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A GOOd Wine to Warm Winter season invites, like to say, to have a higher interest in the richer

and bodied beverage of Bacchus, well matchable to the foods,
rich and tasty as well, of winter. Sparkling wines, uncorked

We would like to begin this new issue of DiWineTaste byat the midnight of new year’s eve, will have certainly accom-
wishing a happy 2004 to our readers, continuously increasimgnied you towards the new year together with your dears, to-
from the day when, in the now distant September 9th, 200g¢ether with your families. It is a known fact, in this period,
we decided to publish the first issue of our e-magazine. To youines with bubbles are very fashionable and everywhere there
all, dear readers, old and new, we wish a happy, rich, prospés-a repetition of joyous “pops”.
ous and profitable 2004 with the hope that DiWineTaste and its Moreover winter is also the period in which one goes down-
services will be always of your satisfaction and enjoyment. Watairs to the cellar and take those bottles of “important” wines,
would also like to send our best wishes for a happy and profe wines that could be magnified with a succulent and tasty
itable 2004 to all the producers that honored us with their tru§od, in short, those wines that as soon as they are poured in a
and that allowed us to express our opinion about their wineglass, they make winter to seem warmer and, apparently, they
The year which has just passed, the 2003, has been for u§&p standing to the cold. Winter is also the period in which
rather significant period, it has been the year in which we pulsparkling wines have a dramatic increase in selling, the rep-
lished our new WEB site, consolidated what we did in the paétition of the holidays between the end of December and the
and started new services. beginning of January, seem to be more cheerful and carefree

We tried to make DiWineTaste a more versatile publicatiowhen in our glasses we find a festival of bubbles neatly run
and service, more efficient than it was in the past, as alwayafter one another in a joyous golden wine.
another little but significant step forward, in the hope it will be  What about white wines? Are they really missing our
appreciated to the ones that inevitably give a sense to what @t@sses in this period? Probably not. Indeed, for the rich ban-
do: our readers. Even for the 2004, the new year which has juiets prepared in occasions of the days preceding the two main
begun, we have new ideas and new ambitions: we plan to cdtPlidays of this period, of course main in some countries of the
solidate what we did in the 2003 and to increase the quantiyorld, Christmas and New Year's Day, tradition suggests that
and the quality of the services we are currently offering. As afoods are to be sumptuously and richly made of fish, an ingre-
ways, your help, your support and your comments are alwagéent recalling that famous saying “white wine goes with fish”.
welcome: your opinions, either positive or negative, are valuFhis “dogma”, slavishly obeyed in order not to disappoint the
able helps that allow us to understand what we did and what vw@mpanions of the banquets, leaves little space to the explo-
need to do. To all of you who in the past have expressed thé@tion of new enogastronomical experiences, and only the most
opinion about our publication and our services go our best affave and curious ones are prone to some glasses of red wine
sincere thanks. We wish to continue to receive your comments
and your opinions about DiWineTaste and for this we thank
you in advance.
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while being perplexedly watched by the less braved ones. Per- MaiIBOX

haps it is in this period that many could take advantage of the

richness of the tables and consider a glass of good sparkling

wine matched to the many foods, instead of seeing it solely as |n this column are published our reader’s mail. If you

an aperitif or the Companion to be matched to desserts. have any comment or any question or just want to express
This aspect inevitably makes one think about the olgour opinion about wine, send your letters to our editorial at

polemic about the matching of sparkling wines with desserts|Mail@DiWineTaste.com | or fill in the form available at

polemic that does not take into consideration the indisputabigr site.

personal preferences, of course. Nevertheless the consump-

tion of dry sparkling wines, or using a more appropriate term .

for these wines, brut sparkling wines, matched with dessertsligécently watched a TV show about wine where they talked

rather and inexplicably common. We would like to know the2Pout bottles to be refilled, because of ullage, and this could

name of the first one who launched the fashion of matching€ the cause for oxygen to get into the bottle. This condition, it

dry wine, as well as sparkling, with a sweet food. Neverthe3€€ms, can have negative effects on the qualities of wine during

less it seems very obvious that for a dessert would be chi® @ging process. Is that true? Thank you.

sen a sweet wine, sparkling wines included. Of course the Stefano D’Angelo — Milano (Italy)

choice in these occasions is not limited, including the mo%ear Mr

renowned of sweet sparkling wines, Asti Spumante, which S atched some time ago is absolutely true and right. During

well matchable with desserts, in particular with the ones mal |t% stay in the bottle, a phase in which takes place the so called

of creams, .and which is certaml_y more appropriate of a dryrefinement”, the wine undergoes a development and transfor-
sparkling wine, no matter what it is.

Winter is also that period which generally makes us morg’natlons thanks to a series of events of chemical and physical

enterprising and more prone to the pleasure of the table, angture. Its development inside the bottle strongly depends on

with that the pleasures of wine as well, and it is the periog'e keeping conditions, in particular humidity and temperature,

! . . . and they contribute to accelerate or to slow down the aging
when people is more prone to stay in their houses in compan

of friends and of their families. In short, the good occasioR¥0cesses' Among the components sensible to these condi-

. . tigns there is the cork, that in absence of a proper percentage
to celebrate the good time spent together with a glass of gog : : . .
. . . : Of moisture, tends to shrink and therefore it lose its best her-
wine. Either white or red, or any other style, it does not matter, .. . . .
B : : X ._etical properties, therefore the wine spills out from the bottle.

maybe it is just in wintertime we recognize to wine the social: ! . .
izing role that also ancient people recognized to it Therefor'éOr this reason bottles should be kept in places with adequate
9 heop 9 ' humidity, usually around 70%, and particular care should be

let's make a toast to 2004 in the hope it will bring in every _. . : : i

. . ; a{d in order to ensure the wine to be in contact with the cork

place and in every person peace, serenity and the |mprovem8n L . X

of the conditions of life for every human being and in ever;}n order _to avoid its shrinkage. In general terms, after a vari-
able period between 15 and 25 years, the cork tends to dete-

place of the world, in particular in the most forgotten places, rate and therefore this is the cause of the spilling of wine.

Let's make a toast to 2004 because it may finally see the en?.% A ; .
X e space freed by the wine is occupied by air, therefore oxy-
of arrogance of men, of hypocrisy and poverty of the ones who

. ; ) en, that will favor an inexorable oxidization and spoilage of
think they are better and superior than others.  Let's maket e content of the bottle. Even the continuous changes of the

toast to 2004, raising our glasses, in the hope it wil give utsemperature influence the diminution of the content of a bot-
a better world for everyone. It would be truly wonderful if aHe: high temperatures make the wine expand and therefore it

modest” glass of wine could make all that. A happy and 900G spill out of the bottle, whereas the subsequent lowering
2004, to everyone. - . .

of the temperature will be cause of depressions that will favor
the introduction of air inside the bottle. For this reason, af-
ter many years of aging in the bottle and as a consequence of
keeping conditions that favored the diminution of the volume
of wine, the bottle is opened in order to refill it and to dimin-
ish the space occupied by oxygen, at the same time the cork
will be replaced as well. Many wineries which produce wines
destined for long aging, offer this type of service to their cus-
tomers and they usually do the proper refillings with the wine

DlWHNETaS te of the same vintage.

D’Angelo, what they said in the TV show you
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of the must. The size of casks usually vary according to thame of its wines is bound to the elegance and intensity of fla-
place where they have been made and their size directly affeetsrs, instead of their powerful and full bodied character.

the aging of wine and, mainly, the quantity of aromatic com- Despite the fact in the region are also produced dry white
ponents and tannins passed from wood to wine. Another fagines and sweet and botrytized white wines, Bordeaux is
tor affecting the organoleptic change of wine is represented Imgainly associated to quality red wines, a success determined
the technique used for the making of the cask and, in particby some grapes which are now considered as “international’
lar, for how long the wood has been toasted before being usederywhere in the world. Cabernet Sauvignon, Cabernet Franc
for the aging of wine. Moreover the cask is used in enologgnd Merlot are the three main grapes used for the production
because it favors the clarification and stabilization of wine, ibf Bordeaux’s red wines, a blend which made this composition
makes the color deeper, makes the tannins of young wine laenowned all over the world as tiBordeaux Blendnd that is
“rough” and adds aromatic and gustatory complexity. The adrequently found in many wines produced in the world. To
ing of wine in cask also favor a slow and beneficial oxidizationthese three grapes must be included the now less used Malbec
sometimes needed for the aging of certain types of wine. Tland Petit Verdot, that in the composition of Bordeaux’s wines
influence of the aging in cask depends both on the way it &re found in few cases, opposite to what was common in the
used and on its specific characteristics. No matter the caskpast, when these two grapes represented two important compo-
a tool rather used in the wine making, this does not mean timents, together with the other three. If it is true that Bordeaux
cask is indispensable, anyway it is wrong to assert its usageless renowned for its white wines, the same cannot be said
is useless, indeed, the magnificence and the elegance of mémyits sweet and botrytized wines: names like Sauternes and
wines is often because of the aging in cask. However it shouBharsac, two areas strictly connected to the production of these
be made a proper distinction between the “intelligent” use dityles of wine, evoke in everybody’s mind the excellence of
cask from its abuse, that is when wood aromas are practicayeet wines, o¥in Liquoreux like the French are used to call
the only ones to be perceived in a wine. It should also be réhese wines. White berried grapes cultivated in this region are
membered there are many wines, both red and white, having 8amillon, the main ingredient for Sauternes and Barsac wines,
indisputable high quality and remarkable elegance and they @&auvignon Blanc, Muscadelle and Ugni Blanc, a very common
not aged, because of a precise choice of the producer, neitlgeape introduced from Italy probably in the fourteenth century

in cask nor in any other wood container. and known as “Trebbiano Toscano”.
The region of Bordeaux is located in the western coast of
o od France, in the Atlantic ocean, and the unique environmental

and climate characteristics are mainly regulated by the estu-
ary of Gironde and by the two rivers flowing in the region:

Dordogne and Garonne. It was because of these two rivers
and of the Gironde that Bordeaux became an important city
for trading and commerce: the ports located along the Gironde
allowed an easy docking for ships that could be loaded with

ABC WINE |

Bordeaux

The Bordeaux region is the area that more than any other else has
allowed France to become a great wine producing country. A success
obtained thanks to the particular conditions of the region, the
attention for quality and a long tradition

When France comes to mind as a wine producing country, :
the first region everyone thinks of is probably Bordeaux. The m
enological magnificence of France has been for centuries de-
veloped on the fame of the excellent wines of this region, a
story long many centuries and favored by the particular envi-
ronmental and climate conditions that allowed both the devel- “D0C
opment of high quality wine production and a flourishing trad-
ing based on the beverage of Bacchus. In this region are being
produced wines among the most expensive and renowned of
the world, and right in this area originated the most imitated LOUPIAC
enological model of the world, not only for the production of
red wines, but also for sweet and botrytized wines. No matter
the most expensive wines of Bordeaux are very renowned in
the world, they represent just a minimal part of the total pro-
duction. The majority of wines produced in this region, about

700 millions of bottles per year, is not as renowned as the most
important ones, they should be however considered good wines
having pretty affordable prices. Bordeaux mainly produces red Fig. 1: The Region of Bordeaux
wines, which represent about 80% of total production, and the
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many goods, and in particular wine. After they were loadedyhich there are no divisions but only one denominatiGny
the ships routed towards one of the most important countries 6fassé recognized only to wines considered of superior qual-
commercial interest for France: England. The environmentdly and prestige. The classifications used in Bordeaux are not
conditions of Bordeaux allow a favorable climate for the culjust these. The area of St-Emilion was classified in 1954 by us-
tivation of vine: the tempered climate ensured by the streanitsg another system and it is the only one to be revised every 10
originating from the Gironde and the two rivers flowing in theyears. The higher category in St-Emilion is definedPe=mier
region, as well as the influence of the Atlantic ocean, ensureGrand Cru Classgfollowed byGrand Cru Classé@nd, finally,
stable climate condition also thanks to the presence of foresEsand Cru The first categoryPremier Grand Cru Classé
which isolate the region by a very rigid climate. Even the comis divided in two groups, simply defined as “A” and “B”, of
position of the soil makes an important factor for viticulture inwhich the “A’ group represents the division of higher quality.
Bordeaux. The gravelly soils of the region ensure an excellefte other renowned wine areas of Bordeaux, including Canon-
drainage of water, and it is because of this characteristic thatonsac, Entre-Duex-Mers, Fronsac and Pomerol, have never
one of the largest wine areas of Bordeaux is caltedves been regulated by any classification system.

