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Europe Destroys Rose Wines
There are bad news for rose wine lovers, as well as for everyone who however appreciates fine wines. Rose wines, as it
is widely known, are not liked by most of consumers, for many
this style of wine would not even be worth of being called
“wine”, guilty of not being neither white nor red. Nevertheless,
the choice of fine rose wines is today vast, examples of high
quality which color of pink the glass and please the nose with
fine aromas, just like the other two white and red colleagues.
To tell the truth, there also are many rose wines which are not
so “good”, but this, after all, can also be said for white wines
and red wines. If to the weak reputation of rose wines is also
added the legalization of wine making practices of disputable
quality, things can only get worse. If today the appreciation of
rose wines is pretty modest, the new laws which are about to
be discussed in the European Community could represent the
“end” of rose wines.
With the new laws which are about to be discussed, the
European Commission confirms its “aversion” against quality, promulgating pretty disputable laws for the safeguarding
and promotion of fine wines. After having promoted the use
of wood chips in wine, dealcoholization, chaptalization and
production of fruit wines, now the European Commission is
focusing on the demolition of rose wines. It is very likely
from August on, it will be possible - and legal - to make rose
wines by blending white wines and red wines together, a practice which can be cause of frauds detrimental to quality. This
practice, which in Europe is currently forbidden for all table
wines, was only permitted in the production of certain rose
sparkling wines, such as Champagne and Franciacorta. In rose
table wines, the production is currently made in two specific
methods, and however by making use of red berried grapes
only.
The first, and the most frequent one, provides for a short
maceration of the must with the skins of grapes, whereas the
second method is called bleeding, consisting in drawing off
a part of the must in a red wine - which is fermenting with
skins of grapes - after few hours from crushing. The practice of
bleeding is generally used for increasing the structure of certain red wines, therefore fermenting the fraction of the must,
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which is scarcely colored, and then obtaining a rose wine. The
possibility of producing rose wines by blending red and white
wines, represents a serious menace to the quality of wine and
a new law detrimental to the dignity of consumers. The decision, according to some, would be useful for supporting the
economy of wine, therefore allowing the production of rose
wines at competitive prices in order to support the competition
with producers of other countries, in particular in those countries where rose wines are pretty appreciated, such as China.
Only France and Italy are contrary to this decision, however
- despite the protests of these two important wine countries it is very likely from August 1st it will be possible to make in
Europe rose table wines obtained from the blending of whites
and reds. In order to support the safeguarding of quality in rose
wines, France has proposed the indication in label “traditional
rose wine” reserved only to wines produced with red berried
grapes and with traditional methods. This condition, which
could seem to end the debates arose in this case, has the unforgivable fault of not being mandatory, as well as it will not
be mandatory to state in the label it is a blended rose wine. In
other words, consumers will never be sure about the real quality of the rose wine they are about to buy: the doubt it is an
ignoble fake rose will always be high.
As these indications will not be mandatory, in European
countries where the culture of quality rose wines is associated
to territory - such as France and Italy - they will be strongly
interested in distinguishing the two productions, whereas in
other countries, in order to have better chances in competition
obtained from confusion and scarce information, they will not
write anything in labels. Are we really sure this law will be
useful in supporting the economy of rose wines? A rose wine
obtained by blending whites and reds of disputable quality, will
ever make a quality wine? Why do we talk about “disputable
quality”? Do you think producers and countries interested on
the benefits of this law, will make use of quality white and red
wines to produce their rose wines by using this method? As
white and red wines are appreciated and have a higher dignity
than rose wines, in case producers have quality wines belonging to these two styles, who would ever blend them in order to
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make a quality rose wine? No one, of course: producers who
decide to make a quality rose wine, make it by using quality
methods and criteria.
The new law of the European Commission, the way it is,
seems to be an attempt to support producers of low quality
wines, who can sell their products by taking advantage of the
new interest - although modest - consumers are having for rose
wines. If it is true rose wines are getting more and more attention among wine lovers, this is the result of a hard work done
on quality, by making people change its mind with facts, also
to the ones who believed rose wines to be non wines. This job,
which needs many other supporting initiatives, will certainly
be vanished by laws like this, as it will permit the production
of disputable quality wines. Producers who believe in quality,
will certainly not make use of this disputable method. By considering the recent laws promulgated by the European Commission about wine, it seems the esteem the politician of the
Old Continent have for wine is very low. Indeed, it seems they
are trying everything in order to support the worst example of
quality wines produced in our continent. By seeing the recent
Communitarian laws about this matter, we may say they are
absolutely successful in doing this. Congratulations!

