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The Beauty of Mature
Sparkling Wine Capable of

Challenging Time

One of the questions I am most frequently asked – since ever –
is about my preferences when it comes to wine and what is my
favorite one, in terms of style or a particular label. I always and
promptly reply with “the good one”. In truth, I am well aware of
the burlesque superficiality of my statement, after all, a similar
question cannot have a “precise and specific” answer. However,
it corresponds to my personal taste about wine: I don’t think I can
say that, for example, I like red wines more than white ones, or
prefer sparkling wines over sweet wines made from dried grapes
or, finally, fortified wines over rosé ones. Definitely, as trivial as
it may be, yes, I like good wines, or rather, the ones which meet
my preference and standard. This means, no less, that it depends
on the moment, the person or people with whom a specific wine
is shared, the place and the occasion.

When I happen to find a good wine in the glass – that is, a
wine that I really like – I usually buy at least three bottles. The
first is intended for immediate organoleptic tasting, therefore tak-
ing notes and writing down all its sensorial qualities – including
my impressions and predictions about its evolution – both for
my future memory and to enrich my very personal database of
tastings which is now about to count around 85,000 wines. The
“future memory” will be useful when, after a few years, I will
taste the second bottle, again, scrupulously noting the organolep-
tic qualities, comparing them with the first tasting. Finally, the
third bottle is uncorked after a long time, often very long, always
taking note about its sensorial qualities and comparing them with
the two previous tastings. If I particularly like that wine, the pur-
chase is frequently increased to six bottles, three of which are to
be tasted and shared with friends and enthusiasts, uncorked as
soon as the right occasion or moment comes.

The time intervals in which the two tasting bottles are un-
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corked are determined by the style of wine, type, territory, com-
position of the grapes and, last but not least, production tech-
niques. Most of the time, the third bottle is the one giving
the most extraordinary surprises, often completely unexpected.
By considering I started cultivating this purchasing habit about
thirty years ago, in the last ten years the number of “third bottles”
that find their way to the glass, inevitably passing through the
corkscrew, has increased considerably. It may of course happen
some “third bottles” have not withstood the challenge of time,
succumbing to the weight of the years, something that, punctu-
ally, was often predicted at the moment of evaluating the second
bottle. As they say, “it doesn’t hurt to try”, even if in these cases,
“it hurts a lot and too much”, while in others the wait is magnif-
icently rewarded by the beauty of a wine that has grown to full,
complex and very elegant mature nobility thanks to time.

This habit was started mainly because of my interest – or
rather, passion – for mature classic method sparkling wines,
those which, after a period of time, which many consider exces-
sive, magnificently develop in the bottle a complexity unattain-
able for many other wine styles. They are not the only bottles to
be purchased for this joyous educational purpose, as my cellar is
also cheerfully populated with whites, rosés and reds, not least
fortified and sweets from dried grapes. Those that always and
punctually surprise me are, anyway, the classic method sparkling
wines, in particular those produced with one of my favorite and
dearest grapes: Pinot Noir. It is not the only one, of course, but
the beauty and class that can achieve classic method sparkling
wines produced with the great red grape from Burgundy is truly
amazing, even after 30 years.

Of course, some crispness is lost, the effervescence certainly
does not have the strength and impetus of a young age, but on
the nose – oh, the nose! – it takes on a character of extraordi-
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nary complexity, complex aromas in which can be still recog-
nized the charm of a beautiful young woman who time has made
even more fascinating, of conscious and accomplished feminine
class and elegance. Even the taste, evidently, is decidedly distant
from the memory of the exuberance of youth, with the roundness
definitely taking a leading role, however well supported by the
crispness of the mature acidity and a more gentle effervescence,
to mark the course of time. The evolution of the aromas of these
sparkling wines also fully corresponds to the taste, with flavors
that are far from the immediate understanding which is typical
– allow me a bit of generalization – in young sparkling wines
after a few months after disgorgement. These wines now require
complete attention and concentration: only in this way do they
indulge the senses and offer all their nuances acquired over time.