Generally speaking, producers included in the categories of
the many classification systems, obey to very high and strict
productive and quality principles, as a consequence, the wines

The region of Bordeaux is renowned all over the world fopa_lve pretty high prices. These classifications include only a

the quantity of terms used both for the production and for th!gnnimal part of the wines produced in Bordeaux, while exclud-

classification of wines. These terms, frequently used by prcﬂjg hundreds oChatealpavhich are however worth of atten-

ducers in other wine countries of the world, represent a saPn Ff’”h's reason in 1932 was.created as_p_eugl category for
of guaranteefor the quality of wine - and this partly corre- the chateauxof Médoc excludedlln thg class,lf'lc.:atl(.)n of 1855
sponds to the truth - however there are exceptions which a?@.d ‘h?t was (_:a_lled:ru Bourge0|s_ .Th's classification com-
confirmed only after having tasted a wine. Bordeaux is famon%'sed’ inits original for_m, many divisions, however th_e s_ystem
for being the region othateauy of cru and ofterroir, three as been recently revised by the European Commission and

terms which have allowed the enology of the region to Crea{‘éﬂl’?l’lﬂ)/ IS useq theru Bourgemsc_a_tegory only. The quallty
a quality system and to make it famous in the world. How9f WInes b‘?"?f‘g'”g td:ru_ Bourgeplss pretty vast. This cat-
ever when Bordeaux wines are being considered, inevitably ardory was |n!t|ally established with thg purpose of cIassﬁymg
found in labels other terms and descriptions, mainly connect nes for ??'I¥h0rﬁ:fre%Tent ,clcznsurr:%tlor:l, therefoLe hawggt a
to quality, and they need to be understood. Experience teac geSer qualily thaiuru Llasse it must be however observed |

us these indications should not be considered as absolute é%ﬂ?t im;]reque_nt tobfirlld in.this@c_ateg?ry wci:nes Zaving a_ higher
indisputable factors of quality. In Bordeaux, just like in ey-guality than wines belonging inquieme Criand sometimes

ery other wine region of the world, quality is a concept and p Quartieme Cruas well. As always quality in wine, as well

presupposition that can be realized mainly by the seriousneas%for any other product, is directly connected to the producer

and the honesty of every single producer and, in particular, a@nd to the way he or she makes wine. It should be observed, fi-
y Very single produ In particu lly, thatCru Bourgeoisusually have cheaper prices th@ru

cording to the way he or she makes use of the environmen .
and productive conditions of the place where the wine is beir%asse
made.
The classification of wines in Bordeaux is pretty vast, anghe Médoc
sometimes confusing as well, and, as a matter of fact, there is
not a unique system in force in all the region. The terms used The Médoc is the most famous area in Bordeaux and it
for the classification of wines have different meaning accords located to the north of the region along the estuary of the
ing to the area where they are being used, moreover it shoukironde. The fame of this area is mainly because of the no-
be remembered some areas in Bordeaux, just like Pomerol, twiety of some of its appellations, represented with the names
not have any classification system. The first and most famoo$somecommuneand thanks to their notoriety have made the
classification system adopted in Bordeaux was establishedvimole area great. The Médoc is divided in two parts: the area
1855 and is exclusively about wines produced in the Médoto the north has the same name of the region (Médoc), whereas
The system, which is simply calledlassification of 1855is the area to the south is called Haut-Médoc, and it is just in
based on the quality of producers and not on the productidhis area that the most interesting and famous communes are
area, a concept that could contrasttimeoir principle, so dear found. The renowned communes of St-Estéphe, Pauillac, St-
in Bordeaux. The system classifies winesdru Classéand Julien and Margaux are all located in Haut-Médoc and are, as
in categories from first to fifth. There Bremier Cry the a matter of fact, the most looked for and prestigious denomina-
first and most important category, followed Byiexieme Cru tions of the region: it is not by chance the majority of the most
Troisieme Cry Quartieme Cruand Cinquiéme Cruthe last renownedchateauxof Bordeaux are located in this area. The
category of the system. This classification is currently used f@roduction of Médoc is almost exclusively about red wines and
60 chateawof the Médoc and one of the Graves. the grape mainly cultivated is Cabernet Sauvignon, responsi-
The classification of 1855 also set specific categories fdne for the body of its wines, followed by Merlot, which con-
the wines of Sauternes and Barsac which were divided intdbutes to finesse and roundness. Another important grape of
Premier Cru Supérieur ClassBremier Cru Class@ndDeux- this area is Cabernet Franc, which contributes to add aromatic
ieme Cru Classéln 1953 was created the classification syseomplexity to the wine, and in lesser part, Petit Verdot and
tem for the wines of Graves, subsequently revised in 1959, Malbec.

Classification of Wines in Bordeaux
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The first important commune located to the north of Hautin this area Merlot and Cabernet Franc are pretty common as
Médoc is St-Estephe. Wines produced in this place are charaeell. As opposed to the other areas of Bordeaux, in the Graves
terized by full body, evident tannins and require long period ahe production of white wine is considerable and often wine
aging before reaching full maturity. In order to make roundelovers identify the whole area with white wines. Grapes used
and less aggressive wines, producers in St-Estéphe have fr-the production of white wines in this area are Sémillon, re-
creased the percentage of Merlot in the composition, howeveponsible for richness, structure and the capacity of aging, and
the main grape used here is Cabernet Sauvignon and in lowgauvignon Blanc, which contributes to crispness and aromatic
quantity, Cabernet Franc and Petit Verdot. It must be remeralegance of wines.
bered that in St-Estéphe are produced the most intereSting
Bourgeoisof the region. South from here there is the commun
of Pauillac, one of the most renowned and looked for areas gauternes and Barsac

Medoc, and here are found three of the folgteauxclassi- South from Graves, following the course of the Garonne

fied asPremier Cru Wines belonging to this denomination river, there are the two most renowned communes of Bordeaux

are ”?a‘”'y produced with Cabernet Sauvignon,.which makqgr the production of sweet and botrytized wines: Sauternes
the higher percentage, followed by Merlot and, in lesser pa:]{n

- . i nd Barsac. The production of wines in these two areas is al-
the remaining typical red berried grapes of Bordeaux. Pau

o o ost exclusively about sweet wines produced with grapes af-
lac’s wines generally have a full body, an enchanting ﬂnes§ cted by noble rotBotrytis Cinerea renowned and famous
and elegance, and give their best after a proper aging in bot

¢ about t serywhere in the world. Of the two communes, Sauternes is
0 aMou_ er; y?srs. th th is th ¢ staul the largest, about four times than the smaller Barsac, as well
oving fo the sou ere 1s the commune of StJullen, ¢ 1he most famous one, however in both communes are pro-

renowned for the quality of its excellent WInes. St—Juhe_n Yuced excellent wines. Sweet wines produced in these areas
a pretty small commune, however here is found the higher

trati Fhateauwbelonaing to th Classa &re characterized by an excellent elegance, as well as an in-
concentration othateabelonging fo the m_any:ru ass€ = credible balance and aromatic and gustatory complexity. Both
as well as many exceller@ru Bourgeois Wines produced

N ) ommunes have excellent conditions for the development of
in this commune are renowned for their full body, class ané

I d inl duced with Cab ¢ Sauvi otrytis Cinereaor Pourriture Noble like the French are used
elégance and are mainly produced wi abernet sauvignag, .5 it, thanks to the influence of the Garonne and Ciron

Y:VhICh reSpretshe?ts thgth\llg?er p;(harcentagi,rl Mterlot and Caberyel, < \vines of Sauternes and Barsac are also surprising for
L_rz%[nc. O(;J M r()lm | i utlznt ter:e are t ef ;’;}'O (é)_mm(;mes eir incredible longevity: not only they wonderfully age for
istrac and Vioulis, located 1o the west of the Tironde anfy, e than 39 years, but what surprises is that during the pro-

therefore they do not benefit in a relevant way of its influenc%eSS of aging they acquire complexity and an amazing rich-
The less favorable conditions, as opposed to the other fam 16ss in aromas and flavors. Grapes used for the production of

;:omrrtwnes, n anrtlcﬂli‘;a Ie;lser drlflnta;]ge O.f wate; ?r?d th?’[ 1ese superb botrytized wines are Sémillon, which represents
erent composition ot the Soll, make Ine wines ot these twi, higher percentage, with small adding of Sauvignon Blanc
communes less valuable, however it is not rare to find goog 4 <o metimes. Muscadelle. In these two communes are also
wines, in particular in Moulis. To the south and near the coa troc’iuced with t'he same greipes white dry wines, character-
of Gironde, there is Margaux, one of the most famous and i red by good body, as well as a small quantity of red wines,

portap_t communes (.Jf Haut-MeE:ioc.' Thanks to the part'CUI_eHsually not available outside of the production places, belong-
conditions of the soil, Margaux’s wines are famous for thelrng to the denominatioGraves AOC

elegance and finesse, as well as for their excellent aromas:

Moreover Margaux’s wines are also powerful and full bodied,

along with the other characteristics, make these wines amo&aint-Emilion

the most interesting and elegant ones of the region. Grapes

mainly used in Margaux’s wines are Cabernet Sauvignon, Mer- In the eastern part of the region, far from the estuary of the

lot and Cabernet Franc, as well as a small percentage of P&tifonde, is located an area of primary enological interest and

Verdot. it is considered among the most important ones of Bordeaux:
Saint-Emilion. This area belongs to thibournais the region
neighboring the city of Libourne, along the course of the Dor-

Graves dogne river, and here are exclusively produced red wines. As

osed to the Médoc, the soil of St-Emilion is mainly hilly,
South from Médoc are found the Graves, an area of prg-pp S >0l Hion 1S many 1.

