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The |mp0rtance Of Vintage exacting, it has a higher value only in pretty small and limited

areas. Whether it is true the quality of the vintage is determined
by meteorological conditions, it is also true that, for example, in

Every wine lover - as well as everyone who is getting into théase in Umbria vintage was favored by good meteorological con-
charming world of the beverage of Bacchus - knows that amorgfitions, this does not mean that all the wine areas of the world had
fundamental factors determining the quality of a wine is also irthe very same positive conditions. Two emblematic examples are
cluded vintage. It does not only represent an important factoiepresented by vintages 1997 and 2002. 1997 has been defined as
the vintage is often considered as the only element in order #e best vintage of the last century - although it could be defined,
determine the real value - not only the money value - of a win@olemically talking according to the repeated rumors of every
In many cases vintage is the determining factor for the econoniigar, one of the many defined as the best - and this was certainly
value of a wine, in particular as time passes by and, sometimégle for some areas of the world, whereas in other ones it has
even in case the keeping of the bottle was not the best. Hd¥gen ordinary and modest. The same can be said about 2002,
actually important is the vintage of a wine? Of course - and irf?0 matter it has been defined by many - rightly - as a non truly
disputably - it is an extremely important factor but it is also trugood vintage, in some areas it has however been capable of giv-
itis not the only factor capable of making a wine great. It shoulihg pretty good wines.
also be remembered - to tell the truth - that most of the times the In the sake of truth it should also be said the influence of the
myth of the vintage is also used for a disputable speculation. Meteorological condition of a year is frequently compensated by

Let's make this concept clear from the beginning: vintage ithe skill of the wine maker as well as by the support technology
important and according to the meteorological condition of this capable of offering in the cellar. When the year is not partic-
seasons, it is fundamental in determining a good part, and praiarly benevolent in the vineyard, most of the time it is the wine
ably more than that, of the sentence about the quality of a wine.making technology which is capable of making real miracles -
should be however remembered a fundamental concept indiss@fiten unthinkable - in order to make acceptable even the worst
ubly connected to vintage and that allows consumers to prevet@nditions. In this regard it should be remembered the honesty
certain speculations. Since some years - an event which seeghgrany producers who, having realized the not truly good met-
to magically and questionably repeat itself every time - as tHeorological condition of the year, prefer not to commercialize
harvesting period is about to come, it is frequently heard talkingpeir wines or to sell them as more modest products, in particular
about the so called “vintage of the century” capable of prom-
ising great wines wherever and however. Finally those wines are
poured in glasses and everyone has the chance to deny or cen
firm the premises of the year. Whereas it is understandable th8"ents
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at lower prices. Whether it is true this kind of choice is remarknally vintage represents one of the many elements which makes
able according to the honesty shown towards their customersaitwine special and exciting, a factor that every year is capable
is also true it represents an indisputable factor of seriousness &mmaking the beverage of Bacchus different from another, with
the safeguarding of the winery’s best products. It is certainly trusuances and personalities that, in any case, are always capable of
the choice of not commercializing these wines, or to reclassifyatching our attention and to tell different stories - either good or
them according to more appropriate standards for that vintagead - by means of our senses.
represents an indisputable factor of honesty and seriousness, but
it also indisputably represents a factor for economic loss. This is
therefore a truly remarkable choice. i

Therefore, how can a consumer be safeguarded towards the M&I'BOX
vintage and - in particular - the speculation that can be made
about this factor? It is frequently heard that in the worst or me- |n this column are published our readers mail. If you

diocre vintages it is best to choose wines from reliable prOdUCGﬁ:‘a\/e any comment or any question or just want to express
whereas in the best vintages “less famous” producers can be cggur opinion about wine, send your letters to our editorial at

able of making remarkable wines. In the less favorable yearspfail@DiwineTaste.com or fill in the form available at our
is indisputable the technological factor and the skill of a goadite.

wine maker play a fundamental role for the improvement of a not

truly excellent raw matter. In the best vintages - when the tech-

nological factor is less determinant because of a better quality 8fffiend of mine says she is good in making any kind of risotto.
grapes - even “modest” producers are capable of making gréﬂe challenged me: | will win an invitation for dinner in case |
wines. Does this mean that in order to make a quality wine Will propose good matching with wines. Can you please help me?
is necessary having modern and technologically advanced too¥hat kind of criteria should | use in choosing a wine? Where can
Certainly not. No matter wine making technology now offers rel find a list of wines meeting these criteria?

liable and precise tools, allowing the control of the quality and Giulio Genga — Lomagna, Lecco (Italy)

the correctness of each stage, the human factor plays in the CeJII%'é choice of a wine for the matching with a food can be determ-

today as itwas in the pas§ arole of brimary |mportgnce. ined not only by purely technical factors, but also by traditional
Despite human factor still plays an important role in the pro- - L
: . o T : reasons and, last but not the least, by indisputable subjective pref-
duction of quality wine, it is indisputable the technological sup- . S
X : ) erences as well. In case the choice of a wine is to be determ-

port has made the importance of vintage less determinant than . . . . . .
; . . . . ined according to technical considerations - that is by making
it was in the past. It is thanks to wine making technology the . -
X use of the concepts applied by enogastronomers - it is necessary
gap among the many producers has been reduced while allow- . .
> . . tQ know not only the type of food, in your case risotto, but also
ing them to make wines with less and less faults, however ng

helping at all to improve the producer’s predisposition to quaend in particular the other ingredients used in the preparation

. . : . of the recipe. According to this consideration , it is therefore not
ity. Of course, when the year is favorable, its support is reflec- . .

R : : .very useful - as well as not very reliable - suggesting one or more
ted on wine in a strong and determinant way, sometimes makin

the wines produced in less favorable years appear very differek neric wines. Rice is a food rich in starch, having a basically

L o . s[weet taste, therefore it can be matched with crisp and efferves-
as well as insignificant. Despite vintage represents an impoit-

. : ._cent wines, that is white wines, sparkling wines and many rose
ant factor, the skill of wine makers, as well as the technological: R L
. ) X wines. The discriminant factor it is however represented by the
support, avoid consumer to be continuously get informed abou . : . . '
. . . other ingredients completing the organoleptic profile of the re-
the real quality of a vintage and to be able to order a wine at

the restaurant with a relative tranquility. Maybe the wine wil'Pe and useful in determining a good T“atCh- In case in your
. . . - risotto there are vegetables - which basically have a sweet taste
not be exceptional in some vintages, however it will not even be

. . I . - the above mentioned styles of wines are still valid. The same
very bad or disgusting, and it will however be appreciable. Fi-~ . ; : . . i .
considerations are also applicable in case the risotto is made with

crustaceans or fish. In case in the risotto there is meat - which
increases both the structure of the recipe and the succulence - it

DIWHNETaSte will be appropriate to choose a pretty alcoholic wine or a moder-

_ — _ - _ ate tannic wine, therefore it could be chosen a white wine as well
Indipendent periodical of wine culture and information . . . . .

Published by as a red wine. 'Interestlng matching with risotto can be made

Somm. Antonello Biancalana with sparkling wines, whose effervescence and acidity are well

Address matchable to rice, however the final choice of the sparkling wine

WEB:www.DiineTaste.com | E-Mail: [Editorial@DiWineTaste.com will also be determined by other ingredients as well. Finally we
Contributors: suggest you our Wines Guide that, besides including all the wines
Stefano Passerini tasted and published by DiWineTaste, it can also suggest a wine

Copyright(© 2004 by Antonello Biancalana, DiwineTaste according to a specific food or recipe. It will be enough to enter

All rights reserved under international copyright conventions. No part of this publication may be reproduced or utilized in an

form or by any means, electronic or mechanical, without permission in writing from DiWineTaste. Inquiries should besemtjn the “fOOd" fleld the type Of I’ISOttO, fOI’ example “I’ISOttO W|th
Editorial@DiWineTaste.com - s ey - -
shrimps and zucchini”, and the system will suggest you a list
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of wines matchable to your recipe. Good luck with your dinner
invitation!

CITTA DI CASTELLO

) ﬁ
COLLIALTOTIBERINI

:

| keep bottles of red wine inside a cupboard in order to keep
them away from light and with little changes of temperature. |
was thinking about keeping my bottles inside the cases in which
are sold and still inside this cupboard. Do you think this solution
would change both the temperature and humidity?

Gino Biscardi — Mestre, Venice (Italy)

Temperature and humidity represent fundamental factors for the
good keeping of bottles of wine. Temperature strongly affects
the aging process: for this reason it is preferred to keep bottles at
a relatively low temperature - of aboutl€ (57 F) - and it is
essential this temperature to be constant. A temperature like that
allows a slow and stable aging capable of favoring the best devel-
opment of the organoleptic qualities. Humidity - which should
ideally be about 70% - allows the good keeping of the mechanical
and physical qualities of corks, in particular their elasticity, while Fig. 1: Umbria
avoiding dangerous shrinkage. In your case the internal temper-