The sensorial qualities given by yeasts and – in particular –
by their autolysis, are a distant memory, now forgotten by the
oblivion of time. A completely new world of emotions opens up
and certainly unsuspected by those who are used to the sensorial
qualities of classic method sparkling wines with a few months
of life after disgorgement. Of course, waiting for years can also
decidedly give very bad surprises, when a wine is poured into
the glass that has gone well beyond the beauty of its maturity,
therefore – so to speak – now “dead” and devoid of any finesse or
sensorial interest. It is a risk that I willingly take anyway since it
allows me to learn a precious lesson about that wine – considered
in its enological potential – and which often also becomes very
useful for judging the fate of similar wines. When this happens,
the disappointment and annoyance can possibly be soothed by
uncorking another bottle. Fingers crossed, of course.

In general terms, the classic method sparkling wines produced
with Pinot Noir – alone or blended with other varieties – are those
giving the greatest satisfaction, both for the development of sen-
sorial qualities and for the ability to challenge the time. However,
this is not a reliable rule, as it has happened that classic method
sparkling wines produced with Pinot Noir have turned into bitter
disappointments, despite my initial confidence and enthusiasm.
It also happens that sparkling wines produced with unsuspected
grapes prove to have an excellent vocation for the production of
classic method wines capable of evolving and developing over
time. In the majority of cases, these are native Italian varieties,
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transformed into joyful bubbles by far-sighted and enterprising
producers. In addition to my personal pleasure and predilec-
tion for mature classic method sparkling wines, I believe that the
study of these bottles represents an enormous educational value.
Most of the time are discovered sensations and qualities – in ev-
ery single phase of the tasting – that are completely unexpected
and unsuspected, including those that, with my great satisfaction,
I imagined they would have developed over time. In one case or
the other, I however win the amazement at the beauty of clas-
sic method sparkling wines capable of challenging and winning
time.

Antonello Biancalana

WINE TASTING

Contrasts of Trento “Blanc de
Blancs” and Oltrepò Pavese
Metodo Classico Pinot Nero

Two Italian leading territories for the production of classic method
sparkling wines compared with two opposing styles: one produced

with Chardonnay only, the other with the glorious Pinot Noir.

The world of classic method sparkling wines undeniably has a
particular charm, evocative wines of class and elegance, probably
like no other style. Originated from the magic which is created
over time inside a bottle – the same one from which it will then
be poured into the glass – classic method sparkling wines have a
relatively recent history of a few centuries and were immediately
capable of conquering the most refined enthusiasts and, in partic-
ular, the wealthy ones. If it is true that this style of sparkling wine
reaches the pinnacle of class and elegance in France, so much
so that it has become famous and appreciated throughout the
world thanks to the magnificence of Champagne, it must how-
ever be noticed the technique of the refermentation in bottle was
invented in Italy. In this sense are significant the books of Gero-
lamo Conforti and Francesco Scacchi, who describe the produc-
tion of these wines long before the famous event with which the
abbot Dom Pierre Pérignon began, at Hautvillers, the undisputed
glory of Champagne bubbles.

The same fate also happened to sparkling wines refermented
in closed tank: a technique invented by the Italian Federico Mar-
tinotti, then taken up and revised by the French Eugène Char-
mat – who is often credited as the inventor of this technique –
then further developed by the Italian Nereo Cavazzani. As for
classic method sparkling wines, the long French tradition and
excellence must be credited with having discovered the most
suitable and representative grapes for refermentation in bottle,
as well as the development and improvement of the technique.
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Chardonnay, Pinot Noir and Pinot Meunier have practically al-
ways represented the most used varieties for the production of
classic method sparkling wines. To these – in Champagne – must
be added Pinot Blanc, Arbane, Petit Meslier and Pinot Gris, to-
day considered marginal. The tradition and excellence of clas-
sic method sparkling wines is no less in Italy, particularly in the
north, where the most significant production areas are found, in
particular Franciacorta, Trento, Oltrepò Pavese and Alta Langa.
In this regard, it must be noted that the varieties used in these
denominations are the same ones used in Champagne, however
expressing their own character and clearly distinct from that of
the famous land of France.

