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The Young and Nouveau Wine
In these days there have been issued two news that, on their
own, provide facts to think about. The first news is the young
people seem to favor “simple, fresh and socializing” wines, more
direct and with less wood. The second one is that nouveau wine,
both in Italy and in France, is recording a remarkable drop in
sales and production, caused by a lower number of requests.
These two news, give element for which thinking about as, by
comparing the first one with the second one, they seem to deny
each other. Of course I am not doubting or arguing about the reliability of both news - the first one result of a panel, the second
one result of a “fact” - it is however bizarre how the two aspects
deny each other. The young people seem to favor simple, immediate, fresh wines, with less wood and, coincidentally, nouveau
wine is one of those wines which particularly meet these requirements. How can this therefore be explained, nouveau wine lost
most of its success, while considering, its price usually ranges
from 5 to 10 euros, sometimes even less, that is a price young
people can afford - as well as anyone else - in these times of
economic crisis and temporary jobs?
Let’s begin from nouveau wine. This style of wine originates from Beaujolais AOC, in France, where in this appellation is provided for the so called Beaujolais Nouveau, that is the
“New Beaujolais”. In this area Gamay grape is the queen of
vineyards, more exactly, Gamay Noir à Jus Blanc, not to be confused with Gamay Teinturier. With this grape is being produced
the “new wine” destined to a prompt consumption and usually
sold on the third Thursday of November, with the traditional slogan Le Beaujolais est arrivé! (The new Beaujolais has arrived).
This style of wine - that in Italy is called “novello” (that is, new)
- is produced with a specific wine making technique, called carbonic maceration, allowing the production of wine in pretty short
times. Thanks to the particular technique - the grapes are put in a
closed tank in which it naturally develops a saturation of carbon
dioxide - allowing the production of wines with strong fruit aromas, “simple, fresh and immediate” wines, the style of wine so
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loved by the young people. Undoubtedly, a socializing wine: for
example, in Italy, the “novello” has practically replaced the tradition of consuming the wine in fermentation with roasted chestnuts during the nights spent in company of friends.
The “novello” has lived its highest success during the 1990s
and in the first period of 2000s, with a production which also
reached 18 millions of bottles. At those times was pretty difficult
to find a winery which did not make novello - a wine ensuring
a good profit on the annual balance - whereas today the number
of producers has strongly reduced. According to a preliminary
estimation, in 2012 in Italy have been produced “just” 4 millions
of bottles, less than a quarter if compared to 2002. Even the help
and facilitations introduced with a specific law that - as a matter
of fact - has simplified the production of this wine, including the
change of the date from which commercialization starts. As it is
commonly known, in Italy novello wine could be sold from the
midnight of November 6th: with the new law, sales is - and will
be - anticipated to October 30th. It is of course undeniable that
in the last years harvesting has strongly anticipated as opposed
to the past, therefore also the “novello” is ready in advance than
the past. Of course, anticipating sales, also means “anticipating”
profits. A good help that, in these times, is providential.
The panel about the young and wine, which I am not doubting, was done by professor Gabriele Micozzi of University of
Marches, seems to deny, or better to say, does not justify the
drop in sales of novello. According to this panel, most of the
young people, from 18 to 35 years of age, seem to favor a wine
