body and intense ftBAvola is aged in cask.
vors. The finish is persistent with pleasing flavors of plum, blackyod match: Braised and stewed meat with mushrooms, Roasted meat,
cherry and raspberry. A well made wine. Colle Torre Montgy5.q cheese
ages for 20 months in barrique followed by an aging in bottle of
at least 10 months.

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

PETITE ARVINE

Vallée d’Aoste Petite Arvine 2002

. . Institut Agricole Régional (Ital
Galhasi Inzolia - Catarratto 2002 9 9 (Italy)

Foraci (Italy) Grapes: Petite Arvine

Grapes: Inzolia, Catarratto Price:€ 8,00 Score:0000O

The wine shows a brilliant straw yellow color and nuances of
straw yellow, very transparent. The nose reveals intense, clean,
The wine shows a brilliant straw yellow color and nuancepleasing, elegant and refined aromas which start with pleasing
of straw yellow, very transparent. The nose reveals intensasomas of elder and pineapple followed by banana, hawthorn,
clean, pleasing and elegant aromas which start with an arorapple, broom, pear and peach. In the mouth has good correspon-
of hawthorn followed by good aromas of pear, peach, pineapplégnce to the nose, a crisp and slightly round attack however well
citrus fruits, almond and pleasing hints of elder. In the moutbalanced, good body, intense flavors and very agreeable. The fin-
has good correspondence to the nose, a pleasing and crisp atighkis persistent with good flavors of pear, pineapple and peach.
however well balanced, good body and intense flavors. The fil-well made wine.

ish is persistent with flavors of peach, pear and almond. Thi$od match: Pasta and risotto with vegetables, Soft cheese, Sauteed
wine ferments in steel tanks. fish

Food match: Pasta and risotto with fish, Broiled fish, Crustaceans

Price: € 4,80 Score:00 00O

GALHASI

SIECILTA

. EL.ITE .
Galhasi Nero d’Avola 2001 Elite 2001
Foraci (Italy) Institut Agricole Régional (ltaly)

Grapes: Nero d’Avola Grapes: Viognier



DWIINIETaste Issue 13, November 2003 13

Price: € 10,60 Score:0U0O O [wing PRODUCERS

The wine shows a soft straw yellow color and nuances of green-
ish yellow, very transparent. The nose reveals good personality
with intense, clean, elegant, pleasing and refined aromas which EnZO BOgllettl

start with an intense aroma of peach followed by pleasing aro- o ) o

mas of banana, litchi, apple, pear, grapefruit, hazelnut, acacig,etermlnatlon, passmr'] and firm |dgas as well as a great and generous
hawthorn as well as pleasing aromas of vanilla and toasted. In tfﬁgd capable of p,mducmg eXtr"flor?'na,ry grapes. th,ese are the elements
mouth has excellent correspondence to the nose, very balanced, 0™ Which Enzo Boglietti's wines take their origin

pleasing crispness, good body and intense flavors. The finish is
very persistent with flavors of peach, pear, apple and hazelnut. A

well made wine. EI'.te ages in steel tanks fpr 3. months fOIIOWe8reat wines, a historical bond that characterized the region since
by 9 months in barrique and 1 month of aging in bottle. ever. However the most frequent thought associated to Langhe
Food match: White meat, Roasted meat, Soft cheese, Pasta and risgétoahout a particular wine, a great wine, one of those wines
with fish which made the fame of Italian wines famous all over the world:
Barolo. This extraordinary wine, produced with Nebbiolo grape,
has a pretty recent history and its deserved notoriety was thanks
to the intuition of a great wine maker, French Louis Oudart, who
revolutionized the production of this wine and made it one of the
greatest of the world, a position Barolo still keep nowadays. The
history of Barolo, defined asvine of kings, kings of wine"be-

gan around the half of 1800's when Marquise of Barolo, Giulietta
Falletti, asked wine maker Louis Oudart, called in the Langhe
by Camillo Benso count of Cavour, to improve the wines pro-

Talking about Langhe makes certainly think about Piedmont’s

¥

LA COMETE

IR AR duced in her winery. Louis Oudart realized the productive faults
v of those wines were in the fermentation process, which was not
La Cométe 2001 done completely, and transformed Barolo from a sweet wine to
Institut Agricole Régional (Italy) a great dry wine. His results convinced Cavour to call Oudart to
his castle in Grinzane in order to make the “new wine” and even
Grapes: Sauvignon Blanc king Vittorio Emanuele Il converted his estate near the residence
of Fontanafredda, in Serralunga d’Alba, to the production of this
Price:€ 12,60 Score:00000  wine.

The wine shows an intense straw yellow color and nuances of The generous land of Langhe has a long and important tra-
golden yellow, very transparent. The nose has great personaktijion for great wines as well as great producers. Among the
with intense, clean, pleasing, elegant and refined aromas whigtny places of Langa renowned for the production of wine there
start with pleasing aromas of banana, acacia and vanilla followégithe city of La Morra, with its 640 hectares of specialized vine-

by intense and good aromas of hawthorn, broom, litchi, hazelny@rds (1,580 acres), of which about 400 (988 acres) cultivated
peach, apple, grapefruit as well as pleasing hints of brioche, butith Nebbiolo grapes for the production of Barolo, is now a city

ter and toasted. In the mouth has excellent correspondence to teowned all over the world. Historical documents have proved
nose, very balanced, pleasing crispness, good body and intetiy@ importance of La Morra as a land suited for the production
flavors. The finish is very persistent with long flavors of banan®f wine. It is believed that since Roman times vineyards were
peach, pear, hazelnut and grapefruit. A great wine. La Comégultivated on the western side of the La Morra’s hill towards

ages in steel tanks for 3 months followed by 9 months in barriqieherasco, on the land coasting Tanaro river. This hypothesis is
and 1 month of aging in bottle. also supported by many archaeological evidences dated back to

dgoman times and found in the valley of Rivalta, in the fields near
the ancient walls of Pollenzo. However it will pass about one
thousand years before the grapes of this land will be capable of
producing the current and great wines of La Morra.

