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WOOd or NO Woodf) S0 many wines, all alike, all the same, and gave origin to what

is now called the “international taste” and maybe, for a matter
of habits, has been associated with quality. It is sad to admit

The story begins by using it for practical reasons, then fothat grapes and the area of origin of a wine have been, not
lowed the improvements and the intuitions that every discovegnly considered as marginal, but mainly ignored: every wine
originated by technology has to go through, then it becamet@at had wood smell and taste could be considered as a quality
charming fashion therefore abuse, and finally became an arguine as well as considered as exceptionally good. It is sad as
ment where opposed and warily parts were ready to fight ea®¢ll to admit this is still happening nowadays.
other, just like a crusade, in order to support their own right Does this make any sense? Does it make any sense to have
and indisputable theories and positions. S0 many grapes varieties, so different one each other, and so

Wood, capable of giving sensational qualities to wine, aghany areas that make wine, factors that, along with wine-
cording to some, or to drastically change its nature, accordirgakers’ skill and competence, make unique wines, full of their
to others, is often cause of many arguments among the orf¥gical aromas and taste, when everything has to be hidden
who love the nectar of Bacchus. We think there is somethirigfith wood? We could just use one kind of grape, get rid of the
we can say about the way wood has been used with wine: lepthers as they would become useless, have good wood chips,
admit this, we really exaggerated with it. For too much timé®r in the best cases, a good cask, and here we have the ex-
they relied on the magic of casks and of wood to turn a méellent and good “international wine”. Honestly speaking, we
diocre and coarse wine into something acceptable. We sholil@ve no interest on this kind of wine, not really. Once tasted
remember, not only the ones who make wine but, first of alp Wine like that, it would mean to having been tasted every
the ones who like it and appreciate it, wine is made from grap@her wine. Maybe the ones who make use of so much wood
and it is not an infusion of wood. Wine is what is produced byare just trying to hide some defects or the mediocre quality of
the winemaker, it is not something produced by the carpentéheir wines? Well, the temptation to believe to this hypothesis
in respect and with the most profound admiration we can hai@pretty strong.
for this profession. Good wine originates from vineyard, a Ve do not want to be misunderstood: we are not trying to
good vineyard, and grows up in the cellar but, in order to progliscourage the use of wood, what we say is that wine and cask
erly grow up, it needs good and solid bases, that is an excellei&n wonderfully get along only when they complete one each
matter created by the works accomplished in the vineyard. Vher, when the typical aromas of the grapes used are well re-
are not saying, of course, wood should not be used with winéognizable and the aromas of wood, being pleasantly perceiv-
indeed, we believe wood should be considered as a tool a wirhle, should not play the part of the only actor on the stage,
maker can use, hopefully used with intelligence and in a propgtaybe the main actor, and having all the others playing just
way. Wood and cask are surely useful in making many styles of
wine; the many benefits, the refining process and the develop-
ment a wine gets from staying in wood are surely precious and
indisputable, but when we happen to smell a glass of wine afntents
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marginal and useless roles. This is true for any kind of winend they allow the consumers to rediscover a new, as well as
no exception. In case a winemaker decides to refine a wine bycient, enological emotion. Does wood mean quality? Surely
using a cask (we like the idea of him or her using a cask instegés, as long as the wine and the grapes used to make it are of
of wood chips) he or she should make a wise use of it withotitigh quality long before they get into the cask. Welcome back
outraging or plagiarizing the proper qualities of the wine. lwine!
case he or she truly needs a lot of wood in order to have his
or her wine drinkable and appreciable, we invite him or her
to reconsider and to improve the qualities of the grapes and to Mal | BOX
think about the work done in the vineyard. We invite him or
her to invest more money and more time on the care and on
the quality of grapes, not just on the casks. After all, one of |n this column are published our reader’s mail. If you
the most appreciated qualities of wine is balance; exaggeratiRglve any comment or any question or just want to express
one particular aspect, including wood, would mean to make gur opinion about wine, send your letters to our editorial at
unbalanced and scarcely interesting wine. Mail@DiWineTaste.com
However, there is another side of the story. Talking with i
some wine producers they complain the fact that the wines they
sell the best are the ones which have strong and predomin&n¥st finished reading your publication and I found it very
wood aromas, just because this is what their customers wanteresting and useful, particularly, | appreciated the report
the most. According to this indisputable marketing rule, surel@oout grappa which has been a very pleasant discovery to me.
capable of giving good profits, the production is regulated a also found interesting the report about serving temperature:
cording to this. Anyway, it should be noticed that a good numl-could notimagine temperature played such an important role
ber of producers would like to use less wood as opposed ify evaluating a wine. | tried myself the experiments you sug-
what they are actually using, even because, using casks, §66teéd and | was very surprised by the fact that as the tem-
wood chips, is a considerable cost which is repeated almdgrature was getting higher the wine tasted so different! The
every two years. next time | will offer some wine to my friends, | will make sure
We believe this is because of the fault of both wine prot© Pay attention to serving temperature and | will make use of
ducers and consumers, they are equally responsible for th¥§ur suggestions. Thank you!
Wine producers who made for a long time “wood-wine”, and  Elizabeth Goodman — San Francisco, California (USA)
had their customers to get used to associate the taste of wine_to
the one of wood and they ended up believing good wine shou ar Ms. qudman_, we are very glad to "_”OW you found
taste or smell of wood. Consumers have their faults becausc'erne-raSte mterestln.g and, above all, _that It was useful to
) . . ! ou to understand an important aspect like serving temperat-
they did not want to improve their culture about wine and the 2
. . ; re. Thank you for what you wrote about our publication. We
exclusively relied on certain products, perhaps there was noth- . . . e )
ing else to choose from or simply because they have been j sm[lcerely hope you will continue r_eadlng and a_ppre(_:latlng Di-
T : IneTaste with the same enthusiasm and satisfaction. Thank
lazy in finding something better, or even because what was bet-
ter was also too much expensive. Itis more likely there are cols
sumers out there who really like wood smell and taste, there- 000
fore there is no argument or dispute; personal taste is surely in-
disputable. In case these very consumers like this kind of wine
because they did not have the chance to try something differangar DiwineTaste,
and therefore they have nothing to compare to, or just becausgownloaded your magazine and | read it and found it very
they got lazy and are not interested in discovering somethingteresting. Congratulations for everything, | will surely con-
new, then we invite them all to try something new and differentinue reading DiWineTaste and to download it every month. |
Fortunately we are having a sort of different and renewed trengbuld like to ask you a question. Some friends of mine gave
and wine makers are looking forward to make things differenfne as a gift for my birthday a bottle of Barolo 1990 and, as |
there are a lot of excellent wines out there where the persoam not going to open it, | was asking myself for how long | can
ality of the grape is fully respected and very well expressegteep this wine without having it ruined. Considering the year,
even by making use of wood, without exaggerating too muclaybe the time to open it has just come?

Alberto Ghisolfi — Parma (Italy)

First of all thank you for your words of appreciation about Di-
WineTaste, we are glad to know you found it interesting. Keep-

DIWHNETaSte ing wine is a relatively complex subject because it is based on
Indipendent periodical of wine culture and information many factors, each one of them determining the success and
Published by the longevity. First of all, the place and the way used to keep
Somm. A”;’:;”" Biancalana it, the well-known rule of keeping the bottle in horizontal pos-
ress

ition must be applied for sure. Barolo, which is produced with
_ Nebbiolo grape, is usually long lasting and, as for every wine,
Contributors: h .
Stefano Passerini year and area of production have to be considered. Barolo can
last, in best cases, for even 20 and more years and you can con-
sider yourself lucky because 1990 was one of the best vintages
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of the past century. If you wish, you can open your bottle and
enjoy an excellent vintage, however, you can keep the wine to
develop for many years, provided you have proper place and
condition for keeping wine.

o g o

| particularly found interesting the report about wine tasting
and | hope you will continue discussing this subject in the next
issues. One night some friends of mine and | went out and we
had a very good German wine that had “Mosel-Saar-Ruwer”
written on the label. With what grapes is this wine made from?

First of all, my best congratulations for this new publication
about wine, it is very interesting as well as comprehensive, /g
Fig. 1: France

Jean-Jacques Bouard — Corbeil-Essonnes (France)
ever, just like the majority of the wine making countries of

Dear Mr. Bouard, thank you for what you wrote about Ou‘furope, itis believed that wild vines were present in France be-

qulfcat'on’ we are g_lad to know you founc_j the f|r§t ISSU€ Of e Greeks times. The strong development of enology and vit-
DiWineTaste interesting. The subject of wine tasting will be . .

: : L . iculture in France started with Romans, at the end of the second
discussed every month as we believe it is essential for spread-

ing wine culture and for being properly appreciated. TaIkinCentury BC, as they were used to consume huge amounts of

. ! . : ine, a precious beverage for their army, Romans had the cus-
ﬁ]beogkﬂtg]:e\ﬁg]aeaféjur\:?;f?: gﬂgngf tthoedr::gztwalth i’g;;{ggf% m of introducing their traditions and products everywhere
Ppre - they went to conquer new lands for their empire. Before those

renowne_d areas_of Germany. Unfortunately the informatio imes, Gauls, the local people of France, were used to consume
you prowdeq us is not enough to tell whaF grapes they used Sts of Italian wine, as at those times it was more renowned
make thqt wine, however, we can try to f|_gure them out. _-_rhgnd famous than French wine. Even Etruscans exported wine

most cultivated grape of that area is Riesling as well as Mullt?{r] France and some amphoras found in the Bourgogne area

Thurgau and Elbing. As the majority of the wines made in t.haconfirm this ancient trade. Pliny the Elder, in his monumental

area are produ_ced with Riesling, itis likely fo be that the WiNRaturalis Historig wrote that inVienng the modern Vienne
you enjoyed with your friends was made with that grape. in the Rhone Valley, a “resinated” wine was made and it was

sold at very high prices. The Rhone Valley is what can be his-
torically considered as the very first wine area of France. It
| ABC WINE | was in this area that Romans establishiedbg, also known as
Gallia Narbonensisthe modern Narbonne, the city considered
at those times as the most important French one for production
France and for quality wines. Vine and wine were very cultivated and
produced in Narbo and from there they spread all over France.
Commercial history of French wine started soon after when
If we have to tell a wine making country that had, and stilthe city of Burdigala the modern Bordeaux, became a strong
has, a strong influence on all the others and that almost argnd important city of trade, also thanks to the vicinity of the
one tries to imitate its production model and style, this countmtlantic ocean. It is believed in that very time they started pro-
would surely be France. This country understood, long belucing and selling wine in Bordeaux.
fore than anyone else in the world, that quality of wine was During the sixth century viticulture was very common and
one of the most important and determinant factors for succespread everywhere in France’s territory, they were mainly
Nowadays, most of the quality wine production in the world isnonks that were used to cultivate vine in their monasteries be-
largely based on the French model. Every wine area of Francause it was used to make wine for the Mass. Special thanks
is, in a way or another, considered as a reference model to fohust go to the precious work of the monks for the enology;
low in order to make most of the style of wines: Bordeauxtheir valuable contribution allowed the improvement and the
Bourgogne and Rhone Valley for red wines; Bourgogne, Loirdevelopment of wine technology, even modern technology is
Valley and Alsace for white wines; Champagne for sparklingtill largely based on the work of those monks.
wines. The secret of French success, besides having a territoryViticulture in France is currently spread almost everywhere
suited for viticulture, was mainly determined by the attentioiin the territory, only Spain and Italy have a higher quantity
they paid on grapes quality and on wine making techniquesf land destined to vine culture, however quality production
last but not the least, an efficient commercial strategy suppareas of France are about ten and they all are enclosed and
ted by an excellent product. defined in determined geographical areas. Grapes cultivated
Just like Italy, France has a very ancient tradition abouh France are generally spread everywhere in the territory and,
wine making and its history is as ancient as about 2 500 yeadf. course, there are species that give better results in determ-
The first traces about the presence and the culture of grapeied areas instead of others, and they become the enological
France are dated back to 600 B.C., when Greeks establist®anbol of those areas. For example, Bourgogne is renowned
Massalig the modern Marseille, and introduced vine. How{or Pinot noir and Chardonnay; Bordeaux for its very popu-
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lar Bordeaux blengthat is Merlot, Cabernet Franc and Cabereific producer’s wine, it surely sets and defines rigid criteria

net Sauvignon; Loire Valley for Sauvignon blanc and Alsac¢hat strongly influence and regulate the production of wine.

for Riesling and Gewidrztraminer. The most cultivated white The main factors that allow French wines to belong to the

grapes species of France are: Chardonnay, Sauvignon BlaAQC category are seven:

Riesling, Chenin Blanc, Sémillon, Pinot Blanc, Silvaner, Mus- . . . . )

cat blanc, Muscadet and Ugni Blanc. The most cultivated red ® Tgrntqry - vineyard area IS exactly def'.”?d according to

ones are: Cabernet Sauvignon, Cabernet Franc, Merlot, Pinot hlstorlgal facts about location and traditions of Fhe past

Noir, Syrah, Grenache, Gamay and Carignan. ce_nturles. Other factors are typology of land, position and
These grapes have been spread from France to practically 2ltitude

all the other wine making countries of the world and, trying e Grapes- allowed grapes for wine production are defined

to imitate the French model, they want to emulate quality and  for each area according to historical and local traditions,

style as if the only factor to make a good wine is the kind of  also based on yield and quality according to local condi-

grape used. The success of French wine is not only determined tions and climate

by the grapes they use: territory and climate are other funda-o Cultural practices - defines the maximum number of

mental factors for their success that, as well as a very ancient yines per hectare as well as pruning and fertilization tech-

experience oriented to quality of matters and techniques, they niques

strongly contributed to the success of the French enology. o Yield - every AOC defines the maximum quantity of wine

that can be produced from every vineyard, the value is
French Quality System expressed in hectoliters per hectare

e Alcohol by volume - every AOC defines the minimum

The need of defining a quality production system for wines percentage of alcohol by volume in a wine

in France, emerged in the years of 1920, when, mainly because = . ] .

of the terrible devastation of phylloxera, production of ordinary ® Wine making techniques - every AOC defines tech-
and coarse wine was very high and the fame of French enology Nigues and procedures for wine making, they are usually
declined and the availability of quality wine was scarce and ~ Pased on area’s traditions, the ones that allowed to obtain
limited. Frauds and adulterations of wine were also very pop- e bestresults in the course of time

ular at that time and, to tell the truth, not only in France. The e Organoleptic tests- Since 1979 every wine which is can-
French quality system started to be defined in the beginning didate to be entitled as AOC is evaluated by a commission
of the 1930 and they named it Appellation d’Origine Con-
trélée (Appellation of Controlled Origin), abbreviated A©C
or, in shortAppellation Contr6léeabbreviated a&C. They ac-
tually created the most imitated wine quality production Syg_evel:

tem in the world. Examples of quality systems based on the , Appellation d’Origine Controlée, AOC - is the highest

French model include the AVAAmerican Viticultural Areas and strictest quality level of the system. An AOC can also
used in the United States of America, the Italian DOC sys-  gefine sub zones

tem (Denominazione di Origine Controllata), Spain’s Du2{
nominacién de Origerand Portugal’'s DOCjenominagéo de
Origem Controladg they surely had not the same success and
efficiency.

