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The CUltU re Of Wise Drinking _selves to drink one or two glasses of wine, usually accompan-
ied by some food, and then, hopefully, they stop having any

other alcoholic beverage.

Wine is getting more and more appreciated among people It seems that the “fashion” of “drink less and drink better”
and, with that, the attention TV and magazines are paying to i§ getting more and more popular, however, everyone knows
this product, that just ten years ago or so seemed to be destirieg dramatic effects and the catastrophic consequences of al-
to a marginal role both of the economy and of culture, is becoholism; drinking wine with no moderation, or any other al-
coming a real and proper mass phenomenon. It seems grholic beverage, takes from the pleasure of well living to the
spreading of wine had, in a sense, followed the one of T@ufferings of a cursed life. A paradox which is a real burden
shows dedicated to cooking, as well as the increasing atted?d concern for every wine lover and, last but not the least, for
tion magazines and newspapers are dedicating to cooking dh€ society. This aspect should not be forgotten and, above all,
wine with special columns; today, practically every TV showit is good to remember alcohol is a toxic and poisonous sub-
or column in a magazine which is about cooking, dedicatessiance, even though it is pleasing in tolerable quantities, how-
considerable amount of attention to wine and to food matci@ver it can become dangerous. This s true, of course, whenitis
ing. This certainly is a good sign, of course, but above all, gonsumed in considerable quantities and without moderation.
is the sign that the demand for a better knowledge and cultufécohol, and it is silly to deny this, has made many families
about the world of enogastronomy is a need of many. desperate and made disgraceful the life of many individuals.

The same destiny had, like to say, the many propaedeuti€t’s not forget these facts as well.
or introductory courses about organoleptic wine tasting, they The pleasure of a good glass of wine, the enchanting joy of
are quite popu|ar and successful, peop|e attend to them, peoiﬁecharming aromas and the satisfaction of its taste is a pleas—
want to know more and, when consumers become more exatte, a real pleasure that we all probably know and that we can
ing and demanding, the ones who work in the enogastronoardly renounce to it, however this pleasure remains such only
ical business, such as wine shops, restaurants, wine bars @i only if one possesses the right cognition and the proper
shops where wine is sold, they are forced to improve and tgcidity in order to fully appreciate it. It should not be forgot-
increase their knowledge in order not to take the risk of beingn that drinking too much, because of the effects of alcohol,
excluded from the opportunity offered by this moment. Théot only diminishes the psychophysical capacities of an indi-
transformation has, as a consequence, involved the ones wh@ual, it also progressively diminishes the sensorial capacity
produce wine as well, those who were mainly oriented to magéd sensitivity; the more the wine is drunk, the less its aromas
production, with scarce attention on quality, were forced t@nd taste can be perceived. It should be, this fact, a sort of
change in a significant way, if not completely, their producwarning the body gives to tell the right time to stop has come.
tion strategies and methodologies in order not to be excluded.

Quantity in wine business seems not to give high profits any-
more, saved rare and uncommon cases, what consumers_re-
quest the more are quality wines, a trend that makes one thigRntents
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This is a risk professional wine tasters know and avoid to takerst of all, congratulations for your magazine. | discovered
in order to guarantee the reliability and the correctness of thdiWineTaste three months ago thanks to the suggestion of a
job. friend of mine, and since then | read your magazine every
The culture of wise drinking also passes for the consciousaonth. Congratulations for your job, it is certainly useful
ness of what it is going to happen every time one decides to the ones, like me, who is getting into the charming world
have some wine, the pleasure it can give as well as the risgEwine. | recently went to a reception and at the end of the
that can be taken in case it is abused. Medicine has recognizettal was served some Asti Spumante in flte glasses. In a re-
and still recognizes, the many benefits this millenary beveragert of yours about wine glasses, published in issue 6 (March
can give to the human body, it is known that when wine i2003), you say aromatic and sweet sparkling wines, such as
consumed always and however with moderation, it is capabesti, should be served in the cup glass. | told this to the person
of preventing certain heart diseases, among these heart failusdo was in charge of serving the wine and he told me the cup
improves the circulation of blood and helps the prevention aflass is not used anymore and that every sparkling wine must
some cancers. This is always and however true only whenkie served in the flate. Whom shall | listen to?
is consumed with moderation. If we listen to the authoritative

voice of medicine which reminds us about the benefits of an )
intelligent and moderate consumption of wine, it is also gooB€ar Mr. Maccotta, thank you for your good words about Di-

to remember the equally authoritative voice of medicine whicMVineTaste and we sincerely hope our publication will always
tells us about the many risks because of the abuse. Even tha@&sOf your interest and that you will continue to read it. The
part of the culture of wise drinking. It is not only looking for, /€gend goes that cup glass was created as a wish of Marie
buying and knowing good wines, it is not showing off a culturé\ntoniette, who was a champagne lover, and it seems it was
and a knowledge about the wine subject, it is also, and aboSBaped on her breast, the legend says it was her left breast be-
all, remembering that moderation is an essential part of thfguse it was closer to the heart. The cup glass suddenly be-
culture. This is something that was known since ever, evéitMme popular and it became the glass to be used for cham-
in the many and wise sayings, the many sayings of peopld®§gne. To tell the truth, cup glass is not suited ‘idassic
culture, there are so many that give good advices on how fethod” sparkling wines because of its wide opening which
drink wine. Among the many, the famous “who does not drinkends to quickly end theerlageand to excessively disperse
wine is a sheep, who drinks it with moderation is a lion, whavine’s aromas. However, this characteristic is well suited for
drinks too much wine is a donkey”, with respect for the anim@romatic and sweet sparkling wines, such as Asti, because they
als which are involved in this “pill of wisdom”. If it is true help to mitigate the aromatic intensity of the grape while leav-
we believe we are men and women belonging to the cultufag the other aromas to emerge and to be perceived. Moreover,
of wise drinking, if we think we are worth wine supporters,because these kind of wines are usually produced with the
let's also remember to be intelligent and worth supporters éfharmatmethod, bubbles quality is inferior to the ones pro-
moderation, a respect that we mainly owe to ourselves andiiced with the classic method, therefore this is a factor that
respect we owe to quality wine producers who produce it with@" be neglected. Serving an Asti Spumante in the flte, no
the intent of making something unique and particular in ordépatter this is getting a more and more frequent trend, mainly

to be appreciated. Culture of wise drinking is also that. in restaurants and in banquets, means to penalize its aromas,
in particular the most delicate ones and, lastly, the shape of the

flate directs the wine to the back side of the mouth and there-
M . | B fore does not allow the characteristic sweetness of these wines
allboXx to be properly valued.

Giancarlo Maccotta — Menfi, Agrigento (lItaly)

In this column are published our reader’s mail. If you
have any comment or any question or just want to express
your opinion about wine, send your letters to our editorial at
Mail@DiWineTaste.com | During a vacation in France | bought a wine | did not know
and | found it delicious. In the label it is written “Banyuls
Grand Cru”. What kind of wine is that? What are the grapes
used to make it?

Marcelo Balmaceda — Buenos Aires (Argentina)

' The wine you are talking about is produced in an appellation of
DVVINETaste e wine you e taling about s produced i an appell

Indipendent periodical of wine culture and information origin area belonging to angue OC_ oussilioregion, In

Published by the south-west area of France, and it is caBathyuls ACThe

Somm. Antonello Biancalana wine belongs to the category of Freneln doux natureland
. Address the grapes are usually cultivated in the slopes of the Pyren-

WEB: www.DiWineTaste.com E-Mail: Editorial @DiWineTaste.com . . . . .

' ees mountains, near the Spanish territory. Banyuls is a wine

Contributors: mainly produced wittGrenache Noirgrape and it is fortified.

Stefano Passerini .

Conmrianic® 2003 by Antonelio Biancalana. DiineTast These wines must have at least 15% of alcohol by volume and

N opyright® y Anfone’lo Blancaana, DItHne faste must be produced with at least 50% of Grenache Noir, whereas
rights reserved under international copyright conventions. No part of this publication may be reproduced or utilized in

any form or by any means, electronic or mechanical, without permission in writing from DiWineTaste. Inquiries should bBanyu Is Grand Crumust be produced with at least 75% of
sent toEditorial @DiWineTaste.com . i
Grenache Noir and must be aged for 30 months in casks. The
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wines are produced as semi-dry or sweet. Moreover theits attention on Chardonnay which, in certain areas, has even
also is therancio style which is purposely oxidized by leav- surpassed Sauvignon Blanc in terms of production quantities,
ing casks under the sun in summertime. This technique giveswever, it is Sauvignon Blanc the grape that marks New Zea-
the Banyuls a mahogany color and rich, complex and intensand in the world.
aromas. Banyuls is usually served as aperitif or accompanied History of viticulture and enology in the land of Maori, the
to desserts, however it is also very good when drunk alone. local and ancient people of New Zealand, is a fact which is not
even two hundreds years old. It was in 1819, after New Zea-
land was colonized by English as a result of the expeditions
]ABC WINE ‘ of captain James Cook, that the very first vine was planted
in Kerikeri, in the far north-eastern area of the Northern Is-
land, by Reverend Samuel Marsden, an Anglican missionary.
The variety of vine he planted is still unknown and there is no
NeW Zealand sure information whether wine was ever produced with those
The renowned homeland of kiwi birds, in few years has become agrapes. It was only twenty years later, in 1839, that there are
reference model for white wines produced with its Sauvignon Blansure information about the very first wine ever produced in
and Chardonnay New Zealand, by Scottish James Busby, with the grapes he
himself planted near Waitangi in 1836. Both Samuel Marsden
According to an enological point of view, New Zealand car?‘”c_l James Busby, Ief_t written documents where they expre_ssed
be considered as a sort of miracle. Within a little more than tef€ir undoubted trust in New Zealand as a land perfectly suited
years the country got transformed from a mediocre wine pr(gc_)_r the cultivation of.the vine and for the production of qua_Iity
ducer into a quality wine producer, moreover, it was succesiin€. However their “prophecy” was proved and turned into
ful in adding its two most renowned wines, the ones produce§@lity only in the middle of the 1980s. _
with Sauvignon Blanc and Chardonnay, to the list of the most The first wine producers of New Zealand were English who
excellent and best white wines of the world. Particularly, wine§ad no sufficient knowledge in this matter in order to allow
produced with Sauvignon Blanc have characteristics so unigf@8m @ production of quality wine. Other serious obstacles
and extraordinary as to make one thinks that New Zealand“#hich opposed to the development of the enology of the coun-
is the preferred land for this grape. If Sauvignon Blanc is nofy Were the social prejudice towards wine and the rigid restric-
famous worldwide, often outclassing even the best exempld#@ns imposed by the authorities, they even established prohib-
of the world, there is anothémternationalgrape, Chardonnay, itionism in the country. As a matter _of examplg, it was only _at
which is certainly not anything less and is considered amort§€ end of the World War Two that wine could finally be sold in
the best examples of the world. shops and it was only in 1960 wineries could IegaIIy.seII their
When New Zealand started seriously thinking about the opine to hot'els and restaurants. M'oreover, at those times there
portunities offered by the wine business, they mainly thought@s & law in force that forbade wine, as well as any other al-
about investing on the most cultivated grape of Germany gpholic beverage, to be sold after 10:00PM. Even oidium and
those times, Milller Thurgau, it was chosen because of the siffy/loxera opposed to the development of local enology; at the
ilarities of the climates of both countries and therefore the§nd of the 1800's, here as it was in other countries of the world,
believed it could give good results. Later they thought it wakineyards were practically devastated by these fea_red flagella.
Pinot Noir the grape on what they should have paid the highest The development of New Zealand's enology did not cer-
attention for the enological future of the country, at the end@inly have an easy life. Because of the damages made
unsuspiciously, they were Sauvignon Blanc and Chardonn? oidium and phyIIo>.<era, viticulturists start_ed cultivating
that surprised the whole world. Today Pinot Noir and Miillef f@nch-American hybrids, such as Baco Noir and Isabella,
Thurgau, represent only a marginal part of New Zealand’s vitknown for their resistance to those feared diseases, and they