with a fresh, immediate, simple and lively character, socializing and without wood. According to the young, among wines
meeting these criteria are found Prosecco, Lambrusco, Chianti,
Montepulciano d’Abruzzo and wines produced with Sangiovese,
Chardonnay and Muscat Blanc grapes. No mention about novello. Wine follows fashions - and this is not anything new - and
of course novello has been a trendy fashion and, despite it has
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most of the quality appreciated by the young, it does not meet
their favor. A sign of the crisis or sign they have exaggerated in
any way? Or is it the sign wine and grapes producers today and
appreciated by the young, have been capable of conquering the
interest of the young people in a better and more effective way
than those making novello? Nevertheless, most of these producers make novello as well.
Another aspect of this panel, is that young people seem to
not appreciate the intermediation of “wine experts”, guilty - as it
seems - to have made wine a “difficult” and scarcely understandable matter, therefore favoring a more simple approach. Also this
provides reasons for thought. Maybe it is the sign of frivolous
times, in which people prefer to think less - or nothing at all while leaving others the “effort” of thinking and to make choices
for them. In my opinion, this is dangerous, very dangerous. For
many years we discussed and supported the importance of all
those fundamental and essential elements involved in the production of quality wine, unique and unrepeatable territorial expressions. Every wine is different from any other one. Every bottle
is different from any other one. If there is no will and curiosity
to understand these important aspects, then it means the future
is going to be very easy for all those producers - most of them
being industrial - which will make simple, fresh, direct, with no
complications and socializing, but of doubt quality. A dangerous
road towards the return to homologation, a time already seen and
lived, not only for wine.
I am not supporting the idea wine must be “difficult and not
for all”, because this is dangerous, very dangerous as well as
silly. Wine is culture, expression of long and solid traditions,
it is the beverage in which our civilization has growth from, a
priceless heritage of history and meaning. Still according to this
panel, the young would appreciate vintners to talk about their
wines. This is right, absolutely right, irreproachable. It must
however considered with attention: being vintners does not necessarily mean making wine or to make quality wine. Not all the
vintners, as such and however praiseworthy, are capable of making genuine and good wine. Tales are amazing and charming,
however they sometimes hide perils and traps. Dear young people, do not allow others to use your dignity in order to satisfy
profits for which you will never get any benefit. Whenever you
meet a wine, do it with awareness and responsibility: not only by
avoiding the deplorable excess of quantity, but also for the ap-
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preciation of quality and the culture the wine expresses. Because
it is up to you to continue the history of wine towards the future
- which is yours - and remember that, in case you do not respect
wine, wine will not respect you. If you will treat it lightly, the
wine will treat you lightly in return. And the same will do producers with no conscience, ready to make simple and fresh wine
- like the ones you like - but however not healthy. Take a glass
and listen to it, every time. Go beyond appearance of those who
are capable “of embellishing a nice tale while speculating on the
emotions and feelings of others” and head towards substance and
facts. Yours. Which is only yours and no one has the right to
trample on. And this is only up to you.
Antonello Biancalana
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W INE TASTING

