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Appellation Of Orlgln . iS |t a countries which adopt this kind of quality system, we would find
) out precise guidelines both on the cultivation of grapes and on
Warranty of Qua“ty’? the production of wine, however, it is clearly evident the results,

from a producer to another, are absolutely different.
If we consider, for example, the parameter of yield per hec-

The renewed interest consumers are having about wine in tere, we clearly realize the indications provided by a disciplinary
cent years has drastically changed the trading and productioan be freely applied in many ways, as well as relying on serious-
of this beverage; consumers are getting more and more exaoéss and honesty of wine producers that, most of the times, use
ing about quality while rightly paying little or no attention aboutand apply own criteria which are absolutely legal and acceptable
guantity. Consumers drink less wine, and drink with a more coraccording to the disciplinary itself. Let's suppose a disciplinary
scious moderation, however they drink and want to drink bettevould define, for a specific appellation, a maximum yield per
wine. Rightly. hectare of 100 quintals. This kind of yield can be obtained in

One of the factors that should warrant a good level of quatlifferent ways and each of them would be absolutely legal. We
ity is represented by the so called “appellations of origin”, thatan obtain this yield, for example, by having 1 000 vines per hec-
is the series of norms and disciplinary which suggest produceese and having each vine to produce 10 kilograms of grapes, or
guidelines on how to make wines having a level of quality prettwe can have 10 000 vines per hectare and have each vine to pro-
high. Does any wine belonging to a specific category of appellauce one kilogram of grapes. The result is always and however
tion of origin represent a real and sufficient warranty of quality?he same, that is 100 quintals per hectare, however it is also clear

Quality systems are legally in force in some wine countries dhe quality of grapes, and therefore of wine, will be very differ-
the world and each one of them has the purpose of warrantirgnt: the more the grape produced by a single vine, the worse the
in a legal way, the quality of wines which are recognized to bguality of grapes and its characteristics. Anyway, wines obtained
in suitable conditions in order to belong to a certain category dfom these two examples can both legally belong to the hypothet-
appellation. Most of the times, producers themselves proposeital appellation of origin which sets a maximum yield per hectare
institute some appellation of origin, they also take care of writingf 100 quintals.
the text of the disciplinary to be submitted to the institutional of- This kind of production choices influence not only the quality
fices in charge for this matter. In a certain way, producers them-
selves define a production style in order to warrant the quality of
the wines made in specific areas.

The ideas is certainly noble and worth of consideration, hové-ontents

ever what happens in reality tells a different story which is some- [appellation of Origin: is it a Warranty of Quality? . . . . . . . 1
times contrasting and paradoxical. Sometimes there are winesMailBox| . . . . . . . . . . . . . . . . . . ... 2
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of wine but also the costs for making a wine. There is no doulttne, are produced with the very same grapes and in the very

about this, the costs for maintaining and cultivating a one hesame area but with production criteria absolutely different and

tare vineyard having 1 000 vines is certainly and absolutely leggialitatively better.

than the ones required for a one hectare vineyard having 10 000Quality of wines, like we said, also depends on the area of

vines. These costs, added to all the other costs of each phaserdin and its climatic conditions, these both represent import-

the production, directly influence the final price of a wine. Thisnt and determinant factors, however the area of origin cannot

is certainly not anything new: to make a high quality wine meanise itself the only factor that could warrant quality. Vine can be

to make costly and demanding choices, however we should maddtivated in the best and most suitable place of the world, but if

proper distinctions between the honest and reasonable price pifee cultivation is done approximately and speculatively and wine

posed for the quality of wine and the real and proper speculatios. produced in a generic and uncaring way, it is impossible to
Does appellation of origin mean quality? The most approprinake any product of quality, despite the fact it was produced in

ate answer seems to be “maybe”. Probably the most certain thiag excellent area. It is rightly said that production of wine also

that could be warranted by any appellation of origin, providedequires the careful and intelligent work of man, also supported

there are suitable and proper controls done by the authoritieskig the will of Mother Nature, and, above all, the conscious will

charge of this as well as the seriousness and honesty of prodm-make a quality wine, no matter what is suggested by any law

cers, is the area of origin. The real and proper quality of a produet disciplinary of any appellation of origin.

is strictly dependent to the seriousness and the choices of a pro-Does appellation of origin mean quality? Maybe, but this

ducer, instead of the indications and the guidelines proposed factor itself is not enough to make a great wine. Consider and

the appellations of origin. ponder the work and the results of every producer which work in
However it should be noted the differences in quality, eveany specific area, their respect for the grape and the work done in

the most evident and embarrassing ones, among wines belongtihg vineyard, their passion for making wine and, last but not the

to the same appellation of origin, are just cause of confusiolgast, the honesty with which they sell their products: consider

distrust and prejudicial attitudes in consumers for those winedl that in determining the real quality of a wine.

coming from certain areas. In case a consumer would buy for the

very first time a bottle of wine belonging to a specific appellation

of origin and produced with low quality standards, this would MailBOX

make the consumer believe every wine from that appellation is

of low quality. This prejudice is, of course, detrimental for any

other producer which makes wines belonging to that appellation In this column are pub||shed our reader's mail. If you

of o_rilgin with high quality standards and believes in the wingyave any comment or any question or just want to express
traditions of its area. It will be pretty hard for that consumer tgour opinion about wine, send your letters to our editorial at
change his or her point of view about the quality of the winesjail@DiwineTaste.com
from that area, in case he or she had a low quality wine from that
very area. _ _ _ .
Sometimes happens that certain producers, historically assgvould like you to publish a comprehensive explanation about
ciated to a specific area, deliberately decide to not have théfte origins and the current status of the “predicato” wines pro-
wines belonging to a specific appellation of origin, and preféfuced in Tuscany. Thank you and congratulations for your
having their wines belonging to a more generic appellation, evéhagazine, itis really interesting and well made.
though it is legally considered of lower quality, and by doing Michele Serafini — Perugia (Italy)
so they free themselves of the embarrassing “load” associateddo . N
) - . . ring the eighties of the past century, some Tuscan producers,
those appellation of origin whose wines are mostly considered" . . .
: . n order to safeguarding the new production styles adopted in
bad because of the low quality standards applied by some pro

. : . . fe region and that made use of barrique, decided to set pro-
cers. Most of the times the wines dissociated by some produc%rgCtion disciolinary as a wav to warrant a hiah level of qual-
to the historical appellation to which they belonged for a lon P y Y g q

%y. These producers decided to name these “new” wines with
the term “wines with predicato”, a term that was subsequently
changed into “Capitolare”, both for giving them a more distinct-

ive Italian name and to reject the accusations of some German

'KEW roducers which argued the term “predicato” was similar to the
Dl HNETaSte german term “Prad?kat” and this copuld have been cause of con-
Indipendent periodical of wine culture and information . . Lo . .
Published by fusion. There are four categories for this kind of win€apit-
Somm. Antonello Biancalana olare di Biturica, because of the Latin name with what Caber-
Address net Sauvignon was known, produced with at least 30% each of

WEB: www.DiWineTaste.com E-Mail: [Editorial @ DiWineTaste.com . . . .
Sangiovese and Cabernet Sauvign@apitolare del Cordisca,

name used in the middle age to refer to Sangiovese, is produced
with this grape and a maximum quantity of 10% represented
by other red berried grape€apitolare del Muschio, produced
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with Chardonnay and/or Pinot Blanc as well as Riesling, Rieslindevelopment towards quality and set good premises for the fu-
Italico, Pinot Gris or Muller Thurgau for a maximum quantity ofture productions. A considerable quantity of grapes cultivated in
20%; Capitolare del Selvante produced with Sauvignon Blanc South Africa is still used for the production of concentrated must
as well as the same grapes and proportions allowed for the pamd for the production of spirits, as well as for the production
duction of Capitolare del Muschio. Minimum aging for whiteof ordinary wines generally sold in 5 liter boxes. (1.3 gallons)
wines is of 12 months and 18 months for red wines, moreov@he production of wine in South Africa is mainly run by cooper-
the label should indicate the name of the vineyardrorwhere atives, however, from the middle years of the 1980, there is an
the grapes come from. increasing number of new private producers which mainly aim
for the production of quality wines.
o oo The production of wine in South Africa is practically and
equally divided between white and red wines and the yearly
) ) ] o ro capita consumption is of about 9.5 liters. (2.5 gallons) The
Last Christmas | received as a gift a bottle of Brad.|S|smo 'Ggrapes cultivated in the country are mainly of French origins,
produced by Inama (Italy). As | do not know this wine at all, kycept the local Pinotage, a crossing of Pinot Noir and Cinsaut
would like to have some general information about it, in particysed for the production of interesting wines. The fame of this
ular about aging expectations as well as some examples of fogghne is nowadays an indisputable South African mark and the
matching. Thank you in advance. Best regards. cultivation of Pinotage was spread, even though in a very lim-
Diego Raineri — Rodengo Saiano, Brescia (Italy) ited extent, in other countries such as California and New Zeal-
End. The main white berried grapes cultivated in the country are

The wine you received as a gift, Inama’s Bradisismo 1998, . S .
produced with Cabernet Sauvignon, Carmenére and Merlot. T enin blanc, here known as Steen which is also the most cultiv-
! ed grape, Colombard, Chardonnay, Sauvignon Blanc, Muscat

least know grapes of them is certainly Carmeneére, a grape O . - .
ginating from the Bordeaux area and some years ago it was veOf Alexandria, Sémillon and Crouchen, here knowrf8suth

spread in the Médoc area. This grape was recently reconside'&{qcan Riesling”. Among red berried grapes, the most cultiv-

r : . )
and it is getting more and more to the position it certainly de@ﬁed ones are Cabernet Sauvignon, Pinotage, Merlot, Cinsaut and

serves. Bradisismo is aged for 15 months in barrique and it ISSyrah, here in South Africa, as well as in Australia, this grape is

: . . . nown as‘Shiraz”.
bottled unfiltered. Aging expectations are very good, prowdedlii . . . _
is kept in optimal conditions, and it could be aged in bottle fo The most productive wine area of South Africa, which is also

more than 10 years. This wine can be matched with robust foogpse one t_hat _commdes with the historical area of the country’s
wine origins, is Cape of Good Hope, located in the southern area

such us stewed meat or braised meat, game, roasted meat ar];u outh Africa near Cape Town. The wine history of South
last but not the least, hard cheese, preferably sheep or goat h%hma began in the middle of the 1600 and was pioneered by the

cheese. b X o
one which is popularly considered as the father of the viticulture
and wine making of South Africa: Jan van Riebeeck. With the
intention of creating a supply station for the ships of the Dutch
| ABC WiNE | East India Company heading to the far east countries, this zeal-
ous 33-years-old dutch surgeon, which had no notion or know-
ledge about viticulture and wine making, understood crews and
SO uth Afnca sailors stopping by this place would have loved to find there wine
With an enological history of about 350 years, the country now offers %nd Sp'f'ts' He order.e(_:i f”’”? France, the exact pla(_:e of origin is
) . . : i uncertain, however it is believed they were Chenin Blanc and
good and interesting selection of wines, from whites to reds, from . . .
sparkling to fortified wines Muscat of Alexandria roots, some vines to be planted in South
P g Africa and, finally, after many failed attempts because of fires

The African continent is certainly not among the main wine
producers of the world, despite of its wide surface, just few
African countries produce a modest quantity of wine, however
one of them is considered to be as an important wine producing
country, not only in Africa, but also in the world: South Africa.
With an unsuspicious historical tradition of about 350 years, in
South Africa wine was made before they started making it in
California and in Australia, the country is now the seventh wine
producer of the world.