: ; ondition which influence the style of the wines produced in
mary interest and of reference for Bordeaux wines. As oppos?r(ﬂp

to the oth  th on. in the G h ducti s area. The main grapes are Merlot and Cabernet Franc, fol-
0 the ofher areas ot the region, In the traves the produc '?&Ned, in rather lower percentages, by Cabernet Sauvignon and
can be considered divided between white wines and red win

Thi is f for the f bl " fth Malbec. The wines of St-Emilion are pretty different from the
IS area IS Tamous 1or e favorable Composition ot the Soly,q g produced in the Médoc, a characteristic which depends

characteristic from which originates its name, Graves, and Bbth on the different composition of the soil and on the higher

this area, near the city of Bordeaux, there is the renowned WINR - ve of Merlot grape. The higher presence of Merlot makes

area of Pessac-Léognan, where are produced the best red &1Emilion wines more round and soft than the ones of the Mé-

vx{h|te wines of Graves. Thanks, to the quality O.f Its Wmesdoc, moreover their class and elegance made them renowned
since 1987 the area of Pessac-Léognan has acquired the re looked for by many wine lovers

nition of AOC (Appellation d’Origine Contr6lée)The main
red berried grape of Graves is Cabernet Sauvignon, however
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Pomerol last but not the least, the capacity of being curious as well as
having a good attitude to investigation by means of one’s own
In the region ofLibournais west from St-Emilion, there senses. These capacities can be improved and increased thanks
is the small area of Pomerol. Despite the fact Pomerol istd a continuous training done with a constructive and compar-
rather small area, it is considered among the most famous aave strategy. Tasting the highest possible number of wines
important wine areas of Bordeaux. Just like in the neighbofs fundamental, moreover tasting wines from many producers,
ing St-Emilion, the production in Pomerol is exclusively aboutlifferent areas, different grapes, different qualities, allows the
red wines and the main grapes are Merlot and Cabernet Framgster to acquire experience by means of a pretty vast knowl-
Rarely, and in small quantities, in the wines of this area is usegtige. After all, wine cannot be understood just by reading it
Cabernet Sauvignon. As opposed to the other important wir@ books: what improves the skill of a taster is what has been
areas of Bordeaux, Pomerol does not have any classificatipured on his or her glass and that was “read” by his or her
system for its wines. Pomerol wines, thanks to the envirorsenses, and most important, the taster knows the wine because
mental conditions and to the use of Merlot grape, are very efhe or she is able trecognizeit.
egant and round, have an excellent body with enchanting aro-
mas and taste, characteristics that allowed these wines to be- . . .
come renowned and famous in every part of the world. Organizing Tasting Sessions

A good tasting session can be recognized by the way it was
Other Areas organized and, first of all, by the intended goal of the event.
Not all the tasting sessions offer the right occasions for improv-
The region of Bordeaux is divided in tens of denominationihg the taster’s capacities: sometimes the evaluation of wine is
of which some are worth to be mentioned besides the ones gbne, both for practical reasons and for professional needs, in
ready discussed. The denominations mentioned in this pagnditions which are not favorable for educational purposes.
graph lack of the same environmental conditions and the bagbwever it is possible to organize specific tastings with the
terroir typical in the main areas, therefore the wines produceggsurpose of improving our capacities and our experience while
are generally more “simple”, even though with some excegensuring the right concentration, attention and method in order
tions. East from the city of Bordeaux there is the large area @ get good educational results. The essential condition which
Entre-Duex-Mers where are mainly produced dry white winesliows the achievement of this result is, first of all, the avail-
with Sémillon, Sauvignon Blanc and Muscadelle grapes. In thebility of a tranquil room with no disturbing elements where
south there are the areas of Cérons, Loupiac and Ste-Croike sensorial tasting of wine can be done in a profitable way.
du-Mont where are produced good sweet wines with Sémil- The experience of the taster is based on many factors and
lon, Sauvignon Blanc and Muscadelle grapes. North from then the manyeducationalopportunities he or she can take into
city of Bordeaux there are the areas of Cotes de Bourg aadvantage in order to improve culture and experience, sad to
Cotes de Blaye, two hilly wine areas among the oldest of thedmit, never enough, always and however improvable. By con-
region, where are produced red wines, not comparable with tBRlering the practice of tasting affects the emotional and sen-
ones of the Médoc, mainly with Merlot grapes. Finally, westorial aspect of the one who is doing it, as well as considering
from Pomerol there are the two areas of Fronsac and Canahat every wine makes an unique experience to be added to all
Fronsac in which are exclusively made red wines with Merthe previous ones, a fundamental role is played by the capacity
lot and Cabernet Franc as well as small quantities of Cabernsftrememberingvery experience. These experiences will be
Sauvignon. useful in future tastings and will help to better compare and
recognize On this regard it is certainly useful and advisable to
have at hand, during the tasting sessions, tools which allow to
‘ take note of the many aspects of the sensorial tasting, such as
sheet of papers or a computer.
Taking notes of the tastings is an extremely useful prac-
tice provided they are properly organized and classified: they

’WINE TASTING

Exercises for Sensorial will make an important studying tool and they will represent
. a precious “historical memory” of all experiences. The op-
TaStlng eration of taking time for writing notes on a sheet of paper,

The practice of sensorial and organoleptic tasting of wine requireor on a specific computer application, about the impressions
experience and continuous training, a patient task indispensable f@and evaluations of a wine helps, as a matter of fact, to con-
improving the taster’s capacities sciously think about the characteristics found. For this purpose

the many wine tasting associations have realized proper forms

. . . . . . which allow the taster to take note of the sensorial evaluations

The sensorial and organoleptic tasting of wines is a practice ) . S )
- . . . in a profitable and organized way. In case it is not possible
requiring lots of commitment, concentration and a continuous - . .
- . L L 0 have specific forms for taking notes about sensorial eval-
training, and just like in many other activities, the knowledge

of theoretics notions just represents a fundamental factor. THgtmns, it will be enough to make use of a normal sheet of

knowledge of theory and of the techniques of tasting is cepaper where the taster will write all the impressions and all the

. X . .—characteristics found during the tasting. It will be good to di-
tainly useful and represents a valid tool and a starting point In . o . .

. . . vide the sheet in specific sections where in every one of them
order to plan a good strategy in the sensorial evaluation. How-

ever the practice of tasting requires lots of experience and inI\f'" be written considerations about appearance, olfactory and
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on the wine and on the producer. On this regard it is a good
practice to eliminate any clue of recognizability from the bot-
tle in order to avoid tasters to identify the wine when it is being
poured in the glass. A good method is to completely remove
the capsule from the bottle and to subsequently put it in a non
transparent and sufficiently large bag in order not to show the
shape of the bottle. It is not advisable to wrap bottles in alu-
minum foil, or other materials, because the shape of the bottle
will be clearly shown and visible to the taster and this could
give him or her information, of course prejudicial, on the iden-
tity of the wine. It should be considered that many produc-
ers market their wines in bottles having personalized shapes,
therefore recognizable, as well as it is frequent the use of spe-
cific shapes in specific areas or wines. For example Bordeaux
bottle is generally used for red wines produced in certain ar-
eas, whereas flute bottle is frequently used for white wines, in
particular for wines produced in Germany, Alsace and North
Italy. A large and non transparent bag will hide these details
and will allow the evaluation of a wine without the influence
of useless prejudices. Despite it is less frequent, it should be
however remembered some producers are used to personalize
Taking notes is an excellent method for organizing both the neck and the opening of the bottle and therefore giv-
wine tastings ing recognizable marks that cannot be hidden in a bag. In this
specific case it will be good to pour in advance the wine in
tasters’ glasses and in their absence, and therefore they will be
served without showing the bottle.
gustatory evaluations, as well as general considerations aboutThe purpose oblind tastingsis to ensure the highest pos-
the wine. For example, it will be taken note of the color andible objectivity without being influenced by any factor saved
of transparency, of the nature of aromas and of their qualityhat the wine can communicate to the one who is going to
including the description of aromas found in a wine, body, inevaluate it. Blind tastings are extremely useful to refine and
tensity of flavors and balance, finally, a personal opinion anghprove the taster’s capacities: not knowing the wine in ad-
judgment of the wine based on the many phases of the tastingnce forces the taster to investigate and to analyze every sin-
Taking note of the evaluations about a wine is also useful, evejle aspect without having any “reference” and while making
when done in less favorable conditions, every time there is tiiis or her own “sensorial scenario” from the single factors
occasion to taste a wine, such as in restaurants or in a wimdich are progressively found. During the evaluation of a
fair. In these specific cases will be taken notes about the maifine, no matter how it is being presented, it will be good for
characteristics of wines by making use of personal symbols gie taster to write down and to considerate only the aromas
abbreviations. which arereally found and of which he or she is certain of. In
Another characteristic every taster, or at least every prether words it is good for the tasters, in order to truly improve
fessional taster, should develop is the capacity of expressifg or her capacities, to evaluate a wine in a honest and cor-
objective judgments. This capacity can be developed by correct way, both in regards of the wine being evaluated and in
paring one’s own sensorial evaluations with the ones of othefigspect of himself or herself, and all the uncertain aspects and
Useful exercises for this purpose can be done by organizirgaracteristics will not be considered.
group tastings, where every participant, in silence and by him- Every tasting and every evaluated wine always and however
self or herself, will do the organoleptic tasting of the wine anénake an unique occasion from which there is always some-
will take note of the impressions and judgments in a sheet @iing new to learn, provided the taster wants to learn some-
paper. In group tastings it is essential that every participagiing new. Neophyte tasters, when they are about to evaluate
will do the evaluation by himself or herself and without dis-a wine, often try to recognize and to find aromas they know
turbing others and without being cause of useless influencggy are able to recognize, and despite this is very rewarding to
on the judgment of others. At the end of the evaluation of them, this practice does not allow, as a matter of fact, any kind
wine, or all the wines, the participants will be invited to ex-of progress. There are aromas which are clearly more simple
press their opinions on a specific wine which will be comparegb recognize than others, because they are more familiar and
with the evaluations of others. This exercise is useful to tegbmmon, and they usually cover the others while making them
how one’s own judgment meets tiobjectivity of others and *“invisible”. Evaluating the aromas of wine is, more or less, like
helps to better understand the wine being examined. It shoulgtening to a symphony: the overall result is represented by all
be however remembered that every individual has proper agigk instruments of the orchestra, including the ones apparently
distinct sensorial capacities: what can be perceived by somgs evident and that together with the primary ones make a
can be imperceptible for others and vice versa. remarkable musical impact. As it is a good practice to try to
Group tasting, and when possible personal tasting as welidividuate the sound of the “second violin” or of “contrabass”
can be done “blinded”, that is without knowing in advance thén order to better appreciate a musical piece, at the same way
wines to be evaluated, in order to avoid useless prejudices both
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it is a good practice to try to individuate the more delicate and

less “evident” aromas of a wine, often true indicators of the

real character and personality of a wine. Once all the “easy
aromas” have been recognized, the taster will try to go beyond
and to recognize what it is “behind” and which contributes to

the overall aromatic composition and personality of a wine.