The fundamental principles on what the French quality sys-
tem is based mainly derived from the work done in 1923
by Baron Le Roy, an influential and important producer of e Vin de Pays- has rules like the above categories, how-
Chateauneuf-du-Pape. He set and adopted rigid and strict rules ever they are less rigid and strict. They allow, for ex-
for the production of his wines. These rules included the exact ample, higher yields and a lower percentage of alcohol
definition of the geographical area, grapes varieties permitted, by volume. Wines belonging to this category are usually
cultivation and pruning methods as well as the minimum per- ~ produced is wider areas as opposed to AOC wines.
centage of alcohol by volume. In 1935 was established INAO o Vvin de Table - is the category to which belong all the

(Institut National des Appelations d’'Origin&ational Insti- wines that cannot be entitled to the other and higher

tute of Appellations of Origin), with the explicit scope of de- |evels, either for lack or insufficiency of requirements
fining, determining and strengthening the production’s discip-

|inary for eachAOC and they were |arge|y based on the model In French wine labels can also be used special terms that of-

set and determined by Baron Le Roy. ten have a direct meaning, although sometimes vague and con-
The majority of the production’s discip”nary of the mosthSiﬂg, with quality. The most frequent terms found in French

renowned French wines were defined just after INAO was e%ine labels is listed as follows.

tablished, however, they have been largely and continuously

improved and revised during the course of time. It was only in

1949 that INAO introduced the category of VDQ@r Délim-

ité de Qualité Supérieur®elimited Wine of Superior Quality)

which is at a lower level than AOC. French quality system is

not perfect, even though it cannot ensure the quality of a spe-

Categories allowed by the French quality system are four
and they are listed as follows, from the highest to the lowest

e Vin Délimité de Qualité Supérieure, VDQS- has sim-
ilar rules to the ones of the AOC category although less
rigid and strict. About 2% of the total French production
belongs to VDQS. Wines belonging to this category are
usually waiting to be entitled as AOC

e Chateau - even though this term means “castle” in
French, when used in wine business it has no connec-
tion with the evocative and massive medieval buildings.
A Chéteau is a wine business that makes wine and it is
usually used in the Bordeaux area. The term is always
followed by the specific name of the winery
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e Clos- the meaning of this word is “closed” or "enclosed”. are defined as “Cru Classé”. The name used for the clas-
In French wine business indicates a delimited or enclosed  sification system in Saint-Emilion uses “Cru Classé” term
vineyard or estate. This term is usually used in the Bour-  as well.
gogne and only wineries that own vineyards, make and
bottle their wine can make use of this term in the label.
The term is always followed by other indications defining
the vineyard or property

e Cru Bourgeois- it is a category of classification for Bor-
deaux wines, in particular, to the wines having a lower
quality level than the ones belonging to the “Cru Classé”.
The highest level for this classification @u Bourgeois

e Domaine- the meaning of this word is “property” and is Supérieurs Exceptionnalsually indicated in short as Cru
usually used in Bourgogne. It defines a property, belong-  Bourgeois Exceptionnel or Cru Exceptionnel. The second
ing to a single winery, made of one or more vineyards, category is referred aSru Bourgeois Supérieursr Cru
even located in different areas Grand Bourgeoisfollowed by a third and last category

e Cote - “side” in English, this term indicates the side of ~ named a£ru Bourgeois

a hill or a Slope and it is Usua”y referred to a delimited ° Supérieur - this term usua”y indicates a wine ha\/ing a

quality production area, mainly Bourgogne higher percentage of alcohol by volume than the ones be-
e Cru - although its meaning is “grew”, in French’s wine longing to the same category. Sometimes the term indic-

parlance indicates a determined area, usually a single ates, besides a higher percentage of alcohol by volume, a

vineyard or a tiny area, having specific qualities, climate, lower yield than the one defined for the wines of its cat-

geological and environmental conditions, which produces  €gory.

quality wines having superior characteristics as well as

unique and well identifiable qualities

e Grand Cru - this term is used in Bourgogne and indicateProduction Areas
awine produced in a vineyard having superior quality and
it is the highest quality level to which a Bourgogne wine Wine production in France is, considering quantity, the
can belong to. The same meaning is used in Champagsecond of the world, only Italy has a higher production. Ac-
and in Alsace as well. In Bordeaux this term has not theording to climate and geographic location, France can be di-
same importance as in the other areas and it is used fdded in three regions. In the north, where Champagne, Bour-
some Chateau, mainly the ones in the Saint-Emilion aregogne and Alsace are located, there is a continental climate,
e Grand Cru Classé - the term is mainly used for Bor- having cold winters and rainy autumns. In the south, where

deaux wines. In Saint-Emilion area is considered as thtge climate is typically Mediterranean, grapes reach full mat-

second level of classification, whereas in the Médoc anlération and the wines produced here are full bod_ied and rich.
Sauternes areas indicates a wine belonging to a categ tly, the western area, where Bordeaux and Loire Valley are
from the second one to the fifth one ocated, the strong influence of the Atlantic ocean creates a sea

) ] climate, wet and rainy, tempered by the gulf's air streams.

e Premier Cru (ler Cru) - in Bordeaux, except Saut-  The number of grapes varieties used in France for making
ernes and Barsac areas, |n'd.|cat'es a wine belonging \fgne are a little less than forty, however the variety of the ter-
the highest category of classification. There are currentlyiory and the characteristics of each area, allow a production
only five Chateau that belong to this category. In Sauls wine very different one from another: from delicate white
ernes area is considered as the second category of clagghies to refined sparkling wines of indisputable elegance, from
fication. In Bourgogne indicates the second level of clagsieasing and interesting rose or blush wines to full bodied and
sification, just under the Grand Cru category magnificent red wines.

e Premier Grand Cru (ler Grand Cru) - is the highest Quality production areas belonging to France’s AOC are
level of classification for Sauternes wines. There is cuten and about the half of them actually and mainly contributed
rently only one Chateau belonging to this category. It cato make France one of the most famous and prestigious wine
also be indicated aBremier Cru Supérieur countries of the world.

e Premier Qrand Cru Classé (ler Grand Cru Classé) Alsace
- in SaintEmilion area indicates the highest category of

classification for a wine. This term can also be found in g region is located in the north-east area of France, bor-
Meédoc and Sauternes wine labels having the meaning gfing Germany, and mainly produces white wines and the
“Premier Grand Cru” most renowned and famous wine is surely the one made from
e Cru Classé- it mainly indicates the renowned classific-Gewdrztraminer grape. Alsace actually represents an excep-
ation of the 1855 for Médoc wines in Bordeaux. Theion in the French quality system because it is the only area
system has five categories, from one to filrefmier where the name of the grape can be indicated in the label,
Cru, Deuxiéme Cru, Troisieme Cru, Quatrieme Cru, Cinmainly for traditional reasons, whereas in all the other areas
quieme Cri. In this same classification system, Sautit is not allowed. Production of red and rose wines is scarce,
ernes/Barsac wines were classified in just two categoriedout the eight percent of total production. A very famous
(Premier Cru, Deuxiéme Cju The term is also used for wine from Alsace is theCrémant d’Alsacea sparkling wine
the classification of the wines of Graves, in the Bordeaugroduced with the classic method of the second fermentation
area, and does not allow any subclass, therefore evdrybottle.
quality wine from Graves, both white ones and red ones, Alsace also produces excellent wines obtained from late
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vintages Yendanges Tardivgsnd the renowne8élection de Blanc, Muscadelle)Cérons, Cadillac, Loupiac, Sainte-Croix-
Grains Nobles sweet, complex, concentrated and aromatide-Mon{same grapes used for Sautern&sjtre-Deux-Mers
wines produced with strict selections of grapes, usually harvegémillon, Sauvignon Blaheed: Médoc, Haut-Médoc (sub
ted berry by berry, where a beneficial moBbgrytis Cinereq  zones: Saint-Estéphe, Pauillac, Saint-Julien, Listrac-Médoc,
developed on grapes. The main white grapes used is Alsadeulis en Médoc, Margaux) Graves, Pessac-Léognan, Li-
are Riesling, Gewdirztraminer, Pinot gris and Muscat blantiournais (sub zones: Saint-Emilion, Pomerol, Fronsac et
these are the only grapes allowed for makingAlsace Grand Canon-FronsadjCabernet Franc, Cabernet Sauvignon, Mer-
Cru AOC wines. Other white grapes cultivated in this aredot, Petit Verdot, Malbec in different proportions)

are Silvaner and Pinot blanc. The main red grapes cultivated in

Alsace are Pinot noir and Gamay. A special mention should dgourgogne

to the wines of Moselle andes Cétes de Touboth produced ) )
in the Lorraine area, and the so callEdelzwicker a wine In this area, located in central France, are produced both

made by assembling more grapes together and their names Rite wines and red wines, elegant and refined, and last but not
not written in the label. the_least, ren_owned everyw_here. Bourgogne is d|V|ded_ in five
] o main production area€hablis Cote d’Or, Cote Chalonnaise

AOC.:. whlte_: Als_ace, Alsace Grand Cru(R|es_I|ng, Maco6nnaisand Beaujolaisand they comprise more than one
Gewdrztraminer, Pinot gris, Muscat blancyparkiing:  pyndred AOC. Wine production is equally distributed between
Crémant d’Alsace(Pinot blanc, Riesling, Pinot gris, Pinot \yhites and reds and the main white grapes cultivated in this
noir, Chardonnay) area are Chardonnay and Aligoté, whereas the most cultivated
red grapes are Pinot noir and Gamay.

The northern area of Bourgogne, pretty distant from the

Bordeaux represents the widest and broadest area of 4p2iN area, igChablis whose production is mainly dedicated
pellation of origin in France besides being one of the mod white wines made from Chardonnay grape. Chablis wines

renowned ones. This area is located in western France afi§ classified, from lowest to highest level, Retit Chablis
benefits of a particular tempered climate because of the vicifeaPlis Chablis Premier Cruand Chablis Grand Cry they

ity of the Atlantic ocean and because of the influence of th&€ Very elegant and refined and are considered as a model for
estuary of the Gironde, whose coasts are extensively cultivatgdlite Wines as well as being imitated by most wine producers
with vines. Bordeaux area includes more than 50 AOC, botR the world. , . .
regional and communal AOC. The Médoc, located between the The northern side of Ehe rr,1a|n area (,)f B,O%”gogne IS 0C-
Atlantic ocean and the Gironde, has two regional AOCMige  cuPied by the renowne@6te d’Or, which is divided in two
docand theHaut-Médoawhich comprises six communal AOC distinct areas, the one to the north is calledte de Nuits

(Saint-Estéphe, Pauillac, Saint-Julien, Listrac-Médoc, Moulid/hereas the one to the south is callgdte de BeauneBoth
en Médoc e Margayx Wines produced in the Médoc and inareas have two subzones which are respectively celiades

Haut-Médoc areas are red and are the most renowned offg4e d€ N#'ts?fnd Hautes Cote de Beaund:oti'd"Or Ero'

of the area, of course, they are not the only ones producdices both white wines and red wines and this is the most
here. The area dBravesproduces both white wines and red'°0ked for and renowned wine area of Bourgogne, a true refer-
wines and it is located south from Médoc. Recently, the nortfE"'ce model for the enology of this area. In Cote de Nuits are

east area of Graves has been entitled to a specific appellatigifin!y produced red wines made from Pinot noir grapes, red
Pessac-Léognan wines from this area are the most long lasting and looked for

Another renowned and important appellation area in Bmgf Bourgor?ne.b Fr_om this partlculzf\r zrea_ come the renowned
deaux isSauternes/Barsacenowned for its sweet and com- C€VIey-Chambertinjosne-RomanendNuits Saint-Georges

plex wines produced with grapes where a beneficial and notfé C0te de Beaune are mainly produced white wines made

mold (Botrytis Cinered developed on its berries. Other areaﬁ(rom Chardonnay grapes, however he“? they :_also make excel-
producing similar wines ar€érons Cadillac, Loupiac and ent examples of.red wines made from Pinot noir grape, such as
Sainte-Croix-du-Mont In the Entre-Deux-Mersarea, located Cortonand certairPrommard The most renowned and repres-

between the rivers Garonne and Dordogne, are produced wHiaiative white wines of Bourgogne are the ones foarton,

wines from Sémillon and Sauvignon blanc grapes. Anothdfi€ursault Puligny-Montrachee Chassagne-Montrachet
interesting area of Bordeaux lisbournaiswhich includes the South from Cote d'Or, there is tt@bte Chalonnaisevhere

areas oSaint-Emilion. PomercindEronsac white and red wines are produced. The most important red

The main wine produced in Bordeaux is red which is madyines of this area gertainly come froMercureyand Givry,
from Cabernet Sauvignon, Cabernet Franc and Merlot grapd¢1€réas the most important white ones are fristontagny

in different proportions according to the specific areas. Whitand Rully. South from this area is locateldaconnais a

grapes cultivated in this area are Sémillon, Sauvignon blan(E"y renowned area for its excellent white wines, made from
hardonnay grapes, which also incluBeuilly-Fuissé and

Muscadelle, Colombard and Ugni Blanc. The most famoug ) | - : .
grapes of this area which originated the so caBaideaux Samt-.Veran In this area therells also a modest production of
blend are Merlot, Cabernet Franc and Cabernet SauvignoFﬁOI wines made fr(_)m Pinot noir and Gamay grapes.