Despite the fact the country shows a slight delay if compared
to the other wine producing countries of the world, mainly be-
cause of the political events happened during the course of the
last century, South Africa propose to the world interesting white Fig. 1: South Africa
and red wines and the expectations are for a rapid and important
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started by the local people in the vineyards as well as sparrows

. . ’ . . YHASHLINASED
which were particularly greed of grape’s berries, in 1659 he suc- E 5417 )
ceeded in harvesting grapes and in producing, for the first time % E g
in history, south African wine. L = o

In his diary, dating February 2nd, 1659, Jan van Riebeeck
wrote «today, praise be to God, for the first time we pressed
Cape’s grapes and made wine». His excitement is certainly un-
derstandable, however a chronicler of those times wrote that the
wine was incredibly astringent and was only good for “irritating

the bowel”. Moreover, the wine that was shipped to Holland Waggrioys financial crisis for the enology industry of South Africa.
often rejected and sent back to the sender. Despite the scarcefis financial crisis led in 1918 to the establishment of one of
preciation for this wine and, according to what history tells ang, many cooperatives of South Africa, the KWV, Kodperatiewe
the very discouraging results from the first experiments, the WaNiinbouwers Vereeniging van Zuid AfricSouth African Co-
for the wine making in South Africa was set and there also WaSherative Winegrowers Association)

plenty of room for improvements. . The purpose of this cooperative was to set production limits
Some years later, two important events happened which 9&y€order to avoid over productions and, as a consequence, to set

a strong impulse and development to the wine making of SOUinimum prices for wines. In a relatively short time, the cooper-
Africa. The new governor Simon van der Stel, who came igiive pecame very strong and no wine could be produced, sold or
South Africa in 1679 and, disappointed by the strong acidity qfyported in South Africa without the participation of KWV. Des-
local wines, decided to establish in 1685 the most prestigioye this cooperative is still active and controls about the 25% of
winery of the whole history of South African enology: Constanyhe \ine and spirit exports of South Africa, now it lost much of
tia, whose fa_me excelled with the French wines of thosg timegg, power and currently is run by a group of private companies.
as well as with the renowned Hungarian wines of Tokaj. Anyo matter this company had the merit for having contributed to
other event which contributed to the improvement of the qualif,e stapilization of prices as well as regulating the wine produc-
of South African wines was the coming, after the establishmeqb, the domination of KWV left little chances to the creativity
of the Constantia winery, of about 200 refugees French protestaply personal initiative of producers and this practically led to a
Huguenots, fleeing from France because of the religious Prosgfsiay both in quality and progress of wines, whereas in other

utions as a consequence of the revocation of Nantes edict, whighntries these two aspects were rapidly developing in a determ-
brought their experience, surely providential, to the local wing,5nt way.

making techniques. _ The changes in favor of quality of wine in South Africa began
Constantia wines represented a rather singular case becays@e middle of the years of the 1980, when radical changes were

it was the only wine coming from the so called “New World”itrqduced in the wine industry in favor of small private produ-
which excelled, sometimes surpassing, the wines produced dgys instead of what was simply the norm until then, that is co-
Europe and for many years it was a preferred wine in the Roygheratives. The current production of South African enology is
courts of Europe; Napoleon himself, during his exile in the isg1y promising and the many efforts of the local producers cer-
land of St. Helena, used to order Constantia wines in order fginjy set a new way which will undoubtedly take South Africa

aIIevi.ate the torments of his fate. The renowneq wines of Copg 4 prominent and prestigious position in the wine making, just
stantia were sweet and produced as red and white, the latter WRs other wine producing countries of the world.

highly esteemed and most looked for. White Constantia was pro-

duced with Muscat a Petit Grains and some Muscat of Alexan-

dria was probably added as well as Pontac, a red berried grapge South African Quality System

whose origins are not certain. The fame of Constantia wines . ) ) . ) )

was reached mainly for the merits of the second proprietor of the The quality system in force in South Africa was introduced in

winery, Hendrik Cloete, which bought and restored it in 177gt973 and, for many aspects, it is based to the guidelines of the

The fame of these wines started declining after the occupati¥fine laws of France and Germany. The system is calléde

of the British troops as a consequence of the Napoleonic wars@sOrigin, “WO” in short, and contributed to make things clear

well as because of the general decline of the South African win@8d to regulate an indiscriminate system whose main effect was

that began in 1861. to be origin of confusion among consumers. A wine can be re-
To make things worsen and to complicate the declining condfgnized as quality product only in case it positively pass an ex-

tion of the South African enology, just like any other wine produ@mination conducted by a proper commission. This commission

cing country of those times, in 1886 the terrible phylloxera dev$ instituted by the office which is in charge of recognizing qual-

astated the country’s vineyards. The effects of this parasite lastégWines, theWine & Spirit Board Every wine which positively

for about 20 years and in the beginning of the 1900 local prod®2SSes the commllssmn.’s evaluation and_ examination is cert_n‘led

cers started planting vineyards again, mainly Cinsaut grapes,?}ﬁd can legally st|cK toits bqttle the certification seal of quality,

the aim of giving a strong impulse to the enology of the countrip'St like the one depicted in figure 2.

and, in fact, this led to a over production of grapes and started a YVines can be certified according to their area or ward of ori-
gin, vintage and variety of grapes. A wine certified as varietal

Fig. 2: Certification seal “Wine of Origin”
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must be produced with at least 75% of the grapes named in thmre and more popular, Shiraz and the local Pinotage, a cross-
label and at least 75% must be of the named vintage, the remaiing produced in 1925 with Pinot Noir and Cinsaut, used for the
ing part can be of one or more different vintages, both older armtoduction of good quality wines as well as ordinary wines.
younger than the named vintage in the label. Assembled wines The eldest wine production area of South Africa, Constantia,
which do not claim a singular variety can state in the label this located in the Cape of Good Hope and benefits both of a cool
composition of grapes. climate and the vicinity of Atlantic Ocean. This area got fam-
The system also includes the recognition of “Estate” whicbus because of its renowned sweet wine whose production was
can be considered, with proper exceptions and differences, likecently resumed in this very area in the hope of repeating the
the appellation “Chateau” or “Domaine” used for French winegrestigious and historical glories of the past. In Constantia are
Wines that can be defined with this term must be produced withalso produced excellent wines with Chardonnay and Sauvignon
a well defined property recognized by the quality system. ThRlanc grapes, perhaps the best wines of South Africa, as well as
definition of “Estate” is however controversial and probably tosed wines produced with Cabernet Sauvignon, Cabernet Franc
lax. For example, two vineyards belonging to the same proprand Merlot.
etor, even though they are distant from each other many kilo- About 45 kilometers east from Cape Town, there is another
meters, can be used, by assembling their harvests, in orderémowned wine area of the country, Stellenbosch, a prestigious
make a wine that can be certified as “Estate”. It should be notédwn of South Africa known for its university. This town is tra-
that both vineyards must have the very same ecological condiitionally considered among the eldest production areas of the
tions and this condition must be recognized by the authorities aountry, besides Constantia, as well as being very important both
charge. Moreover, wines belonging to this category can also b&r production and quality. The climate of this area is pretty
made in a place and aged in another, provided both places bempered by the air streams coming from the Atlantic Ocean
long to the same property. Lastly, it should be noted a wine camd the grapes which are mainly cultivated here include Caber-
indicate in its label only one origin even though it contains wineset Sauvignon, Merlot, Syrah and Pinotage which give excellent
coming from many regions. wines. In this area are also produced good examples of forti-
Sparkling wines produced in South Africa by means of classited wines in the style of “Porto” as well as wines produced with
method havééthode Cap Classiguas well as “Wine of Origin” Chardonnay and Sauvignon Blanc grapes.
stated in the label, the latter term can also appear written in local North from Stellenbosch there is the other important wine
language a¥Vyn van OorsprongChaptalization is not allowed area of South Africa which produces excellent quality wines:
in South Africa, as well as other forms of “enrichment”, howevePaarl. In this area are produced, besides white and red wines, for-
acidification is allowed. tified wines, sparkling wines and brandy. In particular, fortified
wines are produced with the same techniques used for the pro-
duction of the renowned Jerez in Spain, and their quality is often
comparable to it. The grapes which are mainly cultivated in this
ea are Chenin Blanc, Chardonnay, Sauvignon Blanc, Cabernet

The center of wine production in South Africa is located in th reac : :
uvignon and Merlot. A rather renowned area of this region

so called “Cape”, in the southern part of the country, near Ca F hoek. th iinal ol h the F h H ;
Town and Cape of Good Hope. The most important wine arels " 'ansCnoek, the onginal place where the French Huguenots
ettled in, known for the production of interesting quality wines,

are certainly Paarl and Stellenbosch, where most of the wine pt.% dcular th de with Sémill

duction of the country is made. In South Africa are produceﬁ1 pgtrhlcu arthe ones T‘.”‘ te Wlt erE' on grape-. th f c

both white and red wines as well as fortified wines and sparkli Er wine areas ot Interest are Hermanus, south from t-ape
own, where they produce wines with Pinot Noir and Chardon-

wines. The climate of the area is favored by the vicinity of th Durbanil ‘f Paarl. wh th inl d
Atlantic Ocean and Indian Ocean, a condition which allow a prd]ay’ urbanviile, west from Faar!, where they mainly produce
ood white wines. Other South African areas of interest include

glé(;t;rc])l?rgcluzllllté/ovr\:gi?c)?(tjr,]igcgrzl;prlsmgly, the best wines c%;Vorcester, Klein Karoo, Mossel Bay, Elgin and Walker Bay.
The most cultivated grape in South Africa is Chenin Blanc,
here known as “Steen”, used to produce pretty ordinary wines
even though it should be noted there are some exception to this
and there are some small producers who make delicious wines
by using this grape. Despite the fame of Chenin Blanc is de-
clining, white berried grapes are still the most cultivated ones
in South Africa, in particular some “international” species such
as Chardonnay and Sauvignon Blanc, as well as other “histor-
ical” grapes of the country such as “Cape Riesling”, the name
used in South Africa to refer to Crouchen, and Muscat of Al-
exandria, here known as Hanepoot and which is mainly used to
make fortified wines, Riesling, Colombard. Among red berried
grapes the most important and cultivated one is certainly Caber-
net Sauvignon, followed by Cinsaut, Merlot, which is getting

Production Areas
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[WINE TAsTING ‘ tip, the ones sensitive to sour flavors are located on the sides of
the tongue, whereas taste buds sensitive to bitter flavors are loc-
ated to the back. This theory, pretty known, seems to be denied
: by a recent and modern research about the perception of taste. It

Introductlon to GUStatory is believed that every kind of taste bud is capable to respond to

i i each of the four fundamental tastes, even though with different

_ Evaluation Of_WIn_e _ ~intensities and sensitiveness. Moreover it is believed that per-

After having evaluated the aspect of wine and its aromas, it has f'”a”deption of flavors is not exclusively limited to the tongue, but it

come the right time to take a sip of Bacchus’ nectar and to contemplate supposed taste buds are also located in the oro-pharynx area,

its soul and essence that is the back area of the oral cavity, as well as in the upper

tract of the esophagus.

The quality of aromas in a wine actually represents the anti- 1aSté buds are made of cells having a stretched shape
cipation of what will be confirmed by the taste. The olfactoryProvided of a cilia sensitive to flavors. These cells are grouped
analysis, pleasing although complex phase of the evaluation '8ftWO Or more units, up to 12, and contribute to the formation of
a wine, anticipates the perception of flavors of this beverage, gach taste pud. The cells sensitive to the_pe_rcepuon of taste usu-
taste, anticipated by its aromas, certainly represent the most Ry have alife cycle of 7-10 days, when this time has passed they
donistic aspect of the joys of wine and the examination of Winegegenerates and are replaced by new cells. Sensibility to flavors

taste is what determines the grade of pleasantness and theref®@Sense which is present before birth, reaches its maximum de-
satisfaction. velopment during puberty and generally tends to diminish after

Moreover, the analysis of wine’s taste allows the evaluationC Years of age.
according to its most loyal ally: food. The gustatory characterist- Many researchers have argued on the theory of taste, often
ics of wine, as well as the olfactory ones, define in a determinaRfoPOSINg new theories and adding new details to what was
way the quality and pleasantness of wine, in the very momeflréady known. According to some researchers, fundamental
a wine is introduced in the mouth, its grade of pleasantness!@Stes are not four, to the “classic” sweet, salty, sour and bit-

automatically determined, within few seconds every factor whiclg" tastes should be added tastes of alkaline, meaty and metallic.

makes a wine pleasing or unpleasing is evaluated, the naturegr€ point where everyone seems to agree is that taste is the result

those details which disappoint or meet the taster’s expectatio (e gustatory, olfactory and tactile sensorial perceptions.
the confirmation of what was perceived by the nose is harmon]'L}j1 ctile Sensations

ously corresponding and integrated to the taste and, in particular,
the elegance of its balance as well as its proper structure.