Comparative Tastings

Comparative tastings of wines are always useful exercises
for the improvements of the taster’s skills. The types of com-
parative tastings are virtually endless and each one of them al- |
lows the individuation and understanding of the differences be-
tween the many wines and the peculiar characteristics of each
one. An useful exercise for neophyte tasters consists in the
comparative evaluation of mono varietals wines, that is pro- In blind tastings it is useful to put bottles in bags
duced with just one grape, and belonging to the same category,
such as white wines or red wines. This useful exercise allows
the taster to easily individuate the organoleptic qualities of the
single grapes: the comparison with other wines should makgiality of a specific vintage, as well as evaluating the specific
easier the perception of the differences. It could be done, fquality of every producer.
example, a comparative tasting of four white wines, Gewlirz- Comparative tastings are extremely useful for the improve-
traminer, Sauvignon Blanc, Chardonnay and Riesling, as weHent of the knowledge about the effects of the area of produc-
as four red wines, Sangiovese, Cabernet Sauvignon, Mertidn on a specific wine and on specific grapes. One of the most
and Pinot Noir. This exercise allows the taster to improve higiteresting aspects is represented by the study of the organolep-
or her capacity in the recognition of the specific characteristi¢i differences of wines produced with the same grape but com-
of every grape. ing from different areas, either neighboring or distant. One of

The next exercise consists in the comparative tasting ¢fie fundamental principles of quality in wines is represented
wines produced with different blends, that is made of differby the influence of the environmental and climate conditions
ent wines or grapes, and of which it is known the compositiorof every single territory, what the French cdfterroir” , and
In this tasting it will be tried to individuate the characteristicghe study of these differences can be done by means of com-
of every grape and how it contributes to the overall personaparative tastings. For example, they can be considered three
ity of the wine. For example it could be done a comparativevines produced with Sangiovese grape, produced in Umbria,
tasting of three wines in which the same grape is blended witfuscany and Emilia Romagna, and compared one each other
others. For example they could be used three wines where thaile investigating on the organoleptic differences. In this type
Chardonnay is always present and respectively blended with comparison it is good to evaluate wines produced by winer-
Sauvignon Blanc, Malvasia Bianca and Pinot Blanc. As for reigs having same quality standards: it would not make much
wines they could be used, for examples, three wines in whigense, in regard to the purpose of this study, to compare a high
Cabernet Sauvignon grape is always present and respectivglyality wine with a low quality wine. Subsequently the com-
blended with Sangiovese, Merlot and Montepulciano. In thiparison can be done with wines produced in neighboring areas,
type of exercise it is good to pay attention to every single aser example communes of Chianti Classico, having the same
pect of the tasting, in particular to the olfactory and gustatorguality and produced in different places.
evaluation, while trying to understand how the single grapes

influence the sensorial and organoleptic characteristics of the i
wine. Learning from Faults

Among comparative tastings are very useful the so called An aspect which is not very considered by neophyte tasters,

“vertical tastings” and“horizontal tastings”. A vertical tast- . :
. S . e even worse, not very considered in many courses about the sen-
ing consists in evaluating a specific wine produced by the same

winery and compared with samples of different vintages. Thsonal tasting of wine, is the important help that can be offered

) . . the tasting of a wine having some defects or faults. On this
tasting allows the evaluation of many important aspects, suc¢ . .
rggard, there are also some who are convinced, to be honest in

as the evolution of the wine over the time, the constancy an . .
o . icaf pretty hypocrite way, a great taster is the one who has always
the reliability of a producer, the influence of meteorologica : . .
o o : . -2 ~~and however tasted precious, expensive and excellent wines.
conditions of a specific year. A horizontal tasting consists i . :
) . ; ) o tell the truth, a great taster is the one who knows the wine
the evaluation of different wines belonging to the same type . . L
) . in all its aspects, and this necessarily includes the study and
produced with the same grapes, and preferably in the same ﬁl]t
n

. : : e tasting of defective and low quality wines, as well as wines
eas, belonging to the same vintage but produced by differ . . . .
T . L aving high and impeccable quality. After all, how can be rec-
wineries. An example of horizontal tasting is represented b

the evaluation of four Chablis 2000 produced by four differe gnized someth|ng ha\{|ng a truly high quality when something
o i S . ruly opposite and inferior has never been tasted? A good qual-
wineries. The purpose of horizontal tasting is to obtain an over-"~> """ "= . . _
ity wine is, first of all, a wine not having faults. The capacity

all and reliable evaluation about a specific wine and about th . ) )
of recognizing the absence of faults requires the capacity of
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recognizing faults and to be able to recognize their presence in
a wine. For example, how can a taster recognize the so called
“corkiness” when he or she never met this fault in any wine?
How can he or she recognize the “vinegar” smell in a wine, a
sigh meaning the imminent transformation into vinegar, if he
or she never met this fault? The next time you are about to
uncork a bottle of wine and you find it smells “corky”, after
the initial disappointment and the consequent frustration, pay
attention to that smell and treasure it, try to learn as much as
possible from that fault and from any other fault. It is also by
these things it can be told a good taster from a mediocre one, or o o
if you like, a real connoisseur and intelligent wine lover from Taburno Piedirosso Calidonio 2001
a conceited and ignorant drinker of labels. Ocone (ltaly)

Grapes: Piedirosso, Aglianico

Wines of the Month

Price:€ 15,00 Score:0O00O O
Score legend
0 Fair— OO Pretty Good -0 00 Good The wine shows an intense ruby red color and nuances of ruby
0000 Very Good —0 0000 Excellent red, moderate transparency. The nose denotes intense, clean,
0 Wine that excels in its category pleasing and elegant aromas which start with aromas of black

L Good value wine cherry and blueberry followed by aromas of carob, cyclamen,

. . Lo . licorice, blackberry, plum and dried violet. In the mouth has
Prices are to be considered as indicative. Prices may vary accordlré% d d to th liahtlv t ic attack h

to the country or the shop where wines are bought 0d corresponaence 1o the nose, a siig _y annic attack how-
ever balanced by alcohol, good body and intense flavors. The
finish is persistent with flavors of plum, black cherry and blue-
berry. Calidonio ages for 6 months in steel tanks and for 3
months in bottle.

Food match: Roasted meat, Stewed meat with mushrooms, Hard

cheese
Aglianico del Taburno Vigna Pezza la Corte 1997
Ocone (Italy) TABURNO
CODA DI VOLPE
Grapes: Aglianico ]
Taburno Coda di Volpe 2002
Ocone (Italy)
Price:€ 11,00 Score:00O0O0
. - Grapes: Coda di Volpe
The wine shows a brilliant ruby red color and nuances of

garnet red, moderate transparency. The nose reveals intense,

clean, pleasing and elegant aromas which start with aromas of

black cherry, plum and dried violet followed by good aroma&§™ice:€ 6,00 Score:00O D

of carob, blueberry, licorice and pleasing hints of vanilla andhe wine shows a brilliant greenish yellow color and nuances
leather. In the mouth has good correspondence to the nose&fgreenish yellow, very transparent. The nose denotes intense,
slightly tannic attack however well balanced by alcohol, goodlean and pleasing aromas that start with aromas of hawthorn,
body and intense flavors. The finish is persistent with googear and apple followed by aromas of lemon, hazelnut, peach
flavors of plum and black cherry. A well made wine. Thisand grapefruit. In the mouth has good correspondence to the
Aglianico ages for one year in steel tanks followed by aboutose, a crisp attack however balanced, agreeable and intense
nine months in barrique. flavors. The finish is persistent with flavors of lemon, pear and
Food match: Braised and stewed meat with mushrooms, Roastegach.

meat, Hard cheese Food match: Pasta and risotto with vegetables, Boiled fish, Aperitif
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m KARANA

Colmello di Groiiza NEBBIOLO
COLLI DEL LIMBARA

ndicazione Geografica Tipica

COLLIO

|
Karana 2001
Collio Pinot Grigio 2002 Cantina Sociale Gallura (ltaly)

Colmello di Grotta (Italy)

Grapes: Nebbiolo (70%), Sangiovese (20%), Cabernet Sauvignon
Grapes: Pinot Grigio (10%)

Price:€ 8,00 Score:0000 O ]
. Price: € 5,00 Score:0000 [
The wine shows a pale straw yellow color and nuances of

greenish yellow, very transparent. The nose reveals good pafiS Wine shows an intense ruby red color and nuances of ruby
sonality with intense, clean, pleasing, elegant and refined af&d: moderate transparency. The nose reveals intense, clean
mas which start with hints of peach and elder followed bﬁnd pleasing aromas that start with aromas of black chgrry, Vi-
pleasing hints of hawthorn, chamomile, broom, litchi, applec,’Iet and plum followed by aromas of blueberry and hints of

pear and pleasing hints of sage and tomato leaf. In the mod{ficrice and cocoa. In the mouth has good correspondence

has good correspondence to the nose, a crisp attack and h(r)QVIhe nose, a slightly tannic attack however balanced, good

ever well balanced by alcohol, good body, intense fIavor?Ody and intense flavors. The finish is persistent with flavors
agreeable. The finish is persistent with good flavors of peach Plack cherry, plum and blueberry. Karana ages for about 5-8

pear and apple. A well made wine. ths.