W INE TASTING

Comparing Alto Adige
Cabernet-Merlot
Among red wines obtained by blending different grapes and
permitted by Alto Adige DOC, the combination of Cabernet-Merlot
is one of the most frequent and typical ones

Alto Adige, or South Tyrol, certainly is one of the most
representative wine regions of Italy, a land which is famous
not only for the quality of its wines, but also for the variety
of grapes cultivated in vineyards. The enology of Alto Adige,
besides making use of autochthonous varieties, is strongly oriented to the production of wines with grapes today considered as “international” and in most of the cases of French
origin, which in this land have proven to obtain excellent results. Among red berried grapes, there is Pinot Noir, which in
Alto Adige represents one of the best expressions in Italy, and
the famous varieties Cabernet Sauvignon, Cabernet Franc and
Merlot, grapes which made Bordeaux famous worldwide. Production disciplinary of Alto Adige DOC provides for the use
and combination of different grapes, also international ones,
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The three Alto Adige Cabernet-Merlot wines of our
comparative tasting

of which the most frequent and typical one is represented by
the blending of Cabernet Sauvignon and Merlot, to which is
sometimes added Cabernet Franc.
The union of these three grapes, usually defined as bordelais blend, is very frequent in many part of the world, a very
typical combination in Alto Adige as well, producing one of
the most typical red wine from international grapes of the area.
Grapes of remarkable character and recognizability, Cabernet
Sauvignon, Merlot and Cabernet Franc seem to be created for
the production of wines result of their union, each contributing
with its qualities usually completing the qualities of the others. The strength and character of Cabernet Sauvignon are in
fact mitigated by the roundness and charm of Merlot, whereas
Cabernet Franc contributes by adding a herbaceous hint enriching the olfactory profile of the wine and its structure. Of
the three grapes, Cabernet Franc is the least used one, not only
in Alto Adige but also in the rest of the world, therefore wines
of the region denominated as “Cabernet-Merlot” are mainly
produced with Cabernet Sauvignon and Merlot only.

Wines of the Tasting
Our comparative tasting will be about the study of three
wines from Alto Adige produced with Cabernet Sauvignon
and Merlot blended together. By following the typical style
used in the production of wines with these two famous grapes,
the combination Cabernet Sauvignon-Merlot is generally fermented and aged in wood containers, usually represented by
the barrique, as dictated by Bordelais tradition. Indeed, the
use of wood is not simply a fashion, but a necessity, as the
strong character of the two grapes, in particular of Cabernet
Sauvignon, benefits from the aging in wood, by smoothing the
harshness of tannins and making a rounder wine. Despite the
barrique is the most used container in Alto Adige for the production of Cabernet-Merlot, there are however some producers
who prefer the cask instead of the French barrique, whereas
other age their wines in both types of containers.
Two of the wines selected for our comparative tasting are
produced by using the barrique only, whereas one of them was
aged both in barrique and in cask. The first wine of our comparative tasting is Erste & Neue’s Alto Adige Cabernet-Merlot
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Feld, aged part in barrique and part in cask, in which Cabernet
Sauvignon is present in higher quantity than Merlot. The second wine is Castel Schwanburg’s Alto Adige Merlot-Cabernet
Sauvignon Castel Schwanburg Geierberg, produced with Merlot and Cabernet Sauvignon in equal parts and aged in barrique for 12 months. The third wine of our comparative tasting is Tiefenbrunner’s Alto Adige Cabernet Merlot Cuvée Linticlarus, with the Cabernet Sauvignon present in slightly higher
part than Merlot and aged in barrique for 18 months. The wines
are chosen according to the most recent vintage commercialized by respective producers and will be served at the temperature of 18◦ C (65◦ F) in three ISO tasting glasses.