In La Morra, one of the great homelands of Barolo, there
is Enzo Boglietti’s winery, ingenious and extroverted wine pro-
ducer, with passion and strong convictions on how to make wine,
in the short time of about ten years, he was successful in produc-
ing truly high quality wines which are renowned and looked for
in many countries of the world. The production of wine in Enzo
Boglietti's winery is pretty recent, it started in 1991 when he de-
cided to make wine with his own grapes instead of selling them.
In that year the total production was of about 10.000 bottles of

Food match: Pasta and risotto with fish, truffle, White meat, Roast
and broiled fish
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which 2.600 of Barolo Vigna delle Brunate, 2.800 of Dolcetto,
3.200 of Langhe Nebbiolo and 1.200 of Barbera d’Alba Vigna
dei Romani. Since then the success of Enzo Boglietti’'s wines
has been striking and surprised wine lovers for their excellent
characteristics. In 1993 starts the production of three new wines:
Barolo Case Nere, Langhe Buio and Barbera d’Alba. In 1996
Gianni Boglietti, brother of Enzo, starts is stable collaboration
with the winery and in that year were produced for the first time
Barolo Fossati and Dolcetto d’Alba Tiglineri. In the same year
wine maker Sergio Molino starts his stable collaboration with the
winery.

Since the beginnings of the business the productive strategy
has been oriented towards the valuation of the typical character-
istics of the vine and of the single vineyards, as well as keeping
a high and strict level of quality. Casks used for the aging of
wines are always brand new and are used for the production of
the main wines of the winery and are subsequently used, in the
course of years and after subsequent usage, for the production Enzo and Gianni Boglietti in their cellar
of other wines. Enzo Boglietti's wines are produced with the
grapes cultivated in winery's estates, with cultivations of very

low environmental impact. The production does not make use géting is also Langhe Buio, produced with Nebbiolo and Barbera
biotechnologies and for the stabilization is uniquely used potagrapes, very convincing and well made, where the characteristics
sium metabisulphite and fresh eggs albumen for clarifying winegt the grapes used for their production are clearly recognizable.
In the course of years new vineyards have been acquired, as Welo excellent the interpretation of Dolcetto d’Alba Tiglineri:
as renting others, among them also a 40 years old vineyard, & wine, aged in cask, has a firm structure where typical aro-
quired in 1999, located in La Morra, where the grapes for th@as of the grapes are clearly perceivable as well as a pleasing
production of Barbera Roscaleto are harvested. The winery cujcy hint.
rently has 8 hectares of Vineyards (20 aCfeS) and 10.5 heCtareqzxce”ent are also the two Barbera “Roscaleto” and “Vigna
rented (26 acres). The production is increased and in 2003 hay§ Romani”. Barbera d’Alba Roscaleto is appreciable for its
been produced about 70.000 bottles. refined aromas and its balance, certainly a good wine. Barbera
Enzo Bogglietti’s wines, once they are tasted, leave a matkalba Vigna dei Romani, one of the historical products of the
and they are unforgettable for their interpretation and qualityinery, impresses for its strength, the excellent quality as well
Not only Barolo wines are impressive, but also the other winegg for its elegance and finesse of aromas: a great Barbera. Enzo
such as the superb Barbera d’Alba Vigna dei Romani or the egpglietti's wines also include three great Barolo, very elegant,
cellent Dolcetto d’Alba Tlgllnel’l Excellent are also the Wines'eﬁned and of h|gh qua“ty Barolo Case Nere1 Barolo Fossati
considered as base products of the winery, such as Langhe NgRd Barolo Brunate. All the three wines are aged in barrique, 24
biolo and Barbera d'Alba; correct and well made wines. Thes@onths for Case Nere and Fossati, 15 months for Brunate which
two “base” wines, despite the fact they are considered as produgttinues its aging in cask for 15 months more. These wines
of lesser prestige, both aged in cask, convince for their excellefve extraordinary characteristics, impressive structures and very
production, clean aromas and good structure. Extremely inteflean, elegant and refined aromas: certainly three unforgettable
wines that leave a mark for their charm. In the list of wines re-
viewed in this report are not included Dolcetto d’Alba Tiglineri,
Barbera d’Alba Vigna dei Romani and Barolo Brunate because
they have been reviewed on DiWineTaste few months ago and
they are all available in the wines guide. Enzo Boglietti's winery
is available for the tasting of his wines and reservations can be
ordered by phoning the winery or by sending an E-Mail.

o od

Enzo and Gianni Boglietti brothers in their vineyard. In
the back the city of La Morra


http://www.DiWineTaste.com/english/WinesGuide.php
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Wines are rated according to DiWineTaste’s evaluation method. Plea$avors of black cherry, plum and blueberry. This Barbera ages

seg score legend in the “Wines of the Month” section. for 8 months in casks and in steel tanks.
Food match: Sauteed meat with mushrooms, Roasted meat, Stewed
- meat
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Langhe Nebbiolo 2001
Enzo Boglietti (Italy) st Lol

Langhe Rosso Buio 2001
Enzo Boglietti (Italy)