The Importance of Tasting
Tasting a wine, or any other beverage or food, in a critical and analytic
sense, is an act of awareness and respect, an essential practice for
understanding

The art of senses. This is how critical and analytic tasting of a
wine can be defined, likewise, the tasting of a food or beverage.
We are fascinated in front of a painting or a sculpture, ravished
by the beauty of a poem and its verses, magnificently amazed
by a symphony. Likewise, we can be fascinated by a food, by
the way it has been aesthetically assembled, by the organoleptic
sensations it can give to sight, smell and taste. A wine - as well
as any other beverage - can give senses the same sensations, the
same emotions. If it is true the expression of painting, sculpture,
literature and any other form of expression of human genius can
be raised to the nobility of art, the same - with no exception - is
true for senses in general terms, including smell and taste. Every
wine, every food, every beverage, is capable of giving emotions
through senses, either negative or positive, just like a painting or
a poem.
Contemplating a painting, admiring a sculpture, feeling a
poem or listening to a symphony, are all act of “tasting” an artistic expression, that is the critical and analytic understanding of
what is being perceived through the senses and emotions. As
every sense has equal nobility and dignity, also taste and smell
- primary senses for the perception of flavors and aromas - are
no exception, although, taste in particular, are considered as simple and gross stimuli. German philosopher Ludwig Feuerbach
rightly pointed out that “man is what he eats”, consecrating the
act of feeding not only to the need of survival, but also to the
awareness of the union of body and psyche: in order to think better it is fundamental to eat better. The awareness of what you eat
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or drink, undeniably passes through stimuli, negative or positive,
of taste and smell, a critical act which cannot be taken lightly or
superficially. Not only for the quality of what is being accepted
as food or beverage and which will become part of ourselves and
of what we will be, but also for the respect food and beverage
deserve, either good or bad.
The act of tasting does not represent hedonistic and ephemeral
aspects only, it expresses - in a deep and high way - an act of culture and respect both for the means and materials making the
object of tasting, as well as the persons, places, ideas and tradition which allowed its creation. Moreover, it is an act of respect
for ourselves, high and noble, as it increases our awareness of
what is providing nourishment for the body and spirit. This aspect, which certainly is not frivolous, also gives the chance to
develop our culture and our knowledge on what it is being tasted
and appreciated, while diminishing, at the same time, our ignorance. Conscious and attentive consumers, force producers to
the culture and to the production of a higher quality, as what it
is considered of low quality, will not be appreciated. This concept, applied to wine, forces producers to “make” better wines, of
higher quality and healthier, respectful both for the environment
and consumers.
You understand a good wine because you are aware of what
a good wine is, in particular for the ruthless factor of the comparison with bad wines. Comparison requires a critical analysis,
which effectiveness is directly proportional to the attention and
scruple used during this operation. Bad wines exist because consumers are not so attentive or exacting, with little or no critical
will, paying little or no attention to what they “drink”, an ignorance on which many speculate on. Quality wine costs more than
mediocre or bad wine - of course, with some exceptions - a condition requiring, equally important, the capacity and possibility
of consumers to buy a quality wine. In case there is not this possibility, consumers end up to be “happy” for that they can get or
to not accept the compromise at all. The great wine maker Émile
Peynaud summarized the importance of consumers awareness towards wine: «It is you (consumers) that in a certain way make
quality. If there are bad wines it is because there are bad consumers. The taste follows the roughness of intellect: everyone
drinks the wine he or she deserves».
The words of Émile Peynaud could be considered - superficially - as a discriminatory statement: indeed, it is a sincere
exhortation to consumers to become more attentive and critical,
evolved and exacting. And this is a choice. It is not, in simple
terms, an invitation to drink good wines only. After all, every
taster understands the value of a less good wine, even bad, as
an important chance of study. You can define and recognize the
good thanks to existence and the comparison with the bad. It is
an invitation to listen to our senses and our critical sense, an invitation to not drink anything we find in a glass, and in case we
have to, it should be done in a critical sense and with awareness.
Taste is a form of culture, strongly influenced by social, historical, psychological conditions and however subjective. It is also
something which can be developed, appreciated, improved, and
in particular, we should listen to it with the attention it deserves.
Sensorial, analytic and critical tasting, is an essential and im-
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portant practice for the development of taste, for the acquisition
of the awareness of “wise drinking”. To drink wise, means, first
of all, respect for ourselves, learning how to choose responsibly
and with awareness, while rejecting what is evidently “bad” and
offered as “good”. The commercial and social success of what
is not good, is frequently favored by selling an image, a dream,
the promise of reaching an “elected” social and personal status
and ensured by the consumption of a product. If we then consider that product in a critical and analytic way, we frequently
find out that it is something mediocre, even bad, as well as not
healthy. The message offered by some advertisement about wine
and alcoholic beverages is significant in this sense. Frequently
the advertising message does not focuses on the quality of the
product itself, indeed, on what you can personally and socially
get by consuming that product.
The reasons for sensorial tasting are many. You taste a wine in
order to verify its correspondence to a category, to asses its objective and technological quality, as well as for the simple pleasure
of verifying the personal appreciation towards a wine. Tasting,
also in case it is done for personal purposes only, plays a fundamental role. Professional tasting, in which the taster is called to
objectively evaluate a wine, requires experience and skill - qualities acquired with practice only - and in this case one cannot
show any “weakness” of subjectivity. This fundamental requirement is however negligible when the tasting is done for personal
purposes. For the professional taster, defining a wine in negative
terms just because it does not meet his or her taste, it is an unforgivable “weakness” as this compromises the reliability of his
or her job. In other words, a wine cannot be judged in negative
terms only because it is produced with a grape which does not
meet personal taste.
Besides considerations of personal nature, which are expressed, at the end, with a positive or negative opinion, “I like
it” or “I don’t like it”, the value of sensorial tasting goes beyond that. Even in case it is done for purely personal reasons which are as important as the “objective” ones - sensorial tasting must be done with attention and scruple. This does not mean

