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A Matter of Balance
The quality of wine cannot be defined according to strict
criteria. Likewise, agreeability of a wine cannot be defined
according to absolute principles. Wine, a rich and complex
beverage, has the evident power of stimulating our senses and,
with them, to give different emotions according to external and
humoral factors. Subjectivity of the taster, as well as a psychological predisposition, undeniably affect in a determinant way
the agreeability of a wine. A wine, tasted in a specific context,
could be found very agreeable; the very same wine, tasted in a
different context, could also result indifferent or even unpleasant. There however are objective criteria on which most of the
lovers of beverage of Bacchus agree, aromas and flavors which
can be generally defined - and therefore, objectively - pleasing
or unpleasing, appropriate or extraneous to wine.
This concept can be explained, for example, by vinegar. Its
aroma and its taste can be liked and wanted in many foods,
even in the case its presence is dominant, whereas when its
aroma or taste is perceived in a wine, it becomes an unpleasing
factor, inexorably compromising its quality. Quality of a wine
is not measured by the number of qualities it has; indeed it is
the quantity of faults to make its quality and, of course, in the
least possible quantity. There are faults to be objectively recognized as detrimental for the quality of wine - cork smell and
taste, for example - while others are subjective only, such as
the excess or the lack of aromas and tastes of cask or barrique
wood. De gustibus non est disputandum (there is no dispute
about taste), we could say. Finally, there are faults, or qualities, changing with the course of time and with the unavoidable
change of taste occurring in any era.
Those which in remote times were considered wines of absolute value, today - in case we evaluate them with the taste
of our times - would probably be considered not very pleasing
or even undrinkable. Taste changes, evolves and gets adapted
according to the circumstances of the society and of culture, as
well as fashion and trends of the moment. Aromas, tastes and
agreeability of wine are determined by that factor technically
defined as balance, that is the condition - sometimes magic
and precarious - in which every organoleptic stimulus seems
to be perfectly opposed to others or to one in particular. In
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this complex “game” of senses chasing each other, supporting
or opposing to each other, have been formulated many “rules”,
trying to define the point of balance in a wine, at least in objective terms. And every wine has its own: the condition of
balance for a white wine, for example, it is not wanted in a red
wine and vice versa.
According to a technical point of view, the change - either in
excess or deficit - of a specific organoleptic stimulus, requires
a proper increasing or decreasing of another stimulus, complementary or antagonist according to case, in order to reach
balance. Explained this way, it seems to be simple, indeed it
is an extremely complex art with which a wine is made, from
vineyard to glass. For example, in a wine in which seems to
prevail an acidic taste, therefore compromising its agreeability
(which is however subjective), we could increase roundness
- and this usually means to age the wine in wood or to add
proper substances - or to increase sweetness or the quantity of
alcohol. At the same time, the aging in wood could excessively increase the astringency of wine, therefore, in order to
reach balance again, we could increase the quantity of alcohol
or roundness. In other words, by changing a single parameter
of the sensorial profile, it is also needed the adaptation of the
other ones in order to not compromise balance.
In the last thirty years, in the world of wine, therefore not
only in Italy, we have witnessed a competition against balance.
Thirty years ago wines had a personality very different from
the ones we are used to have today. It was possible to perceive, for example, basically crisp tastes - that is acidity was
more evident - and the alcohol by volume was of an average of
12.5%. Wines with “round” personality and basically sweet,
with a pronounced wood character and with alcohol more than
13.5% were rare, as well as not very appreciated. Then it became common belief great wines could be made with a barrique only, convinced the success of France depended on this
cellar tool only. With the arrive of the barrique, wines were
loaded with tannins and therefore of unripe astringency, the
one - in other words - puckering teeth and inner cheeks. Acidity left its place to tannins, and not only in red wines. Together
with barrique, Merlot and Chardonnay became very famous
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- considered at those times the only grapes capable of making valuable and great wines - which also had the advantage
of rounding the strength of barrique’s tannins, therefore contributing to reach balance again.
Then arrived great concentrations, which, in turn, increased
structure and body, therefore astringency of wines, and balance
was reached again by concentrating sugar in grapes, therefore
with alcohol. A frenzied race in search of balance in order to
remedy to modern concepts which colonized cellars and vineyards. Wines with a lower alcohol by volume, delicate and
elegant, once considered as “normal”, were now relegated to
the bottom of the pyramid of quality, lesser wines, of low quality and value. In the forthcoming years the great wine was
the one which could be almost chewed instead of drunk. Body,
structure, power, concentration, alcohol: the criteria of the new
quality. Wines of which are admired technical and stylistic performance, you usually have a couple of glasses and then you
leave the bottle on the table. Elegant on their own, however
not truly elegant, supported by almost precarious balances in
which muscles are well shown off. While dreaming a “lesser”
wine capable of giving emotions with its balanced elegance.
v v v