ature of the cupboard is strongly influenced by the room in which

it is located at, with the exception, of course, in case you are us-

ing a so called “cellar fridge”. Cardboard has a certain thermaler genuine, tasty and dainty: a good attraction for the count-
insulating property, however it also has the capacity of absorbingss tourists that every year come in this region looking for nice
humidity. In case the environmental conditions offered by yougod and nice wines. Umbria has always been considered a land
cupboard are not particularly good, the keeping inside cardboggflsaints, heroes and refined artists who gave fame and prestige
cases can offer a better stability of temperature which will howyqt only to the history of the region but also to the one of Italy.
ever be influenced by the internal temperature of the cupboaigmpria is also famous in the world for its wines: it is not by
Whether it is true it is advisable to keep wines inside the casgfance this region is by many considered as the “Italian Bour-
in which they were sold - either made of cardboard or wood gogne”, and here enology set its root in the era of the ancient
it will be appropriate, whenever possible, to place the cupboagtlyscans, the glorious and mysterious people who established
in a room offering good conditions of temperature and humidity,, ihe western part of the region more than 3,000 years ago.
while covering the internal walls of the room, or simply the in-  Tpe prestige of Umbrian wines was very high during Etruscan
ternal sides of the cupboard, with insulating sheets used for thaq Roman times and many are the praises written by many great
building of houses in order to insulate them from heat. and important authors of the past, such as Pliny the Elder and
Martial, who praised their quality in their writings. In subsequent
periods the notoriety of Umbrian wine experienced different mo-
[ABC WiNE | ments of luck and fame. Around the end of 1400's Umbrian
wine was very appreciated and looked for, in particular the ones
produced at Orvieto that were also requested by the renowned
U m bria painter from Perugia Bernardino di Betto, known as Pinturicchio,
as a part of the remuneration for his works at the cathedral of Or-
Land of saints and heroes since ever, the green heart of Italy is also thsto. Even other Umbrian painters, including the great Pietro
indisputable land of historical and renowned wines, a strong  \/annucci, known as Perugino, requested that part of the remu-
connection which always had accompanied the genuine and tasty neration for their paintings would be in the form gdod wine
cooking of the region in the course of its history a custom, it seems, pretty common among the artists of the past.
In later periods, in Umbria as in other Italian regions, wine was
Umbria, among the most suggestive and charming regiopsoduced in huge quantities and low quality, as wine was a fun-
of Italy, is by many appreciated for its historical, cultural anddlamental resource for the nutrition of the ones who was making
artistic richness as well as for its enchanting views, rich of greet) therefore the more, the better.
in which dominate olive trees and vines. Olive oiland wine arein  The real change for Umbrian enology and viticulture takes
fact two fundamental elements of the enogastronomical cultuptace in the beginning of the 1960’s which will lead, in 1968,
of the region which set its root in ancient rural traditions. Umto the first and important prestigious success of the first Um-
brian cooking is based on simple and humble ingredients howria’s DOC designated to Torgiano. This important and funda-
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mental success was the consequence of the tenacity and capagities. Among white berried grapes, Grechetto is the one play-
of one of the greatest people of the Umbrian and Italian enologyng the primary role, an autochthonous Umbrian grape spread all
Giorgio Lungarotti, whose wines are now renowned all over thever the region and with which are produced interesting white
world. The success of Torgiano will be affirmed in 1990 withwines, both vinified with this grape alone and blended with other
the designation of the first Umbrian DOCG to Torgiano Rossearieties and in particular with Chardonnay. The most import-
Riserva wine. Few kilometers from Torgiano another great maant red berried grape is Sagrantino, and no matter it is almost
of Umbrian enology is ready to revive the great heritage of hiexclusively cultivated in Montefalco - its homeland - the wines
land. Arnaldo Caprai begins his triumphant way to the world gbroduced with this grape are now the most representative ones of
wine by acquiring, in the beginning of 1970’s, some vineyardelmbria. Among other white berried grapes of the region there
in Montefalco. From the beginning he pays his attention to thare Malvasia Bianca, Trebbiano Toscano, Verdello, Canaiolo Bi-
dream of reviving the fame of the local red berried grape Sagrargnco and Procanico, whereas for red berried grapes there are San-
ino, forgotten and scarcely appreciated by many and in Montgiovese, Ciliegiolo, Canaiolo Nero, Montepulciano, Barbera and,
falco, at those times, many are about to replace it in the vineyarits particular, Gamay introduced in the area of Trasimeno lake
with other varieties. Caprai is convinced about the potentialitiemnore than one century ago and with which are produced interest-
of Sagrantino grape and calls in the winery his son Marco, whogag wines. In Umbria are also found the so called “international
passion and tenacity will be fundamental for the developmegtapes”, such as Chardonnay, Sauvignon Blanc, Pinot Blanc and
and the affirmation of worldwide success for Sagrantino. Riesling, as for white berried varieties, as well as Merlot, Caber-
Even at Orvieto, already famous in ancient times for its whiteet Sauvignon, Pinot Noir and Cabernet Franc, as for red berried
wines, will take place some important events that will greatlgrapes.
contribute to the success and prestige of Umbrian enology. It
will be the Antinori family to create at Castello della Sala a
Ficulle, near Orvieto, two of the most celebrated Italian wine
in recent years and that will contribute to the creation of a new
style. Thanks to the intuitions and passion of wine maker Ren
Cotarella - brother of another celebrated wine maker, Riccarég the highest one:Vini da tavola (table wines) IGT (In-

Cotatrellr?:[ Wgo weredbcilth Sbolrn in pr:]briac; it V\éi” EE ghadz Ricazione Geografica Tipica, Typical Geographic Indication)
great white, t-ervaro defla saja, mainly proauced wi ardooc (Denominazione di Origine Controllata, Denomination of

n?]yttogvhu_:hdls addgdg smr?llt{)art:f tt_xer exr?_elrl]e_ncemenanf Controlled Origin)andDOCG (Denominazione di Origine Con-
white berried grape. orechetto. A wine WRich Impresses oy i, o Garantita, Denomination of Controlled and Guaran-

the very beginning for its elegance and, as a matter of fact, reRed Origin) In Umbria there are currently two DOCG areas:

resents a new style in Italian white wines. The success is repea giano Rosso Riserva and Sagrantino di Montelfaco (or Mon-

feyv years later with the renqwngd Mutftato della Sala, producet falco Sagrantino), both being red wines and to certainly be con-
with grapes affected botrytis Cinerea the noble rot - a phe-  gjye ey among the most important wines of the region. The wine
nomenon that ltaly has_ n Orwet_o_ Its main rep_res_entat_lve. roduction areas currently designated as DOC by the quality sys-
The cgrrent. enolog_lcgl cond_mon n Umbna IS facing greaF m are 11 and precisely: Assisi, Colli Altotiberini, Colli Amer-
changes in which quality is continuously increasing and most i, Colli del Trasimeno, Colli Martani, Colli Perugini, Lago di

the producers in the region have abandoned since many ye Gibara, Montefalco, Orvieto, Rosso Orvietano and Torgiano.
bulk productions in favor of a better quality. Umbria is the X X ’

| : f insular Italy havi i dthel I.\Iéshould be however observed that a pretty high percentage of
only region ot peninsuiar faly having no coastiines and the 1angg, o g produced as IG{Indicazione Geografica Tipica, Typ-
mainly is hilly, a condition that allows a good cultivation of vine.

ical Geographic Indicationand here, just like in all the other

and olive trees. The hilly view is in fact a virtually constant char-regions of Italy, the quality of these products is often higher than

acteristic present everywhe!re in the.reglon. From north to Souﬁ]i?’any other wines belonging to higher categories.
from east to west, Umbria is an uninterrupted up and down o

hills and slopes in which dominate the gray-green colors of olive

trees and the neat rows of vineyards occasionally broke by tA®@rgiano and Torgiano Riserva

many and placid cities rich in art, history and traditions. Wines

produced in Umbria are both red and whites - virtually in equal Few kilometers south from Perugia, the capital city of Um-

quantity - as well as sweet wines produced with grapes dried &ia, there is the town of Torgiano, renowned all over the world

mats, of which the best representati\/es are Vin Santo, which fmr the production of wine. Its success is mainly the result of the

Umbria has a |0ng and Strong tradition, just like in many othéwork of GiOfgiO Lungarotti, who thanks to his intuitions, tenacity

regions in Italy, and Sagrantino di Montefalco Passito. and capacity was capable of transforming the image of a place by
In Umbria are being cultivated both white and red berrie@heans of wine. The area of Torgiano is now recognized both as

grapes, and both represent an important factor of region’s engOC and DOCG, in both cases it was the first area in Umbria to

logy. As opposed to other regions in which dominates a specifé¢hieve this goal (DOC recognition was designated in 1968 and

style of wine, in Umbria, also because of its traditions, the prd?OCG in 1990). The notoriety of Torgiano certainly is represen-

duction is divided, almost equally, between white wines and re@d by Torgiano Rosso Riserva, the only DOCG wine of this area

he Classification of Umbrian Wines

The wines of Umbria are classified according the quality
stem in force in Italy and precisely, from the lowest level
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and mainly produced with Sangiovese and Canaiolo Nero grapgig and producers are now aiming to a strict quality in the hope
The production of Torgiano’s DOC wines is pretty vast and inef reaching that quality so praised in past times again. Orvieto
cludes white, red, rose and sparkling wines. Bianco di Torgiaris mainly renowned for its white wines produced with Procanico
is produced with Trebbiano Toscano and Grechetto and amonghe local name for Trebbiano Toscano - Verdello, Grechetto,
the white wines are also interesting the monovarietals producBdupeggio - elsewhere known as Canaiolo Bianco - and Malvasia
with Chardonnay, Pinot Gris and Riesling Italico. Rosso di TorToscana. White wines are also produced as Classico, Superiore
giano - the first red to be famous outside this area - is producedd Classico Superiore. Remarkable and interesting is the pro-
with Sangiovese, Canaiolo Nero and a small part of Trebbiarduction of some sweet wines produced with grapes affected by
Toscano. The production of red wines also includes monovaBotrytis Cinerea the renowned noble rot - a phenomenon which
etals made of Cabernet Sauvignon and Pinot Noir, whereas rdseguently happens in Orvieto and known since many years. In
wines are produced with the same grapes of Torgiano Rosso. Orvieto are recently being produced DOC red wines known as
Rosso Orvietano (or Orvietano Rosso), both as a blend and as
monovarietals, made of Sangiovese, Cabernet Sauvignon, Caber-
net Franc, Merlot, Pinot Noir, Ciliegiolo, Canaiolo Nero and
{\Ieatico.

Montefalco and Sagrantino di Montefalco

Montefalco certainly is the wine area which is having lots o
attention since many years and which is more and more becom-
ing the reference wine area in Umbria. Montefalco area is Io@&g]li del Trasimeno
ated about 40 kilometers east from Perugia (about 25 miles) and
the success of its Sagrantino called in the area famous producerdOne of the areas which is getting more and more interest and
coming from other regions. Just like the neighboring Torgiansuccess is Colli del Trasimeno. This area is located west from
Montefalco shares its area with DOC and DOCG designationBerugia and includes all the cities and areas near the Trasimeno
Only wines exclusively produced with Sagrantino are recognizddike. The area is designated as DOC and the production of wine
as DOCG, which can be produced as dry and sweet (passitnjakes use of a pretty high quantity of grape varieties, both white
In past times Sagrantino was exclusively producegassito a and red. Among the white berried grapes there is Grechetto -
sweet wine, rich and full bodied, which well matched the rictthe Umbrian autochthonous spread all over the region - Trebbi-
Easter meals of Montefalco’s people. Despite Sagrantino Pasio Toscano, Malvasia del Chianti, Verdello and Verdicchio. It
sito is still very appreciated - and not only in Montefalco - it isshould be observed that Grechetto is the only grape from which
however the dry style to catch most of the attention. Sagrantin® allowed the production of monovarietal white wines. Among
vinified as dry is the result of pretty recent researches, about 88d berried grapes are cultivated Sangiovese, Gamay, Ciliegiolo,
years ago, anyway its improvement is mainly because of the r€abernet Sauvignon and Merlot. Interesting is the presence of
markable and precious work in researching and revaluation doG@amay, to be considered as a particular case in the spreading of
by Arnaldo Caprai and his son Marco. Sagrantino is a robustis renowned grape. Gamay was introduced in the Trasimeno
and powerful grape - with a very high quantity of tannins andrea more than one century ago and now is so common to be al-
a remarkable organoleptic richness - which concretely faced theost considered a typical grape of the area. Red wines produced
risk of extinguishment from the vineyards in Montefalco in favowith Gamay in the Colli del Trasimeno are pretty interesting and
of other varieties, whereas today, thanks to the efforts of prodare to be considered as the best DOC red wines of this area.
cers, it is a grape capable of making wines appreciated every-
where in the world. In the Montefalco area are also produce
DOC white and red wines. Montefalco Bianco is produced wit
Grechetto and Trebbiano Toscano, whereas Montefalco Rosso
a truly interesting red wine - is mainly produced with Sangioves%i
and Sagrantino grapes and it is also availableessrve

ther Production Areas

"Among the most interesting wine areas of Umbria should cer-
nly be mentioned Colli Amerini, among the most interesting
areas of the region for the production of red wines that here
are made of Sangiovese, Montepulciano, Ciliegiolo, Canaiolo
Orvieto Nero, Barbera and Merlot. Among the most recent DOC areas
there is Assisi, in particular for Grechetto vinified as monovari-
In past times whenever Italian wine was mentioned, Orvietetal. Even the production of Colli Martani is interesting both for
was one of the few names to be more frequently rememberedhite wines and red wines, although the celebrity of this area is
To tell the truth it should also be admitted that whether in ancie@rechetto di Todi, a white wine produced in pretty limited quant-
times - in the era dating as back as Etruscan times - Orvieto wingies. An area which is completely involved in the production of
were celebrated and appreciated everywhere, the same cannatdaewines is Lago di Corbara, near Orvieto, in which are found
said for the subsequent periods. Speculation done in Orvieto, ndéerlot, Sangiovese, Cabernet Sauvignon and Pinot Noir, also
only by local producers but also and mainly by the ones conwinified as monovarietals. In the area which goes from Perugia
ing from other areas, was just aiming to bulk productions whilé the northern border of Umbria there is Colli Altotiberini DOC
depriving the wine of the glorious quality which made this arearea, in which are produced both white wines and red wines.
famous in the past. Luckily, since many years things are chaBouth from Perugia is found the DOC area of Colli Perugini,
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which also reaches part of the province of Terni, and in whichody to wine as well as increasing its aromatic complexity, last

are mainly produced white and red wines. but not the least, it is also used alone without adding any other
grape. Pinot Noir is the most used red berried grape for the pro-
duction of sparkling wines, of which the most part is produced