Trento “Blanc de Blancs”

Before talking about Trento, the famous Denominazione
d’Origine Controllata sparkling wine (Denomination of Con-
trolled Origin, DOC) a clarification is necessary regarding the
mention “Blanc de Blancs”. It should in fact be noted this defi-
nition is not provided for in the relative production disciplinary,
therefore it is reported in quotation marks. According to the typ-
ical custom of sparkling wine production, “Blanc de Blancs” is
defined as a white wine produced exclusively from white grapes.
The definition contrasts with “Blanc de Noirs” which means a
wine produced exclusively with red berried grapes, obviously
vinified as white. In accordance with the Trento production dis-
ciplinary – which only provides for sparkling wines produced
with the classic method – the permitted varieties are Chardon-
nay, Pinot Blanc, Pinot Noir and Pinot Meunier. In our tasting
by contrast, therefore, we mean a Trento exclusively produced
with the allowed white grapes, more precisely, with Chardonnay
alone.

Trento’s sparkling wine tradition is among the oldest and
most consolidated in Italy, gaining over time a well-deserved
position of absolute importance in the Italian and global wine
scene. The sparkling wines of the Denominazione d’Origine
Controllata Trento – also known as Trentodoc – owe their suc-
cess both to the long sparkling wine tradition and, and above all,
to the strong vocation of the territory, not least, the soil, weather
and environment conditions. As for production, the disciplinary
provides for a minimum time of refermentation in bottle for 15
months, a period increased to at least 24 for vintage sparkling
wines, 36 for reserve wines. Trento’s sparkling wine production
also enjoys the important stylistic contribution that each producer
successfully manages to impart to their wines, while maintaining
a recognizable character that is generally found in all the wines
of the denomination.

Oltrepò Pavese Metodo Classico Pinot Nero

Oltrepò Pavese is one of the main wine-growing areas of
Lombardy, with a decidedly varied production of styles and
wines, not least, with an impressive diversity and variety of cul-
tivated grapes. It is one of the largest wine-growing areas in

the region, classified as a Denominazione d’Origine Controllata
(Denomination of Controlled Origin, DOC) and, within it, other
denominations are also defined. Here it is also found Oltrepò
Pavese Metodo Classico which – unlike the other denomina-
tions – is classified as Denominazione d’Origine Controllata e
Garantita (Denomination of Controlled and Guaranteed Origin,
DOCG). The main variety for the production of its wines is Pinot
Noir which, according to the production disciplinary, must be
present for a minimum quota of 70%. The possible complemen-
tary part may be composed of Chardonnay, Pinot Gris and Pinot
Blanc. The production disciplinary also defines Oltrepò Pavese
Metodo Classico Pinot Noir, in which the famous red berried
grape from Burgundy must be present for at least 85%.

The bond between Oltrepò Pavese and Pinot Noir is decid-
edly significant, here is in fact recorded one of the highest levels
of presence among the denominations’ vineyards in Italy. With
this variety, in fact, in Oltrepò Pavese are produced five different
styles: red, rosé, slightly sparkling, sparkling and white, the latter
– of course – produced with the vinification in white technique,
therefore with the immediate separation of the skins from the
must. In this regard, it is worth noting that Pinot Noir vinified in
red is reserved to a specific denomination: Oltrepò Pavese Pinot
Nero. The history of classic method sparkling wines has seen,
over time, the creation of many definitions and names, and finally
to the definition of current Denominazione d’Origine Controllata
e Garantita, DOCG, providing for the white and rosé styles. Al-
though the disciplinary of Oltrepò Pavese Metodo Classico Pinot
Nero provides for the minimum use of the grape of the same
name for 85%, it must be noted that the majority of producers
prefer the exclusive use of the famous red grape from Burgundy.