Grapes: Nebbiolo

Price:€ 10,50 Score:000 Grapes: Nebbiolo (80%), Barbera (20%)
This Nebbiolo shows a brilliant ruby red color and nuances of
ruby red, moderate transparency. The nose reveals intense, clBgge: € 21,00 Score:000

and pleasing aromas of black berry, blueberry, plum and violghe wine shows a brilliant ruby red color and nuances of gar-
followed by a pleasing hint of vanilla. In the mouth has googhet red, moderate transparency. The nose reveals intense, clean,
correspondence to the nose, a slightly tannic attack however bgjeasing, elegant and refined aromas with good personality that
anced by alcohol, good body and intense flavors. The finish égart with an aroma of lemon verbena followed by good aromas
perSiStent with pleasing flavors of black Cherry and blueberrbf black Cherry' Strawberry jam, raspberry' p|um and violet as
This wine ages for 10 months in cask. well as hints of licorice and vanilla. In the mouth has good cor-
Food match: Braised and stewed meat, Roasted meat, Hard cheese respondence to the nose, an alcoholic attack which slightly tend
to prevail, however balanced by good tannins, good body and in-
tense flavors. The finish is persistent with good flavors of plum,
raspberry and black cherry. Buio ages for 16 months in barrique
and for 4 months in bottle.

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

EWSOBOCTIELLI
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BARBERA D'ALBA
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Barbera d’Alba 2002
Enzo Boglietti (Italy)

Grapes: Barbera

Price: € 8,50 Score:J0OH U Barbera d’Alba Roscaleto 2001

The wine shows an intense ruby red color and nuances of ruby Enzo Boglietti (Italy)

red, moderate transparency. The nose reveals intense, pleasing,

clean and elegant aromas of fruits such as black cherry, blue- Grapes: Barbera

berry and plum followed by good aromas of violet, licorice and

vanilla. In the mouth has good correspondence to the nose, véice:€ 17,00 Score:00 UM

balanced, a pleasing roundness and very agreeable, good tanniimgs Barbera shows a beautiful and brilliant ruby red color and
good body and intense flavors. The finish is persistent with goadiances of ruby red, moderate transparency. The nose denotes
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intense, clean, pleasing and elegant aromas that start with pleas-
ing aromas of black cherry, raspberry, blueberry, plum and violet
followed by good aromas of licorice and vanilla as well as hints
of hazelnut and peach jam. In the mouth has good correspon-
dence to the nose, a slightly alcoholic and crisp attack however
well balanced by tannins, good body and intense flavors. The fin-
ish is persistent with pleasing flavors of plum, black cherry and
blueberry. A well made wine. This Barbera ages for 16 months
in barrique followed by 4 months in bottle.

Food match: Game, Roasted meat, Stewed and braised meat, Hard
cheese
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Barolo Fossati 1999
Enzo Boglietti (Italy)

Grapes: Nebbiolo

Price: € 41,00 Score:0 000 O

This Barolo shows a brilliant ruby red color and nuances of gar-
net red, moderate transparency. The nose reveals good personal-
ity and clean, intense, elegant, refined and pleasing aromas which
start with pleasing aromas of black cherry jam, plum jam and
vanilla followed by good aromas of raspberry, blueberry, violet
and dried rose as well as hints of toffee, tar, leather and licorice.
Barolo Case Nere 1999 In the mouth has good correspondence to the nose, a firm and
Enzo Boglietti (Italy) slightly alcoholic attack however well balanced by good tannins,
full body and intense flavors. The finish is very persistent with
long and clean flavors of plum jam, black cherry jam and rasp-
Price: € 41,00 Score'0000 berry. A well made Barolo. This wipe ages for 24 months in
barrique followed by 14 months of aging in bottle.

This Barolo shows a brilliant ruby red color and nuances od match: Game, Braised and stewed meat, Roasted meat, Hard
garnet red, moderate transparency. The nose reveals good RRLese
sonality with intense, clean, pleasing, elegant and refined aro-
mas which start with violet followed by intense aromas of black

cherry jam, raspberry jam, plum jam as well as aromas of toffee,
licorice, dried rose, enamel and vanilla. In the mouth has good
correspondence to the nose, a slightly alcoholic attack which
tend to prevail, however well balanced by good tannins, good
body and intense flavors. The finish is persistent with pleasing
flavors of plum jam, black cherry jam and raspberry jam. A well

made wine. This Barolo ages for 24 months in barrique followed Ce”ar Journal
by 14 months in bottle.

Food match: Braised and stewed meat, Game, Roasted meat, Hard This section is reserved to wine producers who want to

cheese publish news and information about their business, to an-
nounce new products or just for communicating to its cus-
tomers informations and promotions about their products and
activity. Send news to be published at the e-mail address
CellarJournal@DiWineTaste.com
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Grapes: Nebbiolo

Azienda Agricola Enzo Boglietti - Via Roma, 37 - 12064 La
Morra, Cuneo - Italy Tel. e Fax +39 0173 5033Winemaker:
Sergio Molino -Established 1991 -Production: 70.000 bot-
tles -E-Mail:|lenzoboglietti@virgilio.it
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’EVENTS \

News

In this section will be published news and informations about
events concerning the world of wine and food. Whoever is inter-
ested in publishing this kind of information can send us a mail at
the addresgvents@DiWineTaste.com

’ CORKSCREW ‘

A classic matching: Sauternes and Roquefort

Matching Food with Sweet and
Botrytised Wines

Enchanting aromas and intense flavors: the elegance and finesse fPr their charm and elegance, is still very appreciated by wine

. ) ) . . . lovers. The production of sweet and botrytised wines is made
sweet and botrytised wines surprises with food as well, not just with. . .
. in almost every wine producing country, however some of them
cakes and confectionery . 2 .
have a longer and more ancient tradition, and in many cases,
S t and botrvtised wi h | b highl ._sgme areas or regions are famous thanks to the production of
weet and botrytised wines have always been highly praisgde ot \yines and their name is indissolubly tied to these wines.