A glass and bottles of fine wine: everything is ready for
sensorial tasting
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that at every sip of wine you need to stay concentrated and attentive to what you are about to taste, however this attention must
be used, at least, during the first sip, at the first approach to the
wine. Wine is a beverage with a high social meaning, therefore
it is also indispensable to enjoy it and shared in good company.
Paying attention to the first sip, the first approach to the wine,
it is however fundamental to the creation of the “relationship”
one will have with that specific wine and how and the way one is
going to appreciate it.
The first approach to a wine, with attention and awareness,
has a fundamental importance: to determine - according to one’s
limit and possibilities - the presence of faults, eventually, of adulterations or excessive wine making techniques. Also subjectively, a good wine is not only a wine meeting one’s appreciation and taste, it is - first of all - a wine with the least possible
quantity of faults. Of course, it is intended as fault any possible adulteration: not only a good wine and with no faults, but
also genuine and healthy. For the sake of completeness, it should
also be said that certain “faults” can be subjectively agreeable or
when found in certain wine styles. For example, fortified wines,
such as Marsala of Jerez, in which what it is usually considered
a severe fault - oxidation - becomes a primary and wanted characteristic, sometimes dominating, in this style of wine.
What should be applied with scruple by means of analytic
and critical tasting - also when it is done for personal purposes it is the rejection of the presence of certain faults in wine, also in
case they are justified by producers, frequently in a bizarre way,
and presented as factors of genuineness. A fault, no matter its
nature or cause, is and will however be a fault. The exception
to this is when the fault is a factor of subjective agreeability. It
is not by chance if, in the practice of sensorial tasting, the first
analysis is done, in every phase - appearance, smell and taste to the evaluation of the presence of faults and how they affect
the quality of wine. Only after having evaluated any possible
presence of faults, the next analysis is about positive factors. This
method, as a matter of fact, defines a specific reference model:
quality in wine is mainly determined by the least possible number
of faults.
Defining what is a fault in wine, it is not so easy. Some faults
are considered as such according to scientific and technological
presuppositions, frequently caused by negligence and inexperience during production. An example is given by the presence of
aromas and flavors recalling vinegar, an unmistakable sign of the
effect of acetic bacteria. Also the spoilage of bacteria, frequently
caused by the negligence during the procedures of keeping and
stabilization, or caused by a scarce hygiene, brings to the presence of aromas and flavors considered as faults. The excess of
technology, such as using a high quantity of sulfur dioxide or
selected yeast, an excessive filtering, are all to be considered as
faults and are all well perceptible to the nose and to the mouth.
In other words, every factor found in wine and capable of diminishing the potential varietal expression of grapes, of the territory
and type, are to be considered as faults.
The definition of a fault follows, in any case, purely subjective
criteria. For example, there could be subjects who can find agreeable wines with evident faults of vinegar or oxidation, whereas
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for others the same wines are absolutely unpleasant. Sensorial
tasting does not however allow the identification of a perfect
wine, with no faults at all, not even the least sign of them, because this is an utopia. Moreover, a perfect wine, including a
basically perfect wine, would end up being boring, with no personality or character. Sometimes, certain faults, when their contribution is marginal and discreet, as to pass “unnoticed”, can
contribute to a wine’s agreeability. Sensorial tasting, in conclusion, is a technique every wine lover should practice and make
of it the best friend for the appreciation of wine. Moreover, it
is useful in order to discover certain wine making speculations
of certain producers, either cunning or incompetent, who would
want us to “drink” every tale, in order to reach their goal. And,
most of the times, it does not meet the interest of consumers,
neither economic nor healthy.

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

Valdobbiadene Prosecco Superiore Dry Rive di Col
San Martino La Primavera di Barbara 2011
Merotto (Veneto, Italy)
Grapes: Glera (90%), Perera (10%)
Price: e 11.50

Score: GGGG

Valdobbiadene Prosecco Superiore Dry Rive di Col San Martino
La Primavera di Barbara shows a brilliant greenish 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 green apple, pear and
wistaria followed by aromas of pineapple, tangerine, hawthorn,
broom, pineapple and plum. The mouth has good correspondence to the nose, an effervescent and crisp attack, however balanced by alcohol, good body, intense flavors, pleasing sweetness.
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The finish is persistent with flavors of green apple, pear and
pineapple. Valdobbiadene Prosecco Superiore Dry Rive di Col
San Martino La Primavera di Barbara ferments in closed tank for
about 60 days.
Food match: Risotto with crustaceans, Broiled crustaceans, Vegetable
flans