The Tasting

This month’s tasting by contrast mainly focuses on the senso-
rial qualities of classic method sparkling wines exclusively pro-
duced with white and red grapes. In particular, we will pour into
our glasses a classic method sparkling wine exclusively produced

The color of Trento Extra Brut “Blanc de Blancs”
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with Chardonnay and another with Pinot Noir. The bottles to be
examined come respectively from the Trento and Oltrepò Pavese
Metodo Classico denominations, in both cases with a low dosage
of sugars, non-vintage and the base wine exclusively vinified in
steel tanks. In the first case, therefore, we will choose a Trento
Extra Brut exclusively produced with Chardonnay and – as al-
ready said – non-vintage. In the second case, we will choose
an Oltrepò Pavese Metodo Classico Pinot Nero Extra Brut, vini-
fied in white and non-vintage. When choosing the bottle we will
pay attention to its composition, because, in accordance with its
production disciplinary, Pinot Noir must be present for at least
85%, we will therefore make sure that it is exclusively produced
with the red grape from Burgundy. The two sparkling wines are
poured into tasting glasses at a temperature of 10 °C (50 °F).

We can begin this month’s tasting by contrast, so let’s pour
the two sparkling wines into their respective glasses, proceeding
with the evaluation of their appearance, that is, how they present
themselves to the eye in terms of color, transparency and per-
lage. The first wine we are going to examine is Trento Extra
Brut, we therefore evaluate the development of its bubbles by
observing the glass from the side, from the bottom towards the
surface, then the “crown” by observing the wine from above. The
color of this sparkling wine is bright straw yellow with very high
transparency. The nuance, observed by tilting the glass and eval-
uating the wine towards the opening, confirms the same color.
Let’s move on to the evaluation of the Oltrepò Pavese Metodo
Classico Pinot Nero and, just like for the previous wine, we eval-
uate the development of the bubbles, an examination which – in
the specific case of this tasting – we can consider purely as a
formal exercise for the style of wine, however not very signif-
icant for the purposes of the comparison. The color is intense
straw yellow, darker than the previous sparkling wine, sometimes
with golden yellow nuances. In general terms, the white classic
method sparkling wines produced by Pinot Noir – and depending
on the production and aging technique – have a more intense and
darker color than those produced with Chardonnay.

The olfactory profiles of classic method sparkling wines pro-
duced with Chardonnay and Pinot Noir reveal notable differences
to the nose, having as a common factor – although with more or
less different characters – the sensorial character given by the
yeasts and their degradation. Classic method sparkling wines
produced with Chardonnay express aromas on the nose that re-
call white pulp fruits, in particular banana, pear, apple and plum,
as well as citrus fruits, such as grapefruit, citron and bergamot.
To the nose are often also perceived aromas of tropical fruit
and, in addition to the aforementioned banana, pineapple, pas-
sion fruit and lychee. The world of flowers is mainly represented
by acacia, as well as hawthorn, broom, honeysuckle, linden and
lily. The olfactory profile of classic method sparkling wines pro-
duced with 100% Pinot Noir is very different. On the nose there
are clear aromas of apple, plum and pear, as well as cherry, rasp-
berry, blueberry and tangerine, frequently pink grapefruit. The
world of flowers is generally represented by hawthorn, cyclamen
and dog rose, sometimes jasmine as well.

Let’s continue this month’s tasting by contrast with the anal-
ysis of the olfactory profiles of Trento Extra Brut and Oltrepò