Food match: Crustaceans, Roasted fish, Pasta and risotto with fisﬁ?c’d match: Roasted and broiled meat, Hard cheese, Stuffed pasta
Sauteed white meat

% DOLMEN

Colmello di Grotia

COLLIO
. e Dolmen 2000
Cantina Sociale Gallura (ltaly)

Collio Sauvignon 2002
Colmello di Grotta (ltaly)
Grapes: Nebbiolo (70%), Sangiovese (10%), Syrah (10%), Cabernet

. (10%)
Grapes: Sauvignon Blanc

Price: € 8,00 Score:000 O Price: € 15,00 Score:000O0O

The wine shows a pale straw yellow color and nuances dhe wine shows an intense ruby red color and nuances of gar-
greenish yellow, very transparent. The nose reveals intenset red, little transparency. The nose reveals intense, clean,
clean, pleasing and elegant aromas which start with hints of ellegant and pleasing aromas which start with hints of black
der, peach and pineapple followed by good aromas of banamherry, plum jam and toasted wood followed by good aromas
hawthorn, jasmine, litchi and pear. In the mouth has good coof blueberry, blackberry, black currant, licorice, vanilla and a
respondence to the nose, a crisp attack and however balanpéghsing hint of cut grass. In the mouth has good correspon-
by alcohol, good body, intense flavors, agreeable. The finigtence to the nose, a slightly tannic and a slightly crisp attack
is persistent with flavors of peach, pineapple and pear. Thiwever balanced, good body, intense flavors. The finish is
Sauvignon Blanc ferments and ages in steel tanks. persistent with flavors of plum jam, black cherry and blueberry.
Food match: Fried fish and crustaceans, Pasta and risotto with fisRolmen ages for 15-20 months in barrique.

and crustaceans, Broiled fish Food match: Roasted meat, Braised meat, Hard cheese
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Vermentino di Gallura Superiore Canayli 2002
Cantina Sociale Gallura (Italy)

Grapes: Vermentino Alto Adige Pinot Nero Schiessstand 2000
Produttori Termeno (Italy)

Price:€ 7,00 Score: 0000 0O Grapes: Pinot Nero

This wine shows a brilliant straw yellow color and nuances 0fj.e: ¢ 16,00
straw yellow, very transparent. The nose reveals good persqon- . .
ality and intense, clean, pleasing and elegant aromas whiEHe wine shows a brilliant ruby red color and nuances of garne_t
start with aromas of hawthorn, hazelnut and pear followeffd: moderate transparency. The nose reveals good personality
by good aromas of almond, pineapple, jasmine, apple, pea@ﬂd mrensg, clean, pleasing, elegant and refined aromas which
and hints of honey and green pepper. In the mouth has gogﬁrrt with hints of cherry and raspberry followed by good aro-
correspondence to the nose, a crisp and slightly round atta@@s ©f strawberry jam, plum, dried rose as well as pleasing
however well balanced by alcohol, good body, intense flavor8iNts Of licorice, cocoa and geranium. In the mouth has good

Score:0000O

agreeable. The finish is persistent with good flavors of peacﬁorrespondence to the nose, a slightly tannic attack and a pleas-

pear and almond. This Vermentino ages for 4-6 months. ing crispness however well balanced by alcohol, good body,
intense flavors, very agreeable. The finish is persistent with

Food match: Roasted fish, Roasted white meat, Pasta and risotto Wﬂgvors of cherry, raspberry and strawberry. A well made wine
fish, Soft cheese This Pinot Noir ages for 9 months in barrique followed by more
aging in cask.

Food match: Roasted meat, Hard cheese, Stewed meat with mush-
rooms

SUDTTROL - ALTO ADIGH

SAUVIGNON

2002

=
=
=
s
=S
=
=

Alto Adige Sauvignon 2002
Produttori Termeno (Italy)

Grapes: Sauvignon Blanc . N .
Alto Adige Gewdirztraminer Nussbaumer 2002

Produttori Termeno (Italy)
Price: € 6,30 Score:0000O [

The wine shows a pale straw yellow color and nuances of
greenish yellow, very transparent. The nose denotes intenggice: € 14,20 Score:00 OO0

clean, pleasing and elegant aromas that start with pleasing himtge wine shows an intense straw yellow color and nuances
of peach and elder followed by good and intense aromas of agg-straw yellow, very transparent. The nose reveals personality
cia, pineapple, banana, litchi and pear. In the mouth has go@gth intense, clean, elegant, refined and pleasing aromas which
correspondence to the nose, a crisp attack and however bghrt with a clean and typical aroma of grape, peach, honey and
anced by alcohol, good body, intense flavors, agreeable. Thehi followed by good and clean aromas of acacia, apricot,

finish is perSiStent with flavors of peaCh, litchi and pineapplqaineapme, orange, banana, passion fruit1 |||y, pear, white rose
This wine ferments in steel tanks. and sage. In the mouth has excellent correspondence to the
Food match: Fried fish and crustaceans, Pasta and risotto with fishose, a crisp and pleasing round attack however well balanced
and crustaceans, Broiled fish by alcohol, good body, intense flavors, very agreeable. The

Grapes: Gewdrztraminer
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finish is very persistent with long and clean flavors of peactalmond. In the mouth has good correspondence to the nose,

honey, litchi, banana and grape. A great wine. a crisp and pleasing round attack however well balanced by
Food match: Roasted and spiced fish, Roasted white meat, Haddcohol, good body, intense flavors, agreeable. The finish is
cheese persistent with good flavors of banana, peach and pear. A well

made wine. A small part of this wine ferments in barrique.

Food match: Pasta and risotto with vegetables, Soft cheese, Broiled
and sauteed fish

Soave Classico Superiore Contrada Salvarenza S e
Vecchie Vigne 2001

Gini (Italy) Recioto di Soave Renobilis 1999

Gini (Italy)

Grapes: Garganega (90%), Chardonnay (10%)
Grapes: Garganega (70%), Chardonnay (30%)

Price:€ 17,00 Score:0 000

. . P{ice:€ 28,00 - 375ml ScoreJ 00O
This wine shows a pale golden yellow color and nuances o

golden yellow, very transparent. The nose reveals good peri€ wine shows an amber yellow color and nuances of am-
sonality with intense, clean, refined and pleasing aromas whi@§' Yellow, very transparent. The nose reveals intense, clean,
start with aromas of hawthorn, honey and ripe apple followeRleasing and intense aromas that start with hints of dried apri-
by good aromas of pineapple, orange, broom, pear, peach & dried fig, hazelnut and honey followed by intense and good
a pleasing hint of vanilla. In the mouth has good correspor@omas of candied fruit, quince jam, peach jam, raisin, vanilla
dence to the nose, a crisp and pleasing round attack howe@&d a pleasing hint of enamel. In the mouth has good corre-
well balanced by alcohol, good body, intense, flavors, agre§p0ndence to the nose, a sweet and round attack however well
able. The finish is persistent with flavors of apple, pear arf@lanced by alcohol, good sweetness, good body, agreeable.
peach. A well made wine. Salvarenza Vecchie Vigne fermentde finish is persistent with flavors of dried apricot, quince

in barrique and ages for some months. jam and honey. Renobilis ages for 3 years in cask.
Food match: Pasta and risotto with mushrooms and meat, White me&20d match: Confectionery, Dessert with dried fruit and jams, Hard
Roasted fish, Soft cheese and piquant cheese

TU D tR!

GiINr — 5

Tuderi 2001
LA FROSCA Tenute Dettori (Italy)

Grapes: Cannonau

) ) . Price: € 29,00 Score:000O0
Soave Classico chirr)]tiaz:(t)arg)La Frosca 2002 The wine shows a brilliant ruby red color and nuances of ruby
red, moderate transparency. The nose reveals intense, clean
Grapes: Garganega (90%), Chardonnay (10%) and pleasing aromas which start with hints of cherry and plum
followed by good aromas of raspberry, carob, blackberry, dried
Price:€ 12,50 Score:0UOO  violet, black cherry and hints of licorice. In the mouth has

This wine shows a pale straw yellow color and nuances @§0od correspondence to the nose, a slightly tannic attack and
greenish yellow, very transparent. The nose reveals gods@wever balanced by alcohol, good body, intense flavors. The
personality with intense, clean, pleasing and elegant arom@iish is persistent with good flavors of raspberry and black
which start with hints of acacia, peach and banana followed perry.

pleasing and good aromas of broom, litchi, quince, pear amdod match: Sauteed meat, Roasted meat, Hard cheese
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in the American continent. In order to ease the transportation
of wine in the Sicilian island, it was even build the Circumet-
nea railroad. The importance of wine was so high that they
established at Riposto, a town in the commune of Catania, in
1886 the Enological Bureau and in 1881, by a Royal Decree,
was established in Catania the Enological School, among the
first ones of Italy, which today is called Technical and Spe-
cialized Institute for Agriculture, Viticulture and Enology. The
fame and prestige of the wines of the Etnean area, probably
known since the fifth - third century B.C., has been successful
because of the particular and historical local grapes, of which
Il Moro 2001
, many have been destroyed as a consequence of the phylloxera,
Valle dell’Acate (ltaly) . ) .
as well as the favorable environmental and climate conditions,
Grapes: Nero d'Avola factors that are capable of producing high quality wines even
today.
Price:€ 10,00 Score:000 In 1988 Dr. Giuseppe Benanti, continuing the ancient pas-

The wine shows a brilliant ruby red color and nuances of rub§i0” of its family, started a study for the revaluation of the wine
red, little transparency. The nose denotes intense, clean S viticultural potentialities of the Etnean area, a study which
pleasing aromas which start with hints of black cherry, blackasted for three years and that allowed him to rediscover and
berry and blueberry followed by good aromas of plum, violevaluate the prestigious grapes of his land while making them
let and licorice. In the mouth has good correspondence to tR80ng the most important ones of Italy. This certainly is one
nose, a slightly tannic attack and however balanced by alcoh8f the great merit to be bestowed to the precious and exacting
good body, intense flavors. The finish is persistent with flavoM0rk of Benanti winery, the will to save from extinction many

of black cherry and blueberry. This wine ages in steel tani&f the autochthonous grapes of Etna and that for centuries have
and in bottle for at least 9-12 months. been capable of producing valuable wines. Thanks to the col-

SIﬁ\_l:)oration of wine maker Salvo Foti, as well as the common
passion for grapes and wines of Etna, Dr. Giuseppe Benanti
has certainly been successful in the revaluation of the histori-
cal grapes of Etna such as Nerello Mascalese, Nerello Cappuc-
cio, Carricante and Minnella, a white berried grape which was
WINE PRODUCERS \ truly in danger of extinction.
Currently half of the grapes used at Benanti winery for
the production of their wines are from vineyards of the estate
Benanti whereas the remaining part is from vineyards located in the
north, east and south sides of the volcano Etna, not belonging
to the winery but directly controlled by Benanti in every sin-
gle phase of the cultivation. These vineyards, generally having
an average area of about one hectare, allow Benanti winery to
have high qualities grapes coming from different areas, and in
Wines produced in the enchanting area of Etna, at the fegérticular, represents a need forced by the particular environ-
of the giant volcano, have represented for centuries an immental conditions of the area of Etna. In 1991, the first year of
portant and prestigious factor for the Sicilian enology. Deproduction, Benanti winery produced about 20,000 bottles of
spite the difficulties because of the soil strongly conditioned
by the eruptions of the volcano Etna, man has been successful
in transforming the lavic landscape into one of the most rich  m
agricultural areas of Sicily, and in particular, of valuable vine-
yards which have been capable of producing generous wines
mentioned by many writers in the course of the history of hu-
manity. Vine has been cultivated since many centuries on the
volcano Etna, and its particular and unique climate has greatly
favored the production of wines which have been renowned
from the very beginning and contributed to the development of
a strong and well established wine culture in the area. The wine
in the Etnean area has always represented an important social
and commercial factor. Around the year 1880, the province of
Catania had the record of whole Sicily for having the largest
acreage destined to viticulture and to the production of wine,
about one million of hectoliters at those times.
The production of wine in the Etnean area represented
an important commercial resource and most of the wine was Dr. Giuseppe Benanti and his sons in their vineyard
loaded on ships and routed towards France, North Italy and

VALLE DELL'ACATE

Food match: Broiled meat and barbecue, Sauteed meat with mu
rooms, Stuffed pasta, Hard cheese

The dynamic Sicilian winery has always paid attention to the
revaluation of the great and historical vines of Etna. A noble work
which is realized in the quality and in the elegance of its wines
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Wines are rated according to DiWineTaste’s evaluation method.