culture. Currently the enology of the country is mainly payingstgrted sell?ng the' berries of the vine as fruit instead of making
wine from it. As it was already known in other parts of the

world, wines produced with these grapes were sweet and cer-
tainly quality was not their best asset. Wines produced with
these grapes were usually fortified in the hope of obtaining
a better product, the result was not worth the effort for mak-
ing them. However, until the end of 1960’s, Isabella was the
most planted grape in New Zealand, when they finally decided
to try again the cultivation of some species\ifis Vinifera
the European vine used to make wine. The first vineyard of
European vines was planted in the renowned Marlborough area
only in 1973, whereas the official establishment of New Zea-
land Wine Institute was in 1975. The spreading of vine had,
during those times, a rapid and increasing development until
> 1983, when the production was so high that they had prob-
lems because overproduction, with serious losses in the next
years, and the government had to intervene in 1986 by setting
Fig. 1: New Zealand new laws in order to promote the uprooting of vineyards and
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with the result that a quarter of the country’s vineyards werberbs, from exotic fruits to charming herbaceous aromas. Ac-
uprooted. cording to the typical enological practice used for this grape,
The production of wine boosted as a consequence of thoslew Zealand’s Sauvignon Blancs are made in steel tanks and
years and from 1990’s on, New Zealand enology is having @ not have any aging in cask, a production characteristic that
great time of success and fame; its white wines produced witlghtly exalts their fruity, fresh and aromatic character, both to
Sauvignon Blanc and Chardonnay grapes have reached stie nose and to the mouth.
cessful results and they are now considered as solid and propeNew Zealand is divided in two islands, Northern Island and
reference models for many wine producers of the world. Southern Island, and the wine production is present in specific
areas of both islands. A characteristic of New Zealand is its cli-
. mate, particularly cool, also thanks to its stretched shape which
The Quality System of New Zealand is strongly influenced by the effects of the ocean. New Zeal-

New Zealand's quality system does not have rigid |awgnd’s climate aII_ows grapes to _ripe homogenequsly, with the
about the cultivation of grapes and the production of winer,es_u_It of produt_:mg WINES fich in aromas and rich in ”at“ra.'
there are no indications about the species of grapes that & dity, S(f)rtr;]ethlnglévmcg can be foulnd 'ﬂ the norirrl]ernlher‘rtn-
be planted nor about areas where the many species can be gf_ere of the world In 'sermany only. - However the climate

tivated. There are not even indications about the yields p8 the country is also characterized by rains that, as a matter

hectare nor aging times for wines before they can be releas%_dfaCt’ represent one of the main problems of New Zealand's

lture.
on the market. The only laws set by the system regulate onfy- Y " . . .
wine labeling aspects and, therefore, some rules about wine The V|t|cultgre_ of New Zealand |s“.ma|nly_or|e,r’1ted t(.)'
making. The quality system of wine production in New ZealVards the cultivation of the so called “international” species

and is regulated by theood Act and Food Regulationghich and, among white grapes, there are Chardonnay, Sauvignon
sets the following: Blanc, Riesling, Pinot Gris, Muller Thurgau and Gewdrztram-

iner, whereas among red berried grapes there are Cabernet
¢ In case the variety of the grape is mentioned in the Ia§auvignon., Merlot and PinoF No_ir, the most cultivated red bgr-
bel, at least 75% of the wine must be produced with thged grape In the country which is also used for the pr?duptlon
mentioned grape. of sparkling wines. More than 40% of New Zgalands vine-
yards are located in the Northern Island, particularly in the
¢ In case two varieties are mentioned in the label, they muateas of Gisborne and Hawke’s Bay. Gisborne is known for
be indicated according their importance. In case a winge production of excellent wines made of Chardonnay grapes,
has “Chardonnay-Sauvignon Blanc” written in the labelas well as a good production of Mdller Thurgau, whereas
this means that Chardonnay is present in higher quantitieigawke’s bay, thanks to the characteristics of its soil as well
than Sauvignon Blanc. as to the particular climate conditions, is considered one of the
e In case the area of origin of the wine is mentioned in th est areas of the country and it is from this area where the
label, as well as a district or region, at least 75% of th est Sauwgnon Blancs and Chardo_nnays of New Zealand_are
wine must be from the mentioned area. rom. In this area, moreover, there is also a good production
of red wines produced with Cabernet Sauvignon and Merlot.
It should be noted that the current production of mono’-A‘nOther intergsting area of the Northern. Isla}nd is Auckland,
here there is the highest number of wineries. The area of

varietal wines of New Zealand, that is the ones produced witjﬁ . .
only one variety of grape, is usually made of 85-100% of th uckland is the only one to have sub-areas, Kumeu/Huapai,
' enderson and Waiheke Island, all of sure interest. In the

same variety, a quantity far greater than the one set by law. southern area of the Northern Island there is another interesting
area, Wairarapa/Martinborough, particularly suited to the pro-
Production Areas duction of wines made of Pinot Noir and Cabernet Sauvignon.
Even the Southern Island is rich in interesting areas accord-
The viticulture of New Zealand is mainly oriented towarddng to an enological point of view. The most renowned one
white wines where Sauvignon Blanc and Chardonnay are thgcertainly Marlborough, the largest wine area of the country,
most important grapes in the enological scenario of the coughich is located to the northern part of the Southern Island,
try. Sauvignon Blanc was the grape that made New Zealamghd, alone, has a surface planted with vines which represents
famous worldwide by arousing a great interests for its winesimost the 40% of New Zealand. Marlborough is famous for
however nowadays the country is mainly interested to the prais excellent wines produced with Sauvignon Blanc which is
duction of wines made of Chardonnay that currently represenisso the most cultivated grape of this area. North-West from
the most planted grape in New Zealand. Marlborough there is the small area of Nelson, a rather hilly
No matter Chardonnay is the grape that is currently havingrea where are mainly produced wines made of Chardonnay,
most of the attention by producers, it is Sauvignon Blanc thRiesling and Sauvignon Blanc grapes. South from here there is
grape that made New Zealand famous worldwide and it prolke area of Canterbury, characterized by a rather cool climate,
ably is the grape that marks the country according to the en@here are mainly produced wines made of Pinot Noir and
logical point of view. However wines from Sauvignon BlancChardonnay, as well as wines made of Riesling and Sauvignon
produced in this part of the world do not have equals in anglanc. The farthest southern wine area of the country is Cent-
other country of the world, their characteristics are such thail Otago, which is located below the45arallel, where are
practically make them inimitable. These wines are an explgroduced wines from Pinot Noir and Gewiirztraminer.
sion of fresh and intense aromas, from citrus fruits to aromatic
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[WINE TASTING ‘ with age, to darken its color. In this evolution of colors, white
wines show in their youth pale yellow colors, sometimes al-

most colorless, with evident greenish nuances, then they usu-
: : . ally get lemon yellow, straw, gold, amber and, at the end,

TaStIng Whlte Wlnes brown or deep amber. Let's see in detail the many types of

After having discussed general techniques for tasting wines, it is colors and the indication that can be get from each one of them:

time to put into practice the many concepts applied to any type. This
month we will discover white wines

e Pale/Greenish Yellow- Besides being the typical color

of many young wines, it usually indicates a wine whose

grapes were cultivated in cool areas and that did not

The techniques for the tasting and the organoleptic evalu-  reach full ripeness. Wines produced with grapes cultiv-
ation of wines are, in general terms, applicable to any kind of  ated in warm and sunny areas hardly show greenish nu-
wine, each one of them will be evaluated in its aspect, aromas, ances. Greenish nuances are mainly because of chloro-
taste and balance, however the peculiar differences of every phyll which is present in dry white wines during their
category of wine require the taster to do the evaluation by con-  youth, a characteristic which will tend to disappear with
sidering specific factors according to the category itself. Ap- aging. In case greenish nuances do not tend to disappear

parently, wines differ one from each other in the color, an ob-  with age, this could be the sign of an excessive quantity
vious characteristic that would make the taster not to consider  of sulfur dioxide in the wine which is slowing down the

all the other differences. If it is true that every wine, even be-  aging process.
longing to the same type, is different from any other else, this .
consideration is surely true among the many types.

Colors, nuances, aromas and taste are organoleptic charac-
teristics that every wine has, however it is obvious that each
one of these characteristics varies from wine to wine, even
more clearly, from type to type. Colors of a specific category
does not have anything in common with the colors of wines
belonging to other categories; the same is true for their aromas
as well, their taste, their balance. These differences, in genera® Gold Yellow - This is the typical color of wines fermen-
terms, are determined both by the variety of grapes and by pro- ted and aged in wood containers after three or four years
duction methodologies, in a more specific way, besides what ©f aging in bottle, sometimes even more, according to
was considered so far, are to be added the production area, cli- the type of grape used to make the wine as well as the
mate conditions, grape ripeness level, cultivation techniques, time the wine stayed in the wood container. Even certain
type of soil and quality of grapes. A series of characteristics ~Young wines produced with grapes cultivated in particu-
that, alone, justify the fact of evaluating with proper attention ~ larly warm and sunny areas may have this color. All other
every type of wine and, last but not the least, suggest the adop- White wines generally get a deep gold color after five or
tion of specific evaluation “strategies”. six years of aging in bottle.

e Amber Yellow - When present in white wines, this color
may be the sign of an oxidation, wrong keeping of the
bottle, in particular, when it was excessively exposed to
the light, or in case of degenerative diseases. Even the
prolonged and excessive aging in bottle may get the wine
to have this color, in other words, the wine has passed by
a long time its best characteristics and it is on its way to
decline already.