in the course of history, rare and precious wines that were ca- Greece, ancient producer of sweet wines to which goes the

|tohable off obtalnlr}g the h.'gheSt a;[ralp;eua;céonﬁm gvbery_ COLt’r?,try ar}ﬂerit for having contributed to the spreading and appreciation
€ preference orconnaisseurs that could atiord buying this grage o e \yines in ancient times, still produces interesting sweet
nectars. The fame of sweet and botrytised wines, in the course 6f <\ ith Muscat Blanc grape. Among the most renowned ex-

centuries, did not change, even today they are considered am?ﬂﬂples of the Hellenic territory there are Muscat of Samos, pro-

the best examples of excellence in the wine scene and itis rarefQ-ed in the homonymous island, and Muscat of Patras, both

find son;;one wr:lo g?es ggt :!ke th_em.nlntdlzput?bkle pr,Otaggn'sﬂ?oduced with Muscat Blanc grape. Another ancient wine which
among the so called ‘meditation wines’, to be slowly Sippe ar\%as very renowned in the past centuries was Commandaria, pro-

placidly co_nternplated_, sweet and botry tised wines are also. Cakfticed in the Cyprus island, a sweet wine that can also be forti-
ble of making interesting matchings with food, most of the t'meﬁed, now considered as a rarity and produced with Mavro and

surprising and amazing. Xénisteri grapes. Among the glorious sweet wines of the past

. The _elegance and fmes_se of these WINEs 18 frequgntly USF2re also is Constantia, produced in South Africa, and recently
in cooking for the preparation of some recipes, in particular f%

Ki h heir * . h is al . reviving its magnificent fame of the past. This wine, which
pastry coo Ing, where their ‘magic touch” is aiways notice F\s very appreciated by Napoleon Bonaparte, is produced with
and appreciated. Among the most common matching, as w scat of Alexandria and Pontac grapes
as foregone, where sweet and botrytised wines are being used, '

. ~In Europe sweet and botrytised wines have always had a pri-
there are cakes and confectionery, a sure and adequate matcfmgry role in the wine scene and almost every country of the

Bid continent has ancient and traditional productions. France,

?ve(; thesehW|neT]can b(_a hap[t)_lly Ima;chgd tc()jsa}lty antd xery ta%%ong the renowned European countries for the production of
00ds, such as cheese, In particuiar hard and piquant Cheese. o\ aqt wines, offers a vast and rich selection of dessert wines, in

particular produced witiMuscat Blanc a Petits Graingrape.
A Sweet and Golden World Rich of Aromas Among the most renowned French areas there is Languedoc-
and Flavors Roussillon where the productionwih doux naturels the richest

of France.Vin doux naturelre sweet wines that should belong

Sweet and botrytised wines were very looked for in the pasb the family of fortified wines, as some alcohol is added dur-