Other grapes varieties cultivated in this area are Malbec or |1€ Southem side of Bourgogne is occupied by the area of

Cot, Petit Verdot and Carmenére, which is unfortunately geB&auiolais which is mainly renowned for its fruiteaujolais
ting more and more rare nouveayready and released on the third Thursday of Novem-

] ) o ) ber. The main grape, and surely the most important one of
Main AOC: white: Sauternes et Barsggemillon, Sauvignon thjs area, is Gamay, however, although in scarce quantities, in

Bordeaux
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Beaujolais are also produced white wines made from Chardobanguedoc-Roussillon

nay grape. The most important areas of Beaujolais all produce

red wines and the most renowned and important one of them This area is located in the southern side of France and it
all is Beaujolais-Villages is renowned for the production &fins Doux Naturelsnat-

Main AOC: white: Chablis, Puligny-Montrachet, Chassagneyrally sweet wines produced with Muscat of Alexandria and

Montrachet, Aloxe-Corton, Pouilly-Fuissé, S:’;\int—Véran;\g1 umsc():l?stl\juZ?:telltts dir??l?jeg;ip;jllu:cr;tm d;hliuirel?\ﬂilzgafodrge the
Montagny, Rully (all produced with ChardonnayBour- e ¢

S o i . Frontignan Muscat de MirevahndMuscat de Saint-Jean-de-
gogne Aligoté BouzeroifAligoté) red: Gevrey-Chambertin, . . . S
. . ; Minervois These wines are sweet and concentrated, rich in
Vosne-Romanée, Nuits Saint-Georges, Aloxe-Corton, Pom- . .
. . aromas and tastes. Another renowned wine of this area and be-
mard, Santenay, Mercurey, Givry, Rul(ll produced with

Pinot noir), Beaujolais, Beaujolais-Villages, Fleurie, Brouilly, longing t.o thevins Doux l_\latur_elsategory is théanyulspro- .
Moulin-3-Vent(Gamay) duced with Grer_1ache noir. This area also produces many white
and red AOC wines as well as a good amountiofs de Pays

The main white grapes cultivated in Languedoc-Roussillon are

Macabeu, Grenache blanc, Bourboulenc, Clairette, Picpoul,
This area, which does not certainly need any introductiouscat of Alexandria and Muscat a Petits Grains, whereas red

produces almost exclusively sparkling wines witéthode grapes of the area include Carignan, Grenache noir, Cinsaut,

Champenoisand they all are famous and looked for in everyMourvedre and Syrah.

part of the world. This area is divided in five regions,vain AOC: Minervois, Cotes du Roussillon, Limoux,
Montagne de Reim¥allée de la MarneCote de BlancsCote  Clairette du Languedoc, Fitou, Corbiéres, Cétes du Roussillon-

de Sézannand Cote de Bay and the only white grape cul- jjlages, Saint-Chinian, Collioure, Coteaux du Languedoc,
tivated here is Chardonnay, whereas red grapes cultivatedggygeres

Champagne are Pinot noir and Pinot meunier. Champagne

also has two AOC producing still wines, that is non sparkProvence and Corsica

ling, Coteaux Champenoishich produces both white and red

wines, and_es Rosé des Ricewhich produces rose wines. Provence, located in the southern side of France, is mainly
Wine mainly produced in Champagne is, of course, sparkenowned for the production of rose wines, however in this

ling, a known symbol for centuries of elegance, refinement ar&fea there is also a good production of white and red wines as

joy, this is the wine that everyone associates to celebrations anéll as a good amount afin de Pays The main white grapes

parties. Champagne wines and produced with Chardonngyltivated in this area are Rolle, Ugni Blanc, Clairette and Se-

Pinot noir and Pinot meunier in different proportions and adgnillon, whereas red varieties are Grenache noir, Syrah, Cin-

cording to the preferences and choices of the producers, hog@ut, Carignan, Mourvedre, Tibouren and Cabernet Sauvignon.

ever, when this wine is made with part of these grapes, twbhe mostimportant production areas of Provence incRaie-

specific indications are used to refer to the typolo@anc dol, BelletandCassis

de Blancsis a Champagne produced with Chardonnay grape In the island of Corsica are produced both white and red

only, Blanc de Noirgs a Champagne produced with Pinot noiwines and the main cultivated white grape is Vermentino,

and Pinot meunier, or simply one of them, but no Chardonna¥thereas the most cultivated red grapes are Sciacarello and Ni-

There is another typologyChampagne Rosévhich is pro- elluccio. The most important production areas of the island

duced with a base white wine to which is added a small amoutftclude Patrimonig Ajaccio and Calvi. In Corsica they also

of red wine, both produced with typical grapes of the area. Iproduce &/in Doux Naturel Muscat du Cap Corse

exceptional years are also produced the so c&lle@mpagne proyence’s AOC Cotes de Provence, Coteaux d’Aix-en-

Millésiméexclusively made from wines of the vintage writtenprgyence et Les Baux-de-Provence, Palette, Cassis, Coteaux

in the label. Varois, Bellet, BandolCorsica’s AOC: Ajaccio, Vin de Corse

(sub zones: Cap Corse, Calvi, Sarténe, Figari, Porto-vecchio)

Muscat du Cap Corse, Patrimonio

Champagne

Jura and Savoie

This area is located east from Bourgogne, in central Franq? ;
. ; . ) ) . oire Valley
The main white grape cultivated in Jura is Savagnin, whereas

the main red varieties are Poulsard and Trousseau. Jura is| gjre Valley is the indisputable homeland of French’s

renowned for itd.es Vins de Paillesweet and “passito style” sayyignon blanc. This area is located on the northern side
wines, and for itsvins Jaunesproduced with Savagnin, par- of the country and it is spread from Atlantic ocean to the in-
ticular wines refined for six years by using a technique SimMyer |and of France. Production of this area includes white
ilar to the one used in Jerez (Sherry). White grapes of S@jines as well as red ones, rose ones ¥ndde Pays The

voie are Altesse, Chasselas and Jacquere, whereas MondgHgé white grape varieties cultivated in this area are Chenin
is the main red grape. Savoie also produces white, rose and gidnc, Sauvignon Blanc, Chardonnay and Muscadet, whereas

wines. red grapes include Pineau d’Aunis, Grolleau, Gamay, Cabernet
AOC of Jura: Coétes du Jura, Arbois, L'Etoile, ChateauFranc, Cotand Pinot noir.

Chalon, Crémant du Jura e Macvin du JutDC of Savoie The western side of Loire Valley, the one located in the
Crépy, Seyssel, Vin de Savoie, Roussette de Savoie coasts of the Atlantic ocean, mainly produces Muscadet in the

Nantes area and rose wines in the Anjou area. The central area
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of Loire Valley, located near the central part of France, is calquiN,NE TASTING ‘
Touraineand produces white, rose and red wines and the most
important ones aréouraine VouvrayandChinon

In the southern side of this area, near the center of France, :
are produced the renowned winesSdncerre Pouilly Fumé lSO TaStmg GIaSS
andPouilly-sur-Loire The most important tool for a wine taster, when correctly used, is
capable of revealing any secret of a wine

Main AOC: Muscadet de Seévre-et-Maine, Muscadet des
Coteaux de la Loire, Muscadet des Coétes de Grandlieu, An-

jou, Saumur, Touraine, Vouvray, Chinon, Cheverny, Sancerre A glass, when it is shaped in particular forms is also known
Pouililly Fumé ' ' ’ ' as wineglass, is a container whose purpose is to hold a liquid

substance, wine in our case, and by watching its apparent sim-
Rhéne Valley plicity, it can also be considered as an accessory having little
importance: the only property it seems to have is the capacity
Rhone Valley, which is located in the southern side ofo hold aliquid and an opening on the top in order to let this Ii-
France, south from Bourgogne, is very famous for its re@uid getinto the mouth; it does not seem to need anything else
wines. White grapes mainly cultivated in this area are Viogto do its job. However, despite its apparent simplicity, glass
nier, Marsanne, Roussanne, Clairette, Grenache blanc g¥@ys an essential and determinant role during wine evaluation,
Bourboulenc, whereas red grapes include Syrah, Cinsafitst of all, it plays a fundamental role during the evaluation of
Mourvédre and Grenache noir. one of the most exciting and amazing aspects of a wine: its
The northern side of Rhéne Valley mainly produces fulrRromas. Last but not the least, the shape of a glass also con-
bodied and potent red wines made from Syrah grape. The m&dputes to develop, or better, to give a higher priority, to the
renowned wines of this area includermitage Cote Rotie  perception of specific tastes and allowing all the others to be
Crozes-Hermitagand Saint-Josephin this area we also find perceived next.
an important production site, having a tiny surface of about 3,4 While gustatory perception of a wine by means of a glass
hectares (8.4 acres), which produces refined and elegant whigpends on the habits everyone has to introduce a liquid into
wines made from Viognier grap€hateau-Grillet the mouth, perception of aromas is accomplished, generally
South from this area, we find the most representative wirf€eaking, in the same way and with the same conditions by
of the whole Rhéne Valley, the wine that allowed this area to banyone. If you happen to watch a person while he or she drinks
known and looked for in every part of the worl@hateauneuf- @ liquid from a glass, you will notice that some of them suck
du-Pape a wine that can be produced with even thirteen differthe liquid, other allow the liquid to fall into the mouth, and
ent kind of grapes. Other interesting production areas includéhers, with their lips almost sealed, suck with force the liquid
GigondasandCétes du Rhéone-Villages into the mouth and, by doing so, they actually break the liquid
Main AOC : ChateauGrilet, Saint-Joseph, Cote Rotie, Conlious “i e fesult of a strong oxygenalion of he liquid. The
drieu, Crozes-Hermitage, Hermitage, Clairette de Die, Cré- :

mant de Die, Cotes du Rhone, Cotes du Rhéne—ViIIage%aCh person, greatly varies according to the ones who make

A . . use of it, just because of the habits and customs every one has
Chéteauneuf-du-Pape, Lirac, Tavel, Gigondas, Vacqueyras : A . :
to drink a liquid from a glass, except when exact instructions

on how to use a glass are provided and these instructions are
scrupulously followed.

This area is located south from Bordeaux, with the ex- The fundamental importance of a glass is mainly associ-
ception of Bergerac which is located to the east. The magfed to the perception of aromas, last but not the least, to
white grapes varieties cultivated in this area are Petit Manserifje evaluation of its aspect as well. The vast availability of
Gros Manseng, Mauzac, Len de Lel (Loin de I'ceil), Sémillonglasses on the market, coming in many and different shapes, is
Sauvignon Blanc and Muscadelle, whereas red grapes includgll known to anyone, every glass producer continuously in-
Tannat, Fer Servadou, Duras, Négrette, Auxerrois, Caberriedduces new kind and styles and most of the times they also
Sauvignon, Cabernet Franc and Merlot. The main productidild up to create a sort of confusion and doubts about when us-
areas of southwest France Madiran, JuranconandGaillac.  ing that particular glass or how to use a glass with a particular
Very interesting wines are produced in the areBefgerag  Wine. Glass has a determinant importance during the organo-
east from Bordeaux, wheMonbazillacis certainly one of the leptic analysis of a wine, this is absolutely true and indisput-
most representative ones. able. However, one can be puzzled by the fact that professional
. ) . . « wine tasters, that is those competent people who should pay a
nM;i“sn 'A‘C%?e'sM(?:'rggi'n‘t]_l;/rlirrfon_l’_u?;'llrl]ac’M%?]fas‘zﬁlgcﬁoglﬁgfcrupuIous attention on setting and grranging the best condi-
Pécﬁarmant Saussignac éétes de, Duras Céteé du M%}ops Whgn they are about to tastg a wine, do not make use of a

. ' ' ' [de variety of glasses. Every wine taster, at least the profes-
mandais. sional ones, agree on the fact that to properly evaluate organ-
oleptic qualities of a wine, that is the particular activity which
requires the best conditions possible for analyzing a wine, is
accomplished with success by using only one and particular
kind of glass and always having the same shape: the so called
ISO tasting glass (See figure 2)

If one considers the huge amount of glass shapes available

Southwest France



DIWINIETaste Issue 2, November 2002 9

ined in order to allow aromas to get fully developed, this pro-

cess is also promoted by the sides of the glass that concentrate
G > smells to the opening, therefore to the nose. Air surface to wine
\ volume ratio has been carefully studied in order to prevent as
much as possible the development of “coarse” aromas, giving
a higher priority, so to speak, to refined and elegant aromas.

The 1SO tasting glass, whose specifications have been

defined in the first years of the 1970, must be made of transpar-
ent glass, no color, and it will be made of “half-crystal”, that is
having a percentage of lead of about 9%. Dimensions should
exactly be as the ones indicated in figure 3 and its capacity will
be of 210+ 225 ml (7/. = 8 fl.oz). Besides being transparent
and having no color, this glass must not have any decoration or

s facets: its aspect will absolutely be smooth and clear in order
S Rt not to distract the taster during the evaluation of the appearance

— of a wine as well as not to present the wine under a false as-
pect. This characteristic is valid for any glass used for drinking
wine, not only to the ones used for the evaluation of wine. Des-

Fig. 2: ISO tasting glass filled at 50mlY{#: 1% fl.0z) pite the fact this glass seems to be so perfect, according to the
description we gave so far, it is actually not well suited for the
evaluation of the appearance of sparkling or lightly sparkling
wines. This glass has been designed in order to allow the full

on the market, each one surely having a proper function amiévelopment of aromas and it has a proper surface to promote

purpose according to any particular kind of wine, it can benhis, however this surface is too wide and cannot properly keep

seen as a paradox the fact that the ones who professionalrbon dioxide (C@) of sparkling wines, the effect is that car-

determine the quality of a wine always make use of the venyon dioxide is rapidly released and tiperlage” does not last

same type of glass. Indeed, no matter how versatile and pefiat long. This is the main reason why, for example, sparkling

fect it can be, this glass has a limit for the evaluation of th@ines are usually served in “flite” glasses, which have a nar-

appearance of lightly-sparkling and sparkling wines, howeverpw diameter and the carbon dioxide is released more slowly

we will see later, this glass can be used with success for thagid therefore lasts longer. The ISO tasting glass can be prop-

purpose provided it is properly “modified”. erly used with success in tasting sparkling wines, their aromas
The secret of the “success” for this glass is based on a longll surely be enhanced and developed, provided this glass has

series of experiments and studies that finally led to the determiittle emery point, of about 5 mm (a little less than a quarter of

ination of the best and useful shape suited for the developmenth) in the bottom and in the center of the body. This “trick”

of aromas and their best evaluation. One of the main researgil properly allow the development of carbon dioxide.

ers who allowed the definition of this particular and efficient

glass is Mr. Jules Chauvet, a talented and esteemed wine taster, .

and wine maker from Beaujolais, France, whose studies, coRSing the 1SO tasting glass

ducted during the years of 1950 and based on the theory that

. . : ... After having bought a ISO tasting glass, it can be easily
volume to surface ratio of a glass has a direct connection W'}gund in wine shops or in shops who sell glassware, you need
the development of aromas, have greatly contributed to und%— oroperly wash your new glass before using it As a gen-

stand the importance of the shape and of volume of a glass and
led to the creation and determination of the characteristics and
specifications of the 1SO tasting glass. The typical shape of
this glass is commonly referred as “stretched egg” and thanks
to this particular and stretched shape and to its dimensions,
result of exact and scrupulous ratios, wine aromas can better
develop and express. Another fundamental characteristic of
this glass is its opening, narrower than the body, which allow ~100m|
aromas to be concentrated in a more limited area and however 50ml
sufficiently wide in order to allow the nose to accomplish a
correct and useful olfactory analysis.