Appearance Analysis
Cabernet Sauvignon and Merlot are grapes both characterized by a high content in coloring substances, therefore wines
produced with the union of these two varieties generally show
very intense and deep colors. Also transparency is generally
pretty low, sometimes with very low transparency avoiding the
passage of light. Thanks to the high content in coloring substances, in Alto Adige Cabernet-Merlot wines are observed
pretty intense and deep colors, of ruby red hues, which then
evolve with time in garnet red. Because of the aging time
in cask, in these wines it is pretty hard to see purple red colors, a typical hue in young wines and which is generally lost
within few months. Also the oxidation produced by the aging
in wood, as well as the contribution of tannins given by the
cask, influence the color of wine, giving deeper hues.
Let’s begin the appearance analysis of our comparative tasting from Erste & Neue’s Alto Adige Cabernet-Merlot Feld. By
holding the glass tilted on a white surface, we will observe at
the base of the glass the color of wine, in this case being intense
ruby red, whereas the nuance - observed at the edge of the liquid mass, towards the opening of the glass - shows a garnet red.
Let’s now pass to the second wine: Castel Schwanburg’s Alto
Adige Merlot-Cabernet Sauvignon Castel Schwanburg Geierberg. By holding the glass tilted, let’s observe the base - where
the liquid mass is thicker - in which will be seen an intense and
deep ruby red color, with nuances of the same color. We will
now pass to the evaluation of the third wine - Tiefenbrunner’s
Alto Adige Cabernet Merlot Cuvée Linticlarus - in which will
be observed an intense and deep ruby red color, with nuances
showing an evident garnet red color.

Olfactory Analysis
Aromatic qualities of Cabernet Sauvignon and Merlot are
generally well recognizable and - for many aspects - similar in
the character of black and red berried fruits as well as herbaceous and vegetal aromas. Wines produced with these two
grapes are in most of the cases fermented and aged in cask
or barrique, therefore it will be possible to perceive pretty evident tertiary qualities, from vanilla to chocolate and cocoa, as
well as balsamic aromas, generally expressed by eucalyptus.
Among typical fruit aromas in Alto Adige Cabernet-Merlot
are found black currant, black cherry and plum, both identifying the two grapes, whereas among flower aromas, violet is
the most frequent one. With time and, of course, with the aging in wood, in these wines can also be perceived tertiary and
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complex aromas of coffee, chocolate, cocoa, vanilla, clover,
black pepper, cinnamon, mace and licorice, whereas the most
frequent vegetal aroma is bell pepper.
Let’s begin the evaluation of the olfactory profiles of our
comparative tasting from Erste & Neue’s Alto Adige CabernetMerlot Feld. By holding the glass in vertical position and without swirling, that is without favoring a strong oxygenation of
wine, let’s proceed with the first smell in order to appreciate
opening aromas, that is the olfactory sensations identifying a
wine and its grapes. From the glass will be perceived intense
and clean aromas of black currant, plum and black cherry, three
aromatic qualities which combination is very typical both in
Merlot and in Cabernet Sauvignon, in particular black currant
aroma. After having swirled the glass, therefore favoring the
oxygenation of wine, we will proceed with the second smell
in order to complete the olfactory profile of the wine. From
the glass will be appreciated aromas of violet, raspberry, cyclamen, blueberry, vanilla, tobacco, coffee, cinnamon and a
pleasing balsamic hint of menthol.
Let’s now pass to the evaluation of the second wine of our
comparative tasting: Castel Schwanburg’s Alto Adige MerlotCabernet Sauvignon Castel Schwanburg Geierberg. By holding the glass in vertical position and without swirling, let’s
evaluate the opening aromas expressed by black cherry, plum
and black currant, just like the previous wine. After having
swirled the glass, let’s now proceed with the second smell in
order to complete the olfactory profile with blueberry, violet,
raspberry, vanilla, chocolate and licorice as well as hints of
black pepper and a pleasing balsamic touch of eucalyptus. The
opening of the third wine - Tiefenbrunner’s Alto Adige Cabernet Merlot Cuvée Linticlarus - confirms the identifying characteristics of the two grapes with black currant, black cherry
and plum. After having swirled the glass, in order to favor
the development of other aromas, let’s proceed with a second
smell which will allow the perception of blueberry, dried violet, vanilla, tobacco, cinnamon, mace, licorice and chocolate as
well as the typical balsamic touch of eucalyptus and a vegetal
hint of bell pepper.