Please see score legend in the “Wines of the Month” section.
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BENANTI

[LMONOVITIGND/

MNNELLA

Dr. Giuseppe Benanti in his cellar

Minnella 2002
Benanti (Italy)

Etna DOC wine. In 1993, thanks to the particular and favor- Grapes: Minnella

able vintage, the production was doubled and from that year up

to 1996 the production has been of 50,000-60,000 bottles pfice:€ 20,30 Score:J0L U

year. From 1997 the production has increased up to the clrhe wine shows a pale straw yellow color and nuances of

rent figures of 150,000-180,000 bottles. The current produgreenish yellow, very transparent. The nose reveals intense,
tion if mainly exported in the European countries, in particulaclean, pleasing and elegant aromas which start with hints of

Switzerland, Denmark, Norway, Sweden, Belgium, Germanyear and hawthorn followed by aromas of pineapple, banana,
and Austria, as well as in the United States of America anidroom, apple, peach and plum. In the mouth has good corre-
Japan. To these countries is included, of course, Italy as welspondence to the nose, a crisp and pleasing round attack how-

The main characteristic of Benanti is to make use, and firever balanced, good body, intense flavors. The finish is persis-
of all, to have really revaluated, the rich heritage of the locaknt with flavors of plum, pear and peach.
grapes of the Etnean area. In the wines of the Sicilian winegod match: Vegetables soups, Risotto and pasta with mushrooms,
are frequently found noble and ancient grapes such as Neretig.q vegetables, Sauteed fish
Mascalese, a red berried grape capable of producing truly in-
teresting red wines of good body, Nerello Cappuccio, another
interesting red berried grape, Carricante, typical and ancient a
white berried grape of the Etnean area, and Minnella, another
typical white berried grape of the area. To these grapes are also
added, although in minimal part, the international Chardon-
nay and Cabernet Sauvignon, as well as the excellent Nero
d'’Avola. Wines produced by Benanti winery make use of
grapes both blended together and vinified alone, therefore of-
fering to the wine lovers the opportunity of tasting and evalu-
ating the characteristics of every single grape.

The production of Benanti wines is pretty wide and inter-
esting. Among white wines are included Etna Bianco Pietra-
marina, produced with Carricante grape, which gives its best
after some years of aging in bottle, Edélmio, produced with
Carricante and Chardonnay grapes, fermented and aged in bar- Grapes: Carricante
rique; finally, two mono varietal wines respectively produced
with Minnella and Chardonnay grapes. The selection of regice-¢ 22,50 Score:0000

wines includes Etna Rosso Rovittello, produced with Nerello .
Mascalese and Nerello Cappuccio grapes, an interesting wihB& Winé shows a pale straw yellow color and nuances of

aged in cask; Lamorémio, produced with Cabernet Sauvignoﬁ,raw yellow, very transparent. The nose reveals intense, clean,
Nero d’Avola and Nerello Mascalese, aged in barrique for Jleasing and refined aromas which start with hints of hawthorn,

least 18 months; Etna Rosso Serra della Contessa, produ@®f'e and pear followed by good aromas of pineapple, broom,
with Nerello Mascalese and Nerello Cappuccio grapes, an ihite melon and pleasing hints of honey of orange blossoms
teresting and very good wine aged in barrique for more tha#'d hazelnut. In the mouth has good correspondence to the
one year. The range of red wines produced by Benanti wiffloS€, a Crisp attack howevgr yvel! balan_ces by ‘T"lCOhOI’ good
ery is completed by three mono varietals respectively produc@&’dy’ intense flavors. The finish is persistent with flavors of

with Nerello Cappuccio, Nero d’Avola and Nerello Mascales@PPle. pineapple and a pleasing crisp hint. Pietramarina ages
grapes. in tanks for at least one year followed by five months of aging

in bottle.
O 0O 0O Food match: Roasted fish, Fish soups, Pasta and risotto with fish

Etna Bianco Superiore Pietramarina 1998
Benanti (Italy)



DIWINIET aste Issue 15, January 2004 15

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

cheese

TEE
BENANTI

IMONOVITIGN)./

NERELLO MASCALESE
Etna Rosso Serra della Contessa 1999 ¥
Benanti (Italy)
Grapes: Nerello Mascalese (80%), Nerello Cappuccio (20%) Nerello Mascalese 1999

Benanti (Italy)
Price:€ 26,00 Score:0000

The wine shows an intense ruby red color and nuances of ruby
red, little transparency. The nose reveals good personality with
intense, clean, pleasing, refined and elegant aromas that stii¢e:€ 20,30 Score:00LU
with hints of black cherry, plum and raspberry followed byThis wine shows an intense ruby red color and nuances of
good aromas of blueberry, black pepper, violet, vanilla, licoricuby red, little transparency. The nose reveals intense, clean,
and a pleasing hint of cinchona. In the mouth has good corrgteasing and elegant aromas which start with hints of black
spondence to the nose, a slightly tannic attack however welherry, blackberry and vanilla followed by good aromas of
balanced by alcohol, full body, intense flavors. The finish i&arob’ blueberry, plum, tobacco, licorice and a pleasing hint
persistent with flavors of plum, black cherry and raspberry. Af clover. In the mouth has good correspondence to the nose, a
well made wine. Serra della Contessa ages for more than ogigjhtly tannic attack however well balanced by alcohol, good
year in barrique followed by an aging in bottle of 12 months. body, intense flavors. The finish is persistent with good flavors
Food match: Roasted meat, Braised and stewed meat, Game, H&fplum, blackberry and black cherry.
cheese Food match: Braised and stewed meat with mushrooms, Roasted
meat, Game, Hard cheese

Grapes: Nerello Mascalese

: [l LHONOVITGNG./
LAMOREMIO

SICILIA

NEROD'AVOLA

Lamorémio 1999

Benanti (Italy) Nero d’Avola 1999

Grapes: Nerello Mascalese (34%), Cabernet Sauvignon (33%), Nero Benanti (ltaly)

d’Avola (33%)
Grapes: Nero d’Avola
Price: € 19,20 Score:0000

L . grice:€ 20,30 Score: 00000
This wine shows an intense ruby red color and nuances of ruby
red, little transparency. The nose denotes good personalitji€ wine shows an intense ruby red color and nuances of ruby
with intense, clean, pleasing, refined and elegant aromas whi@#!, little transparency. The nose reveals intense, clean, pleas-
start with aromas of black cherry, plum and blueberry followednd and elegant aromas that start with hints of black cherry
by good aromas of violet, black pepper, licorice, toasted woo@nd plum followed by good aromas of carob, blueberry, vio-
vanilla and hints of cocoa. In the mouth has good correspolft, vanilla, toasted wood, tobacco and hints of caramel. In the
dence to the nose, a tannic attack which slightly prevails, hoWRouth has good correspondence to the nose, a slightly tannic
ever balanced, full body, intense flavors. The finish is persigitack and however well balanced by alcohol, good body, in-
tent with flavors of plum, black cherry and blueberry. A welltense flavors. The finish is persistent with pleasing flavors of
made wine that will give its best with further aging. Lam-black cherry, plum and blueberry.
oremio ages for at least 18 months in barrique followed by &od match: Braised and stewed meat with mushrooms, Roasted
least 10 months of aging in bottle. meat, Game, Hard cheese
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wines at a convenient price. Wines considered by our tast-
ing committee as good value products, must score a minimum
Fax +39 95 7893677 Winemaker: Salvo Foti Nasell of three diamonds and not exceed a specific retail price. The
- Established 1992 - Production: 180.000 bottles limits for prices are set according to the specific categories of

E-Mail: benanti@vinicolabenanti.it - WEB: score and will be updated according to the condition of the
WWW.vinicolabenanti.it market. Prices considered for the award will vary according to
the category of the score: a five diamond wine considered as
a good value product, will however be more expensive than a

Cellar Journal three or four diamonds wine.

This new award introduces some modifications to the Wines

Guide as well as in the reviews published on DiWineTaste. Ev-

This section is reserved to wine producers who want tery wine awarded as “Good Value” will be marked in the Guide
publish news and information about their business, to amnd in the reviews with the symbol of a sunin a red background
nounce new products or just for communicating to its cus-l), displayed just after the score expressed by diamonds and
tomers information and promotions about their products arstars. The browsing of the Wines Guide, available at our WEB
activity. Send news to be published at the e-mail addresite, has been modified in order to allow the searching of good
CellarJournal@DiWineTaste.com L value wines. To the usual searching criteria has been added,
next to the score, a new input field, marked by the sun on a red

background, which indicates the inclusion of wines to which

has been conferred the award.

Azienda Vinicola Benanti - Via Garibaldi, 475 - 95029
Viagrande, Catania (ltaly) Tel. +39 95 7893438 / 7893533

’ EVENTS ‘

A New Award for Quality News

WlneS In this section will be published news and information
After the “Five Diamonds” award conferred to excellent wines, fromabout events concerning the world of wine and food. Whoever
January 2004 on will also be awarded wines that join good quality s interested in publishing this kind of information can send us
a convenient price a mail at the addredsvents@DiWineTaste.com

As it is already known both to our readers and to producers
who ship their wines to us in order to be evaluated, the SyFGORKSCREW
tem used by our publication for expressing judgments about
the quality of a wine is represented by diamonds and stars.
Scores are expressed by a minimum of one diamond up to ; ;
five diamonds, whereas the star is awarded to the wines that Readlng Wine Labels
in their category have particular characteristics which distin- Often considered as items to be collected, labels provide useful
guish them from the others. To the wines which have scored information about the origin and the characteristics of a wine,
five diamonds, or five diamonds and one star, is conferred Bigvertheless their purpose is promotional as well as giving the bottle
the tasting committee a specific award which certifies the re- a proper identity
sults obtained during our evaluations.
From January 2004 on, we decided to award those produc- pmarketing studies have discovered that a consumer, in front
ers who are capable of offering to consumers good qualigf 4 rich offering of products belonging to the same category
and exposed in a supermarket, most of the times bases his or
her choice according to the message transmitted by the pack-

ta " 2 age. In that moment, in particular when he or she does not
DY HNT@T&S‘:@ have any competence neither on the category of the product
o nor on the specific product as well, the choice is strongly influ-
enced by appearance. Wine, a product which is getting more
@ and more important in the market, is no exception. After all
Good Vafue Wine it is enough observing the evolution of the label in the past 15

years to realize graphic designers, advertisement and wineries
have paid lots of attention on this essential tool of identifica-
tion. In few years took place a progressive evolution of the
label which has transformed it from a simple and sober look,

awarded to

Sl e g almost essential, to a more pompous and colored form, and

B e oA sometimes, so rich in decorative details that makes invisible
the fundamental information it should communicate instead.