Straw Yellow - This is the typical color of the majority

of white wines, even young ones, and that can be found
in white wines for a pretty long period of time during the
aging process. Generally this color can be, for the major-
ity of wines, the sign that it did not reach the end of aging
yet and therefore it is perfectly drinkable, provided there
are not other defects or faults.

Color

The variety of colors commonly observable in white wines
is quite vast, it depends by the type of grape, certainly not in
a determinant way as in red wines, the way they were pressed
and, particularly, the wine making technique. Information that
could be get from color are mainly indicative about the wine
making technique. In general terms, a wine having a pale color,e Brown - It can be found in white wines that are decrepit
almost colorless, is usually the sign of a wine making pro- and “dead”, which passed by many years their best con-
duced with excessively strict and industrial systems, moreover dition and reached the end of their decline.
it could also be the sign of a very high yield and therefore of
grapes of disputable quality. On the other hand, a young white
wine with very intense and deep colors is usually the sign of Aromas
wine fermented in cask. These rules, to be considered as gen-
eral, are however to be treated with proper exceptions accord- In a white wine, one usually expects fresh aromas which
ing to the type of grape used to make that specific wine. Asevoke flowers and fruits, an almost obvious characteristic as
matter of example, a wine produced with Riesling grape usuwvhite wines are usually consumed when are young. In gen-
ally has a pale yellow color, therefore this cannot be consideredal terms, young white wines are characterized by aromas of
as a lack, certainly a wine produced with Chardonnay grape, white flowers (such as hawthorn) and fruit with white pulp
particular when aged in cask, has a more intense color. (pear, apple), in young whites having a more complex char-

Color in white wines, just like any other type of wine, alsoacter can also be found yellow flowers (acacia, broom) and
indicates their age, the same wine will show in its youth evidfruit with yellow pulp (peach, apricot, medlar) and, sometimes,
ent greenish nuances, up to getting, at the end of its life, evether fruits such as hazelnut and almond. Mature whites are
brown colors; as a matter of a rule, every white wine tendgharacterized by dried flowers, honey, dried and toasted fruit.
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Aromas in a white wine depend by many factors, amongr France. The aromatic freshness of flowers in white wines is
the most important ones we find the variety of grape and isn aromatic characteristic that, with time, tends to vanish, or
level of ripeness. Wines produced with unripe grapes generalbetter, it tends to transform into dried flowers, in other cases it
have vegetal aromas, such as mowed grass and leaves, wheesas turns into aromas of herbal teas. Likewise, aromas of fruit
the ones produced with more mature grapes have aromastefd to transform into dried or cooked fruit. In certain white
flowers and fruit, grapes that reached full maturation, as wethature wines there can also be found aromas which directly
as overripe grapes, have more complex aromas such as horegall honey and jams.
and, often, cooked or dried fruit. One of the grapes that best
expresses this aromatic variety according to its ripening lev
is Sauvignon Blanc. Wines produced with this grape, whe

unripe and not fully mature, have rather vegetal &guten The main tasting characteristic of white wines is represen-

aromas,tsucr: als t?e typical darf[)hmas of b(?{_x, heldg k 8\;_6% bf'é!h by acidity, a factor which gives crispness and agreeability
Pepper, tomato leal, sage and other aromatic NErbs. WINEes p{Ry,;q type of wine and that is a peculiarity that marks every

duced with the same grape, when ripe, have charming aron}fo%ng white wine. The presence of acidity is fundamental in

of flowers, Sth as acacla, hongysuckle, and more prope White wines because it contributes in a determinant way to its

aromas of f'f“" suph as exotic fruits, peach, apple and pear. balance, this organoleptic sensation is the main element that
Aromas in white wines can also express the so cailed is capable of contrasting, that is balancing, alcohol. The dia-

mat|c_ charac_ter, _that |s_the typical aroma of grape, a _Cha[jram shown in figure|2 illustrates the relation among the many
acteristic which is practically exclusive @romatic or semi- organoleptic elements in the determination of balance.

aromaticgrapes. The family of aromatic grapes it is not vast, Acidity in white wines tends to diminish with time and

however vx{hen they are used for the production of wine, thefﬁerefore after a specific period of aging in bottle, whites tend

presence 1S rather evident. The aroma Of_ grape can be ¥ lose their typical crispness, a factor that certainly make them

lly foun_d n Mu_scat Blanc a'?d Gewurztramm_er, the olfactor, o pleasing, that is less balanced, and a good reason to appre-

evqluatlon e W.'th these grapes Is an excel!ent Hate properly white wines during their best time: youth.

ercise for the neophyte which is getting into wine tasting as

well as for the full understanding of this charming aroma,; in

these wines the aroma of grape is so strong and evident whiBtractical Application

is practically impossible not to notice it. Every grape whose

wines have aromas similar to Muscat Blanc or Gewiirztram- The many qualitative aspects in white wines can be bet-

iner are considered aromatic This aroma is also present, ter understood by doing a comparative evaluation among the

even though with lesser intensity, in other grapes and it wilnany types and, possibly, produced in different areas. In

clearly be perceivable even among all the other aromas. Thebé practical test it will be given the opportunity to evaluate

grapes are callesemi-aromatic and to understand the organoleptic differences among white
In white wines are often found aromas typ|ca| of aromati(\ﬂines. In order to do that, itis Suggested to get three wines: a

herbs or seasoning herbs such as sage, thyme, fennel, laven@é&wurztraminer, produced in Alsace or in Alto Adige, a young

mint or lemon-verbena. An aroma which is getting more anfhardonnay non aged in wood, produced in Sicily or in Collio,

more frequent in white wines is the one of banana, a peculid@stly, @ Sauvignon Blanc, produced in the Loire Valley or in

ity of certain grapes, such as Chardonnay, as well as of tho8#0 Adige. All wines must be young and produced in the last

wines which underwent the process of malolactic fermentintage.

tion. Even typical aromas of citrus fruits and their flowers, BY evaluating the aspect of the three wines, Sauvignon

such as lemon and orange blossom, give wines a very pleasfgnc will be the one having a more pale color and will have

touch of class. Aromas of flowers are however the most charréiteenish nuances. Chardonnay will be the wine having an in-

ing characteristics of whites, in these wines the range of flowé¢rmediate tint compared to the three, probably a straw yel-

aromas is rather vast and complex, from white flowers to yelow, whereas Gewdrztraminer will have a deep color, almost

low flowers, in white wines we can find the delicacy of a blostending to gold yellow. At the nose the three wines will re-

soming garden. Among the most common aromas of f|owe}/§a| very different aromatic characters, in particular, it should

in white wines can be found acacia, which is often a pecullP€ noted the aromatic characteristic of Gewurztraminer, prob-

arity of Chardonnay, hawthorn, present in many white winegbly present in lesser quantity in Sauvignon Blanc as well,

yellow or white rose, typical of Gewiirztraminer and Muscagnd completely absent in Chardonnay. In Sauvignon Blanc it

Blanc, the noble lily, present in wines produced with RieslingWill be possible to perceive aromas recalling vegetal essences,

Pinot Gris and Gewiirztraminer, as well as elder flower usual§tch as box, green bell pepper and tomato leaf, characteristics

found in Sauvignon Blanc. which are absent in all the other wines. In Chardonnay will
Talking about flowers, it is sometimes possible, in rare

cases to tell the truth, to find in white wines aromas of flowers

typically common in red wines. This is the case of violet,

pre;ent in many rgd wi.nes,. which can be sometime; percgived ugars P~ Acids

in wines made with Viognier grape and produced in Rhéne  Alcohol (E) > Mineral Salts

Valley and in certain white wines of Valle d’Aosta. Even the

aroma of jasmine and iris, also presentin red wines, can be per-

ceived in some whites, particularly in certain wines from Sicily

aste and Balance

Fig. 2: Balance in White Wines
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be found its typical aromas of banana and acacia, characterist-
ics that could also be found in all other wines. Proper atten- ot
tion should be paid to the many aromatic intensities, it is more vis ?r[’f! C@‘;\)\i‘)
likely that Gewiirztraminer will be the one having the highest AR
aromatic “strength”, followed by Sauvignon Blanc and, lastly, Fino i
by Chardonnay. Aromas of the three wines should be clearly % .
different from each other, each one of them will have proper el i
olfactory characteristics that will be hardly found, saved par- S e
ticular aromas, in the other wines. .

Even the taste of the three wines will be different. CaTrge'izlller:;t?(()I?gI )
Sauvignon Blanc will be the wine to be more crisp, thatis more y
acid, than the others, whereas Gewdrztraminer will seem to be  Grapes: Trebbiano di Lugana (60%), Chardonnay (20%),
more round and agreeable. Likewise, both persistence and fi- Sauvignon Blanc (20%)
nal aromas in the mouth will be different one from each other,
it will be more likely Gewurztraminer to be the one having thesrice: € 11,10 Score:00000

longest persistence among the three and, certainly, it will leave

in the mouth the same aromatic flavor that was perceived té\/great sweet wine. It shows a beautiful and intense golden
the nose. ellow color and nuances of golden yellow, very transparent.

The nose reveals great personality, intense, rich, pleasing and
refined aromas of dried apricot, pineapple, ripe banana, peach
. jam, broom, litchi, apple, honey, hazelnut, pear, gooseberry
Wines of the Month and vanilla. In mouth is very agreeable with excellent cor-
respondence to the nose, very balanced sweetness, intense fla-
vors. The finish is very persistent, practically endless, with
Score legend very long, clean and pleasing flavors of apricot, pear, honey,
O Fair— 00 Pretty Good -0 0 Good Lo ; ! L
0000 Very Good — 00000 Excellent !I'[Chl, plneappl_e, banana and apple. A great wine. Tre Filer
0 Wine that excels in its category is produced with graped dried on mats and is aged for 12-14
months in barrique and for one year in bottle.

Prices are to be considered as indicative. Prices may vary accordifgod match: Hard and piquant cheese, confectionery, jam tarts
to the country or the shop where they are bought

200022

BROLETTING

;
--/J‘ff?’”ﬂf"
S i e G et «oul-b
ST 00122,

(Craeibrati'

A tuTT—

LIVON
Lugana Brolettino Grand’Annata 1999
Ca’ dei Frati (Italy) Braide Alte 2000
Livon (ltaly)

Grapes: Trebbiano di Lugana Grapes: Chardonnay, Sauvignon Blanc, Picolit, Moscato Giallo

Price:€ 17,55 Score:000O0 O

) The wine shows a beautiful and brilliant straw yellow color and
Price:€ 16,50 Score:DOOU O hyances of greenish yellow, very transparent. The nose reveals
This wine shows a beautiful and brilliant golden color and nugreat personality, intense, clean and elegant aromas where a
ances of straw yellow, very transparent. The nose has good pewod aroma is clearly perceived followed by good aromas of
sonality, clean, elegant, intense, refined and pleasing aromasahana, hawthorn, honey, pear, peach and vanilla as well as
pineapple, hawthorn, coffee, broom, litchi, apple, hazelnut artints of rosemary. In mouth is very correspondent to the nose,
vanilla as well as aromas of wood. In mouth is very corresalanced and intense, very agreeable, round and crisp. The fin-
pondent to the nose, very balanced, intense and of good boib is persistent with pleasing and clean flavors of pear, peach,
pleasing crispness. A well made wine. The finish is persistehbney and vanilla. A truly well made wine. Braide Alte is fer-
with clean and pleasing flavors of pear, coffee and apple. Braaented and aged in barrique for 8 months and for 12 months
lettino Grand’Annata is aged in barrique for 15 months and fdan bottle.