‘ with the classic method and vinified as a white, that is by separ-
ating the skins from the must soon after pressing. Pinot Noir is

also responsible for the enchanting color in rose sparkling wines,

) . obtained by adding some red wine produced with this grape, as

Pinot Nolir well as with rose wines produced with théeedingtechnique

A grape requiring lots of mastery and a proper climate in order to ma{§aignéen Fren.ch). _ _
great wines. Pinot Noir is for many synonym of great class wines and it | N€ name Pinot derives from the typical shape of the bunch of

is the most used red berried grape for the production of sparkling win&3iS grape, compact and small, resembling a pine cone. The berry
including Champagne of Pinot Noir has a thin skin, a modest coloring capacity, a pretty

low content in tannins and a pretty high content in acids. Wines
. o ) ) o produced with this grape, because of the low contents of extracts
Pinot Noir is a rather bizarre grape and it certainly is among, its thin skin, are relatively delicate and, again because of the
the most difficult grapes to cultivate and to vinify. It does notomposition of its berries, Pinot Noir does not allow a broad pos-
only require proper climate conditions in order to give its best igjpjjities in creating many styles as opposed to other red berried
the vineyard, Pinot Noir also requires a high level of skill bothyanes. Acidity is the critical factor in Pinot Noir and it must be
from the agronomist and the wine maker. Pinot Noir is a diffipreserved as much as possible in order not to compromise wine
cult test for everyone trying to use this grape in order to makgyjance. The best way to keep Pinot Noir's acidity is to cultivate
wine, a condition which is also true in its homeland and stiljj;g grape in cool climate areas in order to allow a slow ripe-
considered the best area: Bourgogne. The difficulty in producingss and an elegant and optimal development of aromas. For this
wines with Pinot Noir probably is one of the reasons about the digason Pinot Noir is not recommended in warm climate areas be-
vision between the lovers of the beverage of Bacchus. For magyy;se it tends to ripen quickly while losing its precious acidity
Pinot Noir is capable of making wines of great class and elegyq developing pretty ordinary aromas.
ance, probably like no other else, for others it is a grape capable pinot Noir's berries have a thin skin, a deep blue color and de-
of making emotionless wines. Maybe the ones who support it d@|op in small bunches. This grape is pretty susceptible to molds
that because they had the opportunity to taste great Pinot Ngjiq it is a variety which ripens in advance as opposed to other
wines, whereas the ones who cannot appreciate it, probably hq¥g perried varieties and in Bourgogne harvesting takes place in
always tasted mediocre Pinot Noirs, to tell the truth, the majority,e same period in which is being harvested Chardonnay. The
of wines produced with this grape. . yield of Pinot Noir is usually low and it is susceptible to many
~ Pinot Noir is among the most ancient grapes of which exjine diseases, a condition that makes this grape more difficult to
ists historical evidences and its homeland is highly probable {q,tivate. Pinot Noir prefers limestone soils whereas clay soils,
be Bourgogne. It is believed Pinot Noir is being cultivated inoo| and wet, should be avoided. Because of the low content in

Bourgogne for more than 2,000 years, it seems it was alréaghqnins and in coloring pigments, wines produced with this grape
present in the region before Roman invasions. Since those times

Pinot Noir had a good notoriety and some famous authors, such

as Pliny the Elder and Columella, mentioned the grape in their

works. Pinot Noir is a variety defined @gnetically unstable

that is it can easily change into other varieties. It is believed /
there are more than 1,000 different clonal varieties belonging to
the family of Pinot, of which the most renowned ones are Pinot
Blanc, Pinot Gris and Pinot Meunier, now considered as specific
varieties. Pinot Noir's easiness of mutation represents a critical
factor for its cultivation which is moreover added to the necessity
of a cool climate in order to allow a slow ripeness. The cultiva-
tion of Pinot Noir and the subsequent production of wine always
represents a challenge and it is not by chance high quality wines
produced with this grape are pretty few, whereas are pretty com-
mon wines of mediocre, or even low, quality.

Bourgogne is to be considered as the best territory for Pinot
Noir and in particular Céte d'Or, from which are certainly com-
ing the best wines of the world produced with this grape. Pinot
Noir is also common in Champagne - north from Bourgogne
- where this grape is used for the production of the renowned A bunch of Pinot Noir
sparkling wines. Pinot Noir is used in Champagne to give a fuller

WINE TASTING
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are usually transparent with pretty pale hues, something whichAgomas
truly different, for example, from the typical colors of wines pro-
duced with Cabernet Sauvignon or Sangiovese. In particularly Pinot Noir probably is the most renowned representative of
bad years, some producers add some stems to the must infegsh and clean aromas of fruit, capable of giving extremely eleg-
der to compensate the reduced quantity of tannins in the skinsasft wines of indisputable class, a characteristic, to tell the truth,
Pinot Noir. found only in high quality wines. Pinot Noir aromas are delic-
The wine making styles for Pinot Noir can basically be sumate and subtle - however well pronounced - and for this reason
marized in two categories: red wines and sparkling wines. lihis required an excellent skill for the wine maker in order not
the production of red wines, Pinot Noir is most of the cases vinto cover or lose the elegant aromas of this grape. The use of
fied alone instead of being blended with other grapes. Despitgésks made of very toasted wood certainly is the mistake every
red wines produced with Pinot Noir are frequently fermented o¥ine maker scrupulously avoids just because this would easily
aged in cask, the contribution of wood is often very balancegpver the aromas of Pinot Noir, except when it is wished to give
thanks to the choice of casks made of not excessively toasté® wine pronounced wood aromas. However most of the wines
wood. As opposed to other grapes, such as Cabernet Sauvigi@duced with Pinot Noir are fermented and aged in cask and the
and Merlot, in Pinot Noir wines will hardly be perceived strongntelligent use of wood - the level of toasting and the aging period
and dominant aromas of vanilla and toasted wood, this is beis one of the factors which contributes to the elegance and class
cause cask, when excessively used, tends to cover the fresh ahthese wines. Typical aromas of the fermentation and aging in
elegant aromas of this grape. It should also be observed that g&sk will never be strong in Pinot Noir. It should however be ob-
aging of Pinot Noir in cask contributes to the enrichment of theerved that many producers prefer vinifying Pinot Noir in inert
wine by adding the tannins passed from wood and therefored@ntainers - such as stainless steel - however obtaining extremely
can play a fundamental role in balance. In sparkling wines Pinggfined and elegant results.
Noir is generally used for the production of classic method wines Wines produced with Pinot Noir grape cultivated in areas with
to which adds body and aromatic complexity. The longevity apretty cool climate, or harvested when they do not have reached
red wines produced with Pinot Noir is pretty variable and it i®ptimal ripeness, are characterized by aromas that can also re-
strongly affected by quality. The average duration is usually frofinds herbaceous substances or vegetables, such as mint, tomato
2 and 8 years, sometimes 10 years as well, however it should leaf and dill, however it will be clearly and evidently perceivable
remembered that only the best Pinot Noirs, produced with highe fruity nature of the grape, in particular aromas of red ber-
quality standards and criteria, can develop for 8-10 years. ried fruits, such as cherry, raspberry, strawberry and blueberry.
Wines produced in the areas having a warm climate, or grapes
. . harvested at optimal ripeness, fruit aromas will be very evident
The Colors of Pinot Noir and pronounced. There will be perceived the typical and charac-

Because of the thin skin of its berries, Pinot Noir does notterIStIC aromas of Pinot Noir's fruits, such as cherry, raspberry

. . - ., and strawberry, as well as floral aromas such as rose and vi-
have remarkable coloring capacities, a characteristic which I3 . . S
olet. The evolution of Pinot Noir in bottle develops very com-

well evident in the color and in the transparency of its red wines, ; : . . )
. . o . lex aromas in which the sensations of fruits will be transformed
The color in red wines produced with Pinot Noir can range fro . o
: . into jams and therefore, to the apex of aging, in aromas of un-
pretty pale hues to moderate intense ones, according to the qual- .
ergrowth, leather, mushroom and game. The presence of Pinot

:/tv)illlo:lz?vr:prﬁz a?ed dbgurgsafﬁ;?wﬁ 2\%?\/58' VE/)itlr:I?ig iﬁouiﬁsheafﬁé%oir in white classic method sparkling wines is usually signaled
y ging 9 thnaromas of red berried fruit which will be added to the typical

red and therefore evident orange red hues. The transparenc%romas of these wines. In rose classic method sparkling wines

Pinot N.O'r IS "’?'Wa.ys well gwdent: light W|II.eaS|Iy Pass Wine, o typical fruit aromas of Pinot Noir will be very evident and
something which is very different from the impenetrable trans_redominant

parencies of other varieties such as in many Cabernet Sauvié)
ons. The presence of Pinot Noir in sparkling wines is frequently
signaled by a deeper intensity of color. Whether in most of thfhe Taste
cases sparkling wines have greenish yellow or pale straw yellow
colors, when Pinot Noir is present, the hues gets deeper up to The taste of wines produced with Pinot Noir is characterized
evident golden yellow colors. It should however be rememberdty an evident acidity and, in case it was not properly controlled,
that a deeper intensity of color in classic method sparkling windscan also compromise balance. After all Pinot Noir is a grape
can also be caused by long periods of aging on the lees andni@toriously difficult to cultivate and vinify, therefore requires
the bottle. Finally, the pink color of many classic method sparkearticular attention and good capacities in cellar. Pinot Noir’s
ling wines - including Rose Champagne and Franciacorta Roggidity is strongly influenced both by the level of ripeness and
- is because of the presence of wines produced with Pinot Ndle area in which it was cultivated, however, because of the low
vinified as red, added toauvéemade of white wines, as well as content in tannins, it will be the right acidity to contribute to the
a rose wine produced with the bleeding method. proper balance of the wine. No matter the aging in bottle gen-
erally makes Pinot Noir more round and velvety, acidity will be
a characteristic that will accompany the entire evolution of these
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wines. One of the factors useful for balancing the evident acidi®ealand allows the production of excellent Pinot Noir wines, in
of grape is represented by alcohol that in wines produced witharticular in the areas of Marlborough, Martinborough and Cent-
Pinot Noir is often pretty high. Roundness of the wine will alsaal Otago.