Sagrantino di Montefalco Colle alle Macchie 2006
Tabarrini (Umbria, Italy)
Grapes: Sagrantino
Price: e 45.00

Prosecco di Valdobbiadene Superiore Brut Rive Col di
San Martino Cuvée del Fondatore Graziano Merotto
2011
Merotto (Veneto, Italy)

Score: GGGGG

Sagrantino di Montefalco Colle alle Macchie shows a deep 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 blackberry, plum and dried violet followed by
aromas of black cherry, blueberry, vanilla, leather, chocolate, tobacco, mace, tamarind, black pepper and menthol. The mouth
has excellent correspondence to the nose, a tannic attack and
however balanced by alcohol, full body, intense flavors, agreeable. The finish is very persistent with long flavors of blackberry,
black cherry and plum. Sagrantino di Montefalco Colle alle Macchie ages for 36 months in barrique followed by 42 months of
aging in bottle.
Food match: Game, Stewed and braised meat, Roasted meat, Hard
cheese

Grapes: Glera

Price: e 11.50

Score: GGGG

This Valdobbiadene Superiore shows an intense greenish 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 apple, wistaria and
pear followed by aromas of hawthorn, pineapple, mineral, peach,
plum and citrus fruits. The mouth has good correspondence to
the nose, an effervescent and crisp attack, however balanced by
alcohol, good body, intense flavors, agreeable. The finish is persistent with flavors of apple, pear and plum. Prosecco di Valdobbiadene Superiore Brut Rive Col di San Martino Cuvée del
Fondatore Graziano Merotto ferments for 50 days in closed tank
followed by 120 days of aging on its lees.

Price: e 35.00 - 375ml

Food match: Fish and crustacean appetizers, Sauteed crustaceans,
Pasta and risotto with crustaceans

Sagrantino di Montefalco Passito Colle Grimaldesco shows a
deep ruby red color and nuances of ruby red, little transparency.

Sagrantino di Montefalco Passito Colle Grimaldesco
2007
Tabarrini (Umbria, Italy)
Grapes: Sagrantino
Score: GGGGG
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The nose reveals intense, clean, pleasing, refined and elegant aromas which start with hints of blackberry, plum and dried violet
followed by aromas of black cherry, blueberry, tamarind, chocolate, mace, cinnamon, vanilla, nail polish and menthol. The
mouth has excellent correspondence to the nose, a sweet and
tannic attack, however balanced by alcohol, full body, intense
flavors, pleasing roundness. The finish is very persistent with
long flavors of blackberry, plum and black cherry. Sagrantino
di Montefalco Passito Colle Grimaldesco ages for 30 months in
cask followed by 6 months of aging in bottle.
Food match: Confectionery, Hard cheese, Chocolate desserts

Poggio ai Chiari 2001
Colle Santa Mustiola (Tuscany, Italy)
Grapes: Sangiovese (95%), Colorino (5%)
Price: e 50,00

Poggio ai Chiari 2004
Colle Santa Mustiola (Tuscany, Italy)
Grapes: Sangiovese (95%), Colorino (5%)
Price: e 34.00

Score: GGGG N

Poggio ai Chiari shows a brilliant ruby red color and nuances
of brick red, moderate transparency. The nose reveals intense,
clean, pleasing, refined and elegant aromas which start with hint
of plum, black cherry and dried violet followed by aromas of
raspberry, vanilla, licorice, mace, tobacco, chocolate, graphite
and menthol. The mouth has good correspondence to the nose,
a properly tannic attack and however balanced by alcohol, good
body, intense flavors, pleasing crispness. The finish is persistent with flavors of plum, black cherry and raspberry. Poggio
ai Chiari ages for 36 months in barrique followed by at least 24
months of aging in bottle.