Although tactile sensations cannot be defined or considered
as flavors, they contribute anyway to the general perception of
Physiology of Taste taste and, particularly to the gustatory evaluation of a wine, they

allow the determination of this beverage’s balance and, lastly, the

Taste is a rather complex sense, what is considered as “tasggade of pleasantness. Tactile sensations are perceived in every
is actually the union of food's flavor sensations and its aromapart of the oral cavity and in the tongue, in particular the central
the sense of smell contribute in a determinant way to the defirdrea. Tactile sensations that will be discussed here are thermal,
tion of taste of any food or beverage. The sense of taste, as sugseudo-caloric, astringency, pungency and consistency or body.
can detect a pretty limited number of stimuli, when compared to Thermal tactile sensation, caused by temperature, besides in-
other senses, such as smell or sight. Indeed the sense of tdlstencing the perception of flavors and taste, mainly represents a
reveals the so called fundamentals flavors (sweet, sour, bitter anfgfensive response and its purpose is to detect dangerous condi-
salty) as well as other sensations, known as tactile, which, altions for the body in case a too hot or too cold beverage or food
thanks to the determinant contribution of sense of smell, allois being ingested: the typical reaction is to expel the content of
the definition of the taste as a whole. the mouth before being injured. The temperature alters the per-

The perception of flavors in the mouth is done by means @fption of flavors and, in certain cases, the perception of other
the so called “taste buds” which are mainly located on the sutactile sensations. In general terms, low temperatures accentu-
face of the tongue. The most common theory about the dispaate the perception of salty, sour and bitter flavors, while lowering
ition of the papillae on the tongue, says the perception of eatlhe perception of sweet flavor as well as diminishing the pseudo-
taste is localized in specific parts of the tongue and every arealoric sensation because of alcohol and makes a wine to appear
is “specialized” to the perception of a specific flavor. The fouto have more body and consistency. Lastly, temperature also in-
fundamental flavors, sweet, sour, salty and bitter, are detectedftyences the development and action of carbon dioxide, which
specific types of taste buds and each of them is capable of gémresponsible for pungency, a low temperature favors a slow re-
erating a sensorial response to the brain according to the flavease and pleasantness of this gas, while high temperatures favor
it can recognize. The “classic” theory of taste perception aboatsudden and rapid release.
the way taste buds are disposed on the tongue, suggests papilladhe pseudo-caloric tactile sensation, or causticity, is determ-
sensitive to sweet taste are located to the tip of the tongue, tined in wine by the presence of alcohol. The more the quantity of
ones sensitive to salty flavors are located on the front sides of takeohol, the more will be the perception of this tactile sensation
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which can be described as a dryness of the oral mucosa whichiost important one and is produced in high quantities, its pres-

turn responds as a “burning” sensation in the whole oral cavityence in a wine depends according to the style. Ethanol, besides
Astringency is that tactile sensation which is detected whesontributing to the definition of the gustatory profile of wine, is

in the mouth is perceived a certain dryness and “roughness” afso responsible for the definition of “roundness’ as well as being

the whole oral cavity and tongue seems not to move in the moughfundamental factor for the definition of balance as it actually

with its usual easiness. Moreover astringency also determinesa@ntrasts the effects of acids and astringency. Moreover, alcohol

contraction of the gum. This sensation is usually caused by taalso provides a fundamental support for primary aromas and to

nins present in wine which have the property of combining witlthe development of the overall olfactory profile of a wine.

some proteins of saliva and coagulating it, therefore the saliva Another element produced by the fermentation which is re-

lose its typical lubricant effect. The sensation of dryness is algponsible for the sweet taste of a wine is glycerol. This element

because of the inhibition of saliva secretion which is the respongepresent in huge quantities in wines whose grapes have been af-

to the stimulus of astringency. fected by“noble mold” or “Botrytis Cinerea” which also gives
Pungency is the tactile sensation caused by sparkling beverine a more pronounced roundness.

ages because of the effect of carbon dioxide {LOhis sensa-

tion is mainly detected in sparkling wines, however it should bAcidity

noted this gas is also found, even though in little and negligible ) ) o ) ) ) ]

quantities, in still wines. The sensation of pungency, that is the 1he acid taste in a wine is determined by acids dissolved in

effect of carbon dioxide, is also determined by temperature. the beverage and whose origin can be natural, such as acids con-

The tactile sensation of body, or consistency, is that physici&in€d in grape, and acids produced during fermentation. The

perception which allows the definition of the nature of the Sut}ptal amount of acids contained in a wine constitutes the so called

stance in the mouth, to realize whether it is a liquid, viscous ofotal acidity”, which is made of fixed acidity and volatile acidity.

solid substance. The sensation is perceived in the whole ofAgids which.cgntribute to the defi_nition_ qf fixed acidity. are both

cavity and allow the body to “decide” the best treatment for th@f Natural origin and of fermentative origin. The most important
substance which is in the mouth before being swallowed. In wiétural acids present in wine determining fixed acidity are tar-
it is usually determined by its fluidity, that is by its consistencyt@ic acid, malic acid and citric acid, whereas the main acids of

and this sensation makes possible the definition, as we will siggmentative origin are lactic acid and succinic acid. The only
later, of the body or structure of wine. acid which constitutes volatile acidity is acetic acid which is of

fermentative origin.
Tartaric acid, also known as grape’s acid, is the most import-
Elements in Wine Determining Taste ant acid of the wine in terms of quantity. When it is present in
proper quantities, that is in perfect balance with the other ele-

The taste of wines, that is the result of all sensations we talkggents, gives wine crispness and liveliness, whereas when it is
so far, are determined by many elements dissolved in the bevgyy much accentuates sourness and astringency. Malic acid has
age. Every gustatory sensation, both flavor and tactile ones,ds{ypicm “unripe” and sour taste, is rather unstable and it can
stimulated by specific chemical substances which make winge easily transformed, by means of malolactic fermentation, into
These substances are mainly contained in grape, are the regylfic acid which has a more round taste and it is less aggressive.
of fermentation, both alcoholic and malolactic, as well as othgfjtric acid, present in little quantities in wine, gives a pleasing
substances added during the wine making process, such as &4y taste. This acid can be easily attacked by lactic bacteria and
nins passed from cask to wine. therefore tends to disappear with time.

Lactic acid is mainly produced during the “malolactic” fer-
mentation, that is the process started by specific bacteria which
The gustatory sensations of sweetness and roundness are gpsform malic aC|d_ Into lactic a_C|d as well as producm.g,. as a

f roduct, carbon dioxide. Lactic acid contributes to diminish
i

Sweetness and Roundness

ginated by sugary substances dissolved in wine: sugars contai ey

in the grape as well as alcohol produced during the fermentati ﬁed acidity, and by taking the place of malic ?C.'d’ glves wine.
process. a more round and less aggressive taste. Succinic acid, which is

The main sugars contained in the grape are fructose gIL&r_oduced during the alcoholic fermentation, does not give wine

ose, arabinose and xylose. This sugars are present in pr particular sour tastes, its main role is to determine sapidity
high quantities, however dependently on the level of ripeness a d V|no_S|ty IN young wines. Acet|c acid, wh|gh Is surely thg
grapes, and will be subsequently transformed, because of fber‘:"St. desired acid .Of them all, is produced d.urmg.f(.armentau_on
mentation, into alcohol. According to the style of wine to bean.d IS the on!y acid V\./h'Ch de?erm'mes 'volatlle aC|d|ty.. .ACE'[I.C
made, not all sugars are transformed into alcohol; these sugg%d IS fqund In-any wine gnd IN WINEs In healthy con_d|t|ons is
are called “residual sugars” and mainly determine the sweet tagreesent in very little quantities which usually do not influence
of passito and fortified wines oth taste and aromas. When it is present in higher quantities, it

Alcohol, besides being cause of the pseudo-caloric tactile ser! be easily recognized because of its typical aroma of vinegar

sation, has a flavor which is fundamentally sweet. Among aﬂnd it gives wine a distinctive astringent and sour character.

cohols produced during the fermentation process, ethanol is the
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Salty glass will be raised to the mouth and a little sip will be taken,
about 15-20 ml (0.5-0.6 0z.), that is a quantity of about two
Talking about salty taste in a wine is not truly appropriatespoons, and this wine will be used to prepare the oral cavity be-
The taste in a wine that can resemble salty flavor is produced e proceeding with the proper evaluation. Make sure the wine
mineral acid’s salts as well as organic acid’s salts and, in genefalches and wets every part of the mouth and therefore it will be
terms, are hardly perceivable in a wine because they are usuaiipelled or swallowed. This operation is useful in order to re-

covered by alcohol and other volatile substances. move and “wash away” any possible residual of wine left in any
) previous analysis while preparing the mouth to receive the next
Bitterness sip of wine that will be properly evaluated.

the presence of phenolic and polvohenolic compounds. whi ine of about 10 ml (0.4 0z), that is a little more than one spoon.

P p polyp ! ho ’ e quantity to be introduced in mouth is essential in order to
are also responsible for the tactile sensation of astringency. T@éhieve a correct and reliable gustatory evaluation: an insuffi-
double effect of the phenolic and polyphenolic elements, tannir&is )

usually found in red wine belongs to this category of element ent quantity would be excessively diluted by saliva and only
y : gs fo gory eNRvarse and ordinary qualities of wine would be perceived, on the
can be cause of confusion because it may happen that a bitter

. ; ) i c8htrar , an excessive quantity of wine would make the operation
slightly bitter taste can be considered as astringency. of evallj/ation difficult q y P
Make sure the wine will reach every part of the oral cavity
and move the liquid mass to the front of the mouth. At this point

Astringency, as opposed to the other sensations discussec8fn€ air will be inspired, through teeth and by keeping the lips
far, is a tactile sensation and, as such, does not have any taste @fPst sealed, in order to favor the volatilization of wine’s aro-
causes a physiologic reaction, in particular to the secretion aAptic elements and this will also accentuate taste and tactile sen-
the lubrication efficiency of saliva. Tannins found in wine can b&ations.
originated both from grape and wine making processes. Grape's Move the liquid mass with the tongue while pressing to the
stalks, skins and pips all contain tannins. In the production ¢@late and make sure the wine homogeneously reaches every part
white wines, the must is not usually left in contact with thes€f the oral cavity. At this point exhale air with the nose and
parts and therefore it does not contain considerable quantitig@rt evaluating wine’s ﬂaVOfS, and therefore its taste. Sweet sub-
of tannins. Red wines contains grape’s tannins, in particular tfances, such as alcohol and sugars, will be evaluated as well as
ones found in skins as a consequence of their maceration in mi@itringent and acid substances, such as tannins, acids and salts,
Tannins in wine can also be originated by its stay in casks a¢ine’s body and lastly wine’s balance.
the quantity of tannins passed from wood to wine depends on the After having evaluated these aspects of wine, the liquid can
number of times the cask was used as well as the type of woB8& either expelled or swallowed. The wine is usually expelled
used to make the cask: the newer the cask, the higher the quarifitgase the taster is going to evaluate many wines and therefore
of tannins passed to the wine. swallowing every sample, as well as because of the effects of al-