W INE TASTING

Comparing Nebbiolo and
Merlot
Grapes with an extremely different character, emblem of two distinct
and opposed sensorial worlds, both however capable of making
wines of recognizable personality

This month’s comparative tasting can be seen as a sort of
clash between two giants representing two different worlds as
well as two enological cultures of opposing nature. Nebbiolo,
indisputable symbol of Piedmont’s Langhe and of Lombardy’s
Valtellina, is famous for its powerful and strong wines, characterized by a remarkable acidity. Merlot, a grape originating from the Bordeaux area, is virtually found in every wine
making country of the world, it is famous for pretty opposite
qualities. Even Merlot is capable of making wines of remarkable body, however, as opposed to Nebbiolo, its character is
round and soft, with non aggressive tannins. Different grapes
making different wines, protagonists of two different styles of
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wine making and, despite of their different characters, the two
grapes have met in the bottle. In the Langhe area, for example,
they make red wines in which the roundness of Merlot is used
to soften the typical strength of Nebbiolo.

Nebbiolo
Nebbiolo undeniably is one the most renowned grapes of
Piedmont and of Italy. This grape is also found in other areas
of Italy, of which the most representative one is Valtellina, in
Lombardy, area in which the grape is known as Chiavennasca.
In recent times, also in Valtellina they prefer to call this grape
Nebbiolo. Late ripening grape, harvested in vineyard when all
the other varieties are fermenting in winery already, Nebbiolo
takes its name from the fact it finishes ripening with the arrive
of fog (nebbia in Italian). This grape is not an easy one, in
particular when it is poured in a glass, Nebbiolo it is not a “in
between grape”: you love it, or you dislike it. Wines produced
with this grape, despite they give different results according to
the production area - a consideration true, of course, for every
grape - are all characterized by an evident astringency and a
strong acidity.
Many are in fact disoriented by these two qualities, as they
indisputable make Nebbiolo wines more complex and less immediate. Its “harsh” characteristics, force the wine maker - like
to say - to age the wine in cask, in order to round its harshness
while making the wine more balanced. In the areas in which
Nebbiolo is traditionally found, the most frequent choice is in
favor of large casks, although in relatively recent times the barrique has been widely used as well. This type of choice, of
course, greatly affects the final result, not only the type of tertiary aromas the wine can develop, but also the aging times.
Last but not the least, it is also a matter of “taste” and of expression of the wine. Whether in the barrique the wood character is more evident, the aging in large cask, although giving
the wine tertiary aromas, allow the wine to express elegance as
well as the fruity qualities of Nebbiolo.

Merlot
Merlot certainly is one of the most famous grapes in the
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The Nebbiolo and Merlot of our comparative tasting
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world. Its fame is such today it is virtually found in every wine
making country of the world, and it used to make mono varietal wines as well as blended with other varieties, not only autochthonous grapes. Indisputable representative of roundness
and softness, Merlot - according to the use made in wine making - quickly conquered the favor of many wine lovers. This
should not however make the grape considered as a simple one,
as with this grape are made wine of remarkable elegance and
class. Thanks to its qualities, Merlot is frequently used for
correcting those wines which, when tasted, would be excessively “hard” and, in this sense, Merlot is capable of making
miracles. We could consider Italian wine scene, for example:
in many wines produced by assembling wines produced with
different grapes, Merlot is found in many of them.
Merlot makes great wines in particular when used alone.
Grape suited for the fermentation and aging in barrique - that
is the typical cask originated from its homeland Bordeaux - despite this is the most common style, Merlot has also proven to
make excellent wines vinified in steel tanks. However, wines
produced with Merlot, also in the most complex and rich examples, have the characteristic of being very direct and agreeable,
in particular for the presence of non excessively aggressive tannins and a charming roundness. These qualities have in fact
allowed Merlot wines to be very successful among consumers,
also thanks to the modern trend of taste which likes roundness
and flavors which, for different reasons, tend to the reassuring
immediacy of sweetness. Merlot is however a very versatile
grape, with which are being produced many styles of wines,
from “simple” ones to wines with remarkable body, from immediate ones to extremely complex ones.