24 months in bottle. Food match: Roasted white meat, Roasted fish, Stuffed pasta, Soft
Food match: Roasted fish, Roasted meat, Stuffed pasta with meat cheese
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Aglianico del Vulture Don Anselmo 1998

* MERLOT =
Paternoster (Italy)
LIVON Grapes: Aglianico
. . Price: € 26,70 Score:0O000 O
Collio Merlot TiareMate 2000 )
Livon (Italy) The wine shows a deep ruby red color and nuances of ruby red,

little transparency. The nose reveals personality, rich, intense,
pleasing and clean aromas of black cherry, black cherry macer-
ated in alcohol, carob, chocolate, dried fig, bilberry, plum and
dried violet followed by pleasing aromas of vanilla and fennel.
Price: € 14,40 score:nnnnn ' mouth denotes good correspondence to the nose, a tannic

i ] ) attack which is balanced by alcohol. Intense flavors and good
A great wine. The wine shows a beautiful and deep ruby regl,qy The finish is persistent with pleasing and clean flavors of

color with nuances of ruby red, little transparency. The NOSSum, bilberry and black cherry. A well made wine which will

denotes great personality with very elegant, intense, refingfl;e its best after a further aging of 2-3 years. Don Anselmo is
and clean aromas such as black cherry, cloves, cherry, Chocﬁé

' ) ) At k irtly aged in cask and partly aged in barrique followed by 12
;elte, bll?ﬁrryjarT, plum ]atlm, I|cor|ce,dblack (t:urt:]ant and vamllat\)mlomhs of aging in bottle.

h mouth reveals a grea CorrESpO.n ence .0 € nose, very I%E)d match: Game, Braised meat, Stewed meat, Roasted meat, Hard
anced attack, full body and pleasing and intense flavors. Th

A . . . eese

finish is very persistent with long and pleasing flavors of black

cherry, plum, black currant and bilberry. Simply a great wine.

TiareMate is aged for 18 months in barrique.

. ; A A
Food match: Game, Roasted meat, Hard cheese, Braised meat, W
Stewed meat %

MU"ER Thurzg/\U

ALTO ADIGE

Grapes: Merlot

02
1TALIA

%;%1 Alto Adige Miiller Thurgau 2002
' Elena Walch (ltaly)

Roronpo

Grapes: Miller Thurgau

Aglianico del Vulture Rotondo 2000 Price:€ 8,00 Score:0HOD
Paternoster (ltaly) The wine shows a brilliant greenish yellow color and nuances

of greenish yellow, very transparent. The nose reveals good
personality, with elegant, intense, clean and refined aromas of
acacia, apricot, pineapple, banana, litchi, green apple, peach,
sage as well as an intense and aromatic hint typical of the
Price: € 25,00 score:I0On o 9rape. In mouth has good correspondence to the nose, a pleas-

The wi h q by red col q ‘ I_irﬁ; crisp attack however well balanced, intense and agree-
€ wine shows a deep ruby red color and nuances of purpligifs - the finjsh is persistent with pleasing and clean flavors

red, little transparency. The nose reveals good personallty,_q peach, litchi, banana and pear. A truly well made wine.
tense, clean pleasing and fruity aromas of black cherry, drie

fig, bilberry and plum followed by good aromas of Iicorice,FOOd match: Pasta and_ riso_tto with fish and vegetables, Vegetables,
cocoa and vanilla as well as pleasing hints of mint. In moutfi99s: Crustaceans, Boiled fish

denotes good correspondence to the nose, a tannic attack how-

ever well balanced by alcohol, intense and pleasing flavors,

good body. The finish is persistent with pleasing and clean

flavors of black cherry, plum and bilberry. A very well made

wine. Rotondo is aged in barrique for 14 months and in bottle

and in bottle for 12 months.

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

Grapes: Aglianico
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ELena WaLch

K

Alto Adige Merlot Riserva Kastelaz 2000
Elena Walch (Italy)

Salice Salentino 2000
Vinicola Resta (ltaly)

Grapes: Negroamaro (80%), Malvasia Nera (20%)

Grapes: Merlot

Price:€ 26,00 Score:00O00

The wine shows an intense ruby red color and nuances of ru
red, moderate transparency. The nose reveals clean, eleg
intense and refined aromas of black cherry, plum jam, bilberr

Price:€ 4,70 Score:0J000

iﬁe wine shows an intense ruby red color and nuances of ruby
reé’, little transparency. The nose reveals intense, elegant, clean

black currant, violet, coffee, licorice and vanilla followed by hd pleasing aromas of black cherr){, bilberry, mullberry, hazel-
t, plum, dog rose, enamel, dried violet and vanilla. In mouth

hints of cocoa. In the mouth is very correspondent to the nos;'g},J . .
very balanced, smooth and pleasing tannins. Intense flav TC,ScIearIy perceivable an intense and agreeable flavor of mul-

and good body. The finish is persistent with pleasing and cle gy, very persistent. Very balanced and tannins in an agree-

flavors of black cherry, black currant and bilberry. A well madeable state already. The finish is persistent with clean _and ple_as-
wine. This Merlot Reserve is aged in barrique for 20 monthi9 flavors of mulberry and hazelnut. A well made wine. This

and for 8 months in bottle. alice Salentino is aged for 10 months in oak casks.

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

pasta
ﬁ@\
}1.""1 ki ‘"\k*
GELSO MORO :
SALENTO LA FIRMA
Indicazione Ceografics Tipica
N\ i
[ RestA ] .
— AGLIANIUG DEL VILLTURE
Devwminaeiome diOrigine Contrnllote
Gelso del Moro Rosso Negroamaro 2000
Vinicola Resta (ltaly) Aglianico del Vulture La Firma 2000
Cantine del Notaio (Italy)
Grapes: Aglianico
Grapes: Negroamaro
Price: € 21,00 Score:0O00O0 O
] The wine has a beautiful and intense ruby red color and nu-
Price:€ 4,20 Score:00O 00

ances of ruby red, little transparency. The nose reveals per-
The wine has a beautiful and intense ruby red color and ngenality with elegant, intense, clean and pleasing aromas of
ances of garnet red, little transparency. The nose opens up witlack cherry jam, bilberry jam, plum, licorice, leather, dried
rich aromas of jams, clean, neat and of personality. There caivolet, cocoa, carob and vanilla. In mouth denotes good cor-
be perceived good and intense aromas of black cherry, caranmrekpondence to the nose, a slightly tannin attack however well
fig jam, bilberry jam, mulberry jam, plum jam, dried violet andbalanced by alcohol. Intense flavors, good body and smooth
vanilla. In mouth has good correspondence to the nose andaanins. The finish is persistent with clean flavors of plum, bil-
balanced attack, good body and intense flavors. The finishberry and black cherry. La Firma is aged in cask for 12 months
persistent with pleasing flavors of plum jam and bilberry jamand for 4 months in bottle.

Gelso del Moro Rosso is aged for 4 months in oak casks.  Food match: Game, Braised meat, Stewed meat, Roasted meat, Hard
Food match: Broiled meat and barbecue, Stuffed pasta, Hard cheeseheese



10 Issue 8, May 2003 DUYINETaste

o
“r"!- o, 1O

L’AUTENTICA

of segpelloesn mecmn afifeosee
7

Maurizio Zanella in his cellar

L'Autentica 2000
Cantine del Notaio (Italy)

placed since a very long time at the top of the quality produc-
tion in the world. One of the main aims of Ca’ del Bosco
i is certainly quality, a goal that the winery also achieves b
Price:€ 18,00 - 500 ml (16.90fl.0z.) Scorel 0L means of ?egearcﬁing gnd experimentatioz. In order to do thgt,
The wine shows a beautiful and intense straw yellow color anfie winery has a laboratory with specific equipments that are
nuances of straw yellow, very transparent. The nose reveals ifsed for the proper verifications and tests in order to offer its
tense and pleasing aromas where bitter aimond is evidently nfisstomers a product of superior quality. Quality in Ca’ del
ticed, followed by dried apricot, pineapple, peach jam, honegosco begins, first of all, in the care and scrupulous selection
pear and vanilla as well as hints of enamel. In mouth denote%&grapes harvested in the winery’s vineyards, a process that
good correspondence to the nose, good balance and intensedlg be done thanks to the help and experience of competent
vors, sweetness well balanced with the rest. The finish is vepfofessionals.
persistent with long and clean flavors of dried apricot, honey The history of Ca’ del Bosco begins at the end of the 1960’s,
and peach jam. A well made wine. L'Autentica is producegrecisely in 1968, when at Erbusco they started planting the
with grapes harvested in the first week of November and igry first winery’s vineyards; from those vineyards, as well
aged in cask for 14 months and in bottle for 4 months. as other few in other vineyards of Italy, began the so called
Food match: Hard and piquant cheese, confectionery, jam tarts ~ “Italian Enology Renaissance” as well as launching Franciac-
orta towards quality sparkling wine production of the world.
Everything began few years earlier, precisely in 1965 when in
Franciacorta moved in a house in the wood, Annamaria Clem-
WINE PRODUCERS | enti Zanella, mother of Maurizio Zanella, to whom is now
dedicated the most prestigious and refined Franciacorta of the
winery. It was among the Erbusco’s hills that Maurizio Zanella
Ca’ del Bosco started cultivating the passion for creating great quality wines.
After high school, he studied at the Faculty of Agronomy at the
Catholic University of Piacenza and improved his enological
culture by studying for two years at tisation Enologique de
Bourgogneand at the University of Enology of Bordeaux.
The evolution of Ca’ del Bosco’s production can be sum-
Talking about Franciacorta means, first of all, talking abounarized in four significant “historical” phases, during each of
the extraordinary sparkling wines produced with the classihem the winery introduced new types of wine up to getting
method, certainly to be considered among the excellence w@f the present production. During the first phase, in the be-
bubbles in the world, and when the subject is about the sparffinning of the 1970’s, the winery released two still wines: a
ling wines production of Franciacorta, Ca’ del Bosco is surelwhite and a red of Franciacorta. The second phase, during
one of those wineries which is almost impossible not to merthe period from 1978 to 1980, the winery decides to start the
tion for the quality of its “Franciacorta Metodo Classico”production of sparkling wines and releases Franciacorta Brut,
as well as for its excellent still wines, both white and redDosage Zero, Rosé, Annamaria Clementi and Saten, at those
that successfully support and complete the production of thisnes known asCrémant In the 1980's, a period that can
renowned winery in Erbusco. be considered as the third phase, Ca’ del Bosco focuses on
The creator of Ca’ del Bosco’s success is Maurizio Zarthe production of still wines and releases the Maurizio Zan-
ella, founder of the renowned Franciacorta’s winery, whorslla, a wine named after the founder itself and produced with
with passion and attention for details, alone good presupposite classical Bordeaux blend, Cabernet Sauvignon, Cabernet
tions for quality production, was successful, and he is alway&anc and Merlot, a Chardonnay, Pinero, produced with Pinot
successful, in creating great wines that are rightly and solidoir grape and, finally, Elfo, an interesting white wine pro-