Score: GGGGG

Poggio ai Chiari shows a brilliant ruby red color and nuances
of brick red, little transparency. The nose reveals intense, clean,
pleasing, refined and elegant aromas which start with hints of
plum, black cherry and dried violet followed by aromas of blueberry, chocolate, leather, tar, vanilla, licorice, graphite, mace,
flint, undergrowth, tobacco and menthol. The mouth has excellent correspondence to the nose, a properly tannic attack and
however balanced by alcohol, full body, intense flavors, pleasing
crispness. The finish is very persistent with long flavors of plum,
black cherry and blueberry. Poggio ai Chiari ages for 36 months
in barrique followed by at least 24 months of aging in bottle.
Food match: Game, Roasted meat, Stewed and braised meat, Hard
cheese

Food match: Roasted meat, Stewed and braised meat with mushrooms,
Hard cheese

L’Autentica 2007
Cantine del Notaio (Basilicata, Italy)
Grapes: Moscato Bianco (70%), Malvasia Bianca (30%)
Price: e 29.00

Score: GGGGG

L’Autentica shows a pale amber yellow color and nuances of amber yellow, transparent. The nose reveals intense, clean, pleasing, refined and elegant aromas which start with hints of raisin,
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dried apricot and honey followed by aromas of candied fruits, lychee, peach jam, quince jam, dried fig, anise, orange marmalade,
almond, vanilla and lavender. The mouth has excellent correspondence to the nose, a sweet attack and however balanced by
alcohol, full body, intense flavors, pleasing roundness and crispness. The finish is very persistent with long flavors of raisin,
dried apricot and honey. L’Autentica ages for at least 12 months
in barrique followed by at least 12 months of aging in bottle.
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Aquavitae

Food match: Hard and piquant cheese, Fruit tarts, Confectionery

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.

Aglianico del Vulture Il Sigillo 2008
Cantine del Notaio (Basilicata, Italy)
Distillato d’Uva Prosecco 2010
Carpenè Malvolti (Veneto, Italy)

Grapes: Aglianico
Price: e 36.00

Score: GGGGG

Aglianico del Vulture Il Sigillo show a deep 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, plum and dried violet followed by aromas of black
cherry, blueberry, vanilla, pink pepper, mace, leather, tobacco,
chocolate, cinnamon 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 blackberry, plum and
black cherry. Aglianico del Vulture Il Sigillo ages for 24 months
in cask followed by 24 months of aging in bottle.
Food match: Game, Roasted meat, Braised and stewed meat, 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.

Raw matter: Prosecco grape
Price: e 15.00 - 50cl

Score: GGGG N

This distillate of grape is colorless, limpid and crystalline. The
nose reveals intense, clean, pleasing and refined aromas of grape,
pear, wistaria, apple, banana, peach and honey, with almost imperceptible alcohol pungency. In the mouth has intense flavors with perceptible alcohol pungency which tends to dissolve
rapidly, excellent correspondence to the nose, balanced sweetness, pleasing roundness. The finish is persistent with flavors of
grape, pear and peach. This distillate of Prosecco grape is produced with steam operated alembic still.
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 Ö
2 Ú
3
4

Ø
Ú

5
6
7

Ø
Ú
Ø

8
9
10
11
12
13
14

Ú
Ø
Ú
Ú
I
Ø
Ø

15

Ø

Wine, Producer
Adarmando 2009, Tabarrini (Italy)
Franciacorta Pas Dosé Récemment Dégorgé 2006,
Cavalleri (Italy)
Batàr 2008, Querciabella (Italy)
Sagrantino di Montefalco Collepiano 2007, Arnaldo Caprai (Italy)
Gran Masetto 2007, Endrizzi (Italy)
Avvoltore 2009, Moris Farms (Italy)
Collio Sauvignon Ronco delle Mele 2010, Venica
(Italy)
Trento Talento Brut Riserva 2007, Letrari (Italy)
Brunello di Montalcino 2006, Siro Pacenti (Italy)
San Leonardo 2006, Tenuta San Leonardo (Italy)
Confini 2007, Lis Neris (Italy)
Trento Brut Riserva Methius 2006, Dorigati (Italy)
Barolo Cannubi Boschis 2005, Sandrone (Italy)
Brunello di Montalcino Vigneto Manachiara 2005,
Tenute Silvio Nardi (Italy)
Aglianico del Vulture La Firma 2008, Cantine del
Notaio (Italy)

Legend: Ú up Ø down Ö stable I new entry
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