be determined by the aging in cask which will also contribute to

increase its bodly. o oo

A Grape not for Everyone

Pinot Noir is a grape which is not easy to cultivate and to
vinify in case the goal is the production of high quality wines. ;
Considered as an international grape since many years, Pinot Wines of the Month
Noir is virtually spread in every wine making country of the
world, appreciated by many as a superb example of elegance,
indifferent to others because of its scarce color which makes it
appearasa modest wine. .It shpuld hoyvever be observed that high D000 Very Good ~ 00000 Excellent
guality wines produced with Pinot Noir are pretty few, whereas 0 Wine that excels in its category
it is very easy to find wines produced with this grape that in the [ Good value wine
best cases could be defined as mediocre. The indisputable home-
land of Pinot Noir is Bourgogne - and in particular Céte d'Or -Prices are to be considered as indicative. Prices may vary according to
where this grape is capable of giving its best in countless inter- the country or the shop where wines are bought
pretations, also thanks to the climate conditions of the area, the
mutability of the grape and the wine making tradition strongly
based on the differences of the territory. In Céte de Nuits Pinot
Noir wines usually are full bodied and complex, with intriguing
mineral and spicy hints. In the neighboring Cbte de Beaune it
is the fruit character of the grape to prevail in the style of these
wines, rounder and with a faster aging. In other areas of Bur-
gundy, good examples of Pinot Noir can be found in the village
of Pommard; other interesting examples, with different qualit-
ies, are the wines produced in the Céte Chalonnaise, Mercurey
and Givry. In France Pinot Noir is also present in Champagne,
where it is being used for the production of the renowned spark- |
ling wines, in the Loire Valley and in Alsace. ] ] . o

In other areas of Europe Pinot Noir produces good exampleé@lpolicella Classico Superiore Serego Alighieri 2000
in Switzerland - in particular at Valais and Neuchatel, where it Masi (Italy)
is known as Blauburgunder - whereas in Austria are being pro-
duced good Pinot Noirs in the area of Burgenland. In Germany
this grape is pretty common, known as Blauburgunder, mainly
in the areas of Palatinate (Pfalz), Franconia and Ahr, moreover
Pinot Noir is pretty successful in Romania as well. In Italy the
best examples of wines produced with Pinot Noir come from
the North-East area and in particular from Alto-Adige, however
good examples can also be found in Tuscany, Umbria and in th&ce: € 18,50 Score:JU U
Oltrepo Pavese where it is also vinified as white. In the so callerhis wine shows an intense ruby red color and nuances of garnet
New WorldPinot Noir is having a good attention and the bested, little transparency. The nose reveals intense, clean, pleas-
examples are from, as far as United States of America is coiirg and refined aromas which start with hints of black cherry,
cerned, from Oregon - certainly the best American area for Pinpfum jam and blackberry followed by aromas of blueberry, vi-
Noir - and from the coolest areas of California, such as Rusiet, vanilla, licorice, tobacco and hints of coriander. In the
sian River, Carneros (mainly used for the production of classigouth has good correspondence to the nose, a slightly tannic
method sparkling wines), Santa Barbara (in particular the areagack and however well balanced by alcohol, good body, intense
of Santa Maria and Santa Ynez) and Monterey. No matter thigwors, good tannins, pleasing roundness. The finish is persistent
climate of Argentina is too hot for Pinot Noir, good examplesyith flavors of black cherry, plum and blackberry. A well made
are produced in the Rio Negro area, whereas in South Africa thigne. This Valpolicella ages for 24 months in cask, of which 6
grape has produced few but good examples, in particular in thecask of cherry wood, and for at least 6 months in bottle.

_COOl Wa!ke.r Bay. _m Australia most of the Pinot No_ir is prOduceqzood match: Roasted meat, Braised and stewed meat with mushrooms,
in Victoria, in particular at Yarra Valley. The cool climate of New 44 cheese

Score legend
0 Fair— 00O Pretty Good -0 00 Good

A

SEREGOALIGHIERI
2000

Grapes: Corvina (70%), Rondinella (20%), Molinara (10%)
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with flavors of black cherry, plum and raspberry. A well made
wine. Geierberg ages in cask for 12 months.

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

(aste,
SCHWANBURG
Amarone della Valpolicella Classico Costasera 2000 "‘”H‘:
Masi (Italy) SUMABLES

Grapes: Corvina (70%), Rondinella (25%), Molinara (5%)
Alto Adige Cabernet Sauvignon Castel Schwanburg

Price: € 25,90 Score:JO000 2000

This wine shows an intense ruby red color and nuances of garnet Castel Schwanburg (ltaly)

red, little transparency. The nose denotes intense, clean, pleasgrapes: Cabernet Sauvignon (90%), Cabernet Franc, Petit Verdot
ing and refined aromas which start with hints of plum, black (10%)

cherry and dried violet followed by aromas of blackberry, to-

bacco, licorice, cocoa, vanilla and hints of leather. In the moutfice: € 25,00 Score:0000 0

has good correspondence to the nose, a slightly tannic attack ands wine shows a brilliant ruby red color and nuances of ruby
however balanced by alcohol, full body, intense flavors, googd, little transparency. The nose reveals good personality with
tannins. The finish is persistent with good flavors of plum, blacintense, clean, pleasing, refined and elegant aromas which start
cherry and blackberry. A well made wine. This Amarone agegith hints of plum, vanilla and black currant followed by aromas
for 24 months in cask followed by at least 4 months of aging inf black cherry, blackberry, violet, licorice, tobacco, cinnamon,

bottle. bell pepper and hints of chocolate, eucalyptus and nutmeg. In
Food match: Braised and stewed meat, Roasted meat, Game, H&Re mouth has good correspondence to the nose, a slightly tannic
cheese attack and however well balanced by alcohol, good body, intense

flavors, good tannins, agreeable. The finish is persistent with
good flavors of plum, black currant and black cherry. A well
made wine. This Cabernet Sauvignon ages for 18 months in bar-

CASTE[ rique.
S(] WANBURG Food match: Roasted meat, Braised and stewed meat, Game, Hard
cheese

DIGE
TERNET

SUDTIROL - AL
MELLOT- CAT

(iEIEEEﬁtlf(i PALIVOU

(ASHIL
SCIWANELTG

Alto Adige Merlot-Cabernet Sauvignon Castel
Schwanburg Geierberg 2000

Castel Schwanburg (Italy) Palivou Vineyards White Fox 2003

Palivos Estate (Greece)
Grapes: Merlot, Cabernet Sauvignon Grapes: Roditis

Price:€ 18,80 Score:00O0O0O O Price:€ 3,15 Score:00O0 O

This wine shows an intense ruby red color and nuances of rudyie wine shows a brilliant greenish yellow color and nuances
red, little transparency. The nose denotes intense, clean, pleasgreenish yellow, very transparent. The nose denotes intense,
ing, refined and elegant aromas that start with hints of blaaiean, pleasing and refined aromas which start with hints of
cherry, plum and blackberry followed by aromas of bluebernpeach, litchi and broom followed by aromas of acacia, banana,
raspberry, licorice, black currant, violet, vanilla and hints opineapple, lemon grass, apple and pear. In the mouth has good
black pepper. In the mouth has good correspondence to the nasarrespondence to the nose, a crisp attack and however balanced,
a slightly tannic attack and however well balanced by alcohotlelicate, intense flavors. The finish is persistent with flavors of
good body, intense flavors, good tannins. The finish is persistgriheapple and pear.
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Food match: Dairy products, Crustacean appetizers, Risotto and pasta
with crustaceans T e

Ripagrande

PALIVOU

VINEYARDS

¢ 3 =
NEMEA

2007 Sangiovese di Romagna Superiore Riserva
AFPELLATI { OF HIGH QUALITY. R'pagrande 2001

WINE

ANCIENT NEMEA VALLEY Fattol’ia Cal Rossa (ltaly)

Grapes: Sangiovese

Nemea 2001
Palivos Estate (Greece) Price:€ 15,50 Score:000O0
o This wine shows an intense ruby red color and nuances of garnet
Grapes: Agiorgitiko red, little transparency. The nose reveals intense, clean, pleas-
ing and refined aromas which start with hints of black cherry
Price:€ 4,93 Score:JUODO  and violet followed by aromas of blackberry, blueberry, vanilla,

This wine shows an intense ruby red color and nuances of rubigorice and cocoa. In the mouth has good correspondence to
red, moderate transparency. The nose denotes intense, cldéff,nose, a slightly tannic attack and however well balanced by
pleasing and refined aromas that start with hints of plum, valcohol, good body, intense flavors, good tannins. The finish is
olet and vanilla followed by aromas of licorice, black currantpersistent with flavors of plum, black cherry and blueberry. This
black cherry and hints of chocolate and eucalyptus. In the mouingiovese ages for 24 months in barrique and followed by 12
has good correspondence to the nose, a slightly tannic atta®Rnths of aging in bottle.

and however balanced by alcohol, good body, intense flavood match: Braised and stewed meat, Roasted meat, Hard cheese
good tannins. The finish is persistent with flavors of plum, black

cherry and black currant. This wine ages for 18 months in cask

followed by 12 months of aging in bottle.

Food match: Stewed meat, Roasted meat, Hard cheese @

oo

SALENTO

INDICAZIONE GEDGRATICATIFICA

ROSATO

IMBOTTIGLIATO DALLA AZIENDA
AGRICOLACOSIMG TAURING
TTALIA

TAURINO

Scaloti 2003
Cosimo Taurino (Italy)

Cavalcaonte 2003
Fattoria Ca’ Rossa (ltaly)

Grapes: Barbera Grapes: Negroamaro

Price:€ 7,00 Score:000 O Price:€ 7,00 Score:000

The wine shows an intense ruby red color and nuances of ruliyie wine shows a pale cherry pink and nuances of onion skin
red, little transparency. The nose denotes intense, clean, plepisk, transparent. The nose denotes intense, clean and pleas-
ing and refined aromas which start with hints of black cherryng aromas which start with hints of black cherry and raspberry
blackberry and plum followed by aromas of blueberry, violet anébllowed by aromas of strawberry, peach and cyclamen. In the
raspberry. In the mouth has good correspondence to the nosmuth has good correspondence to the nose, a pretty crisp attack
a slightly tannic attack and however well balanced by alcohoand pleasing roundness, however balanced by alcohol, delicate,
good body, intense flavors, good tannins, agreeable. The finisttense flavors. The finish is persistent with flavors of raspberry
is persistent with flavors of plum, blueberry and black chernand strawberry.