and they were very appreciated and common in ancient timeésg the process of fermentation in order to stop the action of
in particular they were very appreciated by Greeks and ancieygasts and to keep grape sugar, a technique known in enology
Romans. The fame and appreciation for these wines have rm@mutage Among the most famed sweet wines of Languedoc-
changed, despite the wine making technique has evolved in tReussillon there are the ones produced Witliscat Blanc a Pe-
course of time, and with that the taste of people as well, whiltts Grainsgrape and produced in the areas which also give the
producing dry wines that in past times would have not probaxame to the wineMuscat de RivesalteMuscat de LunelMus-
bly been appreciated, the preference for sweet wines, as wella de FrontignanMuscat de MirevahndMuscat de Saint-Jean-
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de-Minervois In Languedoc-Roussillon are also produced other In Liguria, in the area of Cinque Terre, with Bosco, Ver-
renownedvin doux naturel BanyulsandMaury, both produced mentino and Albarola grapes is produced the excelfsiac-
with Grenache Noir grape, arivesaltesisually produced with chetra In Emilia Romagna the production of sweet wines is
Grenache Noir, Maccabeu, Malvoisie and Muscat Blanc grapesiainly made with the most renowned white berried grape of
The most renowned sweet wines of France are probahige region, Albana, used to makassitowines. The regions
the ones produced in two small areas of the Bordeaux regioof. Tuscany, Umbria and Marche are all characterized by the tra-
Sauternesaand Barsac These two splendid wines, that belongditional production ofVin Santg generally produced with typ-
to the category obotrytisedwines, are generally produced with ical white berried grapes of the regions, with the exception of
Sémillon grape, to which may be added Sauvignon Blanc afdiscany which also make use of red berried grapes, in partic-
Muscadelle as well, and all grapes must be affected by noble ndar Sangiovese, and is call€cchio di Pernice In Tuscany
Botrytis Cinerea Not far and north from Sauternes and Barsa@re also famous two sweet wine&teatico dell’Elbg produced
there isCadillac, another renowned area for the production ofvith Aleatico grape, and/oscadello di Montalcinpproduced
sweet wines in Bordeaux, whose grapes are partially affectedth Muscat Blanc grape. In Umbria is renown8dgrantino di
by noble rot. East from Bordeaux there is an interesting ar@dontefalco Passitoproduced with Sagrantino grapes, whereas
for the production of botrytised wines, Bergerac, not very pogn Marche are produced sweet wines with dried Verdicchio grape.
ular, probably because the notoriety of Sauternes and Barshknbria is also renowned for botrytised wines from Orvieto,
in particular for its wines produced iMonbazillacwith Sémil- among the few areas of Italy wheBotrytis Cinereacan be
lon, Sauvignon Blanc and Muscadelle grapes. In the same ffeund. Latium producegleatico di Gradolj with the homony-
gion are also produced sweet wines belonging to the appell@ous red berried grape. In southern regions of Italy the pro-
tion of Cotes de Bergerax MoelleuxAmong Frenchvin doux duction of sweet wine is very typical, in particular in Campania
naturelare also included the renownétliscat de Beaumes-de- with Falanghina grape, Apulia with Primitivo and Molise with
Venise produced withMuscat Blanc a Petits GrairsndRasteau Muscat Blanc, although they all are not recognized by any DOC
grapes, andRasteay with Grenachegrapes, both produced in disciplinary, they all are wines worth of attention. In Calabria
the Rhéne. Even the Loire Valley, famous for its white winesis produced the exceller@reco di Biancg a sweet wine now
produces sweet wines witBhenin Blancgrapes, of which the rare and produced with Greco grape. Sicily offers a rich selec-
most representative ones &eteaux du LayorBonnezeauand tion of sweet wines, such as the excellbtalvasia delle Lipar;
Quarts-de-ChaumeAmong other sweet wines of France shouldproduced with the homonymous grape and Corinto nero, as well
be mentioned the famowtén de Pailleproduced inJura, usually as the renownetfoscato di Pantelleriaproduced with Muscat
made withSavagninPoulsardandChardonnaygrapes dried on of Alexandria grape, locally calledibibbo. Among other sweet
mats or hanged, as well &uscat du Cap Corseproduced in wines of the region are to be mentionktbscato di Notoand
Corsica island, witiMuscat Blanc a Petits Graingrape. Moscato di Siracusaboth produced with Muscat Blanc grape.
The production of sweet wines in Italy is pretty vast and virtuThe production of sweet wines is also interesting in Sardinia,
ally every region, from north to south, produces its typical sweén particular for Malvasia di Bosaand Malvasia di Cagliari
wines, fundamental part of their traditions and history. In Valléboth produced with Malvasia di Sardegna grape, Eluscato
d’Aoste are produced the excellent sweet wiktescato Passito di Sorso-Sennoyiwith Muscat Blanc grape.
di Chambaveor Muscat Flétri with Muscat Blanc grape, and  Among the greatest sweet wines producing countries are
Nus Malvoisie Passitor Malvoisie Flétri with Pinot Gris grape. also included Germany, in particular fBeerenausleserrock-
Muscat Blanc grape is also used in Piedmont for the producti@mbeerenauslesand Eiswein wines, produced with white
of sweet wines, such as Moscato Passito, produced in all the teerried grapes and in particular with Riesling, Ehrenfelser and
gion, as well as the excellent Loazzolo. In the region are alstcheurebe. Even Austria is renowned for its excellent sweet
produced the splendiirbaluce Passito di Calusevith Erbaluce wines, in particular in the area dBurgenland with Beere-
grape, andMalvasia di Casorzo Passitoln Lombardy is pro- nauslese Trockenbeerenauslessnd Eisweinwines as well as
duced theMoscato di Scanza sweet wine unfortunately very the renownedAusbruch Austrian sweet wines are gener-
rare even though it is getting more and more popular. The neigaly produced with Welschriesling, Weissburgunder, Neuberger,
boring Veneto offers a good selection of sweet wines, such as thiemminer and Furmint grapes. Hungary, among the very first pro-
renownedRecioto della Valpolicellawith Corvina, Rondinella ducers of sweet wines in Europe, is renowned for its excellent
and Molinara grapes, andecioto di Soavemainly produced Tokaji Asziproduced near Tokay with Furmint grapes affected
with Garganega grape. In this region are also produ@do- by noble rotBotrytis Cinerea Even to the other side of the At-
lato, with Vespaiola, Tocai, Garganega, Pedevenda and Durelémtic ocean, in the American continent, are produced interesting
grapes, as well aSolli Euganei Fior d’Arancig produced with sweetwines, in particular in Canada and in the state of New York.
Muscat Blanc grape. In Trentino is produced an excelént In these two areas are produced the so catledvinesby using
Santowith Nosiola grape, in particular near the lake of Toblinothe same techniques for the production of German and Austrian
In Friuli Venezia Giulia, three are the sweet wines to be famedtiswein Grapes used for the production of ice wines in the state
Ramandol@andVerduzzoboth produced with Verduzzo Friulano of New York are Vidal Blanc, a French-American hybrid pro-
grape, and the rare and precidrisolit, produced with homony- duced by crossing Ugni Blanc and Seibel 4986, and Vignoles.
mous grape. Canadian ice wines are usually produced with Vidal Blanc and
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Riesling grapes. characteristics are common in most of sweets and desserts, in
particular the ones made of compact and non leavened dough,
rich of aromatic ingredients, such as jam tarts, striidel, panforte
and panpepato.

Sweet and botrytised wines are generally matched to foods The other characteristics of sweet wines, alcohol, roundness,
according to théconcordance” rule, that is they are matched to acidity and astringency, as well as being useful for the matching

those foods which basically have the same organoleptic Char%;hhswee:]foods,_allowtfthel mat_chlngtwm; Shalt{j ar;]d rich f(I)O?r? '
teristics of wine, in particular sweetness and roundness. Accord® atshc ?fes?, |fn par |tcu ar plquda; dap ar dC eefﬁ ' r; ese
ing to this premise it could be thought that sweet and botrytisect?ses‘. € eflect ol sweetness IS added o roundness theretore n-
wines are solely matchable to cakes and sweet foods, that istgasing the effect of contrasts for aromaticity and sapidity of

those foods evidently having the analogous organoleptic chdpods, whereas alcohol, that will contribute to increase roundness
well, will mitigate the succulence of complex foods such as

acteristics, however these wines allow the matching with oth S . ) . . .
ese. Even acidity in white sweet wines is useful in contrasting

