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A Matter of Cork

In the world of wine it often comes up a discussion which
always brings up the same doubts and the same fears, it stays
on for some months, producing vivid debates with plenty of
victims, wounded and winners, then it is forgotten for some
time and, punctually, it comes up again to upset the minds of
wine lovers and producers. Anyhow the problem is serious and
certainly requires attention: corks used for sealing wine bottles
have become in the last ten years a disturbing and painful sub-
ject. We all like the romantic and traditional image of the cork
we usually find on bottle’s necks, the pompous ceremony of
its opening always attracts the attention and the respect of the
ones who are going to enjoy the content of the bottle, but when
the cork is “tainted”, in a second the magic of the moment is
vanished and replaced by true disappointment.

Let's admit this, we are usually convinced a bottle sealed
with a cork contains a better wine, that small cylinder of cork

seems to promise an excellent wine, one of those “importan"te strong compressions it is capable of restoring its original

ones. Nevertheless quality does exist for corks as well, thefB2Pe- Moreover it also has excellent hermetical qualities, in
are high quality corks and corks having very low quality. peRarticular for I|qu_|ds, and its _structure a_ll_ows it to “breathe” by
haps the sight of a block of compact and tidy cork is théhe passage of tiny but precious quantities of oxygen from one

promising sign of an expensive and refined product, therefo?éde to anot.her: it§ indisputable qualities are .certainly'usefgl
better. Sure, it is just a matter of culture, our culture, that aégr the keeping, aging and the refinement of wine contained in

customed us to see “the good wine” contained in bottles seal@dottle. There is still the inconvenient corky smell to disturb

with corks, therefore the presence of a cork made of a gifhe scene, a fact that, according to recent figures, affects about

ferent material disappoints this principle of quality. Howevep > Of the total world production of wine. If we consider
anyone who knows wine sufficiently knows cork conceals 1@t it is not something to take lightly, it represents an eco-
feared snare which is revealed only after the bottle has beBRMIC loss for producers which is not negligible. Moreover it
opened: the possibility of the development of tricloroanisolé,hOUId be considered that not very expert wine consumers, not

a chemical compound also known as 2,4,6-tricloroanisole and
abbreviated as 246-TCA, that is the main responsible for the

Synthetic corks: a complete and valid substitute for
natural cork?
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being able to recognize the corky smell, could misunderstartdlity of white wines is to be consumed in their youth, prefer-
this defect as a sign of a low quality wine therefore havingbly within two years from the time they were released on the
prejudices on the wine itself and on its producer. market; white wines truly suited for long aging in bottle are

Since many years they are studying new alternative séew, very few. Red wines suited for long aging in bottle are
lutions to this problem and in particular they have been irexpressly created by producers for this specific purpose, and
troduced on the market synthetic corks, produced with mariiey will certainly use natural corks for them. Most of the red
chemical compounds, and that have good elastic qualities, jugines produced are suited for a rapid consumption and they do
like natural cork, and ensure an absolute hermetic quality. Imotimprove with the aging in bottle. Therefore synthetic corks
other words, whether natural cork allows the passage of a timye a good solution for wines not suited for aging and this is
quantity of oxygen to the inside of the bottle, an useful chathe intelligent choice many producers made no natter it is not
acteristic for the aging of some wines, synthetic cork does naery accepted by consumers. According to this point of view,
guarantee the same function. Probably this is not the maihis seems to be a guarantee for the integrity of the product
problem connected to these corks, what limits the spreadinmghile diminishing the risk of spoilage because of corky smell.
of this solution is the prejudice of consumers, in other wordgjonestly, we do prefer seeing in bottles of cheap wines not
synthetic cork is not believed to have the same dignity of nasuited for aging, synthetic corks instead of very bad and scarce
ural cork and it is often believed to be used for low qualitynatural corks of disputable quality. In wines destined to the ag-
wines. As a matter of fact many producers are already usiriigg in bottle, no, in those we expect to see high quality natural
synthetic corks in many quality wines, therefore, the prejudiceorks which ensure the best conditions for their aging.
connected to a lower quality of the product does not have any Whether synthetic cork is still a cause for the prejudice in
concrete reason. Let's admit that, the scarce acceptability wfany consumers, we would like to know what they think about
synthetic corks is simply prejudicial: we are still tied to theanother alternative solution which has been adopted by some
idea about associating quality wine to natural corks while foproducers already: screw caps. In case synthetic cork offers
getting that what we appreciate the most in our glasses is wirsgme possibilities to the ceremony of the opening of a bot-
not the cork nor the label. tle by using a corkscrew, screw cap does not even need that: a