Pavese Metodo Classico Pinot Nero Extra Brut, starting – as in
the previous phase – from the wine produced with Chardonnay.
By holding the glass in vertical position and without swirling,
let’s proceed with the first smell in order to evaluate the opening.
On the nose there are intense and clean aromas of banana, apple
and acacia, a rather frequent opening in all wines produced with
Chardonnay. After swirling the glass, in order to favor the devel-
opment of the remaining aromas, the olfactory profile of Trento
Extra Brut is completed with pear, plum, grapefruit, pineapple,
honeysuckle and linden. Let’s now pass to the evaluation of the
opening of the Oltrepò Pavese Metodo Classico Pinot Nero, pro-
ceeding with the first smell, without swirling the glass. On the
nose can be perceived intense and clean aromas of apple, plum
and cherry as well as the floral sensation of hawthorn. Let’s now
swirl the glass and proceed with the second smell: the profile
of the wine is completed with raspberry, strawberry, tangerine,
blueberry and pink grapefruit, as well as the floral aromas of cy-
clamen and dog rose. In both wines can also be clearly perceived
the typical aromas of the long refermentation in bottle.

Let’s move on to the evaluation of the gustatory profiles of
our classic method sparkling wines, starting – also in this case –
from Trento Extra Brut. Let’s take a sip of this wine and evaluate
its attack, that is, the primary and identifying sensations of the
taste. As easily predictable, the first sensation perceived in the
mouth is the effervescence given by the carbon dioxide, promptly
supported by the marked crispness of the acidity. However, the
wine gets an excellent balance thanks to the effect of the alcohol
and roundness, both of Chardonnay and of the aging in bottle on
its own lees. The structure is good while expressing a marked
elegance and finesse, with flavors that are directly reminiscent
of banana, apple and pear. Let’s now move on to the evaluation
of the gustatory profile of the Oltrepò Pavese Metodo Classico
Pinot Nero, also in this case in the Extra Brut style. In the mouth
we immediately perceive the good effervescence and the intense
crispness given by the acidity – definitely dry – also in this case
well balanced both by the alcohol and by roundness given by
the aging in bottle on its lees. The structure is fuller than the
previous wine however with a lower roundness, with flavors of
cherry, apple, plum, raspberry and tangerine.

We have reached the end of this month’s tasting by contrast,
we therefore proceed with the evaluation of the final sensations
the two wines leave in the mouth after swallowing, in particu-
lar, the taste-olfactory persistence, a primary factor of quality.
The finish of Trento Extra Brut is persistent, leaving a sensa-
tion of crispness and a pleasing smooth roundness in the mouth,
in addition to the flavors of banana, apple, pear and grapefruit.
We can also continue to perceive the good sensation of structure
and a distinctly elegant finesse. The finish of the Oltrepò Pavese
Metodo Classico Pinot Nero is equally persistent, also in this
case there is a clear sensation of crispness and good roundness
in the mouth, although less round than the previous wine. The
sensation of structure continues to be more intense than Trento
Extra Brut and flavors of apple, plum, cherry, raspberry and man-
darin are clearly perceived in the mouth. Before ending the tast-
ing, let’s proceed with a final smell of the two wines, first the
Chardonnay and then the Pinot Noir. Note the clear difference in
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the olfactory qualities, decidedly distant although elegant in both
cases.

Wines of the Month

Score legend
✧ Fair – ✧✧ Pretty Good – ✧✧✧ Good
✧✧✧✧ Very Good – ✧✧✧✧✧ Excellent

✮ Wine that excels in its category
❂ Good value wine

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

Dogliani Superiore San Bernardo 2018
Anna Maria Abbona (Piedmont, Italy)

Dolcetto

Price: e 24.00 Score ✧✧✧✧✧

Deep ruby red and nuances of ruby red, little transparency.

Intense, clean, pleasing, refined and elegant, starts with hints
of cherry, plum and dried violet followed by aromas of blueberry,
raspberry, strawberry, blackberry, carob, chocolate, coffee, to-
bacco, rosemary, almond, vanilla and menthol.

Properly tannic attack and however balanced by alcohol,
good body, intense flavors, agreeable.

Persistent finish with flavors of cherry, plum and blueberry.

Aged in cask.

Stuffed pasta with meat and mushrooms, Roasted meat, Broiled
meat and barbecue, Stewed meat with mushrooms, Hard cheese

Barolo del Comune di Castiglione Falletto 2018
Anna Maria Abbona (Piedmont, Italy)

Nebbiolo

Price: e 40.00 Score ✧✧✧✧✧

Brilliant ruby red and nuances of brick red, moderate trans-
parency.