Cavalcaonte ages in steel tanks. Food match: Appetizers, Cold cuts, Dairy products, Pasta and risotto
Food match: Broiled meat and barbecue, Roasted meat, Hard cheesewith vegetables, Fish soups
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Food match: Pasta and risotto with fish and crustaceans, Roasted fish,
Stewed fish, Stuffed pasta

()
NOTARPANARO

TAURINO

Notarpanaro 1999
Cosimo Taurino (Italy) Franciacorta Pas Dosé 2000
Fratelli Berlucchi (ltaly)

Grapes: Chardonnay (80%), Pinot Blanc, Pinot Noir (20%)

Grapes: Negroamaro (85%), Malvasia Nera (15%)

Price: € 14,00 Score:0 OO0

The wine shows an intense ruby red color and nuances of garr'?é'Pe:€ 21,50 Score:00UD

red, little transparency. The nose reveals good personality wilthis Franciacorta shows a pale golden yellow color and nuances
intense, clean, pleasing and refined aromas which start with higstraw yellow, very transparent, good effervescence, fine and
of plum jam and black cherry jam followed by aromas of carokpersistent perlage. The nose denotes intense, clean, pleasing and
dried violet, tobacco, vanilla, licorice and hints of walnut huskefined aromas which start with hints of pear and apple followed
and cinnamon. In the mouth has good correspondence to thgaromas of yeast, hawthorn, broom, acacia, pineapple, toasted
nose, a slightly tannic attack and however balanced, good bo#yead, hazelnut and grapefruit. In the mouth has good corres-
intense flavors, good tannins, agreeable. The finish is persist@@ndence to the nose, a crisp and effervescent attack, however
with flavors of plum jam and black cherry jam. well balanced, good body, intense flavors. The finish is persist-

Food match: Stewed meat with mushrooms, Roasted meat, Broiled mEaf with flavors of apple and pear. This Franciacorta ages on its
and barbecue. Hard cheese lees for at least 37 months and ages in bottle for 2-3 months.

Food match: Fish and crustacean appetizers, Pasta and risotto with fish,
vegetables and crustaceans, Sauteed white meat, Sauteed fish

- y
AZIENDA AGRICOTA
MONTE DEL FRA®

CA DEL MAGRO
BIANCO DI L\'\H’/_;\ “"‘i‘.\"«'ﬂ\f'}‘

2003 ‘|

Bianco di Custoza Superiore Ca del Magro 2003
Monte del Fra (Italy)

Grapes: Garganega (50%), Trebbiano Toscano (10%), Tocai (10%),
Cortese (15%), Chardonnay, Riesling, Sauvignon Blanc (15%)

Franciacorta Satén 2000
Fratelli Berlucchi (Italy)

Grapes: Chardonnay (80%), Pinot Blanc (20%) i
Price:€ 9,00 Score:000 O

Price: € 22,00 Score:l00O  This wine shows a brilliant greenish yellow color and nuances

This wine shows a brilliant straw yellow color and nuances o®f greenish yellow, very transparent. The nose reveals intense,
straw yellow, very transparent, good effervescence, fine and péfean and pleasing aromas which start with hints of apple, pear
sistent perlage. The nose reveals good personality with intend&d hawthorn followed by aromas of pineapple, broom, wistaria,
clean, pleasing and refined aromas that start with hints of pluslmond and hints of vanilla. In the mouth has good correspond-
grapefruit and bread crust followed by aromas of hawthorn, pin€nce to the nose, a crisp attack and however balanced by alcohol,
apple, banana, yeast, litchi, hazelnut and apple. In the moudRod body, intense flavors, agreeable. The finish is persistent
has good correspondence to the nose, a crisp and effervesceny¥if? flavors of pear and apple. Chardonnay, Sauvignon Blanc
tack, however well balanced, good body, intense flavors, agred2d Riesling grapes used for the production of this wine are fer-
able. The finish is persistent with flavors of banana, litchi anfiented and aged in barrique whereas the rest in steel tanks.
grapefruit. This Franciacorta ages for at least 37 months on fsod match: Pasta and risotto with fish and crustaceans, Broiled fish,
lees followed by 2-3 months of aging in bottle. Sauteed white meat with mushrooms
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Classico Superiore

Mascarpine 2001
Monte del Fra (Italy)

Valpolicella Classico Superiore Ripasso Zane 2001
Boscaini Carlo (ltaly)
Grapes: Cabernet Sauvignon (80%), Merlot (20%)
Grapes: Corvina (50%), Corvinone (40%), Rondinella (10%)
Price:€ 11,00 Score:0O00O0

The wine shows an intense ruby red color and nuances of garfigice: € 12,50 Score:000 O

red, little transparency. The nose reveals good personality Witthis wine shows a brilliant ruby red color and nuances of gar-
intense, clean, pleasing and elegant aromas that start with hifts red, moderate transparency. The nose reveals intense, clean
of cherry, raspberry and rose followed by aromas of strawberrnd pleasing aromas that start with hints of plum jam and black
blueberry, plum, blackberry, violet and vanilla. In the mouthcherry jam followed by aromas of cyclamen, violet, licorice, to-
has good correspondence to the nose, a slightly tannic attagdcco, vanilla and cinnamon. In the mouth has good correspond-
and however balanced by alcohol, good body, intense flavoice to the nose, a slightly tannic attack and pleasing round-
good tannins, agreeable. The finish is persistent with flavors géss, however balanced, good body, intense flavors, good tan-
blueberry, raspberry and black cherry. A well made wine. Masiins, agreeable. The finish is persistent with flavors of plum jam
carpine ages in cask for at least 12 months followed by an agig@d black cherry jam. This Valpolicella ages for 18 months in

in bottle of at least 6 months. cask and for 8 months in bottle.

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

Valpolicella Classico Superiore La Preosa 2001
Boscaini Carlo (Italy)

Amarone della Valpolicella - Valpantena Brolo delle
Grapes: Corvina (50%), Corvinone (40%), Rondinella (10%) Giare 2000

Tezza (Italy)
Price:€ 7,80 Score:000 O

The wine shows a brilliant ruby red color and nuances of garnet ~ Grapes: Corvina (80%), Rondinella (10%), Croatina (10%)
red, moderate transparency. The nose denotes intense, clean and
pleasing aromas that start with hints of plum jam, black chernyrice: € 40,00 Score:00000 O

and violet followed by aromas of blackberry, licorice, vanilla andl. . .
. ; his Amarone shows an intense ruby red color and nuances of
hints of cinnamon. In the mouth has good correspondence to the

. . arnet red, little transparency. The nose reveals intense, clean,
nose, a slightly tannic attack and however balanced, good bo tasing, refined and elegant aromas that start with hints of
intense flavors, good tannins. The finish is persistent with flavo 5 '

. ; ackberry, plum and black cherry followed by aromas of blue-
pf black cherry and plum. This Val_poll_cella ages for 18 rnonth%erry, dried violet, licorice, tobacco, vanilla, chocolate and hints
in cask followed by 8 months of aging in bottle.

of black pepper and enamel. In the mouth has good correspond-
Food match: Broiled meat and barbecue, Stewed meat, Hard cheese gnce to the nose, a slightly tannic attack and pleasing round-
ness, however well balanced by alcohol, full body, intense fla-
vors, good tannins. The finish is persistent with good flavors of
blackberry, plum and black cherry. A well made wine. This Am-
arone ages for 2 years in barrique followed by one year of aging
in bottle.

Food match: Braised and stewed meat, Roasted meat, Game, Hard
cheese
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Renée de Lorraine, where she stayed for a long time in the Abbey
Saint-Pierre-les Dames. During her stay, Marie Stuart conquered
the heart of writers, poets and inhabitants of Reims. Through the
Abbey where Marie Stuart stayed, is opened, when the revolu-
tion was still in the process, the routelafvantthat later will be
named after the renowned queen. In 1897 Maitre Daubresse, a
, famous personality of Reims, established the Maison de Cham-
a2 pagne and chooses, for the first time, the name of a queen to
= honor the more prestigious wine of the world: that's how the
history of Champagne Marie Stuart was born.
TezzA Marie Stuart is now considered among the most prestigious
Champagne brands, and this achievement is confirmed by the
class and the elegance of its wines. Since the year of its establish-
ment, Maison de Champagne Marie Stuart has its headquarter in
Grapes: Corvina (80%), Rondinella (10%), Croatina (10%) a suggestive and elegant architectural building which includes,
besides the reception hall and the winery’s offices, the cellars
Price:€ 19,80 - 375 ml Score0JOUO O where the manynillésimeare being produced as well as another

The wine shows an intense ruby red color and nuances of gar&éflar where five millions bottles of Champagne age. The grapes
red, little transparency. The nose reveals intense, clean, pleasi#ggd for the production of Champagne strictly come from selec-
refined and elegant aromas which start with hints of blackberf§d Vvineyards located in the three great Champagne areas: Cote
jam and black Cherryjam followed by aromas of p|umjam’ raspje BlanCS, Montagne de Reims and Vallée de la Marne. The
berry, licorice, mace, cocoa, vanilla, pink pepper, dried violet an@ssembling of winegassemblagejs scrupulously selected, ac-
hints of enamel. In the mouth has good correspondence to t&@rding the tradition of Marie Stuart, by wine maker and cellar
nose, a sweet and slightly tannic attack, however well balanc€hief Laurent Fedou.
by alcohol, full body, intense flavors, good tannins. The finish is Marie Stuart is today part of Alain Thienot Group, seventh
persistent with flavors of blackberry jam and black cherry janfroup of the Champagne which includes other four prestigious
A well made wine. This Recioto ages for 12 months in barriquerands: Champagne Alain Thienot, Champagne Joseph Perrier,
followed by 6 months of aging in bottle. Champagne Canard-Duchéne and Champagne Malard. In the
past four years Alain Thienot Group has been particularly fo-
cused in the introduction of its Champagne in the Italian market,
concentrating its efforts in Champagne Marie Stuart, now present
in many high quality hotels and restaurants of the main Italian
| WINE PRODUCERS | cities, as well as taking actively part to many social and mundane
events including the Woman Day. Alain Thienot Group also in-
cludes other wineries in the Bordeaux area such as Chéateau de

Cham pagne Marie Stuart Ricaud, Chateau Rahoul, Chateau La Garance and Chateau Haut

Established in 1897, the prestigious Maison, part of Alain Thienot Gros Caillou.

G , prod fined and el t Ch ing th lit . .
foup, produces refined and elegant -hampagne expressing tne qug ity every phase is strictly controlled. As the grapes have been
of the territory where they are from

pressed, the must is tasted before being used for the wine mak-

RECIOTO

Recioto della Valpolicella Brolo delle Giare 2000
Tezza (ltaly)

Food match: Hard and piquant cheese, Jam tarts, Chocolate

. The production of Champagne Marie Stuart is scrupulous

Among the most renowned and celebrated wines of the world
there is - with no doubt at all - Champagne, the refined sparkling
wine that has always been, since ever, symbol of class, elegance
and well living. The Champagne region - which is located in
the northern part of France, not far from Paris - is divided into
five areas of which the three most important ones are Céte de
Blancs, Montagne de Reims and la Vallée de la Marne, and the
other two being Aube and Céte de Sézanne. The grapes which
dominate the view of this region are Chardonnay, Pinot Noir and
Pinot Meunier, the three grapes used for the production of the
renowned wines with the precious chains of bubbles. In the heart
of the region of Marne is the headquarter, since the year of its
establishment, of the Maison de Champagne Marie Stuart.

The Maison is named after Marie Stuart, the generous and
loyal queen, among the most charismatic personalities of Renais- Champagne Marie Stuart headquarter
sance. Marie Stuart was welcomed in Reims by his aunt, abbess
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Wines are rated according to DiWineTaste’s evaluation method. Please

seg score legehd in the “Wines of the Month” section.