The astringent effect of the tannins is not always the sam@ohol, would compromise his or her capacity to concentrate and
this factor depends both from their origin and from their statéliminish the sensorial capacity. Now simulate chewing move-
that is their level of polymerization. In young wines tannins’ moments with the empty mouth and evaluate the so called “persist-
lecules are found in pretty simple forms and have the property 8fce”, or length, that is the quantity of time the gustatory and
combining with a protein found in saliva, mucin, and by coagudromatic sensations last in the mouth before attenuating and dis-
lating it, causes a sensation of dryness and roughness, that is@Reearing.
lubricant effect of saliva is considerably diminished. Because of )
this, tannins which cause this sensation are defined as “aggreS&enSIty
ive”. During the course of the refining and maturing processes

that happen in wine with time, tannins tend to polymerize, tha As the wine sample is in the mouth, its gustatory character-
. app ' polymerize, |§tics are immediately perceived, the correspondence of flavors
is their molecules tend to group and therefore form bigger mo-

) . Qiith the aromas perceived to the nose as well as its strength, or
lecules, which also are more complex and heavier, and they Iolﬁ

. g . . . ?ensity of such flavors.
:EgirCZSt?ii:tyeﬁI ;;21(:?n&\?r?e\;]vlign??rl:\?;rfglitcﬁetzer)éatce:ﬁczhti(s) Is(zze The intensity of flavors in a wine is a factor which contributes
ringent effect. vvhen . E%’the determination of the wine’s gustatory quality, its balance
a condition which is typical in mature and aged red wines, thegn

lose their “agaressivity” and qive wine a round and softer chat d, last but not the least, to determine the best food match. In-
acter 99 y 9 Eensity, in case it is considered by itself, is certainly not a war-

rant of quality: a wine having a strong intensity of flavors does
not mean a quality wine. There are lots of wines whose gustat-
How to Evaluate Wine's Taste ory intensity is pretty delicate, this does not mean the wine will
not be much pleasing or has scarce quality. It should also be
Gustatory evaluation of wine is the phase which follows theeminded that intensity depends on the kind of grape, the wine
olfactory analysis. After having evaluated wine’s aromas, thmaking techniques, general climate conditions of the vintage and

. . Raise the gl in he mouth and take another sip of
The taste which resemble bitter flavors in wine is caused iﬁ aise the glass again fo the mouth and take another sip o

Astringency
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how the wine has been kept. Overall Impressions

Body After having swallowed or expelled wine from the mouth,
gustatory and olfactory sensations, like we said, continue to be
Body in a wine is often considered, according to some, aserceived by the organs of sense. These sensations, which are
an indisputable factor of quality: greater the body, higher thespresented by proper gustatory, olfactory and tactile stimuli, al-
quality. Indeed, body, just like any other organoleptic factor ifpw the determination of the wine’s grade of agreeability and
a wine, must be expressed in the proper measure and formgigrefore its quality. A quality wine, and therefore pleasing,
order to be in balance with the rest, that is it should not appeghould not leave an “unbalanced” mouth, that is the sensations
as inappropriate or disturbing in the overall gustatory profile. Igerceived in mouth must be balanced with the other ones and no
other words, body, if considered by itself, cannot be regarded gge should actually prevail over the others, such as, for example,

a sign of quality. There are wines, mainly whites, having a venyn evident sensation of astringency or acidity, even worse, un-
light body, however their elegance and quality is indisputably|easing or faulty flavors and aromas.

considered high by anyone.
Wine’s body is determined by the quantity of suspended or
dissolved solid substances in the liquid, the so called “dry elBalance
tract”, that is the residuals remaining after water has been com- . .
pletely evaporated, which is mainly made of fixed acids, sugars, GUStatory balance of a wine represents an essential and fun-
phenolic compounds, mineral salts, glycerol, gums and pecti ,mental factor for the determination of its quality. A well bal-

and is mainly responsible for tactile sensations. Body is perfl_nced wine will surely be pleasing and overall impressions left in

ceivable by observing wine's fluidity in the mouth, that is thethe mouth will surely be positive. Gustatory sensations take part

easiness with what it flows in the oral cavity. To better undef© the definition of balance and are divided in two categories:

stand this concept, let's consider the fluidity of water in mout§Wveet elements and other elements. Sweet elements are repres-

by comparing it with the same sensation caused by a syrup riefted by any substance which fundamentally has a sweet fIavqr,
in sugars. Water easily flows with no difficulties, whereas syrU|§,UCh as suga, aIcoth and 9'3’09“’" Wherea§ other elementg wil
because of the solid substances suspended in it, mainly Sugg&repr_esented by acids, mme_ral salts and, in case of red wines,
seems to flow slower and seems to have a more “solid” consi&?€n0lic compounds and tannins. .

ency. Another example which can be useful in understandirhg Each category tends to contrast the other, that is to mutually

this concept is milk: try to have a sip of skim milk flowing in the Pa/ance, and the proper quantity of elements belonging to both

mouth, then try the same with a partially skim milk and ﬁna”ycategorles IS what makes awine balgnced. In order to be bal-
whole milk. Skim milk will be perceived as more “watery” than anced, a wine must contain a quantity of sweet elements that
partially skim milk, whereas whole milk will seem to be moreCan efficiently contrast and balance the other elements, that is to

dense and less fluid, that is, it has more body. make a balanced gustatory profile where elements of each cat-
egory do not prevail over the other.

Persistence The concept of balance varies according to the typology of
wine which is going to be considered, white or red, both because

Persistence, or length, is the gustatory and flavor sensatiohthe factors which usually make each typology agreeable, and

which directly determine the quality of a wine. After havingbecause of the nature and quantity of sweet and other elements

swallowed or expelled a wine from the mouth, the gustatory artiat make the wine.

olfactory organs will continue to perceive flavors and aromas and

they will tend to disappear in a variable quantity of time. Greatéf/hite Wines

the quantity of time these sensation will be perceived, greater the

wine's persistence. Substances found in white wines and which determine bal-

Gustatory and olfactory sensations perceived after having &Dge are smljgarl, alcoholh andlglycerol a; §(\]|/yeet e(;emgnts, acids
pelled wine from the mouth is callddtense Aromatic Persist- 21d mineral salts as other elements. Acidity and crispness s
ence and is usually measured in seconds, counting from tHésually a welcome, pleasing and wanted characteristic in white
moment the wine has been expelled, to the moment the sen%r-‘es’ however, in case this sensation is excessively perceivable,

tions are not perceivable anymore. For example, a wine Whogkerefore covering the sweet elements of wine, sugar, alcohol
persistence is of 3 seconds is considered as “short”, up toa@d glycerol, crispness becomes an unpleasing characteristic and

is defined as “pretty persistent”, up to 10, sometimes also £ompromise the overall quality of a wine just because it will be
Q,balanced.

seconds, is defined as “persistent”, finally, more than 12 secondf o . .
even though some consider this value to be 15 seconds, is defined™ White wine will be balanced when the presence of acids and

as “very persistent”, a characteristic that only great wines havemmeral salts is in proper and pleasing quantity and the perception
of sweet elements, sugar, alcohol and other elements which make

the wine “round”, are perceivable as well.
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Red Wines persistence with evident flavors of peach and hints of almond.
This wine is aged for 6 months in steel containers and 5 months
Balance in red wines is somewhat more complex than whith lees followed by one month in bottle.
wine’s balance because of the presence of another element, phey match: White meat, Pasta and risotto with fish sauce
olic compounds and tannins, which play a fundamental role in
the determination of red wine’s balance. Phenolic compounds

and tannins are considered as “other elements” and, just like any TABANO
other wine, they should be perceivable without covering or pre- muESiNOBIANCD
vailing over any other element which makes the wine.

A red wine which is too much astringent, that is rich in phen- _
olic compounds, will not be pleasing in case it is not properly _»’.“"'."',\,
balanced by other elements, mainly sweet elements, and a wine ?'. ITALIA
which is too much alcoholic will not be pleasing in case it is not L _!-f;t.“'ﬂfj‘ﬂ
properly balanced by acids or tannins. Because of the typical T
characteristics of red wines, each one of them contain a specific Esino Bianco Tabano 2001

quantity of tannins, varying according to grapes and wine mak- Montecappone (Italia)
ing techniques, and which require a proper quantity of sweet ele-
ments in order to be balanced, as well as a proper quantity of
acids and mineral salts in order to balance sweet elements.  Price:€ 10,50 Score:000

_As opposed to white wines, where elements which deteryq \\ine shows a beautiful golden yellow with nuances of straw
ine balance are ideally arranged in “opposed lines”, in red Wingg o,y The nose has intense and persistent fruit aromas of ripe
we also have a third "line”, represented by phenolic compoungs,,an4 and ripe peach as well as aromas of pear and citrus fruit.

which belongs to the “other elements”. The olfactory profile is completed with hints of hawthorn, al-

mond and honey. The attack in the mouth is intense with good a

. good gustatory profile: alcohol, clearly perceivable and in good

WlneS Of the Month guantity, is well balanced by wine’s crispness and sapidity. The

finish is persistent with evident and pleasing flavors of apple and

honey with hints of almond. Esino Bianco Tabano is aged in steel

) Score legend tanks for 6 months and 5 months on lees as well as one month in
0 Fair— 00 Pretty Good -0 00 Good bottle

0000 Very Good —0000O0 Excellent
O Wine that excels in its category

Grapes: Verdicchio

Food match: Fried fish, Broiled fish, Fish soup, Stuffed pasta

Prices are to be considered as indicative. Prices may vary according to —
the country or the shop where they are bought MONTESECCO

ROSSO PICENG
ENOMIMATIONE & INE EONTRELLATA

MONTESECCO
VERDICCHIO DEI CASTELL) DI JESI | ; ‘
------ ¥" -
. PO \ ITALTA
e i | i . 12,5% vol
o PN 1A 4 Tilmle

Rosso Piceno Montesecco 2001
Montecappone (ltalia)

. . . - . . Grapes: Sangiovese (90%), Montepulciano (10%
Verdicchio dei Castelli di Jesi Classico P g (90%) P (10%)

Montesecco 2001 Price: € 7,40 Score:00 O

Montecappone (ltalia) The wine has an intense ruby red color with nuances of purplish

Grapes: Verdicchio red, pretty transparent. The nose reveals intense and pleasing
aromas of black cherry, bilberry and violet. In the mouth has
Price: € 7,40 Score:00  a good body and tannins are well balanced with alcohol, with

The wine shows a straw yellow color. The nose mainly deveintense and good flavor of black cherry. The finish is persistent
ops fruit aromas of citrus fruit, almond, pear and peach followeith evident and pleasing flavors of black cherry. This wine is
by flower aromas of hawthorn and broom and pleasing hints &foduced by maceration of skins for 5/6 days at a temperature
honey. The attack in the mouth is pleasing, however after a littkontrolled fermentation and is aged for 4 months in barrique and
while, without compromising the good quality of wine, a noteone in bottle.

of crispness tends to prevail over the rest. Good finish and goBdod match: Structured pastas, Sauteed meat, Roasted meat
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PIGNOLETTO
HEIUTPERIORE

Nederburg IM‘M"&{-"'-'—' =S

NB * RESERVE .‘j

COLILTI BOLOGNESI

Sauvignon Blanc Reserve 2002 _ o )
Nederburg (Sud Africa) Colli Bolognesi Pignoletto Superiore 2001

Bonfiglio (Italia)
Grapes: Sauvignon Blanc Grapes: Pignoletto

Price:€ 8,50 ($ 10,00) Scoref100

The wine shows a straw yellow color, very transparent. The nose
reveals an intense and rich series of aromas, mainly of fruit, such
The wine shows a soft straw yellow color with nuances of greenys citrus fruit, apple, pear and grapefruit followed by aromas of
ish yellow, very transparent. The nose reveals the typical aromgg,om, hay, candy, seaweed and hints of yeast. The attack in
of the grape used for its production, very elegant and refineghoyth in pretty crisp, however the wine is well balanced by al-
There can be perceived good aromas of smoky, apricot, banapghol. Good correspondence with the nose and mouth pleasing
tomato leaf, green pepper, pear, peach and elder flower. In th&n of fruity aromas. The finish is persistent with pleasing and
mouth has a good correspondence with the nose, balanced, WifBar flavors of citrus fruit and apples. The wine is produced with

a firm crisp attack however agreeable. The wine has good bogymperature controlled fermentation in steel tanks.
and the alcohol well balances the wine’s crispness. The finishlgg

persistent with evident flavors of green pepper, tomato leaf, elder
flower and peach.