The new DiWineTaste’s award for good value wines Of course we are not interested, in this context, about the

graphical and promotional evolution of the label, what is of in-


mailto:benanti@vinicolabenanti.it
http://www.vinicolabenanti.it
mailto:CellarJournal@DiWineTaste.com
http://www.DiWineTaste.com/english/WinesGuide.php
http://www.DiWineTaste.com/english/WinesGuide.php
http://www.DiWineTaste.com/english/WinesGuide.php
mailto:Events@DiWineTaste.com
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terest to us is how to read it, while trying to understand what
kind of information can be obtained by it. No matter the graph- §
ical aspect, wine labels must obey to strict and rigid norms and ¢
laws in force in many countries and must explicitly communi-
cate information about the origin, the producer and the charac-
teristics of wine. However these information, certainly useful
for the consumer, cannot provide any information about the
real quality of a wine, a condition which can be verified only
and indisputably by tasting. The real quality of a wine, as well
as of any other products, is not guaranteed by the information
written on the label or by specific laws, quality is, first of all,

a condition and a principle on which the producer bases his or =
her work. Of course it is of fundamental importance the exis- From labels can be read useful information about wine
tence of specific laws regulating the production of foods and and its origin

beverages, therefore of wine as well, in order to ensure con-
sumers on the essential requisites for a quality production and

for preventing any fraud. ment seals is offered by Italian DOCG win@enominazione

d’'Origine Controllata e Garantitapnd by South African WO
The Dress of the Bottle wines(Wine of Origin)

Labels, in the course of the history of wine, have progres- .
sively contributed to a better identification of the product while!nformatlon of the Label
making it more visible from the others. By comparing the la-

bels used in bottles one century ago with the ones used toda No matter the efficient communicative and promotional role
. ) : yag o Y'the label, the most important and practical purpose for the
it can be noticed their development and communicative role

. : consumer is to provide information about the nature and the
plays now a fundamental function. In the past wine labels werg. o ) .
: ) L characteristics of a wine. No matter how strict can be the laws

frequently handwritten and had essential and succinct informa- . . : . .
. . . .In force in the many wine producing countries, a function that
tion about the producer, name of wine, vintage and, sometimes . .
a label cannot ensure to the consumer is to provide informa-

the area of origin. Nowadays, besides having these mformﬁ\(—)n on the real quality of the wine. This guarantee is solely

tion, wine labels are richly colored and to the textual informa- :
. : ; - offered by the seriousness of the producer and, unfortunately,
tion have been added images, pictures and logos of every king, ; :

can be assessed only by tasting and by the evaluation of the

form and color. Usually in bottles is not used one label only, roduct. Despite the label should provide, in theory, a funda-

there are other smaller labels as well, located in “secondar ! .
. : . . . - ___._1nental guarantee about the quality of the product, experience
positions, having the purpose of improving the identification . . "
and practice teach us wines coming from the same area but

of the bottle as well as providing supplementary mformauoggrom different producers, whose production is regulated by the

to the consumer about the characteristics of the wine. . )
: o o . ery same laws, indisputably have very different levels of qual-
The label which mainly identifies a bottle is the one place .

. . . . : ity from each other. Because of the number of laws in force

in the front side, generally having a larger size, and its compg* . : - .
o o : in every country and regulating labelling, we will just discuss

sition is usually regulated by specific laws and norms in forcgS ect which are common in every countrv of the world and

in every country of the world. In the back side of the bot- P Y y

tle is frequently found the so called “back label”, most of th that are virtually found in every label. For specific informa-

. . ; : : ion about quality systems in force in the many countries of
times source of precious information about the wine and on t ﬁ . . .
e world, whose effects influence the information stated on

way it should be served and kept. The back label, general é{l?els, we invite readers to read the articles published in the

smaller than the front label, in some cases must state specia i
P “ABC Wine”|column.

and mandatory information and “warnings” imposed by the : . o .
. . . . . y In certain countries there are specific laws which regulate
laws in force in certain countries. To complete the “dress” of

B N . the labelling of wine bottles and force producers to warn con-
the label can also be used a “neck label”, a typical label foun : ; .
. . . . . -~ sumers about the possible risks connected to the consumption
in sparkling wines and placed in the neck, besides having

) S NI & wine. Whereas it is completely and indisputably true that
decorative function, it frequently reports some characteristic Co .
. . alcoholism is a social plague to be prevented and contrasted -

of the wine, such as vintage. Other labels that can be found in_ . . .
) . ... we will always continue to say the pleasure and the wise ap-

a bottle are represented by the many “seals” of identification

: : . PreC|at|on of wine can only be realized with a moderate and
from producer consortiums or for the safeguarding of a specific. : o
. W , . wise consumption - it is disputable the nature of some norms.
wine, such as the renowned “black rooster” for Chianti Clasx o . .
. ) ) Generally it is reminded, in the country where these laws are
sico, as well as small labels which remind the consumer about . . .
) in force, the consumption of wine can be cause of diseases
award conferred to the wine or to the producer. Moreover, ac- . : .
. o . ; as well as being detrimental for health, whereas there is no
cording to specific laws safeguarding the quality systems of the .. : .
T : mention about the quantity that can be cause of such diseases.
many countries, in bottles can also be found special seals ¢

. .%6cording to this point of view, it is not clear whether a sin-
ferred to the producer by specific government bureaus whic . . ! .
e sip of wine can cause serious damages to health or it is

are usually p_Iaced on the b_ottle_s _neck in order to guarant%eeeded a whole bottle or even a cask instead. Culture and civi-
both the quality of wine and its origin. An example of govern-._ . . ;
lization are also expressed by the honesty of certain assertions
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and certainly not by the indiscriminate generalization and ap-
proximation which are detrimental and give origin to alarmism
and unjust prejudices. Once again, the abuse of alcohol is nei-
ther a favorable aspect nor something that can be agreed, it is
a condition to be contrasted, and this can be done, first of all,
by giving a honest and correct information. Moreover many ®
medical researches on the effects of wine on health, suggest
a moderate and wise consumption of wine is beneficial to the
improvement and to the good keeping of health. This medical
and scientific consideration seems to be in contrast with the
generalization suggested by some warnings to be written by |
law in certain countries.

As mentioned above, the information stated by law in la-

bels vary from country to country, however some of them are
virtually included in every labelling system and are now con-
sidered as common information in every bottle. The following
listincludes the information usually found in labels.

¢ Name of Wine- States and identifies the wine itself and

it can also be represented by an abstract name. In many
cases the name of the wine can also be represented by the
area or place in which it was produced or by the name of
the grape, or grapes, used for the production

Name of Producer - This information is usually and
clearly shown in the wine labels and completes the iden-
tification of the product. It should be noticed in certain
countries this information can be just represented by the
address of the producer, or the bottler, as well as juridi-
cal information which allow the identification of the pro-
ducer, such as the chamber of commerce’s registration
number

Category and Denomination- Information strictly con-
nected to the quality system in force in the country where
the wine was produced. Every country sets proper cate-
gories for their quality systems and they must be stated in
labels. In France, for example, are identified&yC (Ap-
pellation d’Origine Controléepr Vin de Payswhereas in
Italy are represented HYOC (Denominazione d'Origine
Controllata)or IGT (Indicazione Geografica Tipical-or
more information about quality systems adopted in the
many countries, please read the articles published in
“ABC Wine” column.

Area of Origin - This information is strictly connected to
the quality system in force in every producing country and
generally depends on the category and denomination. It
is usually represented by the name of the town, and more
specifically, the name of the area of origin as well as the
name of cities, communes, villages, or smaller areas, as
well as the name of vineyard in which grapes were har-
vested. In general terms, in wines belonging to categories ,
of superior qualities, such as Freng®Cor ItalianDOC,

the name of the area of origin must be recognized and al-
lowed by law

Vintage - Indicates the year of harvesting in which the
wine was produced. The indication of vintage, that in
certain categories of quality systems can also be omitted,
is regulated by specific laws and can also permit, for ex-
ample, the indication of the vintage only if the wine con-
tained in the bottle was completely produced in that spe-
cific vintage. It must be however observed that for certain

categories and in some countries, the vintage can be indi-
cated also when just a part of the wine was produced in
that vintage whereas the remaining part was produced in
different vintages

Volume of Bottle - Indicates the quantity of wine con-
tained in a bottle. The volume of a bottle usually is of 750
milliliters (about 25,36 fl.oz.) and the volume of other
bottle sizes is generally represented by multiples or sub
multiples of this measure

Alcohol by Volume - Indicates the quantity of alcohol
contained in a wine in relation to the total volume. The
measuring of the quantity of alcohol is generally ex-
pressed in percentage (%), however in many countries,
such as ltaly, it is expressed in degreg&sgnd one de-
gree corresponds to one percentage unit, therefore the two
measuring methods are equivalent. For example, a wine
having 12% of alcohol by volume is equal to a wine hav-
ing 12°. The alcohol by volume which is usually reported
in the label is about theeal contentsof alcohol, that is

the quantity of alcohol which is really present. It must
be however observed that this measure, according to the
laws in force in many countries, can be higher or lower
of the stated value according to a small tolerance. For
example, in case the legal tolerance is of 0.5%, a wine
stating in the label 12% can contain a quantity of alcohol
from 11.5% to 12.5%. Sometimes the alcohol by volume
is completed by a supplementary information, as for the
case of some lItalian wines, which indicates gotential
alcohol by volume This value is reported after the real
content of alcohol by using a plus sign (+) and it is ex-
pressed in degree8)(or in percentage (%). Potential al-
cohol by volume indicates the quantity of residual sugar
contained in the wine and not transformed in alcohol, that
is not fermented, therefore contributing to the sweetness
of wine and not to be quantity of alcohol. For example,
the indication of 12+3° means the real content of alcohol
by volume is 12 (12%), whereas the quantity pétential
alcoholthat would be added to the real quantity, in case
residual sugar is fermented and transformed into alcohol,
is equal to 2 (2%).