Does this seem to be a war in favor of synthetic cork angsimple movement of the hand and the bottle is opened. Evenin
against natural cork? Absolutely not. Indeed, this is a wahis case corky smell does not have any chance to develop and
in favor of common sense. Natural cork offers indisputablerhether the acceptability of synthetic corks among consumers
advantages when compared to synthetic cork, thanks to its éapretty low, screw cap is even less accepted. Natural corks are
pacity of allowing the passage of oxygen ensure a better agiegpensive, in particular the ones produced from a single block,
of the wine kept in the bottle, whereas synthetic cork, whickhat is the ones which are suited for keeping and aging wine for
offers a higher hermetic quality, does not allow any passagelong time. Synthetic corks are cheaper and the prejudice still
of oxygen. Researches done on the development of wine caxisting on their acceptability limits their usage and spreading.
tained in bottles sealed with synthetic corks, have discoverddiaybe this is because of consumers being accustomed and at-
that after about 18 months the organoleptic qualities of wineacted to appearance instead of substance: a bottle having a
deteriorate, in other words, after two years, it seems, wine 8ce label and a cork promises an excellent wine, nevertheless
not in good conditions anymore. On the other hand naturakperience and our senses teach us there are so many bottles
cork can be cause of the inconvenient “corky smell”, whereasith beautiful labels and corks containing wines not really ex-
synthetic cork does not. One could come up with the conclellent, indeed, truly disappointing.
sion that natural corks are excellent for wines to be aged in
bottle, with the risk of corky smell, whereas the synthetic ones
are not suited for long aging. If we carefully consider the prob- Mal | BOX
lem and wines offered by the market, how many of them are
truly suited for long aging in bottle? Very few.

Most of the wines produced, in particular white wines, have |n this column are published our reader’s mail. If you

a pretty short “lifetime”, the same is true for many reds as We|have any comment or any question or just want to express

usually believed to be suited for aging in bottle, they lose theifour opinion about wine, send your letters to our editorial at
best qualities after two or three years. We know almost the t@ail@DiwineTaste.com  or fill in the form available at

our site.
DIWHNETaSte | would like to ask you a question about wine's appearance
_ = , . _ evaluation and in particular about the examination of fluid-
Indipendent periodical of wine culture and information . . . .
Published by ity or consistence. In your magazine | read the evaluation of
Somm. Antonello Biancalana tears is not connected to the quantity of glycerol contained in
- Address wines, but to the quantity of alcohol and in particular to the
WEB: www.DiWineTaste.com E-Mail: [Editorial @DiWineTaste.com effect of surface tension. It could be asserted the higher the
Contributors: guantity of alcohol contained in wine the higher the number
Stefano Passerini X
_ _ N of tears? Does the speed at which tears flows down have a
Copyright(© 2003 by Antonello Biancalana, DiwineTaste specific meaning? Does Glycerol have any connection to the

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

any form or by any means, electronic or mechanical, without permission in writing from DiWineTaste. Inquiries should b{)henomenon? MOfeOVer, the Simple observation of tears could
sent toEditorial @DiWineTaste.com . . . . .
be risky and could be cause of prejudices in the organoleptic
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evaluation of a wine? In the hope of receiving an answer fromemembered what it is taught in courses is to be considered as
you, | am sending my best regards. a first step, certainly fundamental and precious, and alone it
does not take to any useful result in case it is not supported by
a profitable practice done seriously after the end of the lessons.
Dear Mr. Olla, the evaluation of wine’s consistency and ﬂUidTasting as many types of wine as possible, whether coarse or
ity exclusively based on the so called phenomenon of tears.\jgluable, is a precious practice for every taster and for every
a practice which is less and less used and considered by tast@fige |over. However it should be remembered tasting does not
The presence of this phenomenon is regulated by many phygaan drinking, even worse, in a distracted and uncaring way;
ical and mechanical factors and they could also compromigge culture of wine and its real appreciation are based on mod-
the reliability of the examination, as you rightly observed. Fogation and not in the abuse, a simple principle known to every

example, if we consider the state of cleanness of a glass, agthe lover who calls himself or herself like that.
in particular the soap used for its washing, they highly modify

the fluency of the sides and therefore compromise the reliabil- OO O
ity of the examination done by the simple evaluation of tears.