Gustatory Analysis
Cabernet Sauvignon and Merlot are grapes generally producing wine of robust structure, when in vineyard are adopted
conditions of quality viticulture and by properly processing the
grapes in cellar. If it is true Cabernet Sauvignon is capable of
making wines of remarkable structure and evident astringency,
Merlot, despite it is capable of doing the same, is characterized for its roundness and for its smooth tannins. It is not by
chance Merlot is the most used grape in enology to smooth the
harshness of “hard” wines, also contributing to keep or to increase structure. Thanks to the high content in tannins found
in both grapes, wines produced with Cabernet Sauvignon and
Merlot are fermented and aged in cask - in most of the cases in
barrique - in order to smooth the character and to make tannins
less aggressive. Also the content in sugar is pretty high, therefore wines produced with these grapes will have a pretty high
alcohol by volume, usually higher than 13%.
Let’s begin the evaluation of taste from Erste & Neue’s Alto
Adige Cabernet-Merlot Feld. The attack of this first wine, that
is the initial sensation which can be perceived in the mouth at
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the first sip, is characterized by a pretty high astringency and
a well structured body, sensations which are then replaced by
a pleasing roundness and alcohol. Also the attack of the second wine - Castel Schwanburg’s Alto Adige Merlot-Cabernet
Sauvignon Castel Schwanburg Geierberg - denotes the full
character of tannins of both grapes, with an evident full body
and a pleasing roundness, evidencing, as opposed to the previous wine, riper and rounder tannins. Let’s now pass to the evaluation of the third wine: Tiefenbrunner’s Alto Adige Cabernet
Merlot Cuvée Linticlarus. The attack of this wine is evidently
tannic with a body having a robust and full structure, in which
can be perceived the typical roundness of Merlot, also accentuated by the aging in barrique for 18 months.

Taste

Wines of the Month
Score legend
G Fair – GG Pretty Good – GGG Good
GGGG Very Good – GGGGG Excellent
N Wine that excels in its category
b Good value wine
Prices are to be considered as indicative. Prices may vary according
to the country or the shop where wines are bought

Final Considerations
The three wines of our comparative tasting fully represent
the organoleptic characteristics of the two grapes, in particular the nature and strength of tannins and the typical roundness of Merlot. The finish of Erste & Neue’s Alto Adige
Cabernet-Merlot Feld is persistent leaving in the mouth intense
and pleasing flavors of black cherry, black currant and plum, a
typical finish for wines produced with these two grapes. Also
the finish of Castel Schwanburg’s Alto Adige Merlot-Cabernet
Sauvignon Castel Schwanburg Geierberg is persistent leaving
in the mouth intense and pleasing flavors of black currant,
plum and black cherry, with a higher perception of structure
than the previous wine. The finish of the third wine - Tiefenbrunner’s Alto Adige Cabernet Merlot Cuvée Linticlarus - is
not different from the previous wines, also in this case persistence is very good with flavors of black cherry, black currant
and plum, although leaving in the mouth a fuller sensation of
structure.
v v v

Barolo Bricat 2004
Manzone Giovanni (Piedmont, Italy)
Grapes: Nebbiolo
Score: GGGG N

Price: € 30.00

Barolo Bricat shows a brilliant ruby red color and nuances of
garnet red, moderate transparency. The nose reveals intense,
clean, pleasing, refined and elegant aromas which start with
hints of cherry, plum and violet followed by aromas of rose,
raspberry, vanilla, tobacco, cinnamon, chocolate, mace and
menthol. The mouth has good correspondence to the nose,
a tannic attack and however balanced by alcohol, full body,
intense flavors, pleasing roundness. The finish is persistent
with flavors of cherry, plum and raspberry. A well made wine.
Barolo Bricat ages for 24 months in cask.
Food match: Game, Roasted meat, Braised and stewed meat, Hard
cheese

Barolo Riserva Le Gramolere 2000
Manzone Giovanni (Piedmont, Italy)
Grapes: Nebbiolo
Price: € 43.50

Score: GGGGG

Barolo Riserva Le Gramolere shows a brilliant ruby red color
and nuances of garnet red, moderate transparency. The nose
reveals intense, clean, pleasing, refined and elegant aromas
which start with hints of cherry, plum and dried violet followed by aromas of raspberry jam, strawberry jam, dried rose,
vanilla, tobacco, licorice, leather, cocoa, clover, mace and
menthol. The mouth has excellent correspondence to the nose,
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a tannic attack and however balanced by alcohol, full body, intense flavors, pleasing roundness. The finish is very persistent
with long flavors of cherry, plum and raspberry jam. Barolo
Riserva Le Gramolere ages for 36 months in cask.
Food match: Game, Roasted meat, Stewed and braised meat, Hard
cheese