Intense, clean, pleasing, refined and elegant, starts with hints
of cherry, plum and dried violet followed by aromas of dried
rose, strawberry, raspberry, chocolate, cinnamon, tobacco, mace,
licorice, leather, thyme, vanilla and menthol.

Tannic attack and however balanced by alcohol, full body,
intense flavors, pleasing crispness.

Very persistent finish with long flavors of cherry, plum and
raspberry.

Aged in cask.

Game, Roasted meat, Braised and stewed meat with mushrooms,
Hard cheese
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Alto Adige Sauvignon Riserva Greel 2020
Cantina Produttori Bolzano (Alto Adige, Italy)

Sauvignon Blanc

Price: e 28.00 Score ✧✧✧✧✧

Intense greenish yellow and nuances of greenish yellow,
very transparent.

Intense, clean, pleasing, refined and elegant, starts with hints
of gooseberry, peach and elder flower followed by aromas of
acacia, broom, nettle, grapefruit, apple, pear, pineapple, mango,
tomato leaf, flint and hints of vanilla.

Crisp attack and however balanced by alcohol, good body,
intense flavors, agreeable.

Very persistent finish with long flavors of gooseberry, peach
and grapefruit.

Fermented and aged in cask and barrique.

Stuffed pasta with fish and mushrooms, Roasted fish, Broiled fish,
Stewed white meat, Dairy products

Alto Adige Cabernet Riserva Mumelter 2019
Cantina Produttori Bolzano (Alto Adige, Italy)

Cabernet Sauvignon (90%), Cabernet Franc (10%)

Price: e 38.00 Score ✧✧✧✧✧

Deep ruby red and nuances of garnet red, little transparency.

Intense, clean, pleasing, refined and elegant, starts with hints
of black currant, black cherry and violet followed by aromas of
iris, plum, blueberry, blackberry, cocoa, tobacco, leather, cigar
box, licorice, black pepper, vanilla and eucalyptus.

Properly tannic attack and however balanced by alcohol, full
body, intense flavors, pleasing roundness.

Very persistent finish with long flavors of black currant,
black cherry and plum.

12 months in barrique and cask.

Game, Roasted meat, Braised and stewed meat, Hard cheese

Fiano di Avellino Emme 2020
Tenuta Sarno 1860 (Campania, Italy)

Fiano

Price: e 20.00 Score ✧✧✧✧ ✮

Pale straw yellow and nuances of greenish yellow, very
transparent.

Intense, clean, pleasing and refined, starts with hints of ap-
ple, pear and hawthorn followed by aromas of broom, jasmine,
peach, citrus fruits, pineapple, white melon, plum, hazelnut and
flint.

Crisp attack and however balanced by alcohol, good body,
intense flavors, agreeable.

Persistent finish with flavors of apple, pear and hazelnut.

12 months in steel tanks, 6 months in bottle.

Pasta with fish, Fried fish, Sauteed white meat, Stewed fish, Dairy
products
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Fiano di Avellino Riserva Erre 2020
Tenuta Sarno 1860 (Campania, Italy)

Fiano

Price: e 22.00 Score ✧✧✧✧✧

Brilliant straw yellow and nuances of straw yellow, very
transparent.

Intense, clean, pleasing, refined and elegant, starts with hints
if apple, pear and plum followed by aromas of hawthorn, broom,
pineapple, grapefruit, peach, hazelnut, linden, beeswax, rose-
mary, mint and mineral.

Crisp attack and however balanced by alcohol, good body,
intense flavors, agreeable.

Very persistent finish with long flavors of apple, plum and
hazelnut.

26 months in steel tanks, 3 months in bottle.