Matching Sweet and Botrytised Wines

foods which are not sweet at all, such as cheese and, sometinft

to some recipes based on meat. t e fattiness of certain cheeses. One of the most preferred match-

Before discussing the matching of sweet and botrytised Winilgs for Sauternes is with Roquefort, and the same can be said

with food, it is necessary to give some advices about the way th a magnificent Passito di Pantelleria matched to Gorgonzola
’ eese. Sweet wines produced with red berried grapes can be

should be served. First of all glass. By considering the val . ) . .
and, last but not the least, the alcohol by volume of these win fitched with cheese as well: thanks to their astringency, succu-

usually higher when compared to dry wines, the quantity to nce wil b? mitigated. It is. not by c.h.ance that in Montefalco,
served will not be high; thanks to the intensity of flavors an e enchanting city of Umbria where it is produced the renowned

to the persistence of these wines, a little sip will be enough agrantino di Montefalco Passito, one of the most typical match-

appreciate their extraordinary organoleptic qualities. Therefor@,gs for this wine is with hard cheese, moreover, thanks to its

the glass to be used will be small, with a large body and narrof‘;\paracterlstlcs, it is traditionally matched with roasted lamb dur-

opening in order to concentrate aromas. Another important d89 the Easter_perlod. . . .
The matching of sweet and botrytised wines with meat, al-

pect for the service of these wines is about temperature. Sweet

and botrytised wines are the only ones to be generally served ngh it can be considered as an exception, is pr_etty common in
pretty wide range, usually from t@nd 18 C (50°-65° F), and rance as well: Sautgrnes and Barsac are traditionally ma}tched
this factor is mainly influenced by personal preference. It shouf&_fo'e gras fat goose I!ver. A'_“"”g the most common rr_1atchmgs

be remembered the relative perception of sweetness is highe?"'émtlh swee_t and _botrytl_sed wines there are, I'k(.a we said alr_eady,
high temperatures and, on the other hand, it attenuates at | try recipes, in particular cakes prepared with complex ingre-

temperatures, therefore a sweet wine served at a high tempe E?(—;]ts' Sl:Ch aSJa(;nc,jdrles f_runl, cc:jgnd|ed fiil.m’ splgebg anqtcor\yvaact
ture could also taste sickly. The same principle also applies hon leavened dougn, Including CookIes and LISCUILS. en

alcohol, whereas for astringency the opposite principle is vali e matching is done with a sweet food, the wine to be served

Sweet wines produced with white berried grapes can be served'_véll! have the same strength and intensity of organoleptic quali-

lower temperatures, whereas the ones produced with red berrf$F in order to harmonically satisfy the principle of concordance,

grapes are usually served at higher temperatures in order to mpere food and wine exalt and complete one each other without

gate the effects of astringency. Moreover, temperature influenc,%rseva'“ng on the other.

the development of aromas which tends to accentuate at higher

temperatures; a sweet wine served too cool could penalize the

perception of its aromas. The choice of serving temperature ﬂcNOT JusT WINE

a sweet wine when it is going to be matched, also depends by

the food served: in case of a wine matched to a warm food, such

as a crépe filled with jam, it is good to serve it at a temperature Gln
of two or three degrees higher in order not to have a too much
pronounced thermal contrasts.

The main organoleptic qualities of sweet and botrytised wines
can be summarized as intensity and richness of aromas, higher
alcohol by volume, sweetness, roundness, a long taste-olfactory
persistence and, in case of wines produced with white berried
grapes, appreciable acidity, whereas in wines produced with r
berried grapes, appreciable astringency. Most of these char
teristics will be matched according to thencordanceprinciple, The history of great spirits is always rich of episodes and it is
therefore sweet wines will be matched to foods having a strongetty difficult to tell history from legend. Gin is no exception.
aromaticity, suc_h as recipes where are present spices and vepg history of gin originated in Netherlands. The story goes that
aromatic ingredients, which have an appreciable sweetness andigyich pharmacist, Sylvius Franciscus, physician and teacher at
very long taste-olfactory persistence. Generally speaking, theg University of Leiden, experimented in the seventeenth cen-

Produced by the distillation of cereals and aromatized with juniper
berries and other essences, it is one of the most used spirits for the
creation of cocktails

e Origins
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tury a remedy for stomach and kidneys diseases by using alcohol
of grain and juniper berrie§uniperus communis)That is how

the recipe oflenevemwas invented, and later it will become “gin”.

In Great Britain it is said that in the seventeenth century they pro-
duced “Geneva”, by using barley and other cereals blended with
juniper berries. As already said, Jenever was intended as a ther-
apeutic remedy that, by using the characteristics of alcohol as
well as of juniper berries, could be used as a digestive beverage
as well as a remedy for kidneys.