Composition of Wine - Indicates the name of the grapes,
or grapes, used for the production of the wine. The indi-
cation of this information depends on the laws in force in
the many countries and, in some cases, can also be omit-
ted. In some quality systems the indication of the compo-
sition is allowed only if a specific percentage of wine was
produced with the grape, or grapes, stated in the label

Other Indications - Quality systems adopted by the
many countries, can also provide the indication of sup-
plementary terms in order to give to the consumer a better
and clearer information about the nature and quality of
a wine. These information are generally about the typi-
cality of wines, such as the tern@dassicq Riservaand
Superiorefor Italian wines, as well as indications about
the sweetness of a wine, such as the tdbasi-SecBrut
andSweet These supplementary information also depend
by the type of wine in which are being used, as in the case
of Jerez (Sherry) and Port.
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]NOT JusT WINE \

Cognac

The king of brandies, it is the result of the mastery of man and
generosity of nature, a masterpiece unique in its kind

Cognac is a distilled of wine which is produced after a long

period of aging in oak casks. Cognac basically is a brandy, GRANDE CHAMPAGNE
obtamed by the d.IStI|'|atI0n of wines produc'ed in a particular ® oonoemna T ACNE
area in France which is located around the city having the same FINS BOIS
. . BONS BOIS
name of the famous brandy. Cognac is a lovely city where the ® BOIS A TERROR "
village landscapes, shaped by the years, reminds of traditions
as ancient as cognac itself, where the smefpaft des anges” The six crus of cognac

is in the air and the memory of histories, now lost in time,

comes to mind and frees from the stressful modern times. The

first written evidences of cognac are dated back to 1638 and

the first bulk distillation took place about in the seventeentin order to safeguarding the quality of the product they also de-
century. cided to regulate the type of vines allowed for the production of

the brandy. The main grape used for the production of cognac
is Ugni Blanc, name with which Trebbiano Toscano is known

in France and locally called Saint-Emilion. Other grapes used
%r the production of cognac, although marginally, are Folle

The origin of cognac is dated back to the 1600's. The aref : .
of production is located in France, precisely in the region gp/anche and Colombard. Wines produced with these grapes

Charentes, with a small part in Dordogne and Deux Sévre&r€ Very light, with a low percentage of alcohol and a high per-
The region, located in the western part of France, north frofEntage of acidity, partlcularly Sl‘_"tEd _for d'St'I!at'on' Every
Bordeaux and with an area of about 80,000 hectares (abd'ﬂ{ea has a proper climate and soil which contribute to charac-

198,000 acres), is favored by a climate particular suited f¢ff12€ €very vineyard and producing wines, therefore brandies,
the cultivation of vine. It is in this region the Atlantic climate With different organoleptic qualities and different aging capac-

meets the continental climate and the whole region has recdg®s:

nized to the AOC rank (Appellation d'Origine Contr6lée). The The area and the raw matter are not 'the only factors Whi,Ch
area has been regulated by the so calted map” , emanated characterize the brandy: in the production of cognac the dis-

in 1909, which divides the region into six official wine areas?”at‘if)n technique Is of fundamental importance. Wines from
called “cru”. These areas are called as follows: he “Grande Champagne” and the “Petite Champagne” pro-

duce very aromatic brandies, with floral and fruity hints, which

« Grande Champagne- Produces light and very refined become very elegant after along aging. In the “Borderies” area
cognacs, with a dominant aroma of flowers, and whicR"® produced famous brandies having the characteristic aroma

takes a long period of aging in order to reach full maturin?! Violet, and when allowed to age for many years, they be-
) _ come bodied and round. The areas of “Bois” produce the most
» Borderies - Located north from the city of Cognac, ropust brandies, and thanks to their capacity of aging quickly,

sweet brandies which generally age faster than Cham-

pagne’s brandies

Area of Production

e Petite Champagne- Thanks to the influence of the The Production of Cognac

ocea_nic climate, cognacs _produce_d in _this area are char- \jines coming from the many crus are brought in winter-
acterized by an excellent finesse, just like Grande Chamfime to distilleries and are distilled separately in order to keep

pagne’s brandies the characteristics and qualities of each one. In this phase is
e Fins Bois - Produces bodied and round cognacs, witfield in consideration every difference: every peculiarity must
dominant aromas of fruit and that age quickly be protected from uniformity, a characteristic that will be del-

egated to blending.

* Bons Bo_is- In this area, which completely surrounds the The process of distillation takes place between September
one of Fins Bois, are produced pretty rough and aggrésst and March 31, a period which has not changed in the

sive cognacs that generally age in pretty short times course of time, by using stills known &€harentais” and

e Bois a Terroir or Bois Ordinaire - Located along the whose origin is dated back to the fifteenth century. Stills are
coast of Atlantic ocean, produces coarser brandies withsérictly made of copper which, besides ensuring a good resis-
pronounced earthy taste tance and a high thermal conductivity, prevent the development

of acid fats. This characteristic prevents the risk of spoiling

The division of the areas was determined according to ththe brandy with unpleasing smells and flavors. The boiler of

calcareous percentage of soils and according to local climastills are onion shaped and has on the top a dome which col-
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lects and directs the steam. From the top of the dome theration of aging of every single cognac. This phase consists in
is a pipe, called “swan neck”, connected to a serpentine thidte dilution and the blending of cognacs from different vin-
from the top of the boiler submerges in a refrigerating liquidages and vineyards in order to get the very best quality: a
and therefore arrives of a container in which the distilled lighomogeneous and harmonious product. Traditionally, most of
uid is collected. The process consists in two ebullitions calledistilleries make use of brandies older than what required by
“chauffes”. This process of double ebullition, allows the prodaw in order to obtain a particularly favorabtssemblager
duction of brandies with particular finesse and purity, a distilto keep the quality of the product high and constafktsem-
lation technique which has never changed during the courselafigealso consists in diluting cognac with spring water, or dis-
time. tilled water, in order to lower the percentage of alcohol down to
The distillation process begins by filling the boiler withabout 40%. Cognac is finally bottled and released on the mar-
wine. The wine is then heated at a moderate temperatukest therefore making it available in shops all over the world.
for about 8-10 hours, and produces an alcoholic steam which The quality of a cognac is also determined by its age, which
raises and pass through the circuit of serpentine. In this phaisenot expressed in years, but with proper abbreviations and
the steam cools down and condense and reach the end of thens. The age of the younger cognac used for the blend de-
circuit where the liquid is collected in a container. From theermines the denomination of aging. Moreover, as opposed to
first phase is obtained a milky liquid, thick, with little aromaswine, the age of cognac is determined according to the time
and a low percentage of alcohol, caltdutuillis” . Atthe end spentin a cask, whereas the time spent in a bottle does not af-
of the first ebullition the process is repeated by using the “rawfect the aging of brandy. The definitions used to indicate the
brandy. The second ebullition, calléih bonne chauffe’, is age of a cognac are the following:
the most important one and lasts about 12 hours. It is a very
delicate process which requires a great mastery of the opera*
tors as they will have to eliminate the head and the tail, that is
the first and the last part of the liquid, while keeping the cen-

If the younger brandy used in the blend has up to four
years and a half of age, the cognac is definedagVery
Superior)or Trois Etoiles (three stars)

tral part only, the famous “heart” of the brandy. The product e
obtained from the first distillation has a pretty low percentage
of alcohol, whereas the second one gives a brandy with about
70% of alcohol. The end of the two distillation processes just
represents the first phase of the production: the distilled brandy o
will require two more phases in order to become cognac which

If the younger brandy has an age between four years and
a half and six years and a half, the cognac is defined
as VSOP (Very Superior Old Pale)VO (Very Old) or
Réserve

If the younger brandy is older than six years and a half,
the cognac is defined a4eille Reserve(Old Reserve)

will be finally commercialized.

The next phase is aging. The brandy is put in 350 liters
casks (about 92 Gallons) made of oak from the forests of
Limousin and Trongais. This particular wood confer to cognac
an amber color while slowly passing its aromas to the brandy as
well as tannins and lignin. The porosity of the wood also favors
the evaporation of a pretty high quantity of cognac of about
hundreds of casks per year: the so callpdrt des anges; In case at least 50% of the brandies used in the blend come
that is the part of angels. Aging is a phase that can last froffom the areas of Grande Champagne and Petite Champagne,
a minimum of 30 months up to tens of years. The maximurthe cognac can be defined“@@ne Champagne’
aging for a cognac is of 60 years, beyond this period it gets a
bitter and rough character. The duration of aging also depends
on the type of wine used for distillation as well as the decisions
of producers and climate.

The production of cognac is made by little steps, all of them
very important, and each one contributes to the final quality.
Neither extra old cognacs are left in the cask more than the time
needed: they are poured in demijohns, callednbonnes’,
and kept in special rooms callédaradis”. The cellar is rig-
orously and continuously controlled. A room having the right
percentage of humidity allows the right releasing of water and
alcohol from casks: a condition that must be constant over
time and for all the duration of aging. Cellars where casks
of cognac are held have gray colored walls: this color is not
chosen by men, it is because of the presence of a microscopic
mould calledTorula Compniacensjsvhich develops in these
particular conditions and gets nourishment from the alcohol
evaporating from casks.

The last phase of the production, following aging, is blend-
ing, the so callecissemblageThis delicate operation is done
by the “master of cellar{maitre de chai)who decides the du-

Grande Réserve(Gran Reserve)Royal, Vieux (Old),
XO (Extra Old), Napoléon Generally speaking, these
are cognac with excellent qualities

e The termsHors d’Age andParadis can be used in case
the younger brandy is older than six years and a half, how-
ever they are used for cognacs more than 50 years old

Cognac is one of the most famous brandies in the world
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How to Taste Cognac

The best glass for tasting cognac is the tulip shaped glass
which with the narrowing of the opening directs the aromas
towards the nose. Connoisseurs prefer drinking cognac plain,
in the characteristic tulip shaped or balloon shaped glasses, at
an ideal temperature of about202° C (68°-71° F), solely
warmed, when needed, by the heat of the hand which helps
to free its unmistakable and unique aromas. In wintertime it
is used as a base ingredient in many hot beverages, whereas in
summertime it can be used for the preparation of thirst quench-
ing long drinks. Of course it is also an important ingredient in
many cocktails which contributes, with its bouquet, to enrich
and characterize every creation of “blended drinks”. There
are many international cocktails which make use of cognac,
among the most famous one there is Sidecar, whose name de-
rives from its inventor: a postman. It seems that a postman,
who used a sidecar for its job, during the cold winter evenings,
used to stop by a bar, which was located along the road, and
ordered a cognac with ice and cointreau. That’s how the recipe
was born: 2/4 of cognac, 1/4 of cointreau, 1/4 of lemon juice.
Cognac also allows interesting matchings, very famous, such
as with chocolate. Among smokers it is frequent to match
cognac with cigars: a marriage, they say, which is very happy.

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 fillin the form avail-
able at our WEB site.

Rank Wine, Producer
1| « | Franciacorta Cuvée Annamaria Clementi 1996, Ca’
del Bosco (Italy)
2 | O | Fumé Blanc Napa Valley 2001, Grgich Hills (USA
3 | O | Alto Adige Gewurztraminer Kolbenhof 2002, Hof
statter (Italy)

N2

4 | O | Margaux 2000, Ségla (France)

5| O | Masseto 1998, Tenuta dell’Ornellaia (Italy)

6 | O | Colli Bolognesi Pignoletto Superiore “Prova
d’Autore” 2001, Bonfiglio (Italy)

7 Teroldego Rotaliano Granato 1998, Foradori (Ita

S

8 | O | Syrah Winemaker's Lot Vic 3, Concha y Ton
(Chile)

9 | O | CapodiStato 1998, Conte Loredan Gasparin (Italy)
10 | O | Barolo Brunate 1999, Enzo Boglietti (Italy)
11 | O | Sauvignon Blanc Reserve Marlborough 2002,
Kaituna Hills (New Zealand)
12 | O | Turriga 1998, Argiolas (ltaly)
13 | O | Sauvignon Blanc 2000, Cakebread (USA)
14 | O | Shiraz 2000, Plantaganet (Australia)
15 | O | Chateau Larogue Saint-Emilion Grand Cru Clagse

1998 (France)

Legend:0 up Odown o stable 00 new entry
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