Wines of the Tasting
The goal of this comparative tasting is to understand the
difference between contrasting organoleptic qualities. For this
reason we have chosen wines produced with grapes having
truly different qualities, almost opposite, in order to make the
differences evident. The first wine we will examine is Conti
Sertoli Salis’ Valtellina Superiore Corte della Meridiana, produced with 100% Nebbiolo and allowed to age for 18 months
in cask. The second wine is Castello delle Regine’s Merlot,
produced with 100% Merlot and aged for 24 months in barrique, a frequent choice for wines produced with this grape.
The wines will be chosen according to the vintages currently
commercialized by respective producers. The tasting will be
done - as usual - in two ISO tasting glasses and the wines will
be served at the temperature of 18◦ C (65◦ F).

Appearance Analysis
Merlot and Nebbiolo are very different grapes and the differences are evident beginning from the aspect. Nebbiolo does
not have a high content in coloring substances and its wines
are generally characterized by a moderate transparency. Merlot has a high content in coloring substances, a quality that in
its wines is witnessed by a generally low transparency. Also
the color is quite different. Whether in Nebbiolo can be seen
- in youth - intense and brilliant colors, showing a ruby red
hue, in Merlot can be noticed deeper and darker colors. Also
nuances show evident differences: in Nebbiolo can be appre-

3

ciated - also in youth - nuances tending to garnet red, whereas
in Merlot is frequent a ruby red color. With aging the color
in both wines usually follow the normal development of red
wines, however in Merlot the low transparency tends to have a
longer duration in time.
The first wine of which we will examine appearance is
Conti Sertoli Salis’ Valtellina Superiore Corte della Meridiana. By holding the glass tilted on a white surface - a sheet of
paper is enough - we will observe the wine at the base of the
glass, at the point of greatest thickness. We will observe a brilliant and ruby red color, in which can be noticed a moderate
and however evident transparency. The nuance in this wine,
observed at the edge of the glass towards the opening, shows
a garnet red color. Let’s now pass to the analysis of Castello
delle Regine’s Merlot. The color of this wine, observed at the
base of the glass, shows an intense and deep ruby red color,
with an evident lower transparency than Valtellina Superiore.
Also the nuance shows a ruby red color, intense and deep.

Olfactory Analysis
Differences between Nebbiolo and Merlot continues to the
nose as the wines produced with these grapes offer pretty diverse aromas. The differences depend not only by the specific
qualities of the grapes, but also by the way they are vinified
in the winery and, in particular, by the characteristics of the
containers used for aging. Whether for Nebbiolo is mainly
used the cask, in Merlot the choice is frequently in favor of the
barrique, therefore developing quite different tertiary profiles.
Also the aromatic profile of flowers and fruits has a quite different impact. Whereas in Nebbiolo it is frequent to find red
and black berried fruits, in Merlot are frequent aromas recalling black berried fruits only. This difference can also be found
in aromas recalling flowers. Both in Nebbiolo and in Merlot
can be perceived the aroma of violet, whereas flower aromas
like cyclamen and rose can be perceived in Nebbiolo only.
Let’s start the evaluation of olfactory profiles from Conti
Sertoli Salis’ Valtellina Superiore Corte della Meridiana. By
holding the glass in vertical position and without swirling, we
will do the first smell in order to appreciate the opening aromas of the wine. From the glass will be appreciated aromas
of cherry, plum, violet and raspberry, a pretty typical opening
for wines produced with Nebbiolo grape. After having swirled
the glass, the olfactory profile is completed by blueberry, rose
and cyclamen, as well as complex aromas of vanilla, tobacco,
cocoa, cinnamon, licorice and a fresh balsamic aroma of menthol. Let’s now pass to the evaluation of Castello delle Regine’s
Merlot. The opening aromas are very different from Nebbiolo: here can be perceived black currant, black cherry and
plum. After having swirled the glass, the olfactory sequence
of the wine is completed by blueberry, violet, tobacco, vanilla,
chocolate, mace and a pleasing balsamic touch of eucalyptus.
Now compare the different impact of tertiary aromas produced
by cask and barrique, as well as the differences in fruit and
flower aromas.