The dimensions of this particular glass, loyal fellow of any
wine taster, was defined and determined byItiternational
Standards OrganizatignSO, and are specified as shown in
figure[3.

When this glass is correctly filled, that is when it contains a
quantity of wine of about 50ml (%1% fl.0z), wine creates a T emmzs5
perfect hemisphere where the surface wine-air is in perfect re-
lation, both logic and geometrical, with the volume of the wine Fig. 3: Dimensions of ISO tasting glass
under this level and a sufficient air space above it is determ-

46 mm+ 2

0.8mm=0.1

100 mm =+ 2

155 mm+5

65 mm+ 2

55 mmz=3
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eral rule, and this rule will be valid and used every time the

ISO tasting glass is being washed, soap will never be used. To

understand the reason of this apparently unhygienic rule, one ? —
should consider the characteristics of soap. The first drawback '
is represented by the perfumes found in every kind of soap;
these perfumes, surely pleasing, would be easily perceived dur-
ing the olfactory analysis of a wine, in particular, in any del-
icate and light wine. One should remember ISO tasting glass
has been designed in order to promote the full development of
the aromas in it, of course, this principle is also valid for any
other smell found in the glass, not only the ones of wine. The
second drawback in using soap is represented by the thin and
invisible film which is left on the side of the glass, in particular
on the inner sides of the glass, and this film will drastically al-
ter the surface tension: the wine will “slip” more easily along
the sides of the glass therefore altering the result of part of the
analysis of the appearance. So, no soap and therefore no dish
washer.

The first wash of your new tasting glass starts by rinsing the
glass with hot water, and then it will be washed with pure vin-
egar. Make sure vinegar will wash every part of the glass, in
particular the inner side, wash your glass accurately and thor- Fig. 4: How to grip the tasting glass
oughly with your hands and with fingers wash the inner part of
the glass. Also make sure not to use too much strength or twist
movements as the glass could easily break. The best way to
hold a glass while it is being washed is to grasp the body of triisappeared.
glass with the palm of the hand and having its stem between Before tasting a wine with your glass, it is advisable to rinse
the forefinger and the middle finger, while washing it on thé with wine. This simple procedure will prepare the glass to re-
inside and on the outside with the other hand. It is stronglgeive wine and to eliminate any possible odor from the inside
not advised to hold the glass by its base, or even worse Y it. Start pouring a small quantity of wine, the very same
the stem, because twists and strength used to handle the gha#e to be tasted, and holding the glass by the base and the
could easily break it. After having washed the glass with vinstem, never by the body in order not to smear the glass, rotate
egar, this operation will remove any fatty substance and resitiin order to let the wine to completely wet the inside. When
uals of production, a thoroughly rinse will follow, still using the glass is perfectly wet with wine, empty the glass and dis-
hot water and this will eliminate any trace of vinegar includingsard the wine. As soon as this operation is done, the wine to be
its strong odor. Final rinse of the glass should be done by utasted can be finally poured into the glass. The right quantity of
ing distilled water in order to wash away any calcareous tragwine to be poured should be 50 mtg%-1°.fl.0z), anyway not
as well as chlorine which could be present in the water useédore than 60 ml (2 fl.oz), in order to make the best use pos-
to wash the glass. The glass should be drained by leavingsible of the technical characteristics of the glass, the character-
upside down. In case distilled water was not used for the fistics that allow a proper and efficient development of aromas.
nal rinse, it is advisable to dry the glass by using a clean clotyway, the glass should not be filled with more than 100 ml
in order to completely remove water which could leave cal@3"- fl.oz) of wine: besides diminishing the development of
careous traces. When using a cloth, particular attention mugfiomas, it also makes difficult to swirl the glass without not
be paid to any possible smell of it, usually odors of the soagpilling the wine out and therefore it cannot be properly oxy-
used to wash it. The best thing to do is to always use the sargenated. For your reference, the glass in figure 2 is exactly
cloth, hopefully used for drying your tasting glasses only. Ifilled with 50 ml (1/:+1% fl.oz) of wine. This level is also
this case, the cloth must not be washed with soap in order rghiown in figure B: it should be noticed that this level corres-
to leave any unwanted soap odor in the glass. ponds about to the point where the body of the glass reaches

As we have a properly cleaned tasting glass, we can stdig widest diameter.
using it. The very first thing to do before using it is to make After having poured some wine into the tasting glass, we
sure the glass does not have any extraneous odor, for examplkg ready to take it and to start evaluating the wine. Even
in case the glass has been kept in a box made of cardboardhieugh the act of taking a glass with the hand could be seen
may happen to find a smell of cardboard on the inside of th&s obvious and banal, indeed there are some ways that should
glass. Always smell your glass before using it and make sule used every time this special glass is held with the hands, this
it has no odors. In case the glass has some extraneous odip also applies to any other wineglass. Let's see how not to
it can be quickly rinsed with water and then it will be dried.hold a glass: a glass will never be held by the body. Despite
In case the glass cannot be rinsed because of lack of wat@fy consideration that could be said about the scarce elegance
here it is a useful “trick” that can save your glass. Blow in th@f holding a glass by the body, there is another and more im-
glass and then breathe in its inside. Smell the glass again:pirtant fact that should be considered by anyone who is going
is likely odors have been attenuated or, in best cases, they &pdaste a wine: the heat of the hand would warm the wine and,

as we learnt in the previous issue, temperature is a determinant
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factor for a proper evaluation of wine. Besides this, it wouldn order to remove any trace or smell of the wine. Particu-
make things difficult during the analysis of the appearance tdr attention should be paid to fingerprints and lipstick traces,
a wine, as the hand would not allow the wine to be seen. Amowever it is advisable for ladies not to use any lipstick during
other reason that would be considered when holding the glassvine tasting in order not to alter the sensorial perception of
by the body is that the olfactory analysis would be altered bgromas and flavors. In case this traces are hard to remove, we
any possible odor of the hand and these odors would suredgn use the same procedure used for the first wash of the glass;
disturb the whole process and some aromas of the wine couldtan be washed by using some vinegar. After having washed
also be ignored. In consideration of all the above, the first rulpour glass with vinegar, an accurate rinse with hot water will
to be followed when holding a glass is that the hand must Hellow and the final rinse will be done by using distilled water.
held as far as possible from the body of the glass and therefore After having washed the tasting glass, the next thing to be
from the nose. The tasting glass, or better saying, every windene is to dry it. In case distilled water has been used, the glass
glass, must be held by its base or by the part of the stem newitl be left upside down in order to completely drain. This is
the base. The preferred grip is by the base, with the thumb oviie best way to dry a glass and it should be preferred to the use
the base and near the stem while the forefinger is held curvefi clothes because they could leave some odors in the glass,
under the base. Figufe 4 shows the correct and right way meainly odors of the soap used to wash them, as well as leaving
grip the tasting glass. lints on the inner sides of the glass that would disturb the evalu-
A correct grip of the tasting glass makes things easier wheation of the appearance of a wine during the next tasting. Cloth
the glass is to be swirled in order to promote the developmeistto be used only when the glass has not been rinsed with dis-
of the wine’s aromas. This important movement is achieved Willed water, and in case a cloth has to be used, it will be better
rotating clockwise the hand holding the glass, in order to hate use one that does not leave lints and has been washed with
the wine to go up to the side of the glass; this operation will inthe least perfumed soap possible. The best solution is to make
crease the surface of the wine in contact with air and by doingse of a cloth exclusively destined to this purpose, in this case
S0 a better and increased oxygenation of the liquid is obtainéte cloth can be simply washed with hot water and no soap, as
as well as a better development of the aromas. (See figureth sole operation of drying clean glasses does not get it dirty.
The curved shape of the sides prevent the wine to spill out from Rinsing a glass with distilled water is a good way to re-
the glass, provided this movement is not achieved with muahove any possible trace of chemical compounds that may be
strength. Holding a glass in this way also allows a more conglissolved in water, such as chlorine, any possible water’s odor
fortable and easy movement of the wrist, in particular, wheas well as calcareous traces present in water. If the tasting
the glass is to be tilted in order to assess the color and the tgiass has been washed with calcareous water and it would be
of wine. left to drain, the sides would be stained with whitish calcareous
When correctly filled, the height of the body of the glasstains, surely not much attractive as well as not useful when the
allows to keep the nose at the right distance from the wine andjne’s aspect is being evaluated. This is the reason why a cloth
when correctly held, the glass allow the hands to be kept atnaay be used to dry glasses not rinsed with distilled water, how-
sufficient distance both from wine and nose. A very importever, it should be remembered a cloth may leave lints as well
ant characteristic of this particular glass is the diameter of itss odors in the glass.
opening. As can be seen in figlire 3, the opening is narrower After the tasting glass has been properly washed, particular
than the body and it is sufficiently wide in order to have enougbare must be taken for its storage and it must be kept in a proper
space for the nose and prevent too much air to be inhaled frqutace. Any place, including furniture, boxes, containers having
the outside of the glass therefore ensures that most of the sirong smells must be avoided in any case, because such odors
inhaled comes from the inside of the glass. This characteristiwpuld be transferred to the glass as well. In case you choose
determined in this glass by an exact ratio, is generally commaa keep your glasses in a piece of furniture or in a container,
to any wineglass: the body is always larger than the openirsgich as a box, the glasses must be kept upright. In case glasses
and the sides are always curved in order to concentrate aronaas kept in special containers, such as a case, it is best to make
to the opening and therefore to the nose. sure this does not have any odor, in particular chemical odors.
Sometimes it may happen that there are no more frestowever, before using any tasting glass, it will always good to
glasses available to taste a determined number of wines. dmell it and make sure it does not have any odor, to be more
this case one may use again glasses already used, provided ttlegr, the tasting glass must have no odors. In case a tasting
are rinsed with some wine, the wine to be tasted, as explaingthss has some extraneous odor, it is best to do what we already
above, in order to eliminate any previous taste or aroma in tigaid above. In case tasting glasses are not used for a long time,
glass left by the previous wine. it is good to regularly wash them from time to time, anyway,
they will be thoroughly washed before making use of them and
. they will also be rinsed with wine.
Taking Good Care of the Glass Even though the methods illustrated so far for taking care
lJt—l;_nd keeping a tasting glass to its best condition may be con-
idered as maniacal and excessive, bordering paranoia, one
ould remember that thanks to this important tool a wine can
properly evaluated; this is the main tool for anyone who
iants to seriously evaluate the organoleptic characteristics of
it wine, therefore it must always be kept in best conditions and
gﬂate. A bad glass will surely alter the evaluation of a wine

After having used the tasting glass, a thoroughly and acc
ate wash is needed in order to keep the glass in perfect state
condition for the next tastings. We already talked about how
wash a tasting glass for the first time; the same rules also ap
to this case with the exception of some small differences.
this case vinegar will not be used, the glass will washed w
hot water only. Washing the tasting glass in this way is enou
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and it will not allow a proper, honest and objective job to bef almond and hazelnut. This Roero Arneis is refined in bottle

done. Every professional wine taster, however any wine tastier 2--3 months

who deserves to be considered as a professional, takes exegbd match: Appetizers, Pasta, Eggs, Vegetables, Fish

lent care of its tools and the ISO tasting glass is the main wine

taster's tool. To make things clearer and to understand this

concept, let’s suppose a wine taster is about to evaluate a wine D%.Eif[ﬂo

having light and delicate aromas. Let's also suppose that the

wine is being tasted in a glass washed with soap and kept in =

a piece of furniture used to keep foods having strong smells.

As a first consequence, the delicate and light aromas of that

wine will not be perceived at all as they will be hidden by all

the other smells present in the glass because of a bad care,

moreover, the wine will be considered to have “improbable”

aromas for its typology, odors that could also be considered as

defects, whereas those smells are not present in the wine at all. Dolcetto d’Alba Vigneto Buschet 2001
The ISO tasting glass is an essential tool for the proper eval- Luigi Giordano (ltaly)

uation of a wine and for a proper organoleptic analysis, it was

expressly studied for this purpose and it is derived from a long

and hard research; however when it is not treated with propgfice: € 4,80 ($ 3,88) Scoreil0 O

care, the only thing it can do is to do a very bad job, surel _ L

not because of its fault, but surely because it has been treat wine shows a nice l'ght ruby_ red_as \_/veII as good transpar-

improperly and the only one responsible for this is the ownef"%Y: The olfactory profile of this wine is mainly and pleas-

A serious wine taster is also a person who takes excellent ce?r%tly fruity; intense and typical aromas of black cherry, cherry
of his or her tasting glasses and raspberry are perceived, as well as a pretty uncommon for

this kind of wine, light and pleasing hint of rose. Fruit is also
what emerges in the mouth and it fully confirms what has been
. perceived by the nose. The wine is well balanced and has a
WlneS Of the Month good crispness, has good and well balanced tannins. The fin-
ish is persistent with evident flavors of almond and fruit. This
Dolcetto d’Alba is refined for at least:31 month in bottle.
Score legend

0 Fair— OO Pretty Good -0 00 Good Food match: Pasta with structured sauces, White meats, Young

0000 Very Good —0 0000 Excellent cheese
00 Wine that excels in its category

Grapes: Dolcetto

Prices are to be considered as indicative. Prices may vary according LGP EESTLRAND

to the country or the shop where they are bought

ROERO ARNFIS

A i |38l

Barbaresco Montestefano 1998
R Luigi Giordano (Italy)

o Grapes: Nebbiolo
Roero Arneis Vigneto Dalmazzo 2001

Luigi Giordano (Italy) Price:€ 10,56 ($ 8,25) Score100 O

This wine shows a light ruby red color with an orange-red tint.
The aromas of this wine are mainly and pleasantly of fruit, and,
, among others, aromas of black cherry, dried plum, cherry jam
Price:€ 4,80 ($ 3,88) ScorelJUU  ¢an pe perceived as well as leather, cocoa, dried violet and a
A good example of Roero Arneis. The wine is crystalline antight hint of enamel. This Barbaresco is balanced in the mouth,
has a light straw yellow color with an evident greenish-yellovhas a good quantity of alcohol and tannins as well as a good
tint. It has very good and intense aromas, mainly fruit aromasapidity and good body. Wood aromas, although well perceiv-
in particular pear, hazelnut, apple, hawthorn, pineapple and lable, are not intrusive and do not prevail over the other organo-
chi are easily recognizable. A very pleasing and typical boueptic characteristics of the wine. The wine finish is persistent
quet. In the mouth the wine is pretty crisp and it is well baland has good flavors of dried plum and cherry. This wine is
anced with alcohol, the body is good and typical for this kindefined for 12-24 months in casks followed by 6 months in
of wine. Flavors are intense and persistent and it has a finiblottle.