Food match: Fried fish, Aromatic pastas and risottos, Spicy roasted fish BONFIGILIO

Price: € 6,50 Score: 000

od match: Risotto, Pasta and soups, Fish

BARBAROT

Nedéfburg

CABERNET SAUVIGNON RESERVE

Cabernet Sauvignon Reserve 2000
Nederburg (Sud Africa)

Barbarot 2001
Bonfiglio (Italia)

Grapes: Cabernet Sauvignon Grapes: Barbera (90%), Cabernet Sauvignon (10%)

Price:€ 9,60 ($ 9,00) ScoreJ 00

Price:€ 7,50 Score:000  The wine shows a ruby red color, pretty transparent. The nose re-
The wine shows an intense ruby red color with huances of garnetals the typical aromas of Barbera grape with good correspond-
red, pretty transparent. The nose reveals a bouquet mainly agiace with the mouth. There can be perceived good and intense
ented to fruit aromas. There can be perceived intense aromasaodmas of black cherry, black fruit, raspberry, bilberry, black cur-
black cherry, raspberry and black currant as well as hints of viant and hints of violet. The attack in the mouth is pretty crisp,
olet, tobacco, licorice, vanilla and toasted aromas of wood. In theell balanced by alcohol and tannins. A balanced wine, intense
mouth is agreeable and balanced with flavors having good camnd with good body. The finish is persistent with pleasing flavors
respondence with the nose. The wine has good body and tannifisaspberry and bilberry. Barbarot is produced with a temperat-
well balanced by alcohol. The finish is persistent with pleasingre controlled fermentation in steel tanks followed by an aging
flavors of black cherry and black currant. of 4 months in bottle.

Food match: Broiled meat and barbecue, Hard cheese, Roasted meafood match: Roasted meat, Hard cheese, Broiled meat and barbecue
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and the richness of the grape patrimony of their lands. Trappolini
winery is located in Castiglione in Teverina, a characteristic town
in the province of Viterbo, few kilometers far from the Umbrian
border and, enographically speaking, located in the Orvieto wine
area.

As we get to the winery we meet Mr. Roberto Trappolini,
managing director of the winery, who introduced us to some his-
torical and productive aspects of the business «the winery was
established in the sixties of the past century and it was my grand-
father to start the business and later my father joined him. In the
beginning of our business, quality, as we consider it now, it was
not a primary productive strategy of the winery, things changed
with time and we changed our business from wine sellers to qual-
ity wine producers. After forty years we developed our pro-
duction and commercial line and we are convinced in going to
this direction while trying to improve the quality of our produc-
Colli Bolognesi Cabernet Sauvignon tion, from vineyard to sal'es. The wir)ery. is Iocat.ed in the largest

Pio VVannozzi 2000 commune of Latium region and which is permitted to produce
an Umbrian DOC wine, Orvieto, a product which allowed us to
have a rapid improvement of the local enology, however, things

Bonfiglio (Italia)

Grapes: Cabernet Sauvignon changed with time because the main requests for the Orvieto
. wine was related to Orviet€lassicoand being outside of the
Price:€ 20,00 ($ 17,00) ScoreJDU  “classic” production area, we have been forced, in a sense, to get

This wine, a good example of Colli Bolognesi’'s Caberneback and strongly reconsider our origins and our territory. Our
Sauvignon, shows a deep ruby red color with nuances of gaand is suited for the cultivation of red berried grapes, mainly his-
net red, little transparency. The nose reveals intense and cléarical and typical for this area, such as Sangiovese and Aleatico,
aromas of fruit, of good personality. The perceived aromas ags Well as white berried grapes, that we also use to make our
of black cherry, ripe cherry and plum jam with pleasing hints oPrvieto, and the most important one of them all is Grechetto.
chocolate, black pepper, undergrowth, vanilla and toasted arom(e obviously are interested in the red berried grapes which have
of wood. In the mouth has good correspondence with the noBistorically been present in this territory, such as Sangiovese, and
and a tannin attack, which is well balanced by alcohol, and good
body. The finish is persistent with pleasing flavors of black
cherry, plum jam and vanilla. A very well made wine which
can be drunk in its current state, however it will give its best with
some more aging in bottle. This wine is aged in barrique for 12
months and 6 months in bottle.

Food match: Stewed meat, Braised meat, Hard cheese, Roasted meat,
Game

WINE PRODUCERS

Trappolini

In Latium, few kilometers far from the Umbrian border and in wine
area of Orvieto, Trappolini winery makes very good wine while fully
respecting the tradition of its land and of the grapes.

In the general trend of the wine industry, where the so called
“international” grapes are widely used, it is not easy to find a
winery which believes, with no hesitation, in the richness and po-
tentiality of local grapes and, last but not least, getting excellent
results. Trappolini winery is certainly one which belongs to this
category; a production completely based on local grapes, with Mr. Roberto Trappolini in his cellar
the only exception of a wine which is produced with Chardonnay,
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other that are unfortunately not considered and are disappearj
as few producers make wine from them, such as Aleatico al
Canaiolo. These grapes are part of our rich enological patrimo®s
and we thought it was not good to abandon them and we believ
in keep using them, particularly Aleatico which we use to mak
a very refined and particular sweet wine without making use ¢
other and more famous grapes. By using this grape we produc
our newest wine: Idea. Its production is made by using the sar
grape species and by using a rather complex process: harves
done in two different phases, the first one of them allow us t
harvest sound grapes without losing the typical aromatic chare
ter of the grape, in the second phase we press dried grapes, &
a period of 5 or 6 months, and make wine from it; this secon
phase allows us to add body to the wine as well as sweetness.;*
the end of both phases we assemble the two wines and the re:
is a very aromatic and varietal wine which also has good boc
and color.»

We are now going to discover the rest of the production of A view of the cellars
Trappolini winery as well as the characteristics of its wines.
«Paterno, a wine exclusively produced with Sangiovese, is cer-
tainly the most important wine of our winery, and we recently ) ) )
supported it with out most important white wine, Brecceto, proto drink wine or however he or she d_oes npt want to drink wine.
duced with Chardonnay and Grechetto grapes, which is aged for Other wines produced by our winery include Cenereto and
amoderately short period of time in barrique as well as in bottl&artei, the former is a red wine produced with Sangiovese and
Brecceto, which was named after the place where the Vineydw?ntepulmano, the Iatter_ls a_whlte wine produced W|_th Trebbi-
in which we harvest the grapes for making this wine is locate@"© Toscano and Malvasia Bianca. These wines are mFende_d for
was previously produced in two different versions, one exclu different market. Not all consumers are looking for wines like
ively made of Grechetto grapes and the other made of Chardd7@temo, Brecceto or Idea, anyway there are many restaurants
nay. From 2001 on, we decided to give the Grechetto what tif!t th_ere and there are_elegant ones and ordinary ones, therefore
Chardonnay had to offer and vice versa, and therefore we dbere is the need of having expensive and elegan_tproducts as V\_/ell
cided to make only one version of Brecceto which actually is th@S having cheaper but good wines. Cenereto is produced with
blend of the two wines. The result is a balanced wine, wheré@ngiovese and Montepulciano. The latter grape, even though
the typical impetuosity of Grechetto does not emerge while hail-is found in our territory, is not considered to give important
ing the typical elegance of Chardonnay. The wine is aged f¥fines like the ones madg of San_glovese, therefore_ we use this
12 months, part in barrique and part in bottle. Paterno certainifaPe supported by Sangiovese, in equal parts. This wine is not
is our most important product which requires, and will keep offiténded to be aged for a long time and it should be drunk as it is
requiring, our highest attention and care in order to make suR€ing released, possibly in the same year and however within the
the wine to always have the same quality. This wine is producé§xt year. Sartei is a wine produced with Malvasia Bianca and
with Sangiovese grapes harvested in a traditional vineyard lofte€Pbiano Toscano, two local grapes which have a fundamental
ated in the border between Latium and Umbria. Even thouiﬁ‘portaﬂce for the enology of most of the Italian regions. Just
Sangiovese has always bee considered as a non typical grap I@fCe_nereto, Sarteiis a_pleasmg wine which should pe d_runk as
Latium, in this region has always been successful in the produiéiS being released and is offered at a reasonable price in order
tion of great wines, however this grape, just like any other else, §§ Meet the needs of the ones who want a wine to be drunk every
capable of expressing proper characteristics according to the td@y- Both Sartei and Cenereto are aged in steel tanks and we do
ritory in which it is being cultivated. In our territory Sangiovesenot use any barrique for them. Lastly, we also produce an Orvi-
usually expresses itself, not for a deep concentration and str§@ Wine made of Procanico, Verdello, Grechetto, Drupeggio and
ture, something which is typical in certain areas, but rather shonaiolo Bianco grapes, as well as Est! Est!! Est!!l of Mon-
elegance, a characteristic which tends to improve with time. Otffiascone, produced with Trebbiano Toscano, Malvasia Bianca
philosophy concerning the use of casks is rather moderate as @il Rossetto.» _ o _
are convinced a good wine which was aged in barrique is the one Let's take a look at past productions of Trappolini winery, in
where the “barrique aroma” is not evidently perceived. Barriqué’,art'cmar to the wine which |s_well suited to aging in bottle: Pg-
according to our opinion, should be used to improve the wine a@mo- Mr. Trappolini about this aspect says «the product which
not to give taste to wine; barrique is for us one of the many toof@s the longest story in our winery is certainly Paterno, which
we use in cellar and nothing more. Moreover, we believe th¥f@s released for the first time in 1989, in a period when talking
in case a consumer gets into wine and appreciates a wine whidpput red wines produced in this area, which historically have

does not taste of wine, this probably means he or she is not usd§ays been involved in the production of white wines, meant to
swim against the stream. However our winery owned vineyards
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where we were cultivating red berried grapes and we ought t Aleatico which we use for the production of Idea. We then
make the best possible use of them. Making a wine to be sadigcided to use this pomace in order to make an aromatic grappa
non bottled, a custom pretty common among the producers which was capable of meeting the taste of everyone. We sub-
those times, did not represent a convenient choice nor a qualitagquently found a distiller that gave us warrants about the quality
ively productive choice. Our choice was, also according to owf the product and we selected Berta distilleries in Nizza Mon-
wine consultant, to make an important red wine. We started eferrato (Italy), a renowned producer of grappa.» The grappa pro-
perimenting with the grapes harvested in this vineyard in ordeluced with Aleatico’'s pomace has the same name of the wine
to evaluate their potentiality and then we decided to make a rgdoduced with these grapes: Grappa of Idea. We tasted this
wine: Paterno. Paterno represented in this area a very prestigiappa and it shows as crystalline and very limpid, an enchant-
ous and famous wine of the 1960 which was produced by ourg aroma of strawberry, walnut, hazelnut, honey, dried rose and
consultant’s father in a local winery. Paterno was a wine thdiints of banana, very elegant and refined. In mouth reveals an
every one knew and every one was talking about and was almestellent roundness where the flavors of strawberry and dried
considered as a “myth” of the local enology. We then decidese are harmoniously tied and the finish is long and pleasing.
to revive this wine and we started its production. Paterno washis grappa’s roundness, almost velvety, is impeccably balanced
the name of the area where the vineyard is located and thereftmealcohol and giving it elegance, refinement and agreeability of
the wine was named after that, lastly, thanks to the literal measdre value.

ing of this word (“Paterno” is Italian for “fatherly”), we believe

it is the proper tribute to our father which was the first one to u oo

change our winery production into a qualitative one, therefore

dedicating this wine to him seemed to be right. The first vintage

of the 1989 was not very encouraging, however we decided {gines are rated according to DiWineTaste’s evaluation method. Please
go on, also thanks to the introduction of new technologies. Wexd score legend in the “Wines of the Month” section.

produced 2 798 bottles from the first vintage and currently, after
ten years, we produce about 30 000 bottles of Paterno, however
we expect to produce about 40 000 bottles with the 2000 vintage.
Recently we uncorked some bottles of Paterno belonging to past
vintages and, with my surprise, one of the years which amazed i
me the most was 1989, not for the development of its quality, TRAPPOLAN
rather for the way the wine kept its characteristics in the course
of time. Paterno is aged in Allier and Nevers barriques, that is the
kind of oak, according to our opinion, that are best suited for this
wine. Paterno is aged part in casks and part in used barriques,
we never use new barriques for this wine, just because we do Orvieto 2001
not want strong wood aromas to prevail over the real and proper Trappolini
characteristics of the wine. The first use of new barriques is for
white wines and after that, from the second passage on, we use
them for the aging of Sangiovese.»