Grapes: Moscato Bianco (70%), Malvasia Bianca (30%)

At Erbusco, in the heart of Franciacorta, homeland of refined
sparkling wines, Maurizio Zanella’s winery produces excellent still
wines as well as excellent bubbles
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duced with Sauvignon Blanc and other local grapes. Duringointed by the Italian one. It was during that time he decided
the fourth and last phase, the winery completes its productidns job would have been making great wines in the lands where
line with other “non vintage” bubbles, as set by the disciplinhe lived. A decision that surely took lots of courage, even be-
ary of production for the Appellation of Controlled and Guar<ause at those times his decision was not even understood by
anteed Origin (DOCG) Franciacorta. The way for the produdiis Italian “colleagues” wine producers and, not to mention,
tion of great quality wines is however alive and active evehe was considered, together with other few “pioneers” of the
nowadays and it is one of the latest wines created at Ca’ danaissance of Italian enology, as a visionary. Time proved
Bosco which is having a new and proved interest towards thdaurizio Zanella was right and within less than ten years his
Franciacorta’s winery: Carmenéro, a particular and excellentines are already renowned in many countries of the world.
wine produced with a particular grape: Carmeneére. With the success of his wines he is also successful is turning
The peculiarities of Ca’ del Bosco are not just wines. Thé@to reality his wish of getting the world of art closer to the one
winery is elegantly decorated with paintings, ancient furnituresf wine, once again, a difficult choice for those times, how-
and artistic objects that culminates with a particular gate, eever, as Zanella himself reminds, those were times when wine
trance to the winery, made by sculptor Arnaldo Pomodoro analas living a new era and therefore it was necessary to impose
named asnno al Sole, (Hymn to the SunThis gate is made changes that could be immediately evident.
of a round structure of 5 meters of diameter (16.5 feet) which After about twenty years, the results achieved by Ca’ del
is divided in two sides of 25 quintals each (2.4 tons). Th8osco confirm that Maurizio Zanella was absolutely right in
design of this gate ended in 1987, whereas the constructibring determined in his aims. His wines are now celebrated
ended in 1993. The gate, located at Ca’ del Bosco’s entranaverywhere and they always achieve the best results and the
was commissioned by Maurizio Zanella who asked sculptdrest successes in every place; Ca’ del Bosco's wines are al-
Arnaldo Pomodoro to design and make a gate representing tlvays awarded and get the best acclaims both from customers
emblematic entrance towards vineyards and the estate. Tdued the professionals working in the wine business. His still
gate, according to an artistic point of view, does not only haweines have always been successful everywhere and whenever
the purpose of a portal, it is also the consecration of the relatidhey competed or compared to great wines from other coun-
between wine and art, because, as stated by Maurizio Zandls, including France, they always ended up being awarded
himself, “art is also making quality wine”. By means of thiswith the best triumphs and honors. The same is also true for
work of art Zanella wanted to set the way for a new civilizatiorFranciacorta sparkling wines, just to mention one, the excel-
of wine, by creating a privileged connection among quality ofent Cuvée Annamaria Clementi 1996, considered as one of
its structures, lands, men, wine and the quality of art. Accordhe best Italian sparkling wines “Metodo Classico”, and it of-
ing to this philosophy takes form the round shaped gate, matkn outclasses even the most outstanding French Champagne in
of bronze with a core of steel, with points upwards similar tmccasion of many wine contests, moreover, it is the only Italian
arrows, a big sun, because it is the sun the real nourishmentsgfarkling wine to be included in the first one hundred wines of
grape and with its rays warms and enlightens the sweet hills tife century. Cuvée Annamaria Clementi is not the only spark-
Ca’ del Bosco. ling wine of Ca’ del Bosco to “dare” so much. The result of a
The events of Maurizio Zanella, as well as those of Ca’ dekecent survey organized by a famous German magazine, con-
Bosco, are rather singular and surprising. He starts makimtyicted on sparkling wines from all over the world whose work
wine, and to believe in the production of quality wines, in avas guaranteed by seven professional wine tasters, Ca’ del
period when in Italy were mainly produced wines that couldosco’s Franciacorta Dosage Zero was awarded to the presti-
not be considered as bad, however they could not have agipus first place and left behind a number of worth representat-
chance when compared to the wines of that country whidkies of international class, including also thirteen Champagnes
already made of quality its peculiar characteristic: Francend three Franciacortas.
The choice of Maurizio Zanella about producing quality wines The ambitions of the “volcanic” Zanella are not only that.
began after he traveled in France, in the beginning of thé/ithin September 2003 it will be completed the new cellar at
1970's, precisely in Bourgogne, and at just 17 years old heéa’ del Bosco, a project of increasing and renewal of the com-
was absolutely amazed by the French quality and truly disapany which involved the winery for two years, and that will oc-
cupy an area of twenty thousand square meters (23 920 square
yards) in order to have room for new services and structures
capable of guaranteeing a production of one million and two
hundred thousands bottles. The new structure will also have an
underground aging cellar of thirteen thousands square meters
(15550 square yards) that will host two thousands barriques,
as well as other rooms for aging and laboratories for analyses,
in particular one expressly built for the analysis of the land
and of the foliar apparatuses. At the end of the work the new
area of Ca’ del Bosco destined to vineyards will be about 140
hectares (246 acres). Ca’' del Bosco also joined the group of
producers who decided to adopt the appellaGomtefrancain
order to clearly differentiate “Terre di Franciacorta” wines as
well as avoiding any confusion with the sparkling wines pro-
“Inno al Sole”, entrance gate of Ca’ del Bosco duced in the very same area and simply called “Franciacorta”.
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For this purpose the winery has created a new look for the§eod match: (Pasta and risotto with fish, Vegetables pies, Roasted
two Curtefranca wines, a white and a red, by designing a nespiced fish
label which depicts the original Ca’ del Bosco’s mark of the
1980’s. Even in the vineyards they are about to do new works
in order to improve quality with a density of nine thousands
vines per hectare and they will manually harvest grapes which
will be gathered in boxes containing fifteen kilograms each.
(383 Ibs.) Since two vintages, as the grapes are being harvested,
they are stored in refrigerators waiting to be pressed accord-
ing to the “rhythm” of work for the pressing machines. Within
twentyfour hours from harvesting, grapes are manually selec-
ted and then pressed. The production of white wines does not
have any destemming process, the bunches are pressed as a
whole, while selecting during the many working phases, dif-
ferent qualities of must. The production of red grapes goes
under a destemming process and then they are pressed and the
must is then transferred in steel tanks where the alcoholic fer- Grapes: Chardonnay
mentation takes place.

Ca’ del Bosco's wines are sold in 28 foreign countries, t@jce-¢ 44.00 Score:00000

whose it is destined about the 30% of the production. Bothh i h liah I | q ¢
in Italy and abroad, the distribution policy is mainly in favor e wine shows a light straw yellow color and nuances o

of the restaurant and wine shop business. The current pl%rfeenis_h yellow, very tfa”SPare”‘- The nose denotes person-
duction of Ca’ del Bosco is rather diversified and vast anal'ty’ with clean, pleasing, intense and elegant aromas such

provides Curtefranca Bianco, Curtefranca rosso and Chardd® pinegpple, bangna, broom, apple, hazelnut, pear, peach,
nay as “Terre di Franciacorta DOC” wines; Elfo 11 and Cargrapefrwt and vanilla. In the mouth reveals a good balance

menéro as “table wines™ Pinero and Maurizio Zanella ag/ith a slightly alcoholic attack, very balanced and bodied, with
“GT Sebino” wines: Frar,miacorta Brut. Franciacorta Satéliptense flavors and excellent correspondence to the nose. The

Vintage, Franciacorta Rosé Vintage, Franciacorta Brut Vir{iniSh is very persistent with long flavors of pear, apple and

tage, Franciacorta Dosage Zero Vintage and Cuvée Annamzﬁ%i?rﬁgggi;n ﬁfésgtfg‘;hlitleﬁ]g:gs;:i?ﬁ%g??’ic;iégrmented in

Clementi as “Franciacorta DOCG” sparkling wines.
Food match: Roasted fish, Sauteed meat, White roasted meat, Stuffed
o o d pasta, Soft cheese

f—
T
—
=
==
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Terre di Franciacorta Chardonnay 2000
Ca’ del Bosco (ltaly)

Wines are rated according to DiWineTaste's evaluation method.

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

1IA

Cadel Bosco

ELFOI]

E :

, Elfo 11 Maurizio Zanella 1999
Ca’ del Bosco (ltaly) Ca’ del Bosco (ltaly)

Grapes: Sauvignon Blanc (90%), Other grapes (10%) ]
Grapes: Cabernet Sauvignon (45%), Cabernet Franc (30%),

Price: € 18,00 Score:000O0O O Merlot (25%)

The wine shows a greenish yellow color, very transparent. The

nose reveals the typical aromaticity of the grape with elegarftricé-€ 46,00 Score:00OD O

clean and very pleasing aromas. There can be perceived Agreat wine. The wine shows a beautiful and brilliant ruby red
tense and good aromas of pineapple, anise, banana, tometdtor and nuances of ruby red, little transparency. The nose
leaf, lemon, litchi, peach, grapefruit and elder. The mouth hatenotes personality, with intense, elegant and clean aromas
a crisp attack, however balanced and agreeable, with intersmgch as black cherry, carob, cherry, chocolate, plum jam, euca-
flavors and good correspondence to the nose. The finish is pptus, strawberry, licorice, bilberry and vanilla. In mouth re-
sistent with clean flavors of lemon, peach and elder. A welleals an excellent correspondence to the nose and an excellent
made wine. Elfo 11 is aged for 8 months in steel tanks. balance since the first moments. Intense flavors and tannins
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which already have a good level of aging. The finish is pelaromas such as ripe banana, butter, bread crust, kiwi, yeast, lit-
sistent with pleasing flavors of plum and black cherry. A winehi, apple, honey, hazelnut, pear, grapefruit and vanilla. In

which will give its best with a further aging in bottle, howevermouth denotes a crisp and dry attack, however balanced and
itis drinkable already. Maurizio Zanella is aged in barrique fowith intense flavors, excellent correspondence to the nose. The

15 months. finish is persistent with pleasing flavors of grapefruit, apple,
Food match: Game, Roasted meat, Hard cheese, Braised meBgar and banana. This sparkling wine is produced with a base
Stewed meat wine aged for 7 months in steel containers and 11 months in

barrique. The wine stays for at least 40 months on the lees.