This remedy was very successful in Netherlands and later it
also arrived in England. In the beginning English imported huge
quantity of gin, however they did not just drink it, indeed they
also contributed to the evolution and to the development of the
beverage that, in the meantime, lost its characteristics of remedy
and was mainly used as an alcoholic beverage. In the beginning
for the production of gin was used essential oil of juniper berries
infused in alcohol. They were English that subsequently infused
juniper berries directly with alcohol, as well as coriander berries,
orange peel and other vegetal in order to smooth its aroma and«{$,gen gin”. Moreover, there is another method used for the
taste. This is how English gin was born, different from its Dutchy.oqyction of gin by adding aromatic and essential oils produced
progenitor: “London dry gin”. . by industrial processes to neutral alcohol: a disputable technique

~ Gin rapidly became a very popular liquor, however the conyhich produces a disputable gin. Despite the events happened
tinuous increase of consumptions was suddenly stopped by {i&he course of its history, gin is still largely consumed in north
time it was promulgated a law, the so called “Gin Act”, whichgrgpe and north America, drunk both as an aperitif and plain as

limited the selling of gin and imposed a high tax on the beveiqrghorant, as well as a main ingredient in many cocktails and
age, with the result of lowering the spreading in favor of cheap%ng drinks.

beverages such as tea. This law, whose purpose was to lower the
production and consumption Gfenevadid not obtain the results
they hoped, and just like in the United States of America durinfypes of Gin
prohibitionism, in the beginning both production and consump- o o }
tion in England decreased, but this was just a temporary effect. The base of ginis a distilled liquor from cereals, such as corn,
Indeed, the law favored clandestine production and gave a strofgd juniper berries, coriander seeds and other aromatic herbs, it
impulse to the imports from France and Netherlands, in particisically is a colorless product with about 43-45% of alcohol
lar from the city of Schidam, name still used today by English t§Y volume. The most common and popular gins are the ones
refer to Dutch gin. The “Gin Act” was abrogated in 1742 withfrom England with a_characte_nstlc dry taste. Du_tch gins, pro-
the purpose of limiting smuggling and clandestinity, however th@uced with the‘pot still" , are richer, more aromatic and struc-
result was an increase in consumption. The law called “Gin Acfured than the ones from England. As opposed to other styles,
did not obtain the results they hoped, however it was not useleS¥/tch gins are aged from one to three years in oak casks and
in fact it was thanks to this law, especially after it was abrogatdefve @ pale golden color. In ltaly it is produced a gin by using
and gin was controlled by the revenue bureau, started a comfd€ best juniper berries from the Mediterranean and producers
tition among producers with the result of increasing the qualit§r|a'm its characteristics are S|m|!ar to thg beverage produced by
level of the product. Slowly the evolution of distillation tech-MONks of Alverna, near Arezzo, in the thirteenth century.
niques improved the product up to nowadays. Currently there 1here are many types of gin. The “classic” London dry gin,
are two different techniques used for the production of gin. 1Rolorless, dry, aromatic, can also be produced as “premium” with
Netherlands is used the method of distillation of cereal alcoh@ higher alcohol by volume. “Old Tom gin”, colorless and pro-
(barley, corn, rye and others) blended to juniper berries and ottfé#ced in England, sweetened with a little of sugar or sugar syrup,
aromatic plants. Sometimes the obtained product is redistilled S very popular in England during the eighteenth century. It
order to produce “double gin”. In Great Britain the base produci€ems its name derives from the first automatic beverage dis-
can be any neutral ethyl alcohol which is subsequently aromB€NSing machine installed in some English pubs in the 1700's. It
tized with juniper berries, coriandécoriandrum sativumpnd ~ S€€ms that after having inserted a penny in the mouth of the cat,
other aromatic herbs as well as anise and fennel seeds, lenfg#n shotwas seryed by a bartender through a pipe directly to
and orange peel, licorice roots, angelica, iris, cardamom, cundfi¢ mouth of the client. . _
and almonds. This aromatized liquor is subsequently distilled: Plymouth gin, colorless, dry, with a very intense aroma and
the final product will be “London dry gin”. characteristic nuances of roots, must be produced in the area of
Gin is rarely aged, however for its aging are used oak caskdymouth, England, from which it also takes its name. Plymouth

which give the beverage a slightly golden color and it named &in has a long history, it was bornin 1793, and it is still produced
in the most ancient and still working distillery. Plymouth gin,

Juniper berries: the main ingredient for the production of
gin



DWIINIETaste Issue 13, November 2003 21

with its characteristic aroma, was used for cocktails since 1896 The preparation of gin consists in a solution of water, alcohol,
and was used for the original Dry Martini mentioned in manyuniper berries and other aromatic substances, put in the still, left
recipes of that time. Plymouth gin is round and aromatic with & settle at a temperature of 40°30 (104-122 F) for three days,
taste characterized by juniper and with clean and elegant nuantesrefore the distillation process is done. Ethyl alcohol, during
of coriander, orange and lemon peel, however it is a combinatidis evaporation, transports aromatic components of herbs. Perco-
of Old Tom gin and London gin. Among other types or gin ardation consist in the preparation of a large tank, similar to a gi-
included Jenever gin, produced in Netherlands and aged in thet moka coffee pot, whose bottom is filled with hydroalcoholic
characteristic earthenware bottles; Sloe gin, with its violet colosolution and in the center is put a basket filled with herbs and
aromatized with wild plums macerated in the product, then filaromatic substances, just over the solution. The process starts
tered and slightly sweetened; Pink gin, aromatized with Angody increasing the temperature of the hydroalcoholic solution at
tura; Orange gin and Lemon gin, colorless and aromatized wig0-60° C (122-140 F): vapors, by raising up, pass through the
essences of citrus fruits. herbs while extracting the aromatic substances which fall down
and get mixed to the hydroalcoholic solution. This process lasts
for about two days and at the end the aromatic hydroalcoholic
solution is drawn from the tank.