Let's take a look to market and countries where wines of Traqj-rice, cag7
polini winery are sold. Talking about this aspect Mr. Trappolini T
says «our main market is Germany and we are also presentliie wine shows a soft straw yellow color with nuances of green-
Switzerland, Denmark, Sweden, Brazil, Japan as well as in Itakgh Yellow, very transparent. The olfactory profile is mainly ori-
Our production, quantitatively not high, does not allow us t&nted to fruit aromas such as almond, apple, pear and peach and
be present in every country and in every market, therefore Wihts of acacia and broom. In the mouth has a good correspond-
prefer to be present in those markets which are more right f§Ace with the nose, itis crisp and well balanced by alcohol. The
our wines.» Trappolini winery also produces a refined grapghtish s pretty persistent with agreeable flavors of apple and pear.
and Mr. Trappolini talks about its characteristics «our wineryood match: Aperitif, Vegetables, Boiled crustaceans, Pasta and Risotto
produce raw materials, that is grape pomace, which can be pmath fish
cessed by distilleries in order to make grappa. It has been since
a long time our winery had the need of creating a distilled bever-
age in order to satisfy and meet every gastronomical match, from
wines to be matched with many foods, to spirits to be offered at
the end of a meal. The choice of pomace to be distilled for the
production of our grappa required a careful consideration; ac-
cording to a logical point of view it would have been wise dis-
tilling the pomace of our most important product, Paterno, how-
ever we knew we had a very particular pomace, that is the one

e

Grapes: Trebbiano Toscano, Grechetto, Verdello,
Drupeggio, Malvasia Bianca

Score:00 O
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TRAPPOLINI

Cenereto 2001
Trappolini

Grapes: Sangiovese, Montepulciano

Price: € 4,87 Score:00 O

The wine shows a ruby red color pretty transparent. The nose re-
veals aromas mainly oriented to fruit and a pleasing hint of fern.
There can be perceived aromas of black cherry, cherry macer-

agreeable and pleasing which surely invites to repeated tastings.
The grapes used to make Brecceto are separately fermented in
barrique and are subsequently assembled and aged in bottle for
some months.

Food match: Fish, White meat, Pasta with fish, Mushroom soups, Soft
cheese

ated in alcohol, bilberry, plum and hints of sage. In the mouth SANGIOVESE
has good correspondence with the nose, good balance and body.

The finish is pretty persistent with flavors of black cherry and Paterno 1999
cherry macerated in alcohol. This wine is aged in steel tanks Trappolini

before being bottled.
Food match: Broiled meat and barbecue, Hard cheese

2001

Brecceto 2001
Trappolini

Grapes: Grechetto, Chardonnay

Price: € 7,89 Score:000 O

Grapes: Sangiovese

Price:€ 10,00 Score:0 000

The wine shows a beautiful brilliant ruby red color with nuances
of garnet red, pretty transparent. The nose reveals a strong and
interesting personality with intense, clean and elegant aromas.
There can be perceived good and intense aromas of black cherry,
plum jam, raspberry, mulberry, violet and tamarind with pleas-
ing hints of cocoa, licorice, leather and vanilla. Wood aromas,
although present, never prevail over the olfactory profile, are del-
icate and fully respecting all the other aromas. In the mouth has
good body, with good correspondence to the nose and a slightly
tannic attack which is balanced by alcohol, there can be per-
ceived intense and good flavors of fruit such as the ones per-
ceived by the nose. The finish is persistent with clean and pleas-
ing flavors of black cherry, plum jam and mulberry. A well made
wine. Paterno is aged in barrique for about two years and for 6
months in bottle.

Food match: Roasted meat, Broiled meat and barbecue, Braised meat,
Game, Hard cheese

The wine has a greenish yellow color, very transparent. The ol-

factory evaluation reveals an elegant and properly defined olfact-
ory profile, of good personality, with good and intense aromas
of banana, apple, pear and peach and a hint of acacia. Although
this wine is fermented and aged in barrique, wood aromas are
very delicate and respect the personality of grapes used to make
the wine. In the mouth has good body and the attack is pleas-
ing crisp, well balanced by alcohol. The finish is persistent with
agreeable flavors of pear and peach. A well made wine, very
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’EVENTS \

DiWineTaste’s Wines Guide
Grows Up

After the striking success among our readers and wine producers,
something new is being introduced to the Guide

Idea 2000 ] )
Trappolini The past month we introduced a new service for our read-
ers, DiWineTaste’s Wine Guide, and, with our satisfaction, it has
Grapes: Aleatico been appreciated as well as being a striking success, the many
letters we received, both from our readers and from wine produ-
Price:€ 10,40 (500 ml - 16.9 oz.) Scorell0UDO  cers, have been the best reward for what we did, we are certainly

Excellent example of dried and sweet Aleatico. The wine hdgoking forward to keep on improving the quality of what we of-

a beautiful and intense ruby red color with nuances of garnar to our readers and to wine producers. We would like to thank
red, little transparency. The nose denotes a wonderful person@yeryone who sent us comments and opinions about the Guide as
ity and a good richness in elegant and refined aromas, mainly\®¢ll s their appreciation, this is an encouraging act which surely
jams and intense aromas of cherry macerated in alcohol, bla@vards our efforts and for this we thank you.

cherry jam, strawberry jam, bilberry jam, raspberry, mulberry, After one month from its introduction, we decided to improve
dried rose, dried violet and hints of anise. A very clean and pleagnd to enrich the contents of our Guide. Wines to be reviewed in
ing nose. In the mouth is round, with alcohol and sweetness wéfle “Wines of the Month” column, as well as the ones reviewed
balanced by soft tannins which do not disturb at all and positor the producer of the month, are directly shipped from produ-
ively contribute to the overall balance. Denotes intense flavof€rs to our office and this is the only obligation we ask them.
and excellent correspondence to the nose. The finish is persisteif publication is available and open to every wine producer,
with lasting and pleasing flavors of bilberry jam, strawberry janfl0 one excluded, and every week we receive wines to be evalu-
and raspberry. A wine well made and truly agreeable which cated by our tasting commission and the results are published on
give rich emotions even when enjoyed alone. Idea is producédWineTaste.

with Aleatico grape: half grapes are dried and the other half is The norm that we have is to review and publish up to three

vinified as red and then both wines are assembled. wines per producer in the “Wines of the Month” column and up
to six wines per the producer who is reviewed. The choice of

publishing up to three wines per producer in the “Wines of the
Month” column is mainly because we want to offer sufficient
opportunities to every producer as well as because of editorial
needs. Producers, who are informed in advance about this norm,
often send us more than three wines and therefore we publish the
ones that, according to us, are worth of note or however inter-
esting. This choice forces us not to publish the results of other
wines, this is something we do not think to be right, of course,
Ce”ar ‘Journal however we have to make editorial decisions, and the results of
these unpublished tastings remain, like to say, in queue waiting
This section is reserved to wine producers who want 9 be published in the next months and however according to ed-
publish news and information about their business, to afforial needs and availability.
nounce new products or just for communicating to its cus- The consent we received from producers, this is something
tomers informations and promotions about their products aghich certainly pleases and honors us, is also confirmed by the
activity. Send news to be published at the e-mail addre&giantity of wines they send us every week and most of them will
CellarJournal@DiWineTaste.com I hardly be published, just because we want to give every produ-
cer, no one excluded, the same opportunity, it will be hard for
us to publish the results of those wines waiting to be published
sooner or later. We decided to include these wines in the Guide,
available on our site, in order to give them the opportunity to be
known among our readers. In the column of our publication we
will continue publishing the wines we believe to be interesting
and worth of note, whereas in the Guide will be published all
the wines tasted and evaluated that we received from producers,

Food match: Fruit tarts, Hard and piquant cheese

Trappolini - Via del Rivellino, 65 - 01024 Castiglione in Tever-
ina (Viterbo) Tel. e Fax 0761 948381 Winemaker: Paolo
Trappolini -Estabilished 1963 -Production: 160 000 bottles
- E-Mail : trappolini@tin.it
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including the ones reviewed in DiWineTaste. which narrowed to the top in order to form a neck with a narrow
We sincerely hope this news will contribute in improving theopening and two handles were also found in the neck. As the am-

quality of our services and to fulfill our primary goal, to pro-phoras were filled with wine, they were closed with a plug, usu-
mote the wine culture and information. We remind our readewmly made of wood, cork or clay, and subsequently sealed with
as well as producers we are available and glad to receive yauortar. It seems the first ones to use corks in amphoras were
comments and suggestions about what we offer and, as alwaltuscans. As Amphoras were pretty porous, they usually were
we invite you to write us your opinions at the E-Mail addresgompletely coated with resin of pine in order to seal them better.

Editorial@DiWineTaste.com | Another container which was invented and intended for the
transportation of wine, and subsequently used as a cellar tool,

was cask, probably invented in the area of Bordeaux, which al-

NeWS lowed the transportation of huge quantities of wine as well as
ensuring a good level of keeping, at least as long as wine was not

drew from the cask, a condition which favored oxygen to enter

In this section will be published news and informations abouhe cask and therefore the oxidation of its content.

events concerning the world of wine and food. Whoever is inter- Earthenware containers were used both for the service and
ested in publishing this kind of information can send us a mail 4f€ transportation of wine until the seventeenth century, when
the addresEvents@DiWineTaste.com . the industry of glass improved its production technologies and
. glass became available in large commercial quantities, mainly
sold in shape of bottles. The first bottles of glass had shapes very
different from the ones we currently use, they were rather short
and large; this kind of shape does not suggest they considered

the possibility of keeping wine in a laid bottle. The shape of the

bottles of those times looked like “onions” or “bladders”, rather
Botﬂe than having the typical shapes of modern bottles. Squat, large

The container used to keep and transport the nectar of Bacchus reve,aot%d Sh‘?“ Shapes,"\,"th short and an'cal neCkS_ also su.ggested an
ractical and difficult usage during the service of wine. The

secrets and shapes which tell the traditions and the history of the peotﬂéo ) .
who produce wine ransparency of the glass of those times was not perfect and it

usually had impurities and more or less intense “greenish” col-
_ _ ors which indirectly were beneficial to the keeping of wine and
At the end of the wine making process, the work of the prosheltered it from the effect of sunlight.