Grapes: Arneis
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Food match: Hard cheese, Roasted meats, Braised meats

oot

SR

MULLE

THURGAU

Trentino Muller Thurgau - Bottega Vinai 2001
Cavit (Italy)

Grapes: Miller Thurgau

Price: € 8,40 Score:000O O
Tail e
_ _ This is a very interesting Muller Thurgau from Trentino, Italy.
Trebbiano d'Abruzzo Daris 2000 The wine shows a greenish yellow color and the nose is rich
Dario d’Angelo (ltaly) of typical aromas of the grape as well as fruity aroma such
Grapes: Trebbiano d’Abruzzo (Bombino Bianco) as apple and peagh, followed by flower aromas of hawthorn
and broom. The wine also has pleasing aromas of sage, elder
Price:€ 12,91 ($ 13,29) ScoreJOO  and citrus fruits. In the mouth the wine is crisp and has good

This wine shows an intense straw yellow color with a go|de,'s}lcohol, well balanced. It has intense and persistent flavors
tint. Good aromas of wood are perceived by the nose, followed'd & typical body for its typology. The finish is persistent and
by aromas of toasted wood. The olfactory profile of the wine ipleasing with evident aromatic flavors and some lightly flavors
completed with pleasing fruity aromas in particular pear, litchiof @lmonds. This wine is produced with fermentation in steel
bergamot, followed by aromas of citrus fruits and hawthorrontainers.

This Trebbiano has a pleasing crispness in the mouth as wBtlod match: Appetizers, Risottos, Vegetable soups, Eggs, Fried fish
as a good alcohol, good balance and intense flavors. The finish
is persistent with evident flavors of wood and fruit. The wine
is produced with a controlled fermentation and it is refined for
six months in barriques

Food match: Young cheese, Roasted fish, White meats, Pasta, Soups

LAGREIN DUNKEL

Trentino Lagrein Dunkel - Bottega Vinai 2000
Cavit (Italy)

Grapes: Lagrein

Price: € 9,75 Score: 000
A Wi The wine shows a beautiful ruby red color and has a very
m interesting as well as intense varieties of aromas, mainly of
fruit, such as black cherry, raspberry, bilberry, strawberry jam

TSHC Lt o i and black cherry jam. The olfactory profile is completed by

a pleasing hint of violet and vanilla. The gustatory analysis

reveals a good balance as well as a good intensity of flavors,

good body and tannins are well balanced by alcohol. The fin-

Grapes: Montepulciano ish of this wine is persistent and has flavors of black cherry.

Price: € 36,15 ($ 37.22) Scoredl 00 Thf—) wine is produced with long mace_rration in skins ar_1d it_ is
’ ' ’ refined for 12-14 months. Before being bottled, the wine is

The wine shows a very good and intense ruby red color and hasined for 4-6 in barriques

good, mtensg and pIgasmg fruity aromas, in particular StraWod match: Well structured pastas, Steamed meats, Roasted meats

berry, ripe fruit and dried plum. Moreover, others aromas fol-

low, such as tobacco, dried rose and vanilla. The wien also

has a good balance in mouth with good tannins, well balanced

by alcohol. Its flavors are intense as well as persistent. The

finish has flavors of black cherry and dried plum. This Monte-

pulciano d’Abruzzo is produced by macerating skins at a con-

trolled temperature followed by a refinement in barrique for

8+12 months and-68 months in bottle

Food match: Hard cheese, Broiled meat and Barbecue, Roasted
meats

Montepulciano d’Abruzzo Daris 1998
Dario d’Angelo (ltaly)
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[ WINE PRODUCERS ‘ first vintage under the direction of our winemaker, Dr. Stefano
Chioccioli. The renewal of the cellar allowed us to introduce
new technologies as well as new and modern machineries in
: . : : order to promote and aim toward a quality production. Since
Fattorla dl CaSteI Pletralo 1999 we produce wine by refining it in small casks instead of
In Monteriggioni, not far from Siena, Italy, among an enchanting large casks, and we also have particular cask’s supports that
view, there is the ancient Castel Pietraio, where excellent quality allow us a better and easy care of cask’s maintenance».
wines are produced The castle where the winery is located is a beautiful monu-
ment of high historical value, and in this castle lived im-

Just few kilometers from Siena, in the heart of Tuscanortant persons of the local history. Concerning this aspect,
Italy, among an enchanting view, there is the town of MonterigBaron Neri del Nero said «the castle includes an ancient tower
gioni, located in the Chianti Colli Senesi area and few kilometdated back to the 1000 AD that was used as a defense for the
ers from the Chianti Classico area, where stands the majestidontagnola Senese”, and it was subsequently expanded with
and ancient Castel Pietraio, with its high tower, dated back ffher buildings dated 1300 and 1500. In this castle lived, be-
about 1000 AD, embellished with particular Guelph merlonssides the founder, Countess Ava, of Longobard origins, who
The building of Castel Pietraio is now the headquarter of @onated, about in the year 1000 AD, part of the castle’s land
prestigious winery that also produces olive oil as well as bd0 some Benedictine Monks and they established an abbey
ing an agricultural tourism structure. The winery, after having€@r Abbadia a Isola, a town not far from here, and they re-
been renewed few years ago, is now run by Baron Mauro Nepiaimed the valley in order to allow cultivation of lands. In
del Nero, who welcomes us to the castle. order to honor the history of this places and the memory of the

Let's start by getting to know the winery better; Baron Nerfenowned persons who lived in this castle, we decided to ded-
del Nero introduces his winery to us «Fattoria di Castel Pietrai§t€ them our products and we named our wines after them:
has a very long and ancient tradition in wine making. In 1996€grimo, who was the son of the founder of the castle, is an
when my father passed away, | succeeded him in the manad@i€resting wine made of Sangiovese grape and it is refined for
ment of the winery and | decided to change the production sty months in barrique; Sindrada, who was Tegrimo's wife, is
of the company and aimed for quality and innovation whil@ur white wine and it is produced with Chardonnay and Mal-
keeping and respecting the tradition of this land. The culturé@sia bianca grapes. Another famous couple who lived in this
of Sangiovese is therefore the basis of our products and we af@stle was Ghinibaldo Saracini and Sapia Salvani; Ghinibaldo
cultivate Merlot for making red wines as well as Chardonnaif OUr most prestigious wine and it is made from Sangiovese
for producing white wines. The winery is part of the “Dis-and Merlot grapes; it is refineq _for 12 months in parrique and
trict of the Montagnola Senese” and it has been built in thgr 3 months in bottle. To Ghinibaldo's wife, Sapia, we ded-
castle and the most ancient part of this castle is represeniggted our rose wine, which is made from Sangiovese and it is
by a tower, built around 1000 AD, as well as other buildingéen to ferment for three days with the wine used to make Ghin-
dated back to 1300 and 1500. The castle also comprises cell@ldo. After three days, we take the wine to make Sapia away
dated back to 1700, and these cellars are still functional afi®™m the container and the process is completed by means of
renewed in 1999. In 1996 we planted new vineyards and wiypical techniques used for making white wines. This drawing

increased the previous density of vines and in 1999 we had Rirwine from Ghinibaldo actually improves its structure and its
body».

Castel Pietraio, besides being the headquarter of the winery,
is also an agricultural tourism structure and they also allow
people to visit the castle. Baron Neri del Nero talks about this
particular aspect «we offer the possibility to visit the castle as
well as guided tour to our cellars and we also offer the possibil-
ity to stay in our apartments. The castle also has an agricultural
tourism activity as well as apartments for anyone who wants to
stay here for at least one week and we also have a swimming
pool as well as guided paths in the woods. We also have eleg-
ant rooms finely decorated with furniture styled as the ones of
the 1700».

Let’s continue talking about the wine produced in the castle.
Winery’s vineyards are all located in the Chianti Colli Sen-
esi area and the production of the wine is completely made
in the winery which is in the castle. Baron Neri del Nero
says «winery’s activity is done in the castle and it is located
in the area of controlled and guaranteed denomination of ori-
gin (DOCG) of Chianti Colli Senesi, about one kilometer and
a half (about one mile) from the border of the Chianti Classico
area; for this reason many consider our wine similar to the ones
produced in Chianti Classico. The winery has been renewed in
Baron Mauro Neri del Nero in his cellar regard and full respect of local traditions and in that occasion
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we made the decision, unfortunately not well agreed by mo#&trnia, Washington DC, lllinois, Kansas, Massachusetts, Mis-
but in our opinion represents a traditional aspect, of keepirgpuri, Oregon, Texas and Washington. Besides Italy, in Europe
and using our old wine containers made of concrete, howeveur wines are sold in Holland and in Great Britain. Last but
these containers, because of their thickness and a lower thermat the least, Castel Pietraio also sell its wine directly at the
dispersion, allow us to keep the wine to a more constant teroastle».
perature. These wine containers have been restored and adap€astel Pietraio, besides producing the wines we shortly
ted in order to allow a modern wine making process and wlked about, also produces a Chianti Colli Senesi. Talking
installed in each of them special system for temperature coabout the production of the winery, Baron Neri del Nero illus-
trol. Of course, we also have steel containers and we maintsates its products: «Chianti Colli Senesi represents our basic
use them to keep the wine before bottling or to blend wines»product and it is the typical wine of this land, even though the

Being in a such an important area of the Italian viticultureypical grapes defined by Baron Ricasoli were revised, as well
represents a factor which can play a determinant role; Chiarass being a common habit of all the producers of the area, white
is among the most celebrated and renowned red wines of Italyines are not part of this wine anymore and at present it is pro-
and Tuscany is one of the most famous regions of this countuced with 95% of Sangiovese and 5% of Canaiolo nero. Chi-
In this regard, this is the comment of Baron Neri del Nero «thanti Colli Senesi was the first wine we produced after winery’s
most important thing is to be in Tuscany. This region is notenewal and we had our first vintage in 1999 and produced
probably much appreciated by Italians, however it is highlabout 6 600 bottles, the same as for the year 2000, whereas
regarded and appreciated by foreigners and, as we also sell s plan to produce about 13 000 bottles in 2001. In 1999 we
wine outside Italy, this is certainly a prestigious factor». also produced for the first time Ghinibaldo and it was released

Talking about the forthcoming vintage and the harvest ah January 2002 with a production of just 2400 bottles. This
this year, Baron Neri del Nero says «thanks to the technicaline is produced with 80% of Sangiovese and 20% of Merlot
management of our wine maker, Dr. Stefano Chioccioli, we aknd within few days we will start bottling the vintage 2000,
ways prefer waiting for Sangiovese to get overripe, and accorde plan to produce 4 800 bottles and they will be released in
ing to the meteorological conditions of this year, this will probthe market at the beginning of 2003. In 2000 we produced for
ably be impossible, however, while other wineries are workinthe first time Tegrimo, a red wine produced with Sangiovese
on vintage already, here at Castel Pietraio we are trying as hesd refined in barrique for 6 months; in the same year we also
as we can to delay harvesting in order to have a riper grape. pnoduced Sindrada, a white wine made of 90% of Chardonnay
order to promote grape’s ripeness we worked in the vineyaahd 10% of Malvasia bianca; we had a production of 1200
and thinned out grapes and got rid of some leaves in order bottles and 2 400 bottles for the vintage 2001. In 2000 we also
take the most benefits from the sun. Unfortunately this yegroduced our rose wine, Sapia, and we produced 1 200 bottles.
we had lots of rainy days and we had some damages in tfibe production of this wine will probably be dropped because
vineyard, mainly mold on grape’s berries and our personnéldid not meet our commercial expectations. Besides wines,
is working in order to prevent any other damage and they aféastel Pietraio produces a grappa made of Chianti Colli Sen-
manually removing any mouldy berry in order not to contamesi’s pomace which is distilled within 24 hours».
inate the good ones. We just hope to have better meteorolo- At the end of our visit at Fattoria di Castel Pietraio, Baron
gical conditions in the forthcoming weeks in order to have &leri del Nero opens to us the doors of its cellar and we have
good vintage, even though it will be pretty hard, we are corthe chance to see the modern machinery they use for making
fident to have good surprises and interesting results». In r@ine and their characteristics and, before leaving, in respect
gard to the countries where Castel Pietraio’s wine is sold «waf the most genuine and traditional custom of any visit in a
are currently selling our wine in the United States of America;ellar, Baron Neri del Nero gives us the chance to taste his
which is also our main market, where a young importer agreegw wines, each one of them very convincing and well made.
with our philosophy. Our products are sold in Colorado, Caliln particular we had the chance to taste the Ghinibaldo 2001,
which is currently refining in barriques, and it seems to be im-
pressive as well as promising: a great wine, no matter of its
young age, it is already full of rich and astonishing promises.
Lastly, a special mention goes to “Bianca di Castel Pietraio”,
the grappa produced with Chianti Colli Senesi's pomace. A
very well made grappa, clean, rich of fruity aromas and that
leaves a clean mouth as well as a persistent flavor of hazelnut
and fruit.

In conclusion to our visit at Castel Pietraio, we remind our
readers that they offer guided tours to the cellars and they dir-
ectly sell their products, including wine, at the castle.

g oo

——

An ancient wine press of 1700, one of the many
historical patrimonies of Castel Pietraio
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Wines are rated according to DiWineTaste’s evaluation method good balance. The wine is also persistent and the finish has
Please see score legénd in the “Wines of the Month” section. flavors of fruit confirming the sensations perceived by the nose.