There are many methods for the production of gin, however Thet'macerat|on prf[)czss ISt usetzddlr];l cass abhlgher qtuar_;_t;]ty O]f
European directives only recognizes two of them: the one pr?—roma Ic essences IS fo be extracted from nerbs or roots. The et~

Production of Gin

duced from distillation and the one produced by aromatizing a_ciency of this process depends on the fact aromatic substances
re in direct contact with the solvent solution: in a tank is put

cohol. Gin can be produced with three different techniques, di§- . . ;
e hydroalcoholic solution and all the aromatic herbs, at a tem-

tillation, percolation and maceration, and each one of them aP
low the production of a beverage having different characteristi rature of 45-50C (113-122 F) for abou't two wgeks. Among'
e many methods used for the production of gin, the most im-

and qualities. The preparation of a liquor can appear as sim o X
when compared to the production of a brandy, despite the ifprtantone is distillation, used for London dry gin and Plymouth
' in. The other method, less used, is the aromatization of alcohol,

the chemical industry produces extracts used by many compan

(concentrated substances and active principles) many distillerfgghn'ca”y known a;ompoundmg a_md. gins proQuced in this
produce the vegetal essences themselves. way have a predominant aroma of juniper. In this method alco-

In the preparation of gin, the sugar used is colorless and hE\gl has a fundamental importance: it must be particularly neutral

0,
no iron traces, water is neutral with no organoleptic quality anW'tga v_qume of aF Ileast 92/0' b . dient Ktail
demineralized, fruit juice is produced and processed when it js In 1S now mainly used as a base ingredient for cocklarls,

still fresh. Distillation is the operation that allows the separa'—nCIUdlng Negroni, invented in the 1920's when count Negroni

tion, by processing a fermented must, of the alcohol utilizing th:éuggested this recipe to parman Lu.igi Scarsells, it is.made of red
rmouth, bitter Campari and dry gin. Very famous is also Mar-

different boiling temperatures of the many components. Therg . . : . .
¢ P y P Ini cocktail, mainly known for having being one of the most pre-

are two distillation techniques: continuous and batch. Conti ) : . : .
d erred cocktails of writer Ernest Hemingway, who liked it so dry

uous distillation is done by using stills that allow a continuou th luded all the other i dient d left iust the base:
processing of the raw matters. Batch distillation is done by using2t ne excluded afl tne other Ingredients and Ieft Just he base:
n. The recipe of Martini cocktail is dry gin, dry vermouth and

traditional stills, where the liquid produced by one still is put int .

another and redistilled. This process produces a higher alcolfb¥ een olive.

by volume and a more pure product; in fact the first distillation

produces a liquor with an alcohol by volume of 28-30%, whereaggsting

in the second distillation the alcohol by volume can be as high as

75-85%. In order to taste a distilled beverage it is required a tranquil
Distillation is not a simple task, it should be considered thanvironment, with no noises and not influenced by extraneous

must is made of many substances, including alcohol, esters ardells; a proper glass, preferably a tulip shaped glass, clean and

other volatile substances, each one having a different boilirgorless, some water low in salts. In case the tasting is about

temperature and not all of them have good characteristics for theny distilled beverages, the most delicate one will be the first

production of a good brandy. For this reason during the distillaane to be tasted.

tion process are usually considered three different phases where

three different products are obtained: head, heart and tail. Duringe Pour the beverage in the glass and smell it while trying

the first and last phase, the less noble substances are being trans-to have a first impression. It should be remembered that

ported by the evaporating alcohol and considered as “spoiling” smelling a substance for a prolonged time has an “anes-

and unpleasing, therefore they are eliminated. The three parts thetizing” effect on the olfactory bulb, as our sense organs

are not clearly distinguishable one from each other: only a mas- tend to ignore a smell which was perceived for a very long

ter and expert distiller, by using proper instruments, knows when time

the distilled liquid coming out from the still can be considered as , cover the glass with the palm of the hand and hold the glass
good and suited for commercialization. between the middle finger and the annular finger of the other
hand, slowly rotate the glass as much as it is necessary to
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slightly shake the beverage, uncover the glass and smell
again. This operation is useful for the perception of other
delicate aromas

¢ Dilute the beverage with little of water in order to allow
other aromas to emerge to the opening of the glass. Add as
much water as the beverage contained in the glass. Repeat
the process until the last olfactory perceptions are being per-
ceived

e Take a little sip of the liquor while making sure the tongue
is perfectly in contact with the beverage in order to better
appreciate the fundamental flavors; the diluted liquor will
be well tolerated by taste buds. Swallow while trying to
analyze the many gustatory nuances and their persistence in
the mouth, that is the quantity of time in which flavors can
be perceived

In the beginning it will not be easy to distinguish aromas
and flavors, however with the right practice and training it
will be possible to recognize, isolate and distinguish the many
organoleptic sensations.

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| « | Colli Bolognesi Pignoletto Superiore “Prova
d’Autore” 2001, Bonfiglio (ltaly)
2 | o | Masseto 1998, Tenuta dell’Ornellaia (Italy)
3 | O | Franciacorta Cuvée Annamaria Clementi 1996, Ca’
del Bosco (Italy)
4 | O | Chateau Laroque Saint-Emilion Grand Cru Classe
1998 (France)
5 | O | Capo diStato 1998, Conte Loredan Gasparin (Italy)
6 | O | Teroldego Rotaliano Granato 1998, Foradori (Italy)
7 | O | Fumé Blanc Napa Valley 2001, Grgich Hills (USA)
8 | O | Alto Adige Gewurztraminer Kolbenhof 2002, Hof-
statter (Italy)
9 | O | Sauvignon Blanc 2000, Cakebread (USA)
10 | O | Shiraz 2000, Plantaganet (Australia)
11 | - | Margaux 2000, Ségla (France)
12 | O | Barolo Brunate 1999, Enzo Boglietti (Italy)
13 | O | Riesling Adelaide Hills 2001, Nephente (Australia)
14 | « | Pinot Noir 1998, Mountadam (Australia)
15 | O | Turriga 1998, Argiolas (Italy)

Legend:0 up Odown « stable O new entry
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