ducer, the skill and the talent of the wine maker, the soul and |, the course of time, shapes of bottles radically changed, pro-
the essence of the lands where the grape comes from, are regkssively losing short and large shapes and having more and
ized in the beverage of Bacchus, wine, which is sealed in a glaggyre slender and narrow shapes. These new productive styles
container and entrusted to its destiny, often it begins a_Journ%ve wine lovers the possibility to discover a fundamental factor
towards distant places from the area of origin, often, as it gets {gr the keeping of wine: laying a bottle on its side allowed, not
destination, is kept in a quiet room in the hope it will improveyiy to keep the content for a longer time, but also and above
with time and become nobler. All this is realized by that objec} “to improve the taste and the aromas of wine. A funda-
which is a trusted and loyal mate of the wine since few centuriegiental factor which drastically changed the trade and the eco-
bottle. . o ) nomic value of wine. Keeping a bottle laid on its side allowed
_ The problem of storing wine in a container capable of keeRpe cork to be moistened, therefore this prevented the cork to
ing its characteristics as sound as possible, as well as allowiggink as well as the oxidation of wine, a fundamental and well
a pracncgl transportation for obvious commerual reasons, iSi&own condition for a proper keeping and aging of wine in bottle.
need which have always been part of the wine making procef&eping a bottle laid on its side also allowed a better and simpler
The most modern solution, whose origin is as ancient as fe¥yorage of bottles in cellars while greatly optimizing the use of
centuries ago, is the bottle of glass and, despite of its apparepi;ce.
fragility and its reliable solidity, has proved to be a reliable con-" ghape of bottles also evolved according to the traditions and
tainer, including other essential environmental factors, ideal f@g;stoms of the people which made them, most of bottles, despite

the keeping and the aging of wine. _ the fact they are widely spread all over the world, still have the
The first practical examples of containers suited for the trangzme of their area of origin.

portation of wine were amphoras, containers usually made of

earthenware of stretched shape and having two handles, and they

were commonly used in ancient times by Etruscans, Greeks abiapes and Dimensions

Romans. The huge number of amphoras found in the many ) .

European countries prove these containers were widely and ex-Shape of modern bottles, in case we do not consider the ones
tensively used for the transportation of wine, moreover, they Wif[adltlonally used for certain wines in specmc and I|m|ted areas,
nesses trade of wine was a very important and relevant aspectfa!l @nd slender. Bottles are shaped in order to give them par-
the economy of that time. Amphoras usually had a large bodg;ular physical characteristics suited to storage and service of

| CorRKSCREW \
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wine. Every bottle is made of the following parts: base, body
shoulder and neck.

Base, besides having the evident function of allowing th
bottles to remain in vertical position, is often modeled in rathe
hollow shapes, a characteristic which is not present in every kit
of bottle. The reason of this “indentation” is probably becaus
of production and historical reasons. When the bottles were bu
by blowing a mass of incandescent glass and without using a
mould, the part which was intended to be the base assumei
round shape and this would not allowed the bottle to stay in
vertical position. This rounded part was therefore pushed insi
the bottle, of course when the glass was still sufficiently warr
and could be modeled, in order to make the bottle’s base. Tt
indentation, which is still present in many kinds of bottles, alsi
has a useful function in the aging of wine, in particular for thos
wines which produce sediments. Because of its shape, when
bottle is kept in vertical position, wine’s sediments will deposi
to the base, disposing along the ring formed by the indentation,
instead of being spread on the whole surface of the base in c&d@- 3: Styles of bottles. From left to right: Bordeaux, Bour-
the bottle does not have any indentation. The concentration @gdne, Flute, Champagne, Albeisa
sediments in a such tiny area will make things easier during the
operation of decanting and therefore greatly avoiding the sedi-
ments to get suspended in the wine and altering the aspect. which are commonly used for particular wines produced in spe-

Body, which constitutes the most extensive part of the bottlgific areas.
goes from the base to the shoulder, that is the part which narrows
in a more or less accentuated way in order to form the neck.e Bordeaux Originating from the Bordeaux area, this bottle
The shape of a bottle’s shoulders play an important role dur- has a cylindrical shape, very accentuated shoulders and a
ing the pouring of a wine as well as for decanting. Accentuated short neck, it is one of the most used bottle in the world for
shoulders, such as the ones of the Bordeaux bottle (see(figure 3), the bottling of wine, both white and red. It can be colorless
offer an efficient barrier to any possible wine sediment produced for white wines, mainly in the Bordeaux area, whereas it
during aging. As the wine is poured in a glass or in a carafe, has green or brown colors for red wines as well as for white
sediments will be held back by shoulders while allowing a better ~ wines.

control of the decanting process. For this reason, win_es which Bourgogne This bottle, originating from Bourgogne, has a
usually tend to produce a more or less abundant sediment, are cylindrical shape, sloped shoulders and long neck, is mainly
bottled in bottles having accentuated shoulders, such as the Bor- a4 in the world for white wines. In Bourgogne is used

deaux style, whereas white wines, which usually are not aged in
bottle and therefore do not produce any sediment, or however red
wines which produce a limited quantity of sediment, are bottle
in bottles with sloped shoulders, sometimes in bottles having t
shoulders, such as the Bourgogne style, also used for red win
or the Flute, exclusively used for white wines. (see figure 3)

The neck is the narrower part of the bottles in which it is fount
the opening that allows the wine to be poured. Near the openil
there is a protruding ring which is simply called “ring”. The pres-
ence of this ring is because of historical reasons as it was us
to anchor the cork to the bottle by means of strings or metall
wires, as well as offering a better grip to sealing-wax used {
seal bottles. The fundamental function of this ring can be sti
observed in every bottle of sparkling wine: the wire cage, whic
holds the cork by preventing its expulsion because of intern
pressure, is tightly anchored to this robust ring of glass.

The shape of bottles is mainly dependent by the traditior
of the places where they have been produced and some of thc.
are practically spread all over the world and widely used for the )
bottling of wine. The following list includes the bottles which Fig- 4: Styles of bottles. From left to right: Marsala, Porto, Hun-

are commonly used for bottling wine as well as some bottl€&rian, Bocksbeutel
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Volume Still wines Sparkling wines The size and volume of bottles vary according of this capacity,
0.187 1-6.3fl.0z. ¥ bot.) quart or split quart or split assuming multiples or fraction of this measure. The many dimen-
0.3751-12.6fl.0z. (2 bot.) | half or demi half or demi sions of bottle are identified with specific names instead of the
0.751-25.3fl.0z. (1 bottle) | regular regular measure of their capacity. Table 1 shows the names and volumes
1.51-3.17 pints (2 bottles) | magnum magnum of the many bottle sizes which are currently used for still wines

2.251-4.75 pints (3 bottles
31-6.34 pints (4 bottles)

Marie-Jeanne
double magnum

Jéroboam

and for sparkling wines. Names chosen for Champagne bottles
(therefore for sparkling wine bottles) of large size are the ones of

g'ls_ 1'1%'21336“ (6 bottles) Eéroboam ?ehOboaml) some kings of the gregt middle-eastern civilizations of the past.
61-1.58 gal (8 bottles) Impériale Methuselah The reason of this choice was bepause of some Champagne mer-
91-2.37 gal (12 bottles) | — Salmanazar chants that, at the end of the nineteenth century, realized this
121-3.17 gal (16 bottles) | — Balthazar wine was mainly consumed in occasion of holidays and import-
15 1-3.96 gal (20 bottles) | — Nebuchadnezzal = ant moments of celebration, decided to associate to large bottle

sizes the names of great kings of the ancient civilizations of the
middle-east in order to associate the use and the consumption
of this sizes in occasion of important and significant moments.
Large sizes have always been of interest among wine lovers as
well as among wine collectors. However, it should be noted
sparkling wines contained in bottles having a volume greater than
3 liters (6.34 pints), that is greater than the Jéroboam size, did not
e Flute or Rhine or Alsace This kind of bottle is originat- propably have the secondary fermentation, typical in the classic
ing from the Rhine and Alsace areas and is used for whil@ethod, in that very bottle. Often bottles of large size are filled

wines. The slender shape, with no shoulders and no indegfith the content of smaller bottles at the end of the sparkling
ation on the base, suggests the use for white wines whigline making process.

do not produce sediment and that should be consumed in a
short period of time.

(1) The Réhoboam is no longer made

Table 1: Sizes and volumes of wine bottles

both for white wines and for red wines.

e Champagne Originating from the Champagne area, thiscoIor and Keeping

bottle is used everywhere in the world for the bottling of ~ one of the factors which allows a good keeping of wine is
sparkling wines. The shape is pretty similar to the Bourspeitering from light. Color of the bottle therefore represents a
gogne bottle, however Champagne bottle has a thicker glagsyy important factor which allows to prolong wine’s life in the
and a protruded ring in order to allow the anchorage of thgorse of aging. Bottles of glass having more or less dark colors

wire cage. can offer a good protection against the effects of light and pre-
¢ Albeisais the typical bottle from the area of Alba and tra-vent, in a significant way, negative effects it usually has on wine.
ditionally used for the bottling of both white wines andHowever it is believed color of bottles is in fact a consequence
red wines in the province of Cuneo (ltaly). Has a cyl-of the working methodologies of the past, when the production
indrical shape, slope shoulders and long neck and its shapieglass got colors tending to green and sometimes to brown be-
resembles the one of Bourgogne. cause of the non perfect purity of the raw materials used for the

e Marsala Has a cylindrical shape, accentuated shoulder arﬁdeUCt'on'

a slightly swollen neck. This bottle, which is common in The color of the bottle is also a traditional characteristic of
the Marsala area. is used for the b;)ttling of the renowne%?rtain areas. The flute bottle, for examples, usually has a green
fortified wine havi,ng the same name of the bottle color in Alsace whereas in the Rhine area has a brown color.

Another example is offered by the Bordeaux bottle. For the bot-

e Porto This bottle is used for the bottling of Porto wine.ing of white wines is preferred a colorless type, whereas for
Bottles having a similar shape are also used for the bofaq wines is used a bottle of green or brown color instead. An-
tling of the renowned wines of Jerez (Sherry) and Madeirgther color which is strictly connected to a particular area is the

Its shape is cylindrical, not much tall, and has accentuateg called “dead-leaf’, a greenish-yellow color typical in many
shoulders. Bourgogne bottles which is also common in other parts of the

e Hungarian This bottle, having a cylindrical shape and col-world. Despite the many reasons, either traditional or product-

orless glass, is used for the bottling of the famous Hungaridve, which determine the color of the bottles’ glass, it is always
wine Tokaji AszU. Has a capacity of 0,500 liters (16.0 fl.oz.preferable using those having dark colors, particularly for those
wines which are destined for a period of aging in bottle. It seems
%o be pretty funny the habits of some producers, even though
it depends by historical and traditional reasons, to use colorless

bottles for white wines. This specific kind of wine needs, more

The shapes of the above bottles are depicted in figure @anoﬂl‘?” any other else, a proper protection against the effects of light

The typical volume of a regular bottle of wine is 0.750 liters2Nd using this bottle seems to be inadequate. It should be how-
(25.3 fl.0z.) and this capacity is simply defined as “one bottle’€Ver noted white wines are not usually suited for bottle aging

e Bocksbeutel Originating from Franken (Germany), this
bottle looks like a flatten flask and is used for the bottling o
any wine coming from that area
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and this habit is probably to be intended as an explicit suggeiss origin is Caribbean.

tion from producers to drink the wine as soon as possible.
Even bottle size plays a determinant role in the preservability . .

of awine as well as in the development of those process typicali_rl\'Stor'Ca'I Facts

the aging of wine. In bottles having small sizes, such as the half Sugar cane, which is originated in Asia, cultivated in China
bottle or the quart, wine ages more rapidly and are not suited fgi ! X