Food match: White meat, Pasta and risotto with vegetables and fish,
CARMENERO Roasted fish, Fried fish, Crustaceans

Franciacorta Dosage Zero Millesimato 1998

Carmenero 1999 Ca’ del Bosco (ltaly)
Ca’ del Bosco (Italy) Grapes: Chardonnay (65%), Pinot Blanc (16%), Pinot Noir (19%)
Grapes: Carmeneére Price: € 28,00 Score: 000 I
Price:€ 47,00 Score:]000 0 This sparkling wine shows a very fine perlage, good quantity of

sistent bubbles, good foam. The color is intense straw yel-
and nuances of straw yellow, crystalline. The nose reveals
yod personality, elegance, complex and clean aromas such as
eapple, banana, butter, bread crust, kiwi, yeast, lemon, lit-
i, unripe apple, honey, hazelnut and pear. In mouth has a
leasing dry and crisp attack, excellent correspondence to the
se, intense flavors and balanced. The finish is persistent with
asing flavors of pear, banana, honey and pineapple. This
anciacorta is produced with a wine aged both in steel tanks

The wine shows an intense ruby red color and nuances Fé%;
purplish red, little transparency. The nose denotes great per
sonality with elegant, intense and clean aromas such as bl

cherry, cocoa, bilberry, black pepper, bell pepper, plum, bla
currant and vanilla. In mouth reveals an alcoholic attack ho

ever balanced by tannins which already are smooth and rou
Excellent correspondence to the nose with intense flavors. T
finish is persistent with flavors of black cherry, plum and blaclf:r

currant. A great wine that will give its best with a further a\gingand small oak casks. The wine stays on lees for a minimum of
in bottle. Carmenero is ages in barrique for 16 months. 35 months before being disgorged

Food match: Game, Roasted meat, Hard cheese, Braised meeé,od match: White meat, Pasta and risotto with vegetables and fish,

Stewed meat Roasted fish, Fried fish, Crustaceans

CADEL BOSCO

Franciacorta Cuvée Annamaria Clementi 1996
Franciacorta Saten Millesimato 1998 Ca’ del Bosco (ltaly)

Ca’ del Bosco (ltaly)
Grapes: Chardonnay (55%), Pinot Blanc (25%), Pinot Noir (20%)
Grapes: Chardonnay (70%), Pinot Blanc (30%)

Price: € 53,00 Score:0 0000

A great sparkling wine. It has a very fine perlage and persist-
This sparkling wine shows a fine perlage, persistent bubblest bubbles in great quantity, abundant and persistent foam.
and in good quantity, good foam. The color is a deep straithe nose reveals great personality, with very elegant, refined,
yellow and nuances of straw yellow, very transparent. Thelean and pleasing aromas such as apricot, pineapple, banana,
nose reveals great personality, with elegant, clean and complextter, bread crust, yeast, litchi, apple, honey, hazelnut, pear,

Price: € 31,00 Score:00O00O0O O
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grapefruit and vanilla. In the mouth has an excellent corres- Even in the houses of less wealthy people they tried, more
pondence to the nose, crisp and balanced attack with pleasing,less, to do the same, however the scarce availability both
clean and intense flavors. The finish is very persistent and praaf-money and practical things, could not make the availabil-
tically endless with clean and pleasing flavors of banana, litchty of a vast choice of wine to be matched to meals possible,
pineapple, honey, pear, apple and grapefruit. A magnificetiterefore they had to be contented with what their places had
sparkling wine. Cuvée Annamaria Clementiis produced with& offer, both in the glass and in the plate, while trying, as
base wine fermented in barrique and undergoes full malolacticuch as possible, to adapt one to the other in order to have a
fermentation and therefore is aged in barrique for 7 months. ¢gbod match. Today things are greatly changed, the progress of

stays on the lees for 5 years and 8 months. markets and of transportation vehicles allow the purchase and
Food match: Roasted white meat, Pasta and risotto with fish, Stuffé@e appreciation of many products, including wines, coming
pasta, Roasted spiced fish from many places, even far away from the one where they are
bought: now it is rather frequent to find an Australian or New
Ca’ del Bosco - Via Case Sparse, 20 - 25030 [Er- Zealander wine in ltaly or in France, as a matter of fact. This
busco, Brescia - ltaly Tel. +39 030 7766111 Fax +39 new opportunity allowed the exploration of new horizons even
030 7268425 -Winemaker: Stefano Capelli -Es- in the area of enogastronomy because by having a wider pos-
tabilished: 1968 - Production: 950.000 bottles | sibility in choosing wines, it makes more versatile and more
E-Mail: cadelbosco@cadelbosco.com - WEB: flexible the matching of food and wine.
www.cadelbosco.it However the subject of enogastronomical matching is

rather vast and complex, many have tried to formulate “sci-

C ” J | entific” methods in order to create the most satisfactory match-
ellar Journa ing possible and agreeable to anyone, the effort in creating an
“universal” method that could be used in any circumstance,
. S . with any wine and with any food, does not consider, as a mat-
This section is reserved to wine producers who want tp . L }
. . . : . er of fact, that unpredictable and indisputable element, which
publish news and information about their business, to an- : . N
. L ! is always found is anything where the personal gratification of
nounce new products or just for communicating to its cus:

. ; . . nadividuals is part of the “game” and must be satisfisdb-
tomers informations and promotions about their products anectivit andoersonal taste The famous “rule” that fish must
activity. Send news to be published at the e-mail addred; y P

o a?ways and anyway be matched to white wine, besides not be-
CellarJournal@DiWineTaste.com ing absolute, there are reds that go well with dishes made of
fish, does not have any practical meaning if we consider the
subjectivity of the one that iactuallygoing to eat a dish made
|EVENTS | of fish and decides to match it with wine. There are many

people out there who prefer red wine with fish, this is there-
fore their best matching no matter the “general rule” suggests
NeWS it is wrong and not proposable. Once again, the ancient say-
ing of Latins“De Gustibus Non Est Disputanduntthere is
not dispute about tastes), is still applicable, particularly and
In this section will be published news and informationsabove all on enogastronomical matching. It should be however
about events concerning the world of wine and food. Whoeveemembered and considered that the many technical methods
is interested in publishing this kind of information can send ufor enogastronomical matching are based on proved chemical
a mail at the addredsvents@DiWineTaste.com . facts ancbbjectivelyagreeable according to the common taste,
therefore they are to be considered as valid and respectable sys-
tems that certainly allow the formulation of a good matching.

’ CORKSCREW ‘

Matching Systems
Matching Food and Wine In the course of centuries there were established many

schools of thought about the subject of enogastronomical
matching. Many of them based their ideas on traditions and
social customs of the places where they were at, with no con-
sideration for logical and technical aspects. Essentially can
e mentioned five main systems for the matching of food and

Food always had in wine its best companion, a strict bond that
always accompanied men to the pleasure of eating

The presence of wine in the table, particularly in thos
country where the enological culture has ancient origins, suc
. - . wi

as Italy, France and Spain, is a characteristic that since many
centuries accompanies people’s meals, it always had a funda-.
mental importance as well as a scrupulous attention. Wherever
there was wine they always tried to formulate the best match-® Traditional
ing with food, in past times, to the service of noblemen, were o Seasonal
hired real and proper experts that were in charge of the “del-
icate” duty of pleasing and delighting their master’s taste by
proposing the most suitable and best wines for their meals. e Technical/Logical

Subjective

e Aesthetical/Emotional


mailto:cadelbosco@cadelbosco.com
http://www.cadelbosco.it
mailto:CellarJournal@DiWineTaste.com
mailto:Events@DiWineTaste.com
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Subjective matching does not require particular commentsjulate a good matching of food and wine. A correct matching
it simply is what is determined by personal taste and prefeis the one where the organoleptic characteristics of food do not
ences, not always agreed by others, however indisputable acevail over the ones of wine and vice versa, in other words,
cording to the personal point of view. Traditional matching isood and wine must mutually exalt and complete each other.
to be considered of relevant importance, first of all in the places General principles that are usually applied to food/wine
where itis from, where, traditionally, they always matched cematching are two, precisely concordance and contrast. This
tain wines with specific local dishes, such as in Emilia (Italyjneans that specific organoleptic sensations of food, in order to
where Lambrusco wine always accompanies “zampone”, @e rightly matched to a wine, will be associated to the same
the traditional matching between Champagne with caviar arganoleptic sensations of the wine, whereas others will be
oysters. Traditional enogastronomical matching cannot alwagentrasted by specific organoleptic characteristics opposed by
be correct according to a technical or logical point of view, awine. An example can be the one of the sweetness of a food
it is in Champagne matched with caviar or oysters; accordinghich is always associated to wine’s sweetness (concordance)
to a technical point of view they have characteristics that amather than contrast, that is to a bitter wine, the result would be
not matchable, while mutually exalting each other tastes thatnpleasing almost to the totality of the individuals. On the op-
together, are not very pleasing, saved for a subjective point pbsite, a food which appears to be “unctuous”, needs an agent

view. that would cleanse the mouth, a job that, according to contrast,
Seasonal matching, which can be comparable in many asn be done, for example, by wine’s alcohol.
pects to the traditional one, is based ongbasonahvailability The principle of concordance is generally the most easy