This examination is virtually ignored by the ones who taste

wine professionally and it is not used for the determination of

its organoleptic qualities just because it is affected by many
factors, the components of wine themselves, besides egce}ABC WINE

and alcohol, as well as the condition of glass, which make this

evaluation not really reliable. In recent times this examina-

tion was considered by many tasters, and there are still many Greece

convinced about that, as an indisputable sign of the quality of _ o

a wine, they believed the presence of tears would show “thEhe HeIIe.nlc country,. father of western e.mdlmodern C|V|I|zat|on,.had
fat of wine” and therefore its body structure, in particular the the merit of spreading the culture of wine in Europe and after its
quantity of glycerol. Indeed the phenomenon of tears is pro_glorlous past,_ obscured in the past few cgnturles, Gr.eek enology is
duced by many physical events, known as “Marangoni effect”, getting back to an interesting wine production

in which play a fundamental role the surface tension, the effect

of capillarity as well as the volatility of liquids, in particular of  \When talking about Greek wine, it is virtually impossible
alcohol. not to mention its glorious history and its fundamental contri-
bution to the spreading in Europe of the beverage of Bacchus,
but as we are talking about Greece, it would be more appropri-
ate to saythe beverage of Dionysus”In ancient times Greek
wines, in particular sweet wines, were renowned everywhere,

Dear DiWineTaste, | would like to send you my congratulationdPove all in ancient Rome, and Greek setilers introduced the
for the magazine and | would like you to give me an advice fofin and the cult of wine in the lands and in the places where
a 30 years old wine lover who recently got into the wine worldthey set their foot. From those places the spreading has been
Where is it best to buy bottles of wine, in wine shops or iWide and quick, even though many centuries have passed, the
supermarkets? Moreover, after having tried some, would yd@sults are still alive and well established in the cultures of the
suggest to buy more expensive wines? Would you Suggesﬁwopean countries. Despite the importance of wine in the cul-

attend to a tasting course? | read a lot but | do not have muchire of ancient Greece, a factor that would make one think
practice. Thank you in advance. Best regards. about a development of the country like no other country in

the world, the production of wine in Greece has faced in the
past centuries a long period of recession. Whereas in other Eu-
Dear Mr. Bonelli, the possibilities on where wines can be&opean countries they continued the development of enological
bought are virtually endless. Even supermarkets, which not sechniques, Greece did not do the same, in particular during the
long ago used to offer modest and disputable wines, are payidgmination of Ottomans, and the extraordinary fame of Greek
more attention on this product and are also dedicating wholeine was consigned to the memory of time. In pretty recent
sections to wine. It is not uncommon to find in supermartimes, in particular in the last twenty years of the last century,
kets wines that many would have thought buying in specialsreek enology is showing new life trying to recover and to
ized shops: nowadays supermarkets can offer “great wines” ksep up with the other wine producing countries of the world.
well. The main problem is not the place where wines are be- History of wine in Greece is certainly among the richest
ing bought, indeed the seriousness and the way they are kepaimd this beverage played an important and fundamental role
the shelves and in stores, is a critical condition for both winffom the first periods of the establishment and development
shops and supermarkets, therefore the reliability and care affthis civilization. The production of wine at those time was
the manager of the shop is fundamental. The knowledge abalteady known to be made by other people, such as ancient
the world of wine, fortunately, it is not made of theory only butBabylonians in Mesopotamia and Egyptians, who preferred
also by practice and in particular, the willingness and curiogseer, whereas it was in ancient Greece wine acquired an im-
ity of discovering new things, represent a fundamental factqrortant role and from there it spread in all the Mediterranean
in order to improve one’s capacities and culture. On this rearea. Greeks developed from the very beginning efficient viti-
gard it is certainly advisable to attend to a serious tasting amdlture techniques and they were also introduced in the coun-
wine’s organoleptic evaluation course. However it should biies they colonized, such as south Italy, while favoring the

Claudio Olla — Cagliari (Italy)