Barbera d’Asti Superiore Nizza Bricco Dani 2005
Villa Giada (Piedmont, Italy)
Grapes: Barbera

mace and menthol. The mouth has good correspondence to the
nose, a tannic attack and however balanced by alcohol, good
body, intense flavors, pleasing roundness. The finish is persistent with flavors of plum, black cherry and blueberry. Monferrato Rosso Treponti ages for about 12 months in barrique.
Food match: Roasted meat, Stewed and braised meat, Hard cheese

Alto Adige Gewürztraminer Reserve 2006
Peter Zemmer (Alto Adige, Italy)
Grapes: Gewürztraminer
Score: GGGG

Price: € 12.90
Score: GGGG

Price: € 19.00

5

Barbera d’Asti Superiore Nizza Bricco Dani shows an intense
ruby red color and nuances of ruby red, little transparency. The
nose reveals intense, clean, pleasing and refined aromas which
start with hints of cherry, plum and blueberry followed by aromas of violet, tobacco, vanilla, pink pepper, chocolate, mace
and menthol. The mouth has good correspondence to the nose,
a tannic attack and however balanced by alcohol, good body,
intense flavors, agreeable. The finish is persistent with flavors
of cherry, plum and blueberry. Barbera d’Asti Superiore Nizza
Bricco Dani ages for more than one year in barrique.
Food match: Roasted meat, Braised and stewed meat with mushrooms, Hard cheese

Alto Adige Gewürztraminer Reserve shows a pale golden yellow color and nuances of golden yellow, very transparent. The
nose denotes intense, clean, pleasing and refined aromas that
start with hints of grape, litchi and white rose followed by aromas of peach, pear, apple, banana, honey, citrus fruit peel and
sage. The mouth has good correspondence to the nose, a crisp
attack and however balanced by alcohol, good body, intense
flavors, pleasing roundness. The finish is persistent with flavors of grape, banana and litchi. Alto Adige Gewürztraminer
Reserve ages in steel tanks.
Food match: Pasta and risotto with fish and crustaceans, Broiled
crustaceans, Roasted white meat

Alto Adige Lagrein Reserve 2006
Peter Zemmer (Alto Adige, Italy)
Grapes: Lagrein

Monferrato Rosso Treponti 2005
Villa Giada (Piedmont, Italy)
Grapes: Nebbiolo, Barbera
Price: € 12.50

Score: GGGG

Monferrato Rosso Treponti shows an intense ruby red color
and nuances of ruby red, little transparency. The nose denotes
intense, clean, pleasing and refined aromas which start with
hints of black cherry, plum and blueberry followed by aromas
of violet, vanilla, blackberry, tobacco, pink pepper, chocolate,

Price: € 13.90

Score: GGGG

Alto Adige Lagrein Reserve shows an intense ruby red color
and nuances of ruby red, little transparency. The nose reveals
intense, clean, pleasing and refined aromas which start with
hints of black cherry, blueberry and blackberry followed by
aromas of violet, plum, vanilla, cocoa, mace and menthol. The
mouth has good correspondence to the nose, a tannic attack
and however balanced by alcohol, good body, intense flavors,
pleasing roundness. The finish is persistent with flavors of
black cherry, blueberry and blackberry. Alto Adige Lagrein
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Reserve ages for 15 months in barrique, 10 months in cask and
for 6 months in bottle.
Food match: Roasted meat, Stewed and braised meat, Hard cheese

Taste

blackberry and plum. A well made wine. Sagrantino di Montefalco Chiusa di Pannone ages for 21 months in cask, 3 months
in cement tanks and for two years in bottle.
Food match: Game, Roasted meat, Stewed and braised meat, Hard
cheese

Sagrantino di Montefalco 2005
Antonelli (Umbria, Italy)
Grapes: Sagrantino

Oltrepo Pavese Metodo Classico Brut Rosé Castel
San Giorgio 2005
Podere San Giorgio (Lombardy, Italy)
Grapes: Pinot Noir (90%), Chardonnay (10%)

Score: GGGG N

Price: € 25.00

This Sagrantino di Montefalco shows an intense ruby red color
and nuances of ruby red, little transparency. The nose reveals
intense, clean, pleasing, refined and elegant aromas which
start with hints of black cherry, blackberry and plum followed
by aromas of violet, blueberry, cinnamon, cyclamen, vanilla,
mace, chocolate, tobacco and menthol. The mouth has good
correspondence to the nose, a tannic attack and however balanced by alcohol, full body, intense flavors, pleasing roundness. The finish is persistent with flavors of black cherry,
blackberry and plum. This Sagrantino di Montefalco ages for
15 months in cask followed by 6 months of aging in bottle.
Food match: Game, Roasted meat, Stewed and braised meat, Hard
cheese