Champagne Brut Tradition
Champagne Marie Stuart (France)

Grapes: Chardonnay (25%), Pinot Noir (60%), Pinot Meunier (15%)

The aging cellar: hand remuage of Champagne bottles
Price: € 31,00 Score:0 000
This Champagne shows a brilliant straw yellow color and nu-

ing procedures in order to use homogeneous quality of produésces of golden yellow, very transparent, good effervescence,
for the same style of wine. At the end of vinification, all winesfine and persistent perlage. The nose reveals intense, clean,
are being tasted, no matter their origin or vintage, and therefopéeasing and elegant aromas which start with hints of yeast and
are being classified by a specific tasting committee according lasead crust followed by aromas of banana, hawthorn, quince, bri-
purely sensorial principles. The blend that will make tuwée oche, litchi, pear, grapefruit, hazelnut and plum. In the mouth has
is controlled and corrected in subsequent phases and until it dgd correspondence to the nose, a crisp and effervescent attack,
not receive the unanimous acceptance from all the tasters whowever well balanced by alcohol, good body, intense flavors,
created it. agreeable. The finish is persistent with flavors of pear, plum,

The selection of Champagne Marie Stuart certainly is intehazelnut and grapefruit. This Champagne ages on its lees for 3
esting and of very good quality. Champagne Brut Tradition, pro/ears.
duced with the classic combination Chardonnay, Pinot Noir arngod match: Pasta and risotto with fish and crustaceans, Sauteed white
Pinot Meunier, reveals a refined and elegant delicacy both to th®at with mushrooms, Fish soups
nose and to the mouth. Truly convincing and of great class is
Champagne Brut Rosé Tradition - which shows a beautiful and
enchanting pink color - with its fresh and fragrant fruit aromas
and taste, it is extremely agreeable and well made. Another
pleasing surprise is offered by Champagne Demi-Sec Tradition -
a pretty rare style and not really common when compared to the
huge availability of bruts - which expresses its remarkable eleg-
ance to the nose and confirmed to the mouth by its slightly sweet
and round taste: a truly well made combination and of great
agreeability. Champagne Brut Millésime 1997 impresses for its
refined complexity and for the variety of aromas, full bodied, it
also confirms in the mouth its indisputable class with a pleasing
roundness and personality. Finally, at the end of this selectiorf>rapes: Chardonnay (25%), Pinot Noir (60%), Pinot Meunier (15%)
there is the excellent Champagne Cuvée de la Sommeliére Whigﬁce,€ 31.00
fully benefits from the five years of aging in its lees. Cuvée de '
la Sommeliére reveals the full elegance of Chardonnay to whidtis Champagne shows a brilliant straw yellow color and nu-
is joined the good support of Pinot Noir: the result is convincingnces of straw yellow, very transparent, good effervescence, fine
and of great class, elegant and refined aromas that are confirnd®@l persistent perlage. The nose reveals intense, clean, pleasing
by taste as well as a good structure and roundness. A very wald refined aromas which start with hints banana and yeast fol-

Champagne Demi-Sec
Champagne Marie Stuart (France)

Score:J00O0O

made Champagne of sure elegance and class. lowed by aromas of pineapple, hawthorn, brioche, bread crust,
quince and pear. In the mouth has good correspondence to the
o o o nose, a crisp and effervescent attack with good hints of sweet-

ness, however well balanced, good body, intense flavors, agree-
able. The finish is persistent with flavors of banana, quince and
pineapple. A well made Champagne.

Food match: Pasta and risotto with fish and crustaceans, Sauteed crus-
taceans, Semifreddo, Dessert
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Champagne Brut Rosé
Champagne Marie Stuart (France)

Grapes: Chardonnay (25%), Pinot Noir (60%), Pinot Meunier (15%) Champagne Cuvée de La Sommeliére

Champagne Marie Stuart (France)
Price:€ 45,00 Score:0000O

This Champagne shows an onion skin pink color and nuances
of salmon pink, very transparent, good effervescence, fine agqce:€ 60,00
persistent perlage. The nose reveals intense, clean, pleasing, re- -
fined and elegant that start with hints of raspberry, tangerine af@lis Champagne shows a brilliant straw yellow color and nu-

cherry followed by aromas of strawberry, bread crust, yeast, b@ces of greenish yellow, very transparent, good effervescence,
nana, litchi, apple and cyclamen. In the mouth has good corrd#€ and persistent perlage. The nose reveals good personality
pondence to the nose, a crisp and effervescent attack, howeWétth intense, clean, pleasing and elegant aromas which start with
well balanced, good body, intense flavors, agreeable. The fini8Its of yeast, butter and crust bread followed by good aromas
is persistent with flavors of raspberry, cherry and strawberry. &f banana, hawthorn, broom, apple, hazelnut, acacia honey and

well made wine. This Champagne ages on its lees for 3 years_grapefruit. In the mouth has good correspondence to the nose, a

. . , crisp and effervescent attack, however well balanced, good body,
Food match: Pasta and risotto with meat, fish, crustaceans and veget- P N - g y
. intense flavors, agreeable. The finish is persistent with flavors

ables, Sauteed fish, Sauteed meat . .
of grapefruit, apple and banana. A well made Champagne. This

Champagne ages on its lees for five years.
Food match: Roasted meat, Roasted fish, Stewed meat and fish

Grapes: Chardonnay (90%), Pinot Noir (10%)

Score:JO0O0 O

Champagne Marie Stuart Italia - Strada Brandizzq,
243 - 10088 \olpiano, Torino (Italy) - Tel. +39 011
9826603 -Winemaker: Laurent Fedou -Established
1897 - Production: (Gruppo Alain Thienot) 7.000.000
bottles - E-Mail: |qualidis@wanadoo.fr - WEB:
www.mariestuart.fr

Champagne Brut Millésime 1997

Champagne Marie Stuart (France) Cel | ar J ourn al

Grapes: Chardonnay (80%), Pinot Noir (20%)

This section is reserved to wine producers who want to
Price:€ 49,00 Score:J000 0O  publish news and information about their business, to an-
Jrounce new products or just for communicating to its cus-

ances of straw yellow, very transparent, good effervescence, fiWé‘?erS information and promotlops about their products and
fivity. Send news to be published at the e-mail address

and persistent perlage. The nose reveals good personality o
intense, clean, pleasing and elegant aromas which start with hilgi‘tgllar\]ournal@D|W|neTaste.com

of banana, plum and yeast followed by aromas of bread crust, lit-
chi, brioche, honey, hazelnut, pear, grapefruit and praline. In the
mouth has good correspondence to the nose, a crisp and efferves-
cent attack, however well balanced, good body, intense flavors,
agreeable. The finish is persistent with flavors of banana, pear,
grapefruit and plum. A well made Champagne.

Food match: Pasta and risotto with fish, meat and crustaceans, Roasted
fish, Sauteed meat, Mushroom soups

This Champagne shows a brilliant straw yellow color and n


mailto:qualidis@wanadoo.fr
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mailto:CellarJournal@DiWineTaste.com
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EVENTS ‘ coloring capacity of the grape and the maceration period in skins
- they are not always fundamental factors for the assessment of
quality. It would be enough to think about Nebbiolo and Pinot
Noir grapes, just to mention two examples, which do not have
a high coloring capacity, however from these grapes are being
produced magnificent wines, such as Barolo and Barbaresco, in

In this section will be published news and information about2s¢ of Nebbiolo, and the great red wines of Bourgogne, in case

events concerning the world of wine and food. Whoever is intef” Pinot Noir.

ested in publishing this kind of information can send us a mail at. Red wine,.as itis commonly kpqwn, Is exclusively proQuced
the addresEvents@DiWineTaste.com with red berried grapes. Grape juice - of every grape, includ-
N ' ing the red berried ones - has always the same gray-green color

and certainly far from any resemblance to red. The coloring sub-
stances of the grape - the ones which can make a wine red - are
] CORKSCREW \ all concentrated in the skin and the quantity of these substances
- polyphenols commonly called pigments - changes according to
the variety and the cultural and environmental conditions. For
: i example, the coloring capacity of Sagrantino - the famous Um-
PrOdUCtlon Of Red Wlne brian red berried grape - is higher than Nebbiolo, as well as
Full bodied and robust, but also delicate and light, red wines have cgpernet Sauvignon has a coloring capacity far higher than Pinot
always been considered the par excellence wines, the ones - at leasfgir. A higher coloring capacity also means a higher quantity of
these times - which are getting most of the success tannins - therefore astringency - that will also contribute to the
body of wine. The extraction of coloring substances from skins

Every time one thinks about red wine - at least in most of tht§ done by macerating them in the must and the longer the time,
cases - the common idea is always about an important wine, c43 higher the intensity of color, therefore by using a grape hav-
able of giving wonderful emotions, and among wine lovers it {419 @ high coloring capacity it is possible to make a rose wine -
frequently thought that red wine is most of the times the only orf@’ Paler red wines - by limiting the maceration period.
worth of high consideration. Maybe this is because of the histor- 1€ quality of tannins in grapes is another important factor for
ical and traditional notoriety of many wines - in most of the casel§'® Production of red wines. Whether it is true ripeness in white
are red - or because of its mysterious and impenetrable appe@;\‘?—”'eq grapes is basmally determined b_y the Ievel_of sweetness
ance, it seems in its inside is hidden a precious secret. Thétad acidity, inthe red berried ones there is also a third and funda-
certainly are lots of excellent red wines but - to tell the truth Mental factorphenolic ripenessTannins - chemical compounds
there also are many red wines that would be ashamed in frontR§!0nging to the family of polyphenols - are responsible in red
so many white wines or other types of wine. However the mag/nes both for astringency and the body, as yvell as_for the co_lor
originating from red wine is the fruit of a truly ancient history©Ptained by anthocyanins. The organoleptic quality of astrin-
which begins, as far as men can recall, in that place of Frang€NCY IS often an important factor for the agreeability of a wine:
which was capable of creating around wine its lucks since RYLhen itis too accentuated its agreeability is low. During the ripe-
man times: Bordeaux. The famous French region was certairfkFSS Process of grape, the quantity of polyphenols increases and,
not the only one to contribute to the notoriety and importanc® part_lcular, it als_o increases the organoleptlc qua_llty of tannins.
of red wines - it is enough to think about the many places meffOr this reason - in quality wines - harvesting begins only when
tioned by Pliny the Elder - however it is right Bordeaux red wind"€ grape is considered psenolically ripe As the ripeness pro-

to keep still today, unchanged with time, a high charm.