of certain foods and certain wines, that are available in a linte apply and offers a number of solutions for the majority of
ited period of time, often within few weeks. This is the case offoods. One of these is certainly represented by aromas, or bet-
for example, roast chestnuts, typical food of the autumnal seter to say, by the aromatic intensity or strength of foods and
son, matched to Cagnina wine, common in Romagna (ltalydf wine. Any food emits proper aromas, as well as the ones
or in Umbria they have roast chestnuts matched with vernaof the ingredients used for its preparation, such as spices and
cia, a sweet wine because of the non completed fermentatiaromatic herbs. A very aromatic food is matched with a very
of must and typical of the region. Same food, same season, difromatic wine, a food having delicate aromas is matched to a
ferent wines. Aesthetical and emotional matching is the onejine having light aromas. The same applies to sweetness of
compared to the others, that never take into account foodsfumd: a very sweet food requires a very sweet wine, a slightly
which wines are to be matched, a characteristic that, alor®yeet food requires a wine whose sweetness is not very high.
could not make this specific case as a matching. This is tAdne same is also true for the “structure” of food: a rich dish,
case when wines are chosen, and most of the time foods rabust and structured, such as, for example, braised meat with
well, just because of the prestige and the condition imposed bgry reduced and tasty sauces, requires a wine having a pretty
the circumstance as well as one’s mood, for example choosingbust body as well as a long persistence, a light and delicate
expensive and prestigious wines, although not matchable witlish, such as a vegetable soup, requires a light and delicate
that food at all, in very formal occasions or when one wants twine. Likewise, delicate tastes require delicate wines, moder-
impress someone else, in case of a romantic or business dinrate, tasty foods can be matched with wines having an average
or in those cases when one wants to show off his or her preedy, robust and full bodied wines go well with rich and robust
sumed wealth or to explicit a specific social condition. Insteafbods. Foods having strong tastes are matched to wines hav-
of a matching this could be defined as a behavioral strategyiimy strong and intense flavors, foods having persistent tastes
order to obtain higher prestige and approval from others andquire persistent wines.
from society. The contrast principle is more complex and its application
Lastly, logical and technical matching which is uniquelyrequires a scrupulous evaluation both of the food and of wine.
based on chemical considerations anabjectivefoundations Let's try to understand this principle with a simple example.
about taste and physiological reactions of the taste-olfactobet’'s suppose to squeeze a lemon and to add its juice to a glass
apparatus in consequence of the stimuli from food and wine,af water. Tasting the solution will reveal a rather sour taste. In
condition thatshouldguarantee appreciable results accordingase some sugar is being added to the solution, acidity does not
to the “common taste”. change, however sweetness makes the solution more tolerable
and pleasing. In other words, sugar contrasted lemon’s acidity.
The same consideration can be done for sour or lightly sour
foods, a wine having a certain sweetness or a certain round-

In a logical and technical matching system, however fdpess, will tend to contrast the sensation of acidity. The same
from being defined in scientific terms as infallible, first of aII,prInCIpIe can be applied in case a wine is very acid; a food

are to be evaluated every single characteristic both of the fo Ving some svyeetngss wil probablx be its best companion.
and of wine, and therefore formulate the best matching ac- e same considerations can .be appllled to salty foods, as it is
cording to the principles that regulate the physiology of tastg_om;nogly kr?lown,tsiltSizutrallze%ac_ld, thserif_or? a;alty fﬁOd

The formulation of a correct technical and logical matchingaln € happily matched 1o an acid wine. sait in food, such as

requires the knowledge of the characteristics of the food to g case of hard cheese, reveals and complements wine’s sweet-

matched, not only organoleptic ones, but also cooking and prlé(:‘:SS, a good reason for matching sweet wines to salty and tasty

gweese, such as, for example, Gorgonzola or Roquefort.

paration techniques that, as it is commonly known, alter th Anoth le wh trast b fulis offered b
taste of foods. Even without being enogastronomical experts hother example where contrast can be usetul s ofrered by

one can however proceed by means ofethodin order to for- tannins in red wines. According to a chemical point of view,

A Technical and Logical Approach
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tannins bond to proteins, a phenomenon that can be always ob-Traditional balsamic vinegar is produced by using “mosto
served in one’s mouth when a sip of very tannic red wine isotto”, must of Trebbiano grapes, harvested when overripe.
being drunk, soon after an evident roughness and astringerayring the cooking process, part of sugar may get caramelized
can be perceived in the mouth, tongue does not slip with iEthough this may happen for just a minimal part of it. The
usual easiness: tannins got bond to mucin, a protein presentiext process, acetification, is done in “acetaie” (literally “vin-
saliva. In case a tannic wine is being matched with a food rickgar factory”), that are usually placed in garrets and it is made
in proteins, such as meat or cheese, tannins will bond to thy transferring the vinegar from cask to cask, made of different
proteins of food and diminishing as a consequence the rougloods, until the end of the transformation process takes place
and astringent sensation because of the bond of saliva’s mueihich usually lasts for about 12/15 years.

with wine’s tannins. This property of tannins will be besides Talking about balsamic vinegar it should be said that there
useful for all those foods that produce lots of salivation, thereare three different appellations: “Balsamic vinegar of Mod-
fore producing the sensation of “succulence”, just like rarena”; “Traditional balsamic vinegar of Modena”; “Traditional
meat, the astringent properties of tannins will stop salivatiobalsamic vinegar of Reggio Emilia”, as well as a fourth cat-
and therefore the balance in mouth will be reestablished.  egory, “balsamic condiments”.

Enogastronomical matching is however a subject that As far as traditional balsamic vinegars are concerned, these
leaves excellent opportunities to experimentation and researeie regulated and safeguarded, balsamic vinegar can be pro-
By playing with the principles of concordance and contrast catiuced with concentrated “mosto cotto” to which caramel may
be created special effects that can particularly exalt wines be added. Balsamic condiments are not regulated and therefore
foods. This kind of approach is usually popular among winare not subject of any law.
lovers that prefer to organize their meals with the explicit pur- During the aging process in cask, sugar is metabolized by
pose of exalting and magnifying a specific wine instead of geasts (saccharomyces) and by bacteria (aceto bacteria), at the
food. The same is true for the opposite thing; it can be usedemd of the process, 100 cubic centimeters (3.38 fl.oz.) of li-
wine in case specific and determined qualities of a food shoutpliid gives 75 grams of product (2.6 0z.), some ethanol that, by
be exalted. However there is one thing which is surely trugeacting with acids, gives esters, responsible for aromas.

a mediocre food is not improved by a good wine and a good

food does not improve a mediocre wine. An advice that coul .

be given to the ones who want to experiment with the enogas%—hort Essay on History
ronomical matching is to create wrong matching on purpose
such as a light wine with a robust food, or a very acid win
with an acid food: these are just a couple of examples that wg

allow to understand, better than one thousand words, the PR osto cotto”, that had a natural acetification process, with

f:lples of concordance and contrast we ta!ked abiout_ L|keW|s|?s unmistakable sweet-sour taste. The first information about
it could be good to match the very same wine to different fooo'?n’negar and “mosto cotto”, seems to be dated back to ancient

gventve(rjytglfferent o?e ?omheachtothet_r, I V‘;'" be_ useful tohun-E ypt, around the third millennium before Christ. Greeks and
erstand the organoleplic characlerisics ot a wine can changg, s ysed it as a condiment and to preserve foods, as well

in a relevant way according to the food it was matched to, s an ingredient for beverages made of mosto cotto diluted with

g:ours?,hevcje? a fZOd ttf:}hang des. Its tthastte acct()) rdmg to tthe Wm?/v'é\ter, or after it was boiled, it was used as a sweetener as com-
|shma c f ¢ 0 Ino f: a V'Ee t'a canlde fglven otanyoqﬁon as honey. In ancient times it was pretty common to mix
Wno wants to explore the enchanting world o enqgas roNOMinegar and must in order to obtain a sweet-sour taste, those
ical matching is to learn to dare and to experiment: Somet'mgfctices are as ancient as more than one thousand years ago.
wh:ttrc]ap bekapparently seen af du.na;:ce([j)t?ble,_ ntot propoti @ first documents are dated back to eleventh century where,
an la Makes dnq ienfse, cou |fns teha ulmt Into Sometihd, chronicle of monk Donizone, it is mentioned a little cask
Very pieasing and rich of surprises for the paiate. of the famouslaudatum acentum’(lauded vinegar) that Mar-
quise Bonifacio, Lord of Canossa, gave to King Henry Il of
Franken, it was 1046. It is more likely that around the year
[NOT JusT WiNE | 1228 in Estense’s palaces there were casks used to keep bal-
samic vinegar. In the period of time that goes from centur-
. . ies twelfth, thirteenth and fourteenth, it is certain of the exist-
Balsamic Vi neg ar ence of corporations of vinegar makers, whose members had to
. . . . . keep the production and working practices secret. The Reggian
The most precious of the Italian condiments is an ancient product . . . . . o
. o Ludovico Ariosto wrote in one of his satires «In my house it is
rich in aromas and surprising in flavors, few drops of the valuable . . . -
) . . ) better a turnip than my cooking skills, cleaned and cooked in a
vinegar are capable of making every dish special . . . - M R
spit, which | season with some vinegar and “mosto cotto”».
Some documents dated back to 1598, that is when Dukes of
te moved to Modena, promoting it to the capital city of the
lukedom, balsamic vinegar is often cited and it is also men-
ioned that the court paid a particular attention for this product
which was already known and particularly appreciated as to
Be used as a gift for very important people. It is said that in
%ﬁe table of the Estense family balsamic vinegar was always

’ There is no certainty on how and when balsamic vinegar
as made for the first time. Perhaps in a very ancient time
omeone found out, after a very long time, some forgotten

Before starting to talk about balsamic vinegar it is esserE
. o S
tial to state some fundamental concepts: traditional balsami
vinegar is not vinegar because it is not produced with an zat
coholic liquid but it is produced with a sugary liquithosto
cotto (cooked must), whereas balsamic vinegar which is us
ally found in supermarkets is made of vinegar, of more or le
quality, to which is added some caramel.
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present. It was so appreciated and they used it quite a lot, thegmbrusco, Ancellotta, Sauvignon and Sgavetta, cultivated in
even reserved the left tower of their palace for the productiaie province of Modena. It is forbidden the usage of must
of balsamic vinegar. treated with any additive or substances.