Score: GGGG

Price: € 18.00

Oltrepo Pavese Metodo Classico Brut Rosé Castel San Giorgio shows a brilliant onion skin pink color and nuances of
onion skin pink, very transparent, fine and persistent perlage.
The nose denotes intense, clean, pleasing and refined aromas
which start with hints of cherry, raspberry and yeast followed
by aromas of strawberry, tangerine, plum, carnation, cyclamen
and bread crust. The mouth has good correspondence to the
nose, a crisp and effervescent attack, however balanced by alcohol, good body, intense flavors, pleasing roundness. The finish is persistent with flavors of cherry, raspberry and strawberry. Oltrepo Pavese Metodo Classico Brut Rosé Castel San
Giorgio referments in bottle for 11 months.
Food match: Aperitifs, Meat and fish appetizers, Pasta with fish,
Sauteed fish

Sagrantino di Montefalco Chiusa di Pannone 2003
Antonelli (Umbria, Italy)
Valtellina Superiore Sassella Riserva 2004
Rainoldi (Lombardy, Italy)

Grapes: Sagrantino
Price: € 36.00

Score: GGGG N

Sagrantino di Montefalco Chiusa di Pannone shows an intense
ruby red color and nuances of ruby red, little transparency.
The nose denotes intense, clean, pleasing, refined and elegant
aromas that start with hints of black cherry, blackberry and
plum followed by aromas of blueberry, violet, vanilla, cinnamon, chocolate, mace, pink pepper, tobacco and menthol. The
mouth has good correspondence to the nose, a tannic attack
and however balanced by alcohol, full body, intense flavors,
agreeable. The finish is persistent with flavors of black cherry,

Grapes: Nebbiolo
Price: € 18.00

Score: GGGG

Valtellina Superiore Sassella Riserva shows a brilliant ruby red
color and nuances of garnet red, moderate transparency. The
nose denotes intense, clean, pleasing and refined aromas that
start with hints of cherry, raspberry and plum followed by aromas of violet, strawberry, rose, vanilla, tobacco, cinnamon, cocoa and menthol. The mouth has good correspondence to the
nose, a tannic attack and however balanced by alcohol, full
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body, intense flavors, pleasing roundness. The finish is persistent with flavors of cherry, plum and raspberry. Valtellina
Superiore Sassella Riserva ages for 2 years in cask.
Food match: Game, Roasted meat, Stewed and braised meat, Hard
cheese

Valtellina Sfursat Fruttaio Ca’ Rizzieri 2004
Rainoldi (Lombardy, Italy)
Grapes: Nebbiolo

7

alcohol, good body, intense flavors, pleasing roundness. The
finish is persistent with flavors of banana, apple and plum.
Franciacorta Satèn Brut referments for at least 30 months in
bottle.
Food match: Aperitifs, Risotto with fish and crustaceans, Sauteed
crustaceans, Vegetables

Franciacorta Cuvette Brut 2004
Villa (Lombardy, Italy)
Grapes: Chardonnay (80%), Pinot Noir (15%), Pinot Blanc (5%)

Score: GGGGG

Price: € 32.00

Valtellina Sfursat Fruttaio Ca’ Rizzieri shows a brilliant ruby
red color and nuances of garnet red, moderate transparency.
The nose reveals intense, clean, pleasing, refined and elegant
aromas which start with hints of cherry, plum and violet followed by aromas of raspberry, strawberry, rose, vanilla, tobacco, cinnamon, chocolate, leather, mace and menthol. The
mouth has excellent correspondence to the nose, a tannic attack and however balanced by alcohol, full body, intense flavors, pleasing roundness. The finish is very persistent with
long flavors of cherry, plum and raspberry. A well made wine.
Valtellina Sfursat Fruttaio Ca’ Rizzieri ages for 15 months in
barrique followed by more than 12 months of aging in bottle.
Food match: Game, Roasted meat, Stewed and braised meat, Hard
cheese

Franciacorta Satèn Brut 2005
Villa (Lombardy, Italy)
Grapes: Chardonnay
Price: € 21.00