Gustatory Analysis
The contrast between Nebbiolo and Merlot continues to the
gustatory analysis as well. Impetuous and grumpy the for-
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mer, accommodating and affable the latter, wines produced
with these grapes have the common quality to have a structure that in some cases can be defined as robust. The tasting
of wines produced with Nebbiolo and Merlot offer totally different organoleptic profiles. The attack of Nebbiolo is characterized by an evident crispness and astringency, also in case
the wine was aged in the barrique. The attack of Merlot is
characterized by a greater roundness and softness, with a less
strong astringency, although evident. In both cases the alcohol by volume can be more than 13.5%. In wines produced
with Nebbiolo, alcohol is useful in balancing both acidity and
astringency, whereas in those made from Merlot, its effect is
useful in balancing the astringency produced by the aging in
wood.
The first wine of which we will examine the gustatory
profile is Conti Sertoli Salis’ Valtellina Superiore Corte della
Meridiana. The attack of this wine shows the strong character
of Nebbiolo: in the mouth is perceived the characteristic crispness given by acidity as well as the power of tannins. These
sensations are then replaced by the effect of alcohol and the
perception of a robust structure. The correspondence to the
nose is excellent, in particular with cherry, plum and raspberry.
Let’s now pass to the tasting of Castello delle Regine’s Merlot.
The attack of this wine is totally different from the previous
one. The sensations this wine give the mouth are rounder and
smoother: tannins - although present and thick - are not harsh
like the ones in the first wine and here acidity is almost imperceptible. Roundness is also accentuated by the effect of alcohol, which also contributes to the balance of astringency. Also
in this wine, the structure is pretty robust. Finally, compare the
impact of wood in each wine and the taste-olfactory sensations
of the respective sensorial profiles.
v v v

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

Marsala Superiore Riserva Targa Florio 1840
Edizione Speciale 170 Anni 1994
Florio (Sicily, Italy)
Grapes: Grillo
Price: e 17.00

Score: GGGG N

Marsala Superiore Riserva Targa Florio 1840 Edizione Speciale 170 Anni shows a brilliant amber yellow color and nuances of amber yellow, transparent. The nose reveals intense,
clean, pleasing, refined and elegant aromas which start with
hints of rancho, dried fig and almond followed by aromas of
date, honey, citrus fruit peel, honey, sandal, tobacco, vanilla,
leather and nail polish. The mouth has good correspondence to
the nose, a pleasing crisp and round attack, however balanced
by alcohol, full body, intense flavors, pleasing sweetness. The
finish is persistent with flavors of dried fig, honey and almond.
Marsala Superiore Riserva Targa Florio 1840 Edizione Speciale 170 Anni ages in cask.
Food match: Dried fruit tarts, Piquant cheese
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Calanica Bianco Grillo e Viognier 2009
Duca di Salaparuta (Sicily, Italy)

Nero della Greca 2007
Cardeto (Umbria, Italy)

Grapes: Grillo, Viognier
Price: e 7.00

Grapes: Sangiovese

Score: GGG N

Calanica Bianco Grillo e Viognier shows an intense greenish
yellow color and nuances of greenish yellow, very transparent.
The nose denotes intense, clean, pleasing and refined aromas
which start with hints of apple, medlar and almond followed
by aromas of hawthorn, broom, pear and plum. The mouth
has good correspondence to the nose, a crisp attack and however balanced by alcohol, good body, intense flavors, pleasing
roundness. The finish is persistent with flavors of apple, medlar and plum. Calanica Bianco Grillo e Viognier ages in steel
tanks.
Food match: Pasta and risotto with fish and crustaceans, Broiled
crustaceans, Sauteed fish
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Price: e 12.00