News

Not Only a Matter of Color

The color in red wines frequently represents a discriminant
factor - as well as a prejudice - in the evaluation of its quality.
For many the color is a sign of high quality in case it is dark,
intense and impenetrable to light, for others it simply represents
one of the many factors allowing the assessment of a red wine.
It is however indisputable that intensity and scarce transparency
of a red wine are very charming to consumers and it is probably
more appealing to see - not only for the presumed promise of
importance it could have - a wine with a dark and intense color .
instead of a one which is transparent and pale. Despite color in 45k is the most common container used for the aging of
a red wine - as well as its transparency and its intensity - are red wines
the sign of specific productive characteristics - in particular the
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cess is developing, tannins get a rounder and more velvety oeverse osmosis machines. Another type of correction that could
ganoleptic quality - that is less astringent and more agreeableptionally be done in the must is acidification - a practice which
and moreover they are also more easy to extract from the skinis usually done in warm climate areas - consisting in adding some
Optimal phenolic ripeness must also consider the levels amdid, usually tartaric acid, in order to improve the balance with
the balance of acids and sugar in the grape. Most of the times tagar and therefore of wine.
nins get a rounder and a more agreeable quality when the level of
sugar and acids in grapes have gone beyond their optimal ripe- . .
ness level. For this reason it is not always possible to harvgg{armentat'on and Aging
phenolically ripe grapes because the risk of making unbalanced
wines in the other organoleptic qualities would be very high. Iﬂ i
case the time of harvesting would be determined only by pheg-e
olic ripeness of grapes, the risk would be of harvesting overrip§
grapes with the result of making wines with high percentages
alcohol, with aromas and taste of fruit jams and the acidity woul
dangerously be too low. However the astringency of the wi
would be very low and it; characteriwould absqlutely be "e""? e sugar contained in the must into alcohol and carbon dioxide
and smooth. The quantity of tannins and their level of astrin-

. . . a job done by yeasts - however this process has the purpose
gency change according to the grape variety, yields per heCta&‘?’developing the secondary aromas of wine as well. Alcoholic
ripeness level, climate, area and, last but not the least, wine m

?&mentation is usually done in stainless steel tanks which are

ing practices. For this reason the assessment ofphenolicripenﬁzﬁ d with must, skins and pips. The process of fermentation

in.grapes must also consider these factors, as well as the stylgl\}?I cause an increasing of temperature of the tanks - and hence
wine to be produced. of the must as well - therefore it is of primary importance to con-
trol this factor. Fermentation temperature in red wines is usually
The Juice of Red Wine from 25 and 30 C (77°-86° F), however it changes according
to the type of wine to be made. Higher temperatures allow a

The grape is now ripe and ready for harvesting. After an adigher extraction of coloring substances and tannins, therefore
curate analysis of the chemical and biological qualities of grap&s wines having a delicate body the temperature is kept at lower
- according to the type of wine to be produced - the harvesting isvels, whereas in full bodied wines temperatures are higher.
done and therefore grapes are sent to the cellar. Here grapes ar8esides constantly controlling the temperature - while avoid-
destemmed, that is the stem is eliminated by using a special niag the overheating of the must with the subsequent risk of killing
chine calleddestemmer This operation is useful to the quality the yeast - another problem is about the so caldgu During fer-
of the wine as polyphenols contained in stems are very astrimentation, carbon dioxide pushes the skins towards the surface
gent and they would affect the organoleptic qualities of wingherefore forming a thick layer which is call@ép. This layer
After destemming, the berries are being pressed in order to breafkskins being in contact with air can easily oxidize and develop
the skin without excessively damaging it as well as avoiding thénegar - hence compromising the wine - therefore it is necessary
bruising of pips that otherwise would release very astringent and periodicallybreakit in order to plunge it again in the ferment-
bitter substances. At the end of this procedure it is obtained tiggy must. This procedure is manually done by using a specific
must ready to be fermented. Before proceeding with the fermenbol - a long paddle - in order to punch the cap down or by means
ation they can optionally be done specific procedures - accordin§ automatic systems and mechanisms installed on the ferment-
both to the style of wine to be made and to the laws in force iation tanks. During the fermentation process are being extracted
country where the wine is being produced - in order to give thigom the skins both coloring substances, mainly anthocyanins,
must specific organoleptic and chemical qualities. and tannins. At the beginning of fermentation the first compon-

Before proceeding with fermentation the must could be maents to be extracted from the skins are the coloring substances
cerated with the skins at a low temperature that would avoid thecause they are more soluble in water and, as the quantity of al-
start of fermentation, the so calledld maceration As the fer- cohol gets higher and with longer maceration, tannins are being
mentation is not started yet - in the juice there is no alcoholextracted.
it will only be obtained the extraction of aromatic and coloring The duration of fermentation and maceration depends on the
components soluble in water. Before starting the fermentationgtyle of wine to be made as well as on the varieties of grapes. In
is also possible to correct or change some characteristics of fight bodied wines this phase can last three or four days - a suf-
must according to the laws in force in the country of productiorficient time in order to extract color and some tannins - whereas
Among this procedures there is chaptalization, which is usuallg full bodied wines this time can also have a duration from one
allowed in cool climate areas, consisting in adding sugar to thveeek to one month. The process of alcoholic fermentation will
must in order to obtain a higher quantity of alcohol. Another probe completed, in most of the cases, within one week. Macera-
cedure allowed in some countries is the concentration of the mugin, that is the phase in which tannins and gustatory substances
by simply eliminating or removing part of the water. Concentraare being extracted, is a process that must be scrupulously con-
tion is usually done by means of particular vacuum machines tolled because excessively long times could result in the extrac-

The must is now ready to begin its journey that will transform
nto red wine by means of alcoholic fermentation. Before pro-
eding with fermentation, the wine maker could decide about
ding specific yeast cultures in order to have a better control
er this process as well as giving the wine particular organ-
gleptic qualities. The main and fundamental role of alcoholic
rmentation (or primary fermentation) consists in transforming
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tion of an excessive quantity of polyphenols therefore obtainingyor jusT WinE ‘
very astringent wines with a bitter and mediocre taste. At the
end of maceration the wine is separated from the skins and trans-

ferred in the aging containers. As opposed to white wines, in VOd ka

red wines malolactic fermentation - the process in which malic

acid is transformed into lactic acid and carbon dioxide - is al- The famous distillate from Eastern Europe countries is generally
ways done. In red wines malolactic fermentation always playgroduced with grains, however it is also possible to make it from other
a positive role because it makes the wine smoother and less materials, such as potatoes

astringent. Malic acid accentuates the astringent effect of tan-

nins therefore its transformation into a “sweeter” acid, such as \ggka is a distillate of grains - mainly rye and wheat - with a

lactic acid, greatly contributes to the roundness of wine. crystalline transparency, very fine taste and a delicate aroma. It
The type of container used for the aging of wine depends Qi he produced with potatoes, molasses and other vegetables. It

the style to be made. The most frequent one is the cask, or tﬁﬁ)bably takes its name from the added watedain Russian.
barrique, however it can also be made of stainless steel. The

aging in cask or in barrique does not consist in the enrichment
of the wine with tannins and aromatic components of the woodistory
only. No matter the most evident effect to the nose and to the ) i .
mouth of a wine aged in wood is a higher roundness and the pres- 1 "€y were probably Egyptians to make the first rudimentary
ence of spicy aromas and taste, of which the most common oné&Ruipments for distillation: alembic stills. At those times distil-
vanilla, the staying in wood also allows the stabilization of wine!&tion was mainly used for the production of essences and also
Even the porosity of wood plays a fundamental role in the aginfgemans used the same technique for the production of medi-
of wine by allowing the air in the outside of the cask to reack'n€s. Only after many years the distillation process was used
the inside in small quantities which positively influence agingfor the production of alcohol. At the end of the Middle Age,
Likewise water and alcohol passes through the staves of the cd3#he cities of Salemno, Toledo and Montpellier were produced
therefore reaching the outside and with the result of concentrdt® very first rudimentary alcoholic distillates used for the pre-
ing the wine. The aging period of the wine in cask depends poliaration of flammable I|qu|.ds. We have to wait for Theophrast
by the varieties of grapes with which it was made and by the sty@ombast von Hohenheim in order to read the word alcohol in
of wine to be produced, usually a variable period ranging frorfe sense we mean today. The dls.tllllatlon.p'rocess was then elab-
three or four months up to even some years. orated in many places therefore giving origin to many products,
During the aging period, on the bottom of the container caR@ch one having its history and traditions. _
be formed a layer of sediments and therefore it could be neces- The most used products for the production of brandies cer-
sary to decant the wine in other containers in order to makeRinly were grains, both because they were locally available,
more limpid. Many red wines are made of wines produced witiwhere they were indispensable for the nutrition of people, and for
different grapes and most of the times each wine is being agg?f availability in markets, as well as for their relatively conveni-
in separate casks. At the end of the aging, these wines will §8t Price. The most common grain brandies are whisky, whiskey
assembled - a procedure also knowraasemblager blending and vodka. Vodka is most typical Russian brandy known every-
- where the wines will be blended together in order to make tphere in the world. In Russia the origins of vodka are dated back
finished product. At this point the wine is allowed to stabilizd® Peter the Great, despite it is not the only country to claim the
for a certain amount of time and therefore the quality of the fir@r9ins of this distillate. Also Poland claims to be the homeland
ished product will be evaluated. In case the wine would be idef vodka, because the history of this distillate in this country is
astringent - that is the quantity of tannins is excessive - it caf ancientas of Russia.
also be processed with fining procedures usually done by addin%(&andmawans and Slavic people of Northern Europe have
some egg whites in the cask. Egg whites by precipitating to tH@Ken. since many centuries, alcoholic beveraggs very senou_sly.
bottom of the cask remove part of the tannins - as well as pa{phe logical gxplanatlon is bec.ause of the partlcglarly cold cli-
of the color - therefore making the wine more transparent arfgate and this would compromise the_ transportation of beverage
less astringent. At the end of stabilization procedures the wine¥4th low alcohol, such as beer and wine. These beverages, when
bottled and before being commercialized it is further aged in tHgansported in wintertime, tended to freeze therefore the volume

bottle for a variable period of time from some months to som@creased and the precious load was lost. This contributed to
years. the spreading of beverage with high percentages of alcohol that

were immune to this problem. Before the spreading of the alem-
bic still, the production of alcoholic beverages and spirits made
use of a stratagem consisting in taking advantage of cold temper-
atures. As water freezes &t® (32 F) and gets transformed into
ice, whereas alcohol needs lower temperatures in order to freeze,
wine, beer or cider was fermented, and after it was frozen, it was
possible to separate alcohol from water. This certainly was a less
refined method, anyway it was a valid method for those times,
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shipping both aromatized and natural vodka in every country of
Northern Europe, including Russia. Currently, after the falling
of communism, distilleries are managed by private companies
again which export quality vodka worldwide.

Even Russia is one of the countries claiming the origin of
vodka and Russian are very convinced about that. Some evid-
ences show the production and trading of vodka in Russia are
dated back around the fourteenth century. In 1540 Zar lvan the
Terrible established the first State monopoly for vodka while re-
serving to nobles the right of distillation. This restriction had the
consequence of the establishment of many clandestine distiller-
ies all over the country. With time official distilleries began to
produce vodka with higher and higher quality, both natural and
aromatized. Even Zars were interested in the production of this
brandy and they built in their palaces experimental distilleries in
order to obtain a product of increasing quality. From the simple
alembic still the production passed to the use of multiple distil-
lations, until a scientist experimented the filtering by means of
vegetal carbon in order to purify the distilled product.