Food match: Pastas, Fish soups, White meats, Roasted fish

ANNCI ﬁ S :—/N
Sinelyedda
CASTEL PIETRAIO CASTEL PIETRAIO

(] \X(Ii.l 1 ..':‘_’;‘.‘_A NA L |r|1 I\:"TTNII'QI
. "%‘ b
BARON] \.I-L'l DBELNERQO
= l-!.\r{rlN-E.‘«I"ifriM'l\I:I\‘Ir
Sindrada 2000
Fattoria di Castel Pietraio Chianti Colli Senesi 2001

Grapes: Chardonnay (90%), Malvasia Bianca (10%) Fattoria di Castel Pietraio

Grapes: Sangiovese (95%), Canaiolo nero (5%)

Price:€ 5,00 ($ 11,40) Score{100 Price:€ 5,50 ($ 10,75) s a0
rice:€ 5, , core

This wine shows a light straw yellow color and a tint of green- o ) ] )
ish yellow. The olfactory profile of the wine perfectly cor- The wine is limpid and has a ruby red color with evident hints

responds to the typical aromas of the grapes used: the m&@kPurplish red and has an intense bouquet mainly composed
of Chardonnay is completed by the pleasing aromatic mark B{_frwt aromas, in particular _black_ cherry_, blgck currant _and
Malvasia bianca. Fruit aromas are the main perception in thiied plum followed by pleasing hints of licorice and vanilla.

wine, in particular, pineapple, banana, pear and apple followd@ Mouth the wine is balanced and pretty round, good tannins

by flower aromas of acacia and hawthorn. The bouquet is coff€!l balanced by alcohol, which is easily perceivable. The

pleted by a light and delicate hint of bread crust. The wine ifinish is persistent with evident and pleasing flavors of black
balanced in the mouth, has good body and roundness, it is crigpt™-

and has a balanced quantity of alcohol as well as intense afpd match: Hard cheese, Broiled meat and Barbecue, Structured
persistent flavors. The finish is good and persistent with lightl§2Stas

crisp flavors.

Food match: Pastas, Appetizers, Fish —/,_/X
-
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Tegrimo 2000

BRARONE NERIDEL NERO
T Fattoria di Castel Pietraio
Sapia 2000 Grapes: Sangiovese
Fattoria di Castel Pietraio Price: € 13,00 ($ 15,15) Scoref1(10
Grapes: Sangiovese This wine shows a beautiful ruby red color and the olfactory
. _ analysis reveal an intense and convincing bouquet, mainly of
Price: € 5,00 Score:UUU  fryit: black cherry, mulberry, dried plum, raspberry and straw-

Interesting rose wine made of Sangiovese. The wine showdarry jam. Moreover the wine has a pleasing hint of vanilla

light cherry-red color with a tint of pink. The nose is intensevhich elegantly completes the bouquet. The mouth is convin-
and persistent as well as having a good and rich variety of fruting as well: the wine has a good balance and body, good in-
aromas such as black cherry, cherry, strawberry and bilbergnsity of flavors and tannins well balanced by alcohol, pretty
followed by an elegant hint of dried rose. In the mouth thgerceivable. The finish is persistent with evident flavors of

wine has good body, a pleasing crispness and a right quantiyulberry and black cherry. Tegrimo is refined for 6 months

of alcohol as well as a light hint of tannins which give the winan barrique.
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Food match: Roasted meats, Hard cheese, Braised meats ’ CORKSCREW

% Serving a Bottle of Wine

—— Opening and serving a bottle of wine correctly is not just a matter of
Chinitalde style. Bottle’s opening ceremony, besides being aesthetical, is also a
(AST[[ P]ETRJ\I() practice that allows to better present and appreciate a wine.

e Opening and serving a bottle of wine can be seen as a marginal as-
- pect, it probably can be seen as a sumptuous ceremony where the one

who is opening the bottle, has a reverent composure and formality,

almost bordering incomprehensibility; these acts are probably con-

sidered useless and ceremonious. Indeed, it is not just a matter of

B T style and formality, this operation, first of all, allows to make sure
o both bottle and its accessories needed to keep and maintain wine,
Ghinibaldo 1999 are in good health and condition as well as making sure the wine
Fattoria di Castel Pietraio is not altered or damaged by any possible defect. Moreover, opening
Grapes: Sangiovese (80%), Merlot (20%) a bottle of wine correctly is a proper operation that allows to serve
wine in respect of the product itself as well as guaranteeing its integ-
Price: € 19,50 ($ 26,99) Scoredl 00 O rity. There are many inconvenient practices, such as the famous and

loud “bang”, usually and unfortunately heard during the opening of

Ghinibaldo shows an intense ruby red color and has inteng@ottle of sparkling wine in parties, which can also alter the organo-

and elegant fruit aromas of ripe cherry, mulberry and plum janteptic qualities of a wine or, at least, part of it. The one who opens a
The bouquet is completed by an intense aroma of chocolate apwitle of wine is therefore responsible to make sure what he or she is
hints of vanilla as well as good aromas of wood. The wine hagping to serve is in good conditions as well as not having any defect
good body in the mouth as well as a good structure, alcohol @ flaw that could compromise the quality of the wine.

easily perceivable and however it is well balanced by tannindmong the many factors that allow to serve a wine in its best con-

pretty round. Flavors are intense and the finish is persiste‘i’i{'on' temperature is one of them and plays a determinant role: this

with a long flavor of plum jam. Ghinibaldo is refined for 12aspect will not be covered in this report because it has been already
months in barrique ’ discussed in the previous issue. Every operation illustrated in this re-

port assume the bottle of wine to be served has been properly chilled,
Food match: Braised meats, Stewed meats, Roasted meats, Hgfdyarmed, at its right serving temperature. Opening and serving a
cheese bottle of wine is what logically follows the operation of chilling or
warming a wine to its serving temperature.

Fattoria di Castel Pietraio - Strada di Strove, 33 - 53055
Monteriggioni, Siena (Italy) - Tel. ++39 0577 300020 - Fax.

++39 0577 300977 Winemaker: Stefano Chioccioli Pro- Order of service

ductic_)n.: 40 OOO_bott!es . Before illustrating the operations to be accomplished in order to cor-
E-Ma.||. castelpietraio@tin.it rectly open and serve a bottle of wine, it is useful to understand how
WEB: www.castelpietraio.it to arrange and set things properly according to the typologies of the

wines to be served. A very important aspect, sadly to admit, often
neglected, is the order in which the wines are to be served. In case the
Cel |al’ JOU n al event has just one wine, or in case only one wine is going to be tasted,
the conclusion is obviously evident, there will ne no order of service.
. L . ) However, there are particular events, such us a dinner or formal cere-
Thls_sectlon is reserved to wine _producers who want to publish N onies, where the possibility of serving more than one wine is lkely
and information about their business, to announce new products t%rhappen, the best thing would be to serve and match every wine with

just for co_mmunicating toits (_:u_stomers informations and promotio roper foods, in this case some good rules should be followed and ap-
about their products and activity. Send news to be published at t| ﬁed, most of them are just logical and obvious rules, and they wil

e-mail addres€ellarJournal@DiWineTaste.com allow to serve and appreciate every wine at its best.

In case more wines are going to be served in the course of the same
event, here it is a useful list of rules that should applied:

EVENTS | e White wines are always served before red wines. Rose wines
are served after white wines and before red wines. White wines
are less tannic than reds and they usually have less body and

N ews structure. If a white wine is drunk after having tasted a red one,
the white will “disappear’ and will not be expressed properly
e Wines having a lower alcohol quantity are served before the
In this section will be published news and informations about events  ones having a higher quantity of alcohol. Because of the “burn-
concerning the world of wine and food. Whoever is interested in  ing” sensatio of alcohol in mouth, a least alcoholic wine will not
publishing this kind of information can send us a mail at the address  be properly perceived in case it is served after a more alcoholic
Events@DiWineTaste.com | wine

e Young wines are served before aged wines. A young wine has a
more fruity character, lively and “simple”, whereas aged wines
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have a more complex and developed character or “waiter’s friend”, the one used by professionals for this purpose
e Light wines having little body are served before full bodied anduch as, for example, sommeliers. The right side of figlire 5 shows
well structured wines. Wine’s body is mainly determined by théWO diffel‘ent types of Waiter’s COI‘kSCI‘ew, bOth being praCtical as We“
guantity of extracts, that is wine's solid parts, which is deposite@s functional.
in mouth and therefore they make lighter wines “slip”. This canf his kind of tool is formed by a body or handle, which allows to grip
be easily understood by Watching the tongue’ as well as teeﬂh,and attached to |t there are a“ the Othel’ mObile partS of the Cork'
after having drunk a very robust and tannic red wine screw such as the blade, the Spiral and the lever. Every single element
e Cooler wines are served before wines having a higher tempe‘?t the corkscrew plays an important role which aIIqws to acc,omp”Sh
ature. A chilled beverage, as well as a cold food, when serv perfect job. The handle shoulql have_ an ergonomic shap_e in order to
|ow a safe and comfortable grip during the action of pulling. Cork-
rew’s blade should be made of stainless steel, resistant and sharp,
the ones served at the end of a meal are usually consumed blade should possibly be toothed, in order to allow a precise and

before the main meal or when some time have passed after aarp cut of the foil. Straight blades work very well as long as they
end of a meal are sharp, a condition which is progressively lost with usage and time,

L ) a blade which is not sufficiently sharp will surely tear the foil and this

e Aromatic wines are alwgys served afte_r the least aromatlg ON&S 1ot neither pleasing nor aesthetically good to see.
The perception of a delicate aroma will be hardly perce!vabl§he most important part of the corkscrew is surely the spiral. Its
when the olfactory bulb has previously sensed strong and |ntenhs§]gth should be about:5 cm (a little more than 2 inches), it will
aromas be made of chromium-plated stainless steel, even better, covered with

e Drywines are served before sweet wines. This rule derives fromeflon. Spirals covered with Teflon are to be preferred to chromium-
the same one used for foods: sweet foods are always servedhfited ones because they ensure a lesser friction when screwed into
the end of a meal and the best match for a sweet food is mosilije cork and this will also prevent any possible tearing of the cork,
asweet wine this characteristic is very important in particular when a fragile or

¢ Awine should never make anyone regret the wine served befoodd cork is to be extracted. As a reference, figure 5 shows two kind
it. The success of this rule is ensured by applying and followef corkscrews: the one at the bottom has a chromium-plated spiral,
ing all the preceding ones. A wine that make anyone regret thehereas the one at the top has its spiral covered with Teflon.
previous one, besides disappointing the good expectations fAnother important element of the corkscrew is the lever which is usu-
everything served next, also originates prejudices and a scaraky of two kind: single lever and double lever. Figlire 5 shows both
predisposition for the wines that follow lever types: corkscrew at the bottom has a single lever, whereas the

. b d i _one at the top has a double lever. Both corkscrews do their job ex-
Moreover wines must be served according to season. In Summert"@tﬁlently, however the double lever corkscrew greatly diminish the

Wh('jt‘fa ﬁnbd (rjc_ns(tja W_lnes are prefferreddj Whergas in cold seasons red @ﬂgngth needed to pull a cork out, thanks to its double positions that

and ull bodie k‘l’Y'neS ‘are.preberre 'T)Stea ed. besides following 162" be used during the phases of the operation. By using this partic-

In case a sparkiing \I’V'ne_ ISa lout to be served, es_l es following tu‘f’ar kind of lever, the operation will start by placing the upper notch

above mentioned rules, itis also good to remember: of the lever on the opening of the bottle and, as soon as the cork has
e Sparkling wines produced with “Charmat” or “Martinotti’ been pulled out for about the half of its length, the lower notch wiill

methods are a|Ways served before Spark”ng wines produc@@ placed on the Opening and this will allow the Completion of the
with “Classic Method” or “Méthode Champenoise”. process of pulling the cork out.

« Vintage sparkling wines are always served after non vintaglés'ng ayvalter_s corkscrew is not difficult. The first operation _to t_)e
ccomplished is to cut the foil from the neck of the bottle. Foil will

ones. Vintage sparkling wines usually have superior charactefs ) .
ge sp g y P ays be cut under the lower edge of the ring found near the opening

istics compared to the others, have more aromas and a mdarlg‘:h botl it will b t on th d h
complex structure, therefore they are served after or the bottle, anyway, 1t will never be cut on the upper edge. €

after a warm or hot beverage or food cause a sensorial ther
shock. This rule has its exception. Wines served as aperitifs a G

In case still wines and sparkling wines have to be served during the
course of the same event, generally speaking, and in respect and 2¢-
cording to the rules stated above, dry sparkling wines are usual
served at the beginning, whereas sweet sparkling wines are serve:
the end, after dry and still wines. Passito wines and sweet or dess
wines are always served after any other wine, either still or sparklin:
Particular attention should be paid to fortified wines, such as Marsa
and Jerez (Sherry). In case dry fortified wines are to be served, st
as a Marsala Vergine and a Jerez Fino, they can be served as aperi
las not the least, they can also be matched with foods during a me
in case of sweet fortified wines, such as a Sweet Superior Marsala

a Jerez Pedro Ximénez, they are served at the end and after any o
wine.

Accessories and tools

Corkscrew is surely the most important and indispensable tool us:
to open a bottle of wine. Corkscrews come in different forms an
shapes, there is a huge variety of them available out there, as w
as uncorking machines that can remove a cork from a bottle almcc.
automatically. No matter how much this uncorking machines may
appear useful and amazing, our personal preference is however for thé-ig. 5: Sparkling wine pliers and two types of corkscrews
most functional and classic form: the so called “waiter’s corkscrew”
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reason why this operation must be done this way is mainly a matteasily recognizable during the olfactory evaluation because this de-
of hygienics. Old bottles kept for a very long time in cellar, couldfective odor will be the only one perceived and will cover all the rest.
have some mold developed between the foil and the neck as well Bisis defect is recognized in mouth as a disgusting flavor, similar to its
on the outside of the cork. This possible mold must be wiped out aratior. The cause of this defect is not because of some producer’s fault
cleaned by using a napkin: by cutting the foil under the edge of ther negligence and it is not even a fault of the one who was in charge
rim allows to uncover a larger part of the neck, therefore it will allowto store and keep the wine. Technically speaking, the corky smell
to clean the neck better. As the foil has been cut, place the spirai% originated by a chemical compound, 2,4,6—Tricloanisole, in short
point on the cork, slightly off the center, and then it will be pushed ir246—-TCA. There are many factors that may cause the development of
order to have the point of the spiral to enter a little into the cork. Thihis substance, most of the times is practically unpredictable for cork
next operation is about screwing the corkscrew in order to have tipeoducers. Up to some years ago, cork producers used to bleach corks
spiral screwed into the cork. Particular attention should be paid to thwéth a chlorine solution and they lately found out that this substance
position of the corkscrew; it must always be kept perpendicularly angacted with humidity, as well as with a fungus present in cork, which
vertical and make sure the spiral does not go beyond the inner sideasfentually developed the fearful 246-TCA which in turn originated
the cork. Before starting the operation of screwing the spiral, it is eorky smells. Although corks are not washed with chlorine anymore,
good idea to realize the type and length of the cork in order to hawehat is certain is that corkiness may still happens in some bottles of
an idea on how much the spiral should be screwed without having tiene. They will lately found out this substance is naturally present
wine spoiled with cork’s debris. After having screwed the spiral intan corks, whereas in other cases it develops because of contamination
the cork, place the lever on the opening of the bottle and start pullirfgr having being in contact with containers during storage. Recent
until the cork is completely extracted. figures state that the fault of “smell of cork” affects about5®%6 of
Another tool that may be useful when opening a bottle of wine, in thitotal production of bottles of wine. In order to make things clear and
case a special kind of wine, is the sparkling wine pliers. (shown ocomplete, a corky wine is not prejudicial to health, the only drawback
the left side of figureé 5) Pulling a cork out from a bottle of sparklingof corky wine is the disgusting smell and taste, a condition that, of
wine is not that difficult, however it may happen that cork, becauseourse, is absolutely disliked by anyone who appreciates wine.