Inthe 1700’s, balsamic vinegar was known all over Europe,
this is proved by the request of an English merchant to the du .
Francesco lll. The usage of balsamic vinegar, before being a‘%e_roductlon
preciated for its organoleptic qualities, was used as a medical
treatment. Information about this usage can be read on t
“Del governo della peste e delle maniere di guardarse(®h

The production processes for traditional balsamic vinegar
B?Modena and traditional balsamic vinegar of Reggio Emilia

are practically the same. The proper quantity of grapes are

:he tt;ealitmdent. of p')Aesttlle'nc:/Ianci on the twgys tofpreV(Ia\;lwtg) W”&’apable to producing flavors and aromas which are impossible
en by Ludovico Antonio Muratori, a studious from Modenay, o6 with just one type of grape.

who described in t'tg \;vork sc_)mtetrhemfedlefslb;sed on b_?Lsamlc Must is obtained by pressing grapes and it is subsequently
lef%ar af) Elm an ',, ote agalgsf ti Pfr tut' |se_asle7.47 € Woked over a gentle and direct fire, in steel opened cauldrons,
pefiative a“samllc appeared for the rst ime in 1727, Prég,, many hours, this operation sterilizes the must from any fer-

cisely in the “Registro delle vendemmie e vendite dei vini pelrnenting process. At the end of the cooking process remains

cor:jto (Idlglla [f)ugale (?anttkl}na dSI((agc;eta"’ (Reglsttry ﬁf halrvels;'ggjout 45% of the product. The final sugar measure is of about
and selling of wines for the dukedom’s secret cellar). In 0-36. Before the aging process begins, it is poured in old

in Modena were auctioned the *acetaie” of Duke Ercole Il ooden vats and it is left in demijohns during wintertime in

located in the tower of the duke’s palace. Fortunately not rder to decant. In springtime a first alcoholic fermentation

the aceta|.e were .SOId and n 1859 king Vittorio Emanu_el_e : akes place followed by an acetic oxidation, helped by aceto-
and the prime minister Camillo Benso Earl of Cavour visite

.~ Dacteria. This production phase, because of the effects of evap-

th_e _acetale of dukedom. It is interesting to_note the the pri ation, concentrates sugar, nourishment for yeasts (saccharo-
minister wanted to choose the best casks in order to be trargj‘l

terred to th e of M leri h h techni yces), which transforms sugar into alcohol. The alcohol pro-
erred o the castie ot Moncalieri, however the scarce leChniCgy,q j g way nourishes the aceto-bacteria, responsible for the
knowledge on how an acetaia should be properly run, cony,

. . . ansformation of alcohol into acetic acid. After many months
pletely ruined that extraordinary patrimony.

. L the liquid is drawn and used to fill up the casks of the line.
Fate wanted that the tradition of balsamic vinegar, pas;e[q]e line is a set of casks made up to 10, 12 or even more ele-

from father to son, from the families of Modena and Regg'?nents, usually of different type of woods in order to pass from

Emilia, from ancient times to now, allowed the surviving 0fwood to vinegar different aromas. The most typical woods are,

d of this. it should b oned that in 1861 | 'i'n decreasing order, oak, chestnut tree, cherry tree, ash tree,
regard of this, it s ould be mentioned t .at n ! awyeﬁulberry tree and juniper, the latter being particularly used be-
Francesco Aggazzotti, wrote a letter to his friend Pio Fabr

Eause of its inimitable aromas. In some cases wood of locust

ani, where he describes Ina very detailed way the pro_cede'r%e is used as well. However new casks are not suited for the
for the making of balsamic vinegar. Lawyer Aggazzotti dra-

tically ch dth duction techni by adopi production of balsamic vinegar, it must be used at least for one
matically changed the production technique by adopling as,a . in order to allow aceto-bacteria to impregnate wood. Op-
raw matter mosto cotto instead of vinegar made from win

Si then. thi duction techni b the tradition f osite to wine which is kept in cellars having a constant tem-
ince then, this production technique ecarrle. e” radition "k rature and humidity, balsamic vinegar is aged in garrets and
balsamic vinegar and his letter became the “bible” for prod

cers attics where the broader thermal excursion can take place. The
' . _ . winter’'s cool promotes the decanting process whereas the tor-
Fausto Sestini in 1863 wrote: «in the provinces of Moden P gp

d Readio Emilia it i de si . . ) Iﬁd hot in summertime promotes the fermenting and evaporat-
and Reggio Emilia It IS made since ancient times a particu ‘Wﬂg process. It is of fundamental importance not to completely
kind of vinegar to which the physical appearance and the il casks, they must be filled for just 3/4 of their volume, be-

cellencg of the aroma gave it the name of balsa}mlc vVinegalp,use oxygen promotes the aceto-bacteria activity. Every year
In the nineteenth century it was common to enrich the dow

£ nobl ith ks of bal L "Must be done the operation of reinforcement, which consists
ofnoblewomen with casks of balsamic vinegar. _in raising up the level of the liquid in the last cask by using

The first rules for the production were set by law 162 Mhe liquid of the preceding one. The operation of pouring off

1965, whereas the Ministerial Decree of 1995 regulates _ﬂlﬁ’ld reinforcements is strictly done in wintertime, that is during

production of balsamic vinegar of Modena. In 1983 was 'Sthfe most cold months of the years, in order not to compromise

sued a decree to regulate the traditional balsamic vinegar of, limpidity of the product. Only after 12/15 years a minimal

Modena, whereas in 1993, on April 5th, law 93 regulated an ; e ;
o o S antity of product can be drawn, and this is done in order not
distinguished traditional balsamic vinegar of Modena and Regiu 1y of produ W S| !

: - 0 compromise the quality of the entire lot.

gio Emilia.

The disciplinary for the culinary condiment known as “tra-
ditional balsamic vinegar of Reggio Emilia” requires that itSafeguarding
must be produced by “must cooked in direct fire and pro-
duced by the pressing of grapes traditionally cultivated in In regard to traditional balsamic vinegar of Reggio Emilia,
the province of Reggio Emilia”. Grapes used for its producit is safeguarded by a consortium established in 1986, the Con-
tion are: Ancelotta, Trebbiano, Occhio di Gatta, Sauvignorgortium of Traditional Balsamic Vinegar of Reggio Emilia Pro-
Sgavetta, Berzemino and Lambrusco. For the production gficers. In order to safeguard the product, the consortium ad-
traditional balsamic Vinegar of Modena are used: Trebbian@pted an exclusive bottle as well as an identification seal that

differentiates three different styles “orange seal”, “silver seal”
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and “gold seal” respectively in order of increasing qualityvinegar is a good remedy for curing drunkenness. Grandmoth-
Orange seal indicates a vinegar having light and delicate flars used it diluted with water to soften and enlighten hair. Bal-
vors, suited for carpaccios and salads as well as being suitggimic vinegar was also used as a disinfectant for wounds and
for seasoning crustaceans, lamb ribs, chicken breasts and rfanrekeeping away mosquitoes. To quench thirst a teaspoon of
meat. Silver seal has an intense aroma, somewhat sweetbdlsamic vinegar in a glass of water. Balsamic vinegar was
is excellent used as it is for mayonnaise sauce and in sau@dso considered aphrodisiac as well as a remedy for back ache
for fish or boiled meat, risotto and pasta. Gold seal is an eend rheumatism.
traordinary and complex product, rich in aromas, somewhat As for the keeping, balsamic vinegar does not require any
sour and sweet, persistent aromas, and can be used with jparticular attention. It is enough to keep it in a glass container,
portant cheese, fruit salads, strawberries or cherries, panettotiesed and not sealed, after having being used. There is only
something to enjoy at the end of the meal. one rule that should be obeyed: it must be kept away from

As for traditional balsamic vinegar of Modena, it is usu-substances that emit strong and particular aromas in order not
ally released after a strict and scrupulous examination of thhe compromise its fragrance.
Consortium of Traditional Balsamic Vinegar of Modena Pro-
ducers, which directly stick on every bottle the warrant seal
with a serial number. It is bottled in the exclusive bottle de- Wine Parade
signed by “Giugiaro Design” and is classified as: “white cap”
which is aged for at least 12 years; “gold cap” extra old which
is aged for at least 25 years. It is forbidden to mention in th‘?he best 15 wines according to DiWineTaste's readers.
label any reference concerning the year of production or prgo express your best three wines send us an E-mail at
sumed age of the product. WineParade@DiWineTaste.com |or fill in the form avail-

able at our WEB sitevww.DiWineTaste.com

Use of Balsamic Vinegar :
Rank | Wine, Producer

Balsamic vinegar is a product which is obtained by a long| 1 Capo di Stato 1998, Conte Loredan Gasparin

!

wise and patient work. Using it for cooking means using a rare ; - ?em:(ljlon SSU\t/iglz_non 26001, ?afggh&/}legtellz _
and renowned product, therefore it must be wisely used. It is eroidego Rotalano >ranalo » Foradornt
. . . 4 | O | Masseto 1998, Tenuta dell’Ornellaia
not possible to determine a standard quantity, because everyc | o | chateau Lynch-Bages Pauillac 2000
vinegar is different from any other and personal taste are difr 6 | O | Chateau Larogue Saint-Emilion Grand Cru Classé

ferent from individual to individual. Before making use of it, it 1998

is best to taste a small quantity of it in order to test its organot 7 Chardonnay 2000, Planeta

leptic characteristics. Experience teaches that it is bestto addit g Shiraz 2000, Plantaganet

at the end of the preparation of a dish, saved when it is used {o 9 Muffato della Sala 1999, Castello della Sala

season raw vegetables. Even the popular wisdom teaches thé&t0 Zinfandel Barrel Select Mendocino County 199

a spoon per person it is best. During its life, balsamic vinegar Fetzer Vineyards

has different aging levels, therefore different aromatic chart 11 Sauvignon Blanc 2000, Cakebread

acteristics; after 50 years of age it starts losing fluidity while| 12 Rioja Reserva “Pagos Viejos” 1997, Bodega Artadi

its viscosity increases, however it gets richer in aromatic sub-_ , | égmse;r;?éoigfvzgieiolem Superiore “Prova

stances. Such a particular and very important product must be dAutore” 2801 Bonfi%lio P

chosen acco.rding t_o the type of_fo.od to be seaso.ned, it must be14 0 | Trentino Biancé Villa Margon 2000, Fratelli Lunell

used according to its characteristics and according to the foqd;s | | chateau Talbot Saint-Julien 1998

it is going to be matched to, for example a young balsami

vinegar will be matched best with raw vegetables and salads,

whereas an aged product will enrich best important dishes such

as roasted meat, scallops, appetizers, broiled meaidaitzs .

in fundo(sweet at the end), strawberries, ice cream and chocol- ClaSSIfled

ate pies. In dishes that prepared by cooking, it must be added

just before the end of cooking, the needed time in order to fla-

vor the dish and in order not to vanish the aroma. In casel8 this column we will publish your classifieds. Send your

warm dish is being served, the balsamic vinegar will be addeédassified, with a length up to 255 characters, at the address

just before it will be served, experience teaches two ways &ilassified@DiWineTaste.com or fillin the form avail-

seasoning: pour vinegar on the plate before being prepared &ple at our WEB sitewww.DiWineTaste.com . The classi-

as the plate is prepared, add the precious condiment evenlyﬁ‘ﬁds are published for free in three consecutive issues. Please

can also be enjoyed at the end of a meal, this time alone, aflecify the edition where you want your classified to be pub-

itis a good digestive_ However it must be remembered thaﬁhed (italian edition or international edltlon) Classifieds are

balsamic vinegar must be used with moderation in order not fgduired to be written in italian for the italian edition or in eng-

cover other flavors. lish for the international edition. DiWineTaste will never be
There are many popular beliefs about the “medical” antesponsible for the correctness or the contents of the classi-

“cosmetic” use of balsamic vinegar. It is said that a spoonfLﬁedS-

of balsamic vinegar is good for throat ache. A sip of balsamic

oooo
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