Score: GGGG

Nero della Greca shows an intense ruby red color and nuances of ruby red, little transparency. The nose denotes intense, clean, pleasing and refined aromas that start with hints
of black cherry, blackberry and plum followed by aromas of
violet, blueberry, vanilla, tobacco, chocolate, licorice 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 black
cherry, blackberry and plum. Nero della Greca ages for 12
months in barrique.
Food match: Broiled meat and barbecue, Roasted meat, Braised and
stewed meat

Vajasindi Nawàri 2007
Duca di Salaparuta (Sicily, Italy)
Grapes: Pinot Noir
Price: e 24.00

Arciato 2005
Cardeto (Umbria, Italy)

Score: GGGG

Vajasindi Nawàri shows a brilliant ruby red color and nuances
of garnet red, moderate transparency. The nose reveals intense,
clean, pleasing and refined aromas which start with hints of
cherry, plum and blueberry followed by aromas of raspberry,
vanilla, cyclamen, cocoa, tobacco, pink pepper and mineral.
The mouth has good correspondence to the nose, a slightly
tannic attack and however balanced by alcohol, good body, intense flavors, pleasing crispness. The finish is persistent with
flavors of cherry, plum and raspberry. Vajasindi Nawàri ages
for 12 months in barrique followed by at least 6 months of aging in bottle.
Food match: Roasted meat, Stewed and braised meat with mushrooms, Hard cheese

Grapes: Merlot (55%), Cabernet Sauvignon (45%)
Price: e 12.00

Score: GGGG

Arciato 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 currant,
black cherry and plum followed by aromas of blueberry, violet, vanilla, tobacco, cinnamon, chocolate and eucalyptus. 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 black currant,
black cherry and plum. Arciato ages for 12 months in barrique.
Food match: Roasted meat, Stewed and braised meat, Hard cheese
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Vino Nobile di Montepulciano I Quadri 2007
Bindella (Tuscany, Italy)
Barbera d’Asti La Tranquilla 2008
Carussin (Piedmont, Italy)
Grapes: Barbera
Price: e 10.80

Grapes: Sangiovese
Price: e 22.00

Score: GGG

Barbera d’Asti La Tranquilla shows a brilliant ruby red color
and nuances of ruby red, little transparency. The nose denotes
intense, clean, pleasing and refined aromas which start with
hints of cherry, plum and violet followed by aromas of blueberry, raspberry, vanilla and menthol. The mouth has good
correspondence to the nose, a slightly tannic attack and however balanced by alcohol, good body, intense flavors, pleasing
crispness. The finish is persistent with flavors of cherry, plum
and raspberry. Barbera d’Asti La Tranquilla ages in cask.
Food match: Pasta with meat and mushrooms, Broiled meat and barbecue, Hard cheese

Vino Nobile di Montepulciano I Quadri shows a brilliant ruby
red color and nuances of ruby red, moderate transparency. The
nose reveals intense, clean, pleasing, refined and elegant aromas which start with hints of black cherry, plum and violet
followed by aromas of blueberry, blackberry, vanilla, tobacco,
cocoa, mace, leather 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, plum and blackberry.
Vino Nobile di Montepulciano I Quadri ages for 18 months in
cask followed by 12 months of aging in bottle.
Food match: Game, Stewed and braised meat, Roasted meat, Hard
cheese

Barbera d’Asti Superiore Nizza Ferro Carlo 2007
Carussin (Piedmont, Italy)
Grapes: Barbera
Price: e 18.00

Score: GGGG N

Vallocaia 2007
Bindella (Tuscany, Italy)
Grapes: Syrah (50%), Sangiovese (28%), Cabernet Sauvignon (22%)

Score: GGGG

Barbera d’Asti Superiore Nizza Ferro Carlo 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 dried violet followed by aromas of raspberry, vanilla, blackberry, tobacco, cocoa, leather and menthol. The mouth has good correspondence
to the nose, a tannic attack and however balanced by alcohol,
good body, intense flavors, pleasing crispness. The finish is
persistent with flavors of cherry, plum and raspberry. Barbera
d’Asti Superiore Nizza Ferro Carlo ages for 18 months in cask
and in barrique.
Food match: Roasted meat, Broiled meat and barbecue, Stewed and
braised meat, Hard cheese