Stuffed pasta with fish, Roasted white meat, Roasted fish, Stewed
fish with mushrooms

Valtellina Superiore Sassella Stella Retica 2019
Arpepe (Lombardy, Italy)

Nebbiolo

Price: e 35.00 Score ✧✧✧✧✧

Brilliant ruby red and nuances of garnet red, moderate trans-
parency.

Intense, clean, pleasing, refined and elegant, starts with
hints of cherry, plum and dried violet followed by aromas of
dried rose, raspberry, strawberry, cinnamon, chocolate, tobacco,
leather, thyme, rosemary, licorice, vanilla and menthol.

Properly tannic attack and however balanced by alcohol, full
body, intense flavors, pleasing crispness.

Very persistent finish with long flavors of cherry, plum and
raspberry.

15 months in cask and cement tanks.

Game, Roasted meat, Stewed and braised meat with mushrooms,
Cheese

Valtellina Superiore Sassella Riserva Rocce Rosse
2016

Arpepe (Lombardy, Italy)

Nebbiolo

Price: e 70.00 Score ✧✧✧✧✧

Brilliant garnet red and nuances of brick red, moderate trans-
parency.

Intense, clean, pleasing, refined and elegant, starts with hints
of cherry, plum and dried rose followed by aromas of dried violet,
raspberry, strawberry, cocoa, cinnamon, tobacco, clove, leather,
licorice, mace, vanilla and menthol.

Properly tannic attack and however balanced by alcohol, full
body, intense flavors, pleasing crispness.

Very persistent finish with long flavors of cherry, plum and
raspberry.

34 months in cask and cement tanks.

Game, Roasted meat, Braised and stewed meat, Hard cheese
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EVENTS

News

In this column are published news and information about
events concerning the world of wine and food. Whoever is in-
terested in publishing this kind of information can send us a mail
to the address Events@DiWineTaste.com.

NOT JUST WINE

Aquavitae
Review of Grappa, Distillates and Brandy

La Grappa Bianca
Cantine del Notaio (Basilicata, Italy)

(Distiller: Distilleria G. Bertagnolli)

Aglianico

Price: e 35.00 - 700ml Score ✧✧✧✧

Limpid, colorless and crystalline.

Intense, clean, pleasing and refined with aromas of cherry,
blackberry, hazelnut, plum, violet, raspberry and walnut husk
with almost imperceptible alcohol pungency.

Intense flavors with perceptible alcohol pungency which
tends to dissolve rapidly, pleasing roundness, balanced sweet-
ness.

Persistent finish with flavors of cherry, blackberry and plum.

Bain-marie batch distillation.

Wine Guide Parade
Summer 2023

The best 15 wines reviewed in our Guide and voted by
DiWineTaste readers

Rank Wine, Producer Votes
1 Alto Adige Lagrein Riserva Linticlarus 2020,

Tiefenbrunner
14866

2 Alto Adige Cabernet Merlot Riserva Cuvée
Linticlarus 2020, Tiefenbrunner

14302

3 Barolo Riserva Gramolere 2015, Manzone Gio-
vanni

13599

4 Alto Adige Müller Thurgau Feldmarschall Von
Fenner 2020, Tiefenbrunner

12305

5 Gioia del Colle Primitivo Riserva Terre di Mon-
teschiavo 2019, Armònja

12250

6 Barbera d’Alba Superiore La Marchesa 2018,
Manzone Giovanni

11418

7 Langhe Rossese Bianco Rosserto 2020, Man-
zone Giovanni

11286

8 Alto Adige Chardonnay Riserva Vigna Au
2019, Tiefenbrunner

11277

9 Valle d’Aosta Cornalin 2017, La Source 10814
10 Barolo Gramolere 2018, Manzone Giovanni 10755
11 Barolo Bricat 2018, Manzone Giovanni 10315
12 Lugana Argillaia 2022, Fabiano 10184
13 Valle d’Aosta Torrette 2017, La Source 10162
14 Alto Adige Pinot Nero Riserva Linticlarus

2020, Tiefenbrunner
9793

15 Triassi 2018, Tenimenti Grieco 9703
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