Bruno Bonelli — Salerno (Italy)
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cultivation of vine and the production of wine up to makingduring the symposium usually followed a real and proper meal
them be integral parts of the cultures and rites of the peop#nd it was diluted with water: the one in charge for the deli-
in the Mediterranean. For Greeks wine was a sacred beveate duty of dilution was theymposiarchthe master of cere-
age to which they attributed very high importance and dignitynony, who also had the responsibility of regulating the course
archaeological findings older than Mycenaean culture, dated the event and the moments in which drinking wine and the
back before 1600 B.C., proved at those times wine was alreadyantity. The purpose of symposia was to make a pleasing oc-
a beverage used for ritual and religious purposes. casion in which wine should contribute to the pleasingness of
Greek mythology had a god of wine, Dionysus, who rethe event, however it was not uncommon that participants got
vealed to men the secrets of the production of the beveragirunk as a consequence of competitions and challenges about
the initiation to the cult of this god included drinking wine andthe resistance and the capacity to drinking.
in his honor were celebrated the so called “Dionysiac orgies”, The wine produced in ancient Greece was very different
real and proper wine festivals. It is more likely wine drunkfrom the one we are used to appreciate today. Greek wines
in ancient Greece was not only the one produced in the couwere usually considered for their color, just like today, and they
try; some archaeological findings, in particular vases found atere classified as white, black or red, and mahogany. It seems
Mycenae not belonging to the Greek art or custom, suggeSreeks paid particular attention on wine’s aromas which were
at those times wine was also imported from other countrieasually defined as “flowery”, however in the literature of that
During the classical period vine was widely spread in all théime, some wines are also described in a more detailed way
country and Greeks introduced their species in the countriasd explicitly referring to particular flowers, such as violet and
they colonized, in particular Italy, where some species whictose. The taste of wine, or better to say, the taste preferred in
are believed to have a direct Greek derivation are still commowine at those time was sweet, even very sweet, and it was very
As wine was an essential part of Greek cooking and culture, ttemmon to make wine by using dried grapes. Sweet wines
beverage become an essential element in the countries whesere very appreciated in ancient Greece and often the sweet-
Greeks spread their cultural influence. Even wine trading repess was concentrated by boiling wine in the aim of reducing
resented an important aspect for Greece. Archaeological finithe quantity of water. Nevertheless sweet wines were not the
ings discovered in the many countries of the Mediterraneaonly ones to be produced in ancient Greece. There are evi-
but also in the countries of the Middle East, prove wine repradences suggesting wines were also produced with underripe
sented a very important good for the economy of the countigrapes and with a very high acidity that they could also make
and it was a precious good of exchange. the eyes water, as well as dry wines, both white and red, there-
Greeks greatly contributed to viticulture and enology: sincéore confirming the Greek enology was very varied. The main
the times of ancient Greece there were many books with prproblem of the wines of those times was the scarce preserv-
cise mentions about the cultivation of vine and enological teclability because of the containers and mainly because of their
niques. Even the decorations found on the rich patrimony starce capacity to be airtight. Wines got oxidized quickly and
vases and cups of ancient time prove with their pictures thereeks were forced to adopt measures that could ensure a bet-
many scenes of harvests and techniques adopted for the prr-preservability of wine. The adding of pine resin in the wine
duction of wine. The frequency of literary citations and artisrepresented one of those remedies, and this is still used today in
tic pictures is so high that makes think of wine as an almosine of the most renowned product of Gredreisina as they
central element in the life and culture of the people of thoseelieved this component had some preserving capabilities.
times. Wine was an essential part of one of the most important During the medieval age the production of wine was mainly
social events in ancient Greesymposiun(literally “drink-  made by privates and by monasteries, just like in the rest of
ing together’), which took place is a room hosting from severEurope. After the glorious past of ancient Greece, the country
to eleven people laying on couches and who were served wieecome part of the Byzantine empire and therefore the main
Symposia, considered as unseemly for women who usually dichding center for Greek wine become Constantinople where
not take part to them, spread in Italy as well and their populawere mainly traded wines from all the islands of the Aegean
ity remained intact until the end of ancient age. Wine serveska. The local production of wine underwent a strong reces-
sion when emperor Alexius | Comnenus, in 1082, granted the
possibility to Venetians the establishment of trading facilities
in Constantinople, as well as in other 32 cities of the empire,
with total exemption to the payment of any tax. Thanks to this
fiscal benefits Venetians could sell their wine at lower prices:
an advantage which stayed in force until the half of the four-
teenth century. The flourishing wine trading in the Byzantine
empire ceased at the end of the fifteenth century, after the end
of the Byzantine empire, when Turks occupied the Pelopon-
nese and spread their domination all over the Greek peninsula.
During the domination of Ottomans, Greek enology under-
went another recession which compromised its development
%71 until the end of the dominion. Despite the fact the produc-
tion of wine was not forbidden to Christians, the enological
industry was severely oppressed by taxes imposed by Turks
Fig. 1: Greece and diminished the production of wine as well as limiting both
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the spreading and development. The awaking of Greek endivated local grapes, it is said there are about 300 different
ogy can be considered from the beginning of the 1900’s, whespecies of them, as well as “international” grapes which repre-
the country finally reconquered its independence. However tisent a minimal part and are usually blended with the local ones.
real interest for the development of local enology arose onkmong local white berried grapes there are Assyrtiko, Mo-