Price: e 26.00

Score: GGGG N

Vallocaia shows an intense ruby red color and nuances of ruby
red, little transparency. The nose reveals intense, clean, pleasing, refined and elegant aroma that start with hints of black
cherry, plum and black currant followed by aromas of blueberry, violet, vanilla, chocolate, tobacco, pink pepper, mace
and eucalyptus. 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, plum and black currant. Vallocaia ages
in cask for 18 months followed by 12 months of aging in bottle.
Food match: Game, Roasted meat, Stewed and braised meat, Hard
cheese
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Falerno del Massico Primitivo Campantuono 2006
Gennaro Papa (Campania, Italy)
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Vin Santo del Chianti Classico 2005
Rocca delle Macie (Tuscany, Italy)

Grapes: Primitivo
Grapes: Trebbiano Toscano, Malvasia Bianca
Price: e 22.00

Score: GGGG N

Falerno del Massico Primitivo Campantuono 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 blackberry, black cherry and
plum followed by aromas of violet, vanilla, tobacco, chocolate,
cinnamon, pink pepper, leather 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 blackberry, plum
and black cherry. Falerno del Massico Primitivo Campantuono
ferments and ages in barrique for 13 months.
Food match: Game, Roasted meat, Stewed and braised meat, Hard
cheese

Price: e 18.00 - 500ml

Score: GGGG

This Vin Santo del Chianti Classico shows a brilliant amber
yellow color and nuances of amber yellow, transparent. The
nose reveals intense, clean, pleasing and refined aromas which
start with hints of raisin, dried fig and almond followed by
aromas of dried apricot, quince jam, vanilla, tobacco, honey,
candied fruits, caramel and nail polish. The mouth has good
correspondence to the nose, a sweet and round attack, however balanced by alcohol, good body, intense flavors, pleasing
crispness. The finish is persistent with flavors of raisin, dried
fig and almond. This Vin Santo del Chianti Classico ages for
at least 3 years in small barrels.
Food match: Dried fruit tarts, Hard cheese

E VENTS

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.
Chianti Classico Riserva 2007
Rocca delle Macie (Tuscany, Italy)
Grapes: Sangiovese (90%), Cabernet Sauvignon (5%), Merlot (5%)
Price: e 19.00

Score: GGGG

Chianti Classico Riserva shows an intense ruby red color and
nuances of garnet red, little transparency. The nose denotes intense, clean, pleasing and refined aromas which start with hints
of violet, blueberry, blackberry, vanilla, tobacco, chocolate 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
black cherry, plum and black currant. Chianti Classico Riserva
ages for about 2 years in cask followed by at least 3 months of
aging in bottle.
Food match: Broiled meat and barbecue, Roasted meat, Stewed and
braised meat with mushrooms

v v v
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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 Ú
2
3

Ø
Ú

4

Ø

5

Ú

6

Ø

7
8
9
10
11
12
13

Ú
Ø
Ú
Ø
Ö
Ú
Ú

14

Ø

15

Ö

Wine, Producer
Brunello di Montalcino Progetto Prime Donne
2004, Donatella Cinelli Colombini (Italy)
Barolo Bussia 2001, Prunotto (Italy)
Sangiovese di Romagna Superiore Riserva Thea
2005, Tre Monti (Italy)
Aglianico del Vulture La Firma 2004, Cantine del
Notaio (Italy)
Aglianico del Vulture Il Repertorio 2006, Cantine
del Notaio (Italy)
Sagrantino di Montefalco Passito 2004, Adanti
(Italy)
Trento Brut Riserva Methius 2004, Dorigati (Italy)
Blanc des Rosis 2006, Schiopetto (Italy)
Chianti Classico Riserva 2005, Capannelle (Italy)
Barolo Sorano 2004, Alario (Italy)
Barolo Cannubi Boschis 2005, Sandrone (Italy)
Soave Motto Piane 2008, Fattori (Italy)
Arkezia Muffo di San Sisto 2004, Fazi Battaglia
(Italy)
Sagrantino di Montefalco 25 Anni 2005, Arnaldo
Caprai (Italy)
Collio Bianco Col Disôre 2004, Russiz Superiore
(Italy)

Legend: Ú up Ø down Ö stable I new entry
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