) ) . . nce four thousands years, was introduced to the Middle East by
the aging of wine. Th_e reason for this accelerated aging depen xander the Great, however was Christoforo Columbus who
on the greater quantity of oxygen compared to the quantity troduced it to the new world. In Puerto Rico, Cuba, Haiti and
wine contained in the bottle, therefore the process of oxidatqu ' ’

il be faster. Conditi  better i th it of t Jamaica they started cultivating sugar cane and it was in these
witl be Taster. -onditions get betler in case Ihe capacily o r}‘ﬁaces settlers noticed the fermentation of the syrup, the residual
bottle is increased and therefore the quantity of oxygen will b

| i d 1o th ity of wi For thi D6t the production of sugar, could give a raw and sweet liquid.
esser It compared fo the quantity ot wine. For this reason Wing, . subsequent process of distillation gave birth to the renowned
kept in bottles of large size ages slowly and allow a better dev Icoholic liquid which suddenly became popular: Rum was born.

opﬂeniﬁf thde ?rganoleft;c (1ual;t|es;r?f le(nne._ £ wine in th The first attempts to the distillation of sugar cane are probably
nother determinan w ac or" or the keeping of Wine I Meyateq back to the sixteenth century in Puerto Rico, even though
bottles is the so called “ullage”, that is the level of the wine i h

Mhere are legends which says Flemish people were the first ones

a bottle. I__esser the filling level, greater th_e space o_ccu_pied k?éf do that in Martinica island. However the largest Rum produ-
oxygen with the consequence of accelerating the oxidative prog, < ot the world are mainly located in the Caribbean area.

geftls' Ehe level O]Itf;:“ng fj?jn Va?]/ during t?f aging (t)f aW'E? ;]n 2 The main Rum producers are: Antilles, Barbados, Cuba, Ja-
Ok € because 0 ?tshu enc agg}es 0 iTpira urc.e”wd Ic ¢ aica, Virgin Islands, Puerto Rico, Martinica, Mexico, Santo
VOKes expansions ot the wine and forces it to be spiiied ou omingo, Venezuela and Brazil (although here it is called

the bottle while increasing the free space that will be occupied, - ~oonq has a very different taste). Originally Rum was a
by oxygen. Checking the level of filling in a bottle is always asecondary product of sugar cane processing, and was obtained

gpod habit every time awne Is being bought: '.t IS also_good tBy distillating molasses, that is the residual liquid of sugar cane
distrust those bottles, in particular bottles of wines which havrg-

b df | " having low filling level roduction.
een agedfor along ime, having low Tilling fevels. Rum was the preferred beverage of buccaneers and pirates,

called “kill devil” by English sailors, who could have half a pint
of it every day, and was considered as a good remedy for pneu-
] NOT JUST WINE ‘ monia as well as an excellent anesthetic.
Rum was also called “Nelson’s blood” because, when he died
in battle, his corpse was preserved in rum in order to take it to
his home land intact.

Rum

The renowned distilled beverage that evokes sunny and relaxing exotic .
beaches, is the result of the mastery and passion of its producers Production

Rum is exclusively produced by the fermentation and sub-

Rum is a distilled beverage, having a brownish-yellow colosequent distillation of sugar cane juice, molasses and byproduct
more or less intense, which is obtained by the fermentation aggrups from sugar processing.
subsequent distillation of sugar cane or molasses (a byproduct of The process for the distillation of traditional Rum begins with
sugar production) which is sometimes added to aromatic herfe dilution of molasses, obtained as a byproduct of the produc-
or substances. tion of sugar, and by adding fermenting yeasts. Twenty four

In the years of 1920 and 1930, the years of prohibitionistiours later, for some producers are forty eight hours and even
in America, Havana became the mundane center of celebriti®&sdays for others, it is produced a liquid having 5% or 6% of
it was frequently visited by writers, politicians and actors. Onalcohol by volume. This liquid is heated and boiled in a steam
of the most illustrious visitors was Ernest Hemingway, who iglistiller: alcohol, by evaporating, rises, whereas the residuals are
usually connected to the world of Rum and spent many yeaksft to the bottom in order to be gathered and eliminated.
at Havana, and he loved spending afternoons drinking cocktails The rum distiller is made of 21 layered plates, as the liquid
made of rum in some bars that, according to him, were the besiils, alcohol evaporates and rises to the upper plates whereas
ones which were capable to offer the best “blended beveragesthe residual liquid is gathered in the lower plates and will be

The name Rum seems to derive from the abbreviatidsaxf-  eliminated.
charum” (sugar), a name that was first used by distillers, usu- At the end of this phase, the evaporated parts begin to cool
ally monks, and was subsequently shortened, as a matter of ugéwn and their condensation takes place in a specific and nar-
by buccaneers or it may also be a word originated by the bugwer part of the distiller. Other parts of the distiller concentrate
caneers’ parlancéumbullion” , the tumultuous celebrations for and separate the many aromatic components of alcohol: the least
their victories. Itis also sometimes found as “Ron Rhum”. Howrefined oils are gathered in lower plates, other refined oils are
ever the origin of this name is uncertain although many agree that
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gathered in the middle plates, whereas “heads”, light compote three years, followed by rums aged for five to seven years and
ents having an aroma of green apple, rise to the upper plates. labeled as “dorado” or “anejo”.

During these phases, the experience and the mastery of distil- The warm climate of Caribbean islands influence the aging of
ler who needs to blend, remove or include these componentsyisn, acting as a catalyst and accelerating this process by two of
essential in order to obtain the best product. Artists, who treasitree times. An aging of ten years for rum can be compared to
ured the art of rum making, a knowledge which is the result ain aging of more than twenty years for a Scotch whisky, which
many hours spent in the heat of the many types of distillers, whe produced and aged in cooler climates.
are capable of feeling, understanding and dominating the raw Dark rums, which are sometimes added to caramel in order to
materials. intensifying color and increasing density, are very aromatic and

A difference between industrial rum and agricultural rum isre not particularly suited for cocktails and should be used as a
the method of distillation. The former is distilled in a continuousecondary ingredient only.
distillation whereas the latter is distilled in batch distillation. Cuban rum, categorized as “Carta Blanca” and “Carta de
Oro”, is usually heavily refined, is a high quality product, light,
pale color and dry, is mainly used in cocktails and is different
from the one produced in Jamaica, which is suited for a long
Rum is divided in two categories: industrial rum and agrif’lging (at least five year's) itis dark, ful bodjed anq pungent, ex-
cultural rum. Industrial rum is produced by the distillation Ofcellent when drunk_plaln. Rum prqpluced m_Martlmca, as well
molasses, whereas agricultural rum is exclusively produced some produced in Jamaica, Haiti and Gujana, are usually full
pure sugar cane juice and it is callagsou”. odied, dark gnq robust, can be aged up to tyvelve years a_nd even

more. A meditation beverage and, thanks to its organoleptic char-

When rum is distilled, just like any other distilled product, is terist b d to the best brandies. R duced
colorless and it will be colored by the process of aging in cask gictenstics, can be compared 1o the best brandies. kum produce

by adding caramel. As the rum is distilled it usually has a Ve:gl Venezuela is very strong and is usually “diluted” with water

high content of alcohol and it will be added to distilled water ifP€Ore aging. . .
order to lower the alcohol by volume to 40%. From agricultural rum can be obtained the so called “white

The most popular rums are the ones obtained by syrups & rdappa”, a full bodied colorless distilled liquid that can be aged

molasses produced during the processing of the sugar cane, 5tmbc;r§ thgr: three yearf n (lnak gas!f[f]. From |r|1dus(,jtr|al fum can
is industrial rum. This kind of rum is considered as having € obtained “young rum’, colored with caramel and sugar, 1S a

lower quality, whereas the ones obtained by the fermentation a t distilled liquid, pale aTd neutral, “old r,lfm”' aged in Ca?"
distillation of sugar cane, that is agricultural rum, are certain}P" nlore than t_hree years, fum gran aroma, used for blending,
difficult to find although are considered to be of high quality, of- nd “rum doppio aroma’, used for cookm_g and pastry.

ten compared to the best brandies of Europe. The fermentatignAmong commercial rums ther_e are spiced rums which are ad-
of sugar cane juice allow the production of a distilled liquid hav- ed to spices or herbs such as cinnamon or anise. :

ing very complex organoleptic qualities, with aromas of fruit and It should be worth knowing that in Western Indies and in the

flowers, and the subsequent aging in cask will also add balsan‘i’irc(:hipela@jo of Java are produced many kinds of distilled bever-

aromas of wood. Agricultural rum, as opposed to industrial run"f}ges obtained with the very same methods used for the produc-

is suited for aging thanks to its particular structure and aromatﬂ'?n of rum but using different raw materials, such as coconut,

complexity, as a matter of fact the “Appellation of Origin” is onlyrlce and other ingredients.
reserved to agricultural rums.
In general terms, white rum or light rum are usually ageq'asting
for one year before being released to the market, are distilled in
continuous distillation, are delicate with hints and dry aroma of Rum is preferably tasted at temperatures frorh t?14° C
molasses. Because of their characteristics they are usually u¢g® - 57° F), and preferably served in a “balloon” crystal glass,
for the preparation of cocktails and long drinks. Aged rums hawver alternatively in sherry “copitas”, whereas the official glass to
more complex organoleptic qualities and are best enjoyed whba used for the tasting of rum is the so called “ISO tasting glass”.
drunk plain as well as when blended. Sometimes plain water is added in order to promote the develop-
For the aging of rum are not usually used new casks, usetent of “hidden” aromas. Rum is usually drunk plain, in cock-
casks are preferred, particularly the ones used for the agingtafls and in long drinks.
bourbon and American whiskey, just because the tannins of the It is a pity to see few appreciate the elegance of a glass of
used wood are considered to be more elegant, light and delicaten, drunk in tiny sips; it seems this distilled beverage is mainly
and are best suited for the structure of rum, without covering @ppreciated added to fruit juices, syrups and in blended bever-
prevailing over the personality and delicacy of agricultural rumages, preferably having a sort of “exotic” taste, as well as in fruit
Aging rum in cask will originate aromas of ripe fruit, caramel,salads and it is a frequent ingredient of many cocktails.
vanilla, tobacco and the typical balsamic aromas of American
oak.
There is no disciplinary regulating the aging of rum. Accord-
ing to the aging time, there are commercial rums aged from one

Typologies of Rum
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Wine Parade

The best 15 wines according to DiWineTaste's readers.
To express your best three wines send us an E-mail at
WineParade@DiWineTaste.com | or fill in the form avail-
able at our WEB sitevww.DiWineTaste.com

Rank | Wine, Producer

Masseto 1998, Tenuta dell’Ornellaia
Semillon Sauvignon 2001, Cape Mentelle
Chardonnay 2000, Planeta

Muffato della Sala 1999, Castello della Sala
Chéteau Pontet-Canet Pauillac 2000
Chéateau Lynch-Bages Pauillac 2000

Rioja Reserva “Pagos Viejos” 1997, Bodega Artadi
- Cosecheros Alavares

Capo di Stato 1998, Conte Loredan Gasparin
Teroldego Rotaliano Granato 1998, Foradori
10 O | Chateau Laroque Saint-Emilion Grand Cru Classe
1998

11 O | Gevrey Chambertin DB Boillot 1998
12 0O | Brunello di Montalcino Riserva 1995, Fattoria dei
Barbi
13 0O | Zinfandel Barrel Select Mendocino County 1999
Fetzer Vineyards
14 0O | Trentino Miller Thurgau “Pendici del Baldo” 200(L
- Mori Colli Zugna
15 [0 | Cabernet Sauvignon Reserve Maipo Valley 1999,
Carmen
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Classified

In this column we will publish your classifieds. Send your
classified, with a length up to 255 characters, at the address
Classified@DiWineTaste.com or fill in the form avail-

able at our WEB sitavww.DiWineTaste.com . The classi-
fieds are published for free in three consecutive issues. Please
specify the edition where you want your classified to be pub-
lished (italian edition or international edition). Classifieds are
required to be written in italian for the italian edition or in eng-
lish for the international edition. DiWineTaste will never be re-
sponsible for the correctness or the contents of the classifieds.
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