Score: GGGG

Franciacorta Satèn Brut shows a pale straw yellow color and
nuances of greenish yellow, very transparent, fine and persistent perlage. The nose denotes intense, clean, pleasing and refined aromas which start with hints of banana, apple and bread
crust followed by aromas of acacia, hazelnut, yeast, pear, plum,
hawthorn and butter. The mouth has good correspondence to
the nose, a crisp and effervescent attack, however balanced by

Price: € 22.00

Score: GGGG N

Franciacorta Cuvette Brut shows a pale straw yellow color
and nuances of straw yellow, very transparent, fine and persistent perlage. The nose reveals intense, clean, pleasing, refined and elegant aromas which start with hints of banana, pear
and tangerine followed by aromas of bread crust, yeast, acacia, hawthorn, apple, hazelnut, plum, broom, butter and hints
of vanilla. The mouth has good correspondence to the nose,
an effervescent and crisp attack, however balanced by alcohol, good body, intense flavors, pleasing roundness. The finish
is persistent with flavors of banana, apple and plum. A well
made wine. Franciacorta Cuvette Brut referments in bottle for
at least 42 months.
Food match: Roasted fish, Roasted white meat, Pasta with fish and
meat
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News
In this column are published news and information about
events concerning the world of wine and food. Whoever is
interested in publishing this kind of information can send us a
mail to the address Events@DiWineTaste.com.

Grappa di Nebbiolo Stravecchia
Mossio (Piedmont, Italy)

N OT J UST W INE

(Distiller: Distilleria Montanaro)
Raw matter: Pomace of Nebbiolo

Aquavitae
Review of Grappa, Distillates and Brandy

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

Score: GGGG N

Price: € 59.00 - 50cl

This grappa is limpid and crystalline with a brilliant amber yellow color. The nose reveals intense, clean, pleasing, refined
and elegant aromas of cherry, dried violet, raspberry, vanilla,
tobacco, honey, chocolate, praline, prune and date, with almost
imperceptible alcohol pungency. In the mouth has intense flavors with perceptible alcohol pungency which tends to dissolve
rapidly, very good correspondence to the hose, pleasing roundness, balanced sweetness. The finish is persistent with flavors
of cherry, raspberry, honey and date. This grappa is distilled
with a steam operated alembic still and ages for more than 18
months in cask. Alcohol 45%.
v v v

Grappa di Trebulanum
Alois (Campania, Italy)
(Distiller: Distillerie Berta)
Raw matter: Pomace of Casavecchia
Price: € 30.00 - 50cl

Score: GGG N

This grappa is limpid and crystalline with a pale amber yellow
color. The nose denotes intense, clean, pleasing and refined
aromas of black cherry, prune, vanilla, tobacco, praline, cocoa
and honey, with almost imperceptible alcohol pungency. In the
mouth has intense flavors with perceptible alcohol pungency
which tends to dissolve rapidly, good correspondence to the
nose, pleasing roundness, perceptible sweetness. The finish is
persistent with flavors of prune, black cherry and honey. This
grappa is distilled with a steam operated alembic still and ages
in barrique. Alcohol 45%.
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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 available at our WEB site.
Rank
1 Ö
2

Ö

3
4

Ú
Ø

5

Ø

6
7
8
9

Ú
Ú
Ø
Ú

10
11

Ú
Ø

12
13

Ú
Ú

14
15

Ø
Ö

Wine, Producer
Aglianico del Vulture La Firma 2004, Cantine del
Notaio (Italy)
Sangiovese di Romagna Superiore Riserva Thea
2005, Tre Monti (Italy)
Moscato d’Asti 2007, Vignaioli di S. Stefano (Italy)
Sforzato di Valtellina San Domenico 2002, Triacca
(Italy)
Sagrantino di Montefalco Collepiano 2003, Arnaldo Caprai (Italy)
San Leonardo 2001, Tenuta San Leonardo (Italy)
Villa Gresti 2004, Tenuta San Leonardo (Italy)
Blanc des Rosis 2006, Schiopetto (Italy)
Arkezia Muffo di San Sisto 2004, Fazi Battaglia
(Italy)
Merlot 2004, Castello delle Regine (Italy)
Chianti Classico Riserva Novecento 2000, Dievole
(Italy)
Barolo Bussia 2001, Prunotto (Italy)
Collio Bianco Col Disôre 2004, Russiz Superiore
(Italy)
Bradisismo 2003, Inama (Italy)
Wine Obsession 2001, Vignamaggio (Italy)

Legend: Ú up Ø down Ö stable I new entry
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