of the effects of time, is firmly stuck to the neck of the bottle andAnother drawback that could happen after having opened a bottle of
removing or twisting such corks may be particularly hard. In thisvine can be found in corks, although with a relatively low frequency,
case sparkling wine pliers may be very useful. As can be seen, thiésa deposit of tartrates that could be formed in the cork’s side which
pliers has two toothed jaws and can be used to have a more solid asdn contact with wine, this special and pretty uncommon condition
effective grip on the cork, the handles of the pliers will allow twistingis shown in figure B; these crystals can also be found in the bottom
movements and the cork will unblock from its position. Pliers ar®f the bottle as well. First of all the good news: tartrates are never to
exclusively used to unblock a cork, final extraction of the cork willbe considered as a defect and they are not cause of any defect to the
be accomplished manually, as explained later. Sparkling wine plievgine. Tartrates crystals are absolutely harmless and they can be, if we
also has cutting nippers at the tip and they will be particularly usefukally want to consider them as source of defects, unpleasing when
to remove the wire cage in case, during its removal, it gets broken anbserving the wine while it is in the bottle as well as when observing
there is no way to proceed with the usual manual operation. In catee cork. Technically speaking, tartrates are a byproduct of tartaric
sparkling wine pliers are not available, the job can be accomplishegtid, the most important acid of wine, and the exact nanariaric

by using a nutcracker. acid’s salt of potassiugror simplytartrates The formation of these
This short and essential discussion about accessories useful to opemystals can also be caused as a consequence of a prolonged stay of
bottle of wine is completed by remembering the reader to get a whitbe bottles, usually several months, in particularly cold environments,
napkin, or simply a paper napkin, which will be useful to accomplisisuch as a refrigerator. Tartrates are more common in white wines
all the cleaning operations needed during the opening of the bottle iastead of red wines and, once again, they are not to be considered as
well as during the service. defect and they do not damage the wine in any way.

An important precaution that must be taken when a bottle of wine is
being opened, is to make sure the foil is cut under the rim which is
near the opening. This practice, which can be seen ad banal as well
a maniacal, is mainly determined by hygienic reasons and allows a

Opening the Bottle

After having arranged all the needed tools and after having chilled
warmed a bottle to its serving temperature, the moment of opening

the bottle has finally come. Before illustrating in detail the many pro-

cedures to be accomplished to open a bottle, in our case either still

wines or sparkling wines as well as lightly sparkling wines, we will

discuss about some aspects and drawbacks that may happen and some
precautions to be taken in particular cases.

The most feared drawback that may happen when a bottle of wine is

being opened is concerning the so called “smell of cork”, or simply ’
“corky wine” or “corkiness”, a fault that, to be honest, happens quite

rarely, but it may happen anyway and therefore it should be properly
recognized in order not to serve a faulty wine. Describing a smell

with words is not easy at all, particularly, the description of unknown

smells for which it is not even possible to make use of analogy with

others, is certainly hard. Corky smell, disgusting and easily recogniz-

able, becomes unmistakably detectable as soon as it is perceived for

the first time. As an example, an approximate example, corky smell

can be associated to the degradation of the smell of a cork in good
conditions, a smell very similar to a mixture of mold, wet newspa-

per, wet cardboard and putrefied organic substances. This disgusting

odor is transferred to the wine contained in the bottle, of course, ir- Fig. 6: Deposit of tartrates on a cork
remediably ruining both the taste and the bouquet. A corky wine is
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better and thoroughly cleaning of the neck and of the opening from
which the wine will be poured. In case this part of the neck would be
dirty, in this part mold is usually found, these dirty components would
be transferred into the glass and could alter the organoleptic qualities
of the wine. Development of mold between the foil and the neck can
frequently happen in old bottles which have been stored in cellar for a
long time, whereas it is almost impossible to find in bottles containing

young wine. Another good reason which justifies the cut of the foil A
under the rim, is the possibility of detecting some wine spilled out |
from the bottle because of some temperature change happened during @

storage. This spilled wine, trapped between the foil and the neck,
turns into vinegar and then get oxidized and therefore it is source of
bad smells and disgusting tastes. When this happens it is absolutely
good to thoroughly clean the neck of the bottle with a napkin in order
to prevent this oxidized wine to be transferred into the glass.

The custom of opening a bottle of wines, especially red wines, with Fig. 7: Opening of a bottle with submerged cork
some hours in advance, a custom which is often considered as a

“golden rule” for wine lovers is, if we logically consider the effect

of this practice, useless. Bottles are usually opened with some time in

advance in order to aerate the wine or, as often said in wine parlance,

“tct: alloxv 1thlne. b;e;’:lltthnhg"; I?t’s Cotnsfldﬁr th_e andmon of a ﬁv'n_eExtract the spiral of the corkscrew and place its point on the cork,
when the bottle is full. ‘The only part of the wine in contact wit alr’slightly off center, and push it down in order to allow it to enter the

an(: ther$fore oxygsrtn |tshth;s tor;e V\I'h'Ch 'Sf 't?]ths rt1tclsc'kz a vzry ?arro%rface of the cork. Keep the corkscrew perpendicular and in vertical
surtace 1f compared fo the total voiume ot the botlle. n orderto obsqgiion and start screwing the spiral into the cork; pay attention to

tain an effective and appreciable effect, the bottle should be open quantity of spiral screwed into the cork and make sure it does not

with several hours in advance. In this regard, it is more convenie '6 beyond it as cork’s debris could fall into the wine. In order to
f"tlr_'d appreé:l_akt)let:]he (leffec.t Ofl the oxygenI?ttlonfa wine an ha}\ée Wh%?event this, check the length of the cork before screwing the spiral
It1S poured Into the glass: a lesser quantity ol win€ and a Wider SUts, 1 ang screw it according to this. after this has been done, place
face exposed to the air, a condition that cannot be found in any bott

| der th ful off ¢ swirling the af hich " e lever on the rim of the opening of the bottle and grip the handle
Also consider the useful effects of swirling the glass which actua f the corkscrew while pushing the lever with other hand’s thumb in

oxygenates a wine; .thls cannot compare to the amount of oxygen the,e v, prevent the lever to slip down during the pulling movement
wine can get while it stays in an Qpened bottlg. . Some support the. i ad for extracting the cork. (See figite 7.A)

hich d hock to the wine. | icul Start pulling the handle of the corkscrew until the cork has been al-
cess which does not cause any shock to the wine, in particular V§ly,q eyiracted from the neck as illustrated in figyre 7.B. At this point,

old wines, and according to this point.of view, the ide,a COUld_ also bﬁ\,e extraction of the cork will be completed by hand: using a napkin
agreeable. Therefore, what can be said about decanting a wine, tha%

. - ' tjﬁsp the extracted part of the cork and it will be removed by twisting
the procedure of pouring a wine from a bqttle toa _decanter_ which e cork or with moving it side by side, the cork will never be pulled
usually gccompllshgd for.partlcularly old wines? This operqtlon, evelly This operation prevents the not very elegant “bang” and, there-
when it is acco_mpllshed_m the_ best and correct way possible, that e, the “piston effect” that could damage the wine which is in the
by slowly pouring the wine, will completely and rapl_dly _oxygenate per side of the bottle. The “bang”, which frequently happens while
the wholle content of the bottle and, as soon as the wine Is cgmplet% ening bottles of sparkling wines, is to be avoided because it is cause
poured in the decanter, the surface of wine in contact with air is ver L

- ] A this “piston effect” and part of volatile substances in a wine would
wide compared to the surface of the neck of the bottle: the quantity 8L sucked up to the neck and they would get concentrated in the up-

oxy;gen'ﬁt wine can get whendlt IS |nfa decan.ter 1S Ebwlous]!y h'gh', _per side of the bottle, therefore in the wine which is in the neck. This
Before illustrating the procedures for opening a bottle of wine, it | an be source of a false “smell of cork” as well as other bad odors

good t(.) remember that before serving the wine to the_gue_sts, 't My3tihe wine that would be poured in the first glass. In case the cork
be rapidly checked. ‘],USt pour a small quqntlty of wine in a glasaf a slightly sparkling wine is to be extracted, the procedure will be
preferably an 1ISO tastln_g glass, and by rapldl_y e\{aluatlng al |_ts a3 complished with higher care and attention because the bottle has a
pects', make sure the_wme has no defects; this will surely avoid b% her internal pressure and this could suddenly pop the cork out and
surprises as well as disappointments for you and your guests. would cause the piston effect we already discussed about.

As soon as the cork has been removed, while holding it with a napkin,

it must be checked and make sure its condition is good, in particular,

The opening of a bottle of still wine, as well as the opening of bottle$§ Will be checked in order to detect the so called “smell of cork”.
having the cork completely submerged in the neck, starts by cuttirfgPrk must be held with a napkin in order to prevent the perception
the foil, when present. This operation will be accomplished by usingf any possible odor coming from the hand. The cork must be com-
the blade of the corkscrew. Foil must always be cut under the riffetely checked and must be examined in order to check for its good
of the neck. The exact point where the foil is to be cut is shown jgondition as well as the absence of any rotten substance. After this
figure[7. After having cut the foil, with a napkin thoroughly cleanPreliminary examination, the cork is being smelt on its side and for
the opening of the bottle and the rim; in this part of the bottle ma?” its length, therefore it will be smelt the part of the cork that was in
have developed molds and could ruin the first wine poured in a glagg@ntact with wine. A cork in good conditions must always have odors
Moreover make sure there is no trace of oxidized wine spilled oi¥hich resemble the one of the wine contained in the bottle, any other
from the bottle during the long stay in cellar and because of chan@élor may be sign of possible defects. In case the cork is found to be

of temperature, in this case, it must be completely wiped out with @00d and with no defect, the neck of the bottle and its opening will
napkin. be cleaned again with a napkin, make sure to eliminate any possible

cork’s debris. Now it is the time to check the wine and to make sure
it is drinkable, therefore it will be poured into glasses.

| /‘Ji

[r——

Still Wines and Lightly Sparkling Wines
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Sparkling Wines to detect any possible “smell of cork”. The neck of the bottle will be
wiped and cleaned with a napkin as well as the opening. After having

Before opening a bottle of sparkling wine, in case it was chilled byapidly evaluated the sparkling wine in order to make sure it has no

submerging it in a bucket filled with water and ice, it will be wipeddefect, the wine can be poured into glasses.

with a napkin. The procedure of opening a bottle of sparkling wine

starts by removing its foil. This can be done by using the blade of th .

corkscrew and the foil will be cut under the rim of the neck, just undeﬁecantmg

the wire cage, and then it will be removed by hand. (See figure 8'AI_J?ecanting is that enchanting operation having two specific purposes:

After this, hold the neck of the bottle with the hand while keeping th )

thumb on the cork in order to prevent the cork to be suddenly expelle?ae first one is to separate wine from any possible deposit in the bottle

out because of the high pressure in the bottle. Using the other hapg onseauence of a very long time of aging, the second one is to

g the wi " din fi Al romote the aeration of a wine. Decanting is always needed in case
start removing the wire cage, as illustrated in fidure 8.A. In case ﬂfﬁe wine is to be separated from its possible deposit, it is optional

wire cage should break during this operation, you can use sparklin . . o .

. ) ! L . - .when the wine has to be simply aerated. Decanting is also useful in
wine pliers (see figuiie] 5) and by using its cutting nippers, cut the wire . . . . -
. case a wine, including young wines, has some light smell defects,
in order to allow cage removal. . . -

. . . such as an excessive quantity of sulfur dioxide {5CBuch defects
After having removed the wire cage, the bottle will be held as ShoWtr:]an easily disappear with a proper aeration, therefore decanting such
in figure[8.B and the operation of the extraction of cork will start,” y pp prop ! 9

Firmly hold the cork with a hand, whereas the other hand will sta ines may be useful.

rotating the base of the bottle in order to loose the cork and to st rpe pr‘f"c“ce of decanting is less and_ less used in case a wine has
. . i . . - . 0 be simply aerated, as the huge variety of glasses available on the
its extraction. (see figufe 8.B) During this operation particular atten- . : . .

m[arket allow a good aeration of the wine with the same efficiency.

tion must be paid in order to oppose to internal pressure’s force thBecanting is also a subject that may be cause of arguments among

would suddenly expel the cork and could cause the “bang”, this must o .
. . ) . wine lovers. For some it is absolutely needed for any aged wine,
be avoided. Because of the internal high pressure found in bottle ; ) . - : .
. . . ; . ofhers avoid decanting any wine because the believe this operation can
of sparkling wines, the piston effect, which we discussed already, I . .
; : estroy all the complex aromas developed during the aging process.

more accentuated and its effect would suck up a even higher quan

of volatile substances. At every rotation of the bottle the cork wil{hee ?/\llgiktjhro% ;(S)ItehrzttgzEigtg‘gurgggndﬁitrogn\;gnoIdH(\gvvlvneise:)zc\?vlijnsee
be extracted more and more and after a while it will be completel y Y9 ) ’

. . nust not be decanted with many hours in advance: what may be seen
extracted. When the cork is almost extracted, internal pressure wi . . . . L .
. : . as a simple aeration may turn into a disgraceful oxidation, something

start to come out from the bottle and a hiss will be heard: when thjs, .” . . . . T .
. - . which is not liked in any wine. The best thing is to decant a wine soon

happens, stop any rotating movement and wait for the internal pres- - . . o
. - efore it is being served and decanting must be done only when it is

sure to completely get out from the bottle while keeping the hand on
re?lly needed.

the cork in order to oppose to internal pressure. The pressure MUSL " veration of decanting is accomplished by using a “decanter”
be released from the bottle slowly and gently. (figure 8.C) At the end P 9 P y 9

; ) nd a candle. Before starting to decant a wine, it will be good to
of this phase the cork will have completely come out from the nec . . . .

o . ) . : rinse the decanter with a small quantity of wine, the same wine to
and it will be in the hand’'s palm. It is essential to keep the bottl

oblique during the entire operation in order to prevent anv possibkE decanted, and make sure the wine will completely rinse the inside
d g P P y P oef the decanter. At end of this operation, this wine will be poured

izlllagﬁ i?]f (\;\222 ?heecil;fﬁeoifstgzi:]mec:n::,ggei,shu;ﬁ'iﬁ;)v&lgvteirnu:,lzrm;%ai and discarded. With one hand hold the decanter while keeping it
pp g op P oblique, whereas the other hand will be used to hold the bottle while

osition or when its temperature is too warm or in case the bottle was_, . .
P . P making sure bottle’s neck is over the candle. Pay attention to the
energetically shaken.

distance of the bottle from the candle in order to prevent the neck to
e?1eat up as this would damage the wine. Start pouring the wine into
{he decanter, it will be poured slowly, and make sure the wine goes
along the decanter’s side. As soon as turbid wines is seen through the
bottle’s neck, stop the operation in order not to pour the deposit into
the decanted wine.

make sure it is in good conditions and it will also be smelt in ord

Keeping leftover wine

It may happen that after having served a bottle of wine there is still
some unfinished wine and in this case one may need to keep it and
to save it in order not to ruin wine’s flavor. The main factor that
compromise the quality of wine is oxygen, for this reason any method
used for saving leftover wine will aim to prevent or, at least, diminish
the contact of wine with air in order to limit the effects of oxidation.
The best way will aim to have the least possible airspace inside of a
bottle in order to limit the contact of the surface of wine with air and
therefore having a very low oxygen to wine ratio. The best way to save
leftover wine is to transfer it to a smaller bottle: it will be completely
filled and then sealed with a cap or a cork. This way will ensure a
very small airspace and will prevent oxidation. For this purpose, it is
good to save empty half bottles; they will be very useful and handy
for saving leftover wine.