Vodka is frequently used for the preparation of cocktails The production of vodka in Russia was also the origin of a
and it is appreciated by many as plain constant growing both in quantity and, in particular, in quality,
also thanks to state contributions, the inventive of Russians and
to alembic stills imported from Western Europe. Authorities con-
) ) tinued to promote the quality of vodka by financing researches.
even because there was no alternative available. In 1902 “Vodka Moskovskajia”, a rye vodka with 40% of alco-

It seems that in Eastern Europe the first distillate was preyg| to which was added non distilled and non aromatized water,
duced by using beer and cider and it was called “perevara’. Thg,s gecreed by law as the reference point for the whole Russian
distillate called "vodka” takes its name from the water added dupoguction. The production of Russian vodka reached excellent
ing its production, in fact in Russian “voda” means water. In thgajitative levels although the quality product was only reserved
beginning vodka was prepared for medical purposes. Slowly dig; the higher classes, whereas the common people could only af-
tillation procedures become more and more refined and therefgggy 1ower quality products. The falling of the wall of Berlin,
?twas possible to make a product that could be drunkfor pleasusg well as the change of the geography and politics in Eastern
instead because one had to. The tgrm \{odka - in Poland k”O‘E[]rope, did not change the way vodka is produced. Today in
as “wodka” - was gradually used for identifying the renowned ale new Russian Federation, as it was in Soviet Union and in the
coholic beverage. In_the begin_ning, as the_ di_still_atio_n teChniqUE?e-revolutionary Russia, quality vodka is consumed by higher
allowed the production of a high alcoholic liquid, it was usegqia| classes and part is also destined for export, whereas com-
as an ingredient for the preparation of gunpowder for rifles. Itg,qn people can only afford cheaper brands of mediocre quality.
colorless appearance and its neutral taste made this product Veryralking about the rest of the world, vodka was imported for
interesting for Sherry and Porto producers. Thanks to these cha{a first time in the United States of America in the twentieth
acteristics vodka was particularly suited for the fortification OEentury in order to satisfy the requests of immigrants from East-
these extraordinary wines. o ern Europe. Besides this particular case, the selling of vodka

The origin of vodka is, just like the majority of productsi, the United States have been scarce for many years and until
whose history is very ancient, uncertain and controverted. OR§e end of World War I1. As it may sometimes happens, in order
qf the (?ountries which claims the origin of vodka is Poland. Thgy make a successful product it only takes an original idea and
first evidences are dated back to 1300's and were found near ﬁ‘%roper advertisement campaign: this is the case of the Amer-
city of Krakow, however the_first written documents are dategtan market. A merchant of liquors from South Carolina began
back to 1400s. The progenitor of vodka seems twkewita (o advertise his product by using the slogan “Smirnoff, the white
probably derived from the Latin termquavitag used both as a hisky. No taste. No smell’. The idea was very appreciated as
medicine and a beverage, as well as for other purposes. In 1334yl as the vodka. The selling increased also thanks to the suc-
in a book about medicine it is mentioned vodka used as an afigfss of vodka as an ingredient for many beverages and cocktails.
shave lotion, whereas aromatized vodkas with infusions of ofts characteristics are well suited to the extravagant blends used
ficinal herbs were very popular as a remedy for many diseasgSmany cocktails all over the world. Today vodka is the most
- such as depression - as well as for many pains. In 1546 th§mmon white brandy also thanks to its versatility and the skill
king liberalized the production and trading of vodka as well agf producers and of their successful advertisement campaigns.

of the products connected to this distillate, however the aristsaying a good product is not enough, it also takes the capacity
cracy insisted in having the exclusive privilege of producing angs being able to sell it.

selling vodka. From the half of 1800’s on, Polish distilleries were
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Eastern Europe certainly is the homeland of vodka, howevabout 55-57%. In Poland the first productions took place at the
other countries have developed a technique for the productibeginning of 1400’s however its spreading was in fifteenth cen-
of spirits as well. Besides historical vodka producers - such agry. In the beginning was used wheat but at the end of eighteenth
Russia, Poland, Ukraine, Estonia, Latvia and Lithuania - thementury were used potatoes as well. The most ancient distillery
is also Sweden where a vodka of increasing quality is beimgf Poland certainly is the one of Baczewski family, who was cap-
produced, both natural and aromatized. Finland, for examplable of spreading both in the local and foreign market. Currently
produces vodka from grains and in particular from wheat. Thigis being produced with double rectified rye alcohol which is
American production must be, by law, limited to non aromatthen allowed to age. Vodka is being classified according to the
ized vodka. In Central America local production is concentratelével of purity: luksusowycorresponding to deluxayyborowy
on molasses vodka, destined to export in order to be blendeddorresponding to premium armvykly corresponding to stand-
other products. Australia produces a small quantity of vodka aratd.
it is almost destined for domestic consumption. In Asia, with In the United States of America there are no distinctions
the exception of rather small places, the best vodkas are the onest because American vodkas basically are neutral distillates,
produced in Japan. therefore there is no need for a classification. The first Finnish

brandies were produced with grains but as America was dis-
covered, and with that potatoes as well, this plant was used for
Types of Vodka the production of the famous distillate. Finnish are proud of their

At the beginning of production, when distillation techniqueéradition and prefer calling their distillate with the typical name

were still rudimentary and improvised, the finished product\é”n"“mStead of the generic name vodka.
were aromatized in order to hide the low quality. With time
the technique was improved and the best distillers began to peroduction of Vodka
duce vodkas without adding any aromatic substance. Later, when
everyone had acquired a good experience in distillation and non Vodka is being produced by fermenting an infusion of simple
aromatized vodka was a consolidated goal, producers resunsedjars mainly derived from grains, however there can be used
to make aromatized vodkas in order to offer the market nealso molasses, potatoes and beets as well as other products. Des-
products and new sensations. From the first experiments, apite the fact vodka is produced with a great variety of grains
matized vodkas have dramatically improved their quality. Todagnd plants, wheat and rye are the classical sources of sugar for
can be found vodkas virtually aromatized with every fruit, althe production of this distillate. Every country and every dis-
though the most successful ones are produced with fruits likiler have their preferences, their secrets and their production
black currant and orange. techniques. Whereas Russian quality vodkas are produced with
The most common aromatized vodka types are: wheat, the lower quality products are derived from molasses.
American distillers virtually use every type of raw matter.
e Kubanskaya - vodka aromatized with lemon and orange  After having chosen the raw matter it is then chosen the type

peel of alembic still to be used. Some distillers prefer the batch alem-
e Limonnaya - vodka aromatized with lemon and to which isbic still, just like the one used for the production of Cognac,
added sugar in which the product is being distilled one time and then dis-

tilled again in order to increase finesse and alcoholic percent-

e Okhotnichya - the “hunter’s vodka”. A particular distil- : : i

. . . . %ge. This procedure, when considered from a purely technical
late, aromatized with clove, ginger, lemon, anise, coffee ar oint of view, is not very efficient, although from a qualitative
other herbs to which is added a wine similar to white Poﬁ’ ! ry ' 9 d

and sugar point of view it is the one allqwing the ex.trgction from the raw
matter of some of its aromatic characteristics. Vodka obtained
e Pertsovka - aromatized with black pepper grains and redrom a batch alembic still will be different from the one obtained
hot pepper from an “efficient” column alembic still that will make a per-
e Starka - “old” vodka, a very ancient tradition. It can be fect product although characterless. With the exception of some

infused with anything, from dried fruit to fruit tree’s leaves,cases, vodka is not aged in wood. After the distillation process
from Port to Malaga as well as brandy. Some producet§e product is ready for being commercialized, however some
make use of oak barrels for the aging of the product producers prefer to age some of their products. Not all vodkas
are limpid and transparent because this distillate is frequently
aromatized or colored with countless varieties of fruit, spices,
herbs and even hot pepper.

There is no universal classification for vodka. Every country
has its method for distinguishing quality and the characteristics
of its products. In Russia vodka is produced with refined alcohol
from wheat and processed with active carbon. It is classified as:
osobaya that is special, a high quality product, akakpkaya
that is strong, a product having a high percentage of alcohol of

e Zubrovka - (zubrowkain Polish) vodka aromatized with
herbs
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Aquavitae

Review of Grappa, Distillates and Brandy

caramel, chocolate, hazelnut, pear and hints of hay, alcohol pun-
gency almost imperceptible. The taste is round and intense with
pleasing sweetness and not excessive alcohol pungency. The fin-
ish is intense and persistent with flavors of caramel, pear and ba-
nana. This grappa s produced with the pomace of Taurino’s Pat-

Distillates are rated according to DiWineTaste’s evaluation metho

Please s€e score legénd in the “Wines of the Month” section.

ACQUA
dei
MESSAPI

DISTILLATO DI ¥INACGIA
D1 Uve NEGROAMARD

GRAFPA

giglione wine and it is aged for 19 months in cherry wood casks
previously used for the aging of white wine. Alcohol 42%.

Wine Parade

The best 15 wines according to DiWineTaste’'s readers.
To express your best three wines send us an E-mail at
WineParade@DiWineTaste.com
able at our WEB site.

or fill in the form avail-

Grappa Acqua dei Messapi
Tauri (Italy)
(Distiller: Distilleria Astigiana)

Raw matter: Pomace of Negroamaro

Price:€ 21,00 - 50 cl Score:000 O

This grappa is colorless, limpid and crystalline. The nose re-
veals intense, clean and pleasing aromas of hazelnut, blueberry.
raspberry and caper with alcohol pungency pretty perceivable
The taste is agreeable and intense with well balanced sweet
ness, perceptible alcohol although not excessively pungent, in
tense flavors, good roundness. The finish is intense and persistent

with a pleasing sweet hint and flavors of raspberry and hazelnut, 10

This grappa is produced with the pomace of Taurino’s Patriglione

wine. Alcohol 42%. 11| O Agliapico del Vulture La Firma 2000, Cantine del

Notaio (ltaly)

12 | O | Harmonium 2001, Firriato (Italy)

13 | O | Montepulciano d’Abruzzo Villa Gemma 1999,
Masciarelli (Italy)

14 | O | Syrah Winemaker's Lot Vic 3, Concha y Toro
(Chile)

15| O | Vouvray 2002, Chateau Gaudrelle (France)

Rank Wine, Producer
1| o | Turriga 1998, Argiolas (Italy)
2 | « | Amarone della Valpolicella Classico Capitel Monte
Olmi 1999, Tedeschi (Italy)
3 | O | Anjou 2001, Domaine de Montgilet (France)
4 | O | Rioja Reserva Era Costana 1999, Bodegas Ondarre
(Spain)
5| O | Alto Adige Gewirztraminer Kolbenhof 2002, Hof-
stétter (Italy)
6 | O | Barolo Cicala 1999, Poderi Aldo Conterno (Italy)
» 7 | O | Franciacorta Cuvée Annamaria Clementi 1996, Ca’
del Bosco (Italy)
- 8 | O | Margaux 2000, Ségla (France)
r 9| O | Brunello di Montalcino Prime Donne 1998, Dona-

tella Cinelli Colombini (Italy)
Riesling Cuvée Frédéric Emile 1999, Maison Trim
bach (France)

Grappa Grahia
Tauri (Italy)
(Distiller: Distilleria Astigiana)

Raw matter: Pomace of Negroamaro

Price:€ 24,00 - 50 cl Score:0000

This grappa shows a pale amber yellow color, limpid and crystal-
line. The nose reveals good personality with intense, clean and
pleasing aromas of vanilla, toasted wood, dried plum, banana,

Legend:0 up Odown « stable O new entry
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