Moreover, there are many commercial and alternative solutions that
allow leftover wine to be kept and saved for some days before it gets
ruined. The most famous one is surely the pump used to suck air from

Fig. 8: Opening of a bottle of sparkling wine
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the bottle and this procedure can save a wine for not more than 2S$hort History of Bread
days. The system is made of a pump and reusable rubber stoppers
used to seal the bottle. The pump is placed on the stopper and thEme first historical facts about bread we got to know are concerned
by pumping up and down, the air will be sucked from the bottle untito production of unleavened bread and they are dated back to about
most of the oxygen will be extracted. Another way is to make us&0 000 years ago. However it was in Mesopotamia, about 7 000 BC,
of special canned harmless gas, usually made of nitrogehdhd where man started using stones as tools in order to mill wheat and
carbon dioxide (C®) which can be sprayed inside of a bottle. The ga®btain flour, it was subsequently kneaded with water and the dough
will blanket the surface of the wine and this will prevent any contacvas baked in a fireplace. There are some archaeological discover-
with the oxygen and therefore oxidation. No matter what method ies, dated back about 4 000 years ago, where they found some bread
being used to save leftover wine, it must be consumed within two quieces in a village of Switzerland. Other archaeological discoveries
three days. were made in some tombs in Thebes, Egypt, dated back about 3500
Saving leftover sparkling wine is done by sealing the bottle with gears ago. It was in Egypt, around 2 600 BC, that the most import-
special stopper, known as “sparkling wine stopper” expressly maaat discovery about bread production was made: yeast and, therefore,
for this purpose and they can be bought in any wine shop. Thelsavening. Before man learnt how to cultivate yeasts, he was used
stoppers hermetically seal the bottle and prevent the oxygen to gettinkeep a small part of the bread’s dough, which was left in contact
as well as the carbon dioxide to get out. The famous “trick” of leavingvith air, and this allowed yeasts naturally present in air, to ferment
ateaspoon on the neck of the bottle has no effect on the sparkling witiés dough and this also had the consequence to sour it. This dough
and therefore is useless. was added to the the dough used to make bread and this started the
leavening process. Ancient Egyptians were probably the first ones
to consider baking as an art, they consumed lots of bread and it was
mainly the food of lower social classes. For this reason Greeks were
NOT JusT WINE used to call Egyptianartophagoi”, that is “bread eaters”.
Baking traditions were very common in Egypt and they were a com-
mon practices since 2 500 BC, where the refined and elegant foods of

Bread noble and higher social class were opposed to the foods consumed by
poor people, mainly bread which was seasoned with poppy seeds or
sesame seeds. In ancient Rome, bakers were considered as very pres-
tigious persons and bakery was considered very important as well as
ritual and they even built ovens in temples. Romans improved wheat’s
Bread is probably the most important food for the entire humanitrri“mg techniques and they were the f_irst ones to proc_iuce a special

ind of flour that allowed, for the very first time in the history of hu-

there is no doubt about it being a real and true richness and an itV to bake th lI&dvhite bread”. Itis believed th d
traordinary resource. Unfortunately we do not know the name of thapanity, toba e the so ca Ite bread”. Itis believed that aroun

real genius, or the name of those geniuses, who invented bread ar;rQ BC there were more than 200 commercial shops n Rome that
baked it for the first time. What is certain is that bread had an amazi ja ed_and sold bread and, around 100 AD, they established a school
development during the course of its history, however its ingredien bgklng. . .

did not change that much and they are almost the same nowada 4rng the course of its Io’ng_hlstory, lc_)read ha§ become more and
We who live in such a frenetic society and afar from the times whe are important for people_s life and'stlll today 't. plays an |r_np0rt-
the bread was “invented”, take the presence of this food in our Iive%nt and fundame.n.tal role in celebrathns and religious rites in many
as granted, we do not probably realize its real value and importan éjltures and traditions of many countries of the world. For example,

Although we do not know who was the first man, or woman, to bak read is often cited in the Bible and it is considered as a food having a
' ' y high importance in rites and celebrations; the very same meaning

bread, he or she was surely someone who had a vivid and amaz?ﬁeit.” d tod ditis still fund tal for all the reliai hich
imagination: thinking about milling wheat in order to get a powderIS il used today and It1s stit fundamentat for afl the refigions whic

flour, and then thinking of making a dough from it by using Watelhave Bible as their Holy Book. Nowadays bread is spread everywhere

and then to bake it with fire, it may seem as something evident alld the world and every country, every culture and every tradition has

expected, anyway we have to admit it is one of the most ingenioﬂj own bread styles as well as their typical ingredients. The process

inventions of the entire history of humanity. of the evolution of bread can be defined as in perennial development;

Talking about bread, about a particular kind of bread, would mal@anks to its high popularity in the countries of the world, bakers are

much not sense, because this food is such an integral part of alm L ays creating and inventing new types every day: the history of
ead is not over yet.

every culture of the world and every country has its own traditions an
bread styles: simple bread, leavened bread, unleavened bread, special

bread, seasoned bread and so on, without even considering the m@igssification and Production

shapes bread can have. If we consider the many variations and local

breads we found in every country of the world, the list is practicallyBread is a product obtained by baking a leavened dough prepared
endless. No matter the variety of breads produced in the world thendth wheat flour, or other grains, water and yeast, sometimes salt may
is one thing which is common to every one of them: goodness. Bredae added as well. Classification of bread varies according to every
compared to other foods, is pretty simple, however, no other food @ountry where it is produced and each of them, more or less, has
capable of evoking such emotions and charm as the fragrance ajecific laws which regulate bread production and definition. The
the smell of baked bread. This surely makes bread special as wellfist category is about yeast usage, in this case we will have leavened
unique, and it is indeed. If we also consider the real power of breditead, the most common type, and unleavened bread, usually shaped
which is capable of satisfying so much people’s hunger all over thas buns and having little thickness. Other characteristics used to clas-
world, for its simplicity and goodness it is usually considered as sify bread are color, crust type, friability and volume to weight ratio.
“first-aid” food for all those people who, unfortunately, are living in Flour used to produce bread determines both the color and classific-
conditions of hunger and desperate need. This is not something uniation, the most common one used to make bread is wheat flour that
portant, for this reason only, bread deserves the highest considerat@ives“white bread” or bran flour, more rich in fibers, used to make a
and the highest praise: bread is certainly a noble and precious foat#rker bread.

maybe the most noble food of them all.

Despite its apparent simplicity, bread is certainly one of the most
important heritage of the entire humanity
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Another important and vast category of bread depends on other irepresent the most common choice. Bread is also used in many re-
gredients used to make it, usually fats, flavors, spices and aromatipes, either sliced or, when it is dried, ground and added to many
ingredients, which give the so callédpecial bread” or “flavored  mixtures and fillings as well as for breading meat and cheese. Bread
bread”. Typical fatty ingredients used to make flavored bread are lards also used to make excellent soups: bread is not just an important in-
butter and oil, usually olive oil. Other ingredients used for the prepagredient of many recipes, it can also be consumed alone, with nothing
ation of the dough are milk, beer, wine and yogurt. The availability oélse, bread is really a fundamental ingredient of cooking of all times.
special breads is really impressive and vast and in the dough are uBuead despite it can be considered as a modest and simple food, is
ally added aromatic seeds, sometimes simply spread on the surfagleyays capable of adding a genuine and good touch everywhere it is
such as anise, sesame, poppy and fennel. other ingredients usebidémg used: just consider the simple toasted slice of bread seasoned
prepare bread dough are sugar, raisins, hazelnuts, walnuts, many kivith excellent olive oil, a simple and genuine gourmet food very pop-
of dried fruits, such as apple, olives and sometimes vegetables suchuéer in central Italy. Bread is really the most worthy and deserving
onion. The list of ingredients used to make special bread is virtualfpod which represents that philosophy based on the most supreme
endless, we can certainly say that the only limit for special bread goodness of the genuine and simple things. Even today, despite many
the fantasy and the creativity of bakers. millennia have passed since it was “invented”, bread is still a firm and
Another classification of bred is represented by the type of flour uséddispensable element of the nutrition of the people all over the world;
to make the dough. The most common flour used to make breadtigre are few human inventions that proved to resist the course of time
wheat flour, however it can be mixed with meals and flours produceghd to remain an important element of daily life: bread is surely one
by other grains, such as rye, barley, rice, oat, spelt, corn as well akthem.

millet ad soybean. In this case the bread has the same name asRikehaps the success of bread was determined, and continues to be
flour used to make it, such &ye bread” or “soybean bread” These determined, by its very important content of nutritive elements and
grain flours or meals are usually mixed with wheat flour in variabléecause of being an important source of calories. 100 grams of bread
proportions, however it may also happen to have breads exclusivéBbout 3/> ounces) gives about 260 Kilo calories, in case it is flavored
made with a grain flour without using wheat flour at all. Anotheror “seasoned”, the quantity of calories can also be as twice as that.
ingredient used sometimes for making bread dough is potato, whi@read is mainly composed by the 8% of proteins, a good amount
is usually boiled, and it usually allows bread to be saved for a longef starch, about 56%, it is an important source of carbohydrates and
time before it gets dried. Lastly, the production of bread can alstherefore of energy. Contents of fat is pretty low, about 0.5%, this
be made by using durum-wheat flour, the same kind of flour used figure is of course referred to simple bread, that is the bread made
make pasta, such as spaghetti, as well as extracts of malt. without using any fat. Bread belongs to the food category of carbo-
Preparation and production of bread is a relatively simple procesydrates and, according to nutrition research, carbohydrates should
where a dough made of flour, water and yeast is baked. This “simple2present about 60% of total calories consumed during the day. This
recipe requires a particular skill and mastery in every phase of the pris-another good reason that makes bread a noble food because of its
duction, from making the dough to leavening and finally to bakingcapacity of allowing humanity to survive and to live in good health.
The most used flour for the production of bread is wheat flour whichastly, bread has the most genuine and efficient simplicity along with
has, besides a good and pleasant smell and taste, a good amourthefmost fragrant goodness: the joy of smelling the aroma of just
gluten, an elastic protein, which allows the making of a homogerbaked bread, to eat it alone, while it is still warm, with no other in-
eous, compact and elastic dough, a condition which is indispensalgeedient, evokes in anyone pleasing sensations and allows us to un-
to obtain a good leavening and a good bake. The production of breddrstand the reason why when we talk about simple and tasty foods,
starts with kneading flour with water and then some yeast is addede inevitably end up saying “it is as good as bread!”.

therefore portions of dough are shaped according to the kind of bread

to be made, and then are allowed to stay in order to leavening to take 0o oao

place. Leavening is a fundamental process because it gives the dough

volume. Yeast in dough has the purpose to transform, or to be pre-

cise, to ferment sugar contained in flour into alcohol and carbon diox-

ide. This gas, being trapped in the dough, forms internal bubbles and

therefore volume. The most used type of yeast used to make bread

is the so calledbeer yeast”, whose exact name fSaccharomyces

Cerevisiae’, the same used for making beer. This process is followed

by baking which also has the purpose of interrupting the leavening

process, to fix bread’s shape and to form the crust, which is, accord-

ing to the traditions of each country, more or less friable and crunchy.

Moreover, the baking process has the purpose of improving the flavor

of the dough. The time needed for leavening and of baking largely

depends on the ingredients used to make the dough, quantity of yeast

and of the kind of bread to be made.

Bread and Cooking

Bread is probably the food that more than any other else, has been
source of a multitude of other products: “children of bread” make a
long and vast list of products renowned and appreciated everywhere.
Among the most famous “children of bread” we have the huge multi-
tude of buns, cakes, as well as the renowned and colored pizza. Bread
is also an essential element of a certain kind of modern nutrition, be-
cause of lack of time, or worse, because of those frenetic social im-
positions, which force people to have frugal and quick meals; the vast
availability of sandwiches filled with many ingredients, practically
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Wine Parade

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

Rank | Wine, Producer

Chéateau Pontet-Canet Pauillac 2000
Muffato della Sala 1999, Castello della Sala
Masseto 1998, Tenuta dell’'Ornellaia
Gevrey Chambertin DB Boillot 1998

Cape Mentelle Semillon Sauvignon 2001
Rioja Reserva “Pagos Viejos” 1997, Bodega Artadi
- Cosecheros Alavares

Chardonnay 2000, Planeta
Champagne Ayala Brut

Chéateau Lynch-Bages Pauillac 2000
Brunello di Montalcino Riserva 1995, Fattoria de
Barbi

Meursault 1er cru 1999, Perrieres Louis Latour
Monbazillac Cuvée Prestige 1996, Chateau Theulet
Terre Alte 1999, Livio Felluga
Crozes Hermitage Rouge Meysonnsiers 1998,
Chapoutier

15 0O | Hamilton Russel Pinot Noir 2000
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Classified

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

our WEB sitewww.DiWineTaste.com | The classifieds are pub-
lished for free in three consecutive issues. Please specify the edition
where you want your classified to be published (italian edition or in-
ternational edition). Classifieds are required to be written in italian
for the italian edition or in english for the international edition. Di-
WineTaste will never be responsible for the correctness or the contents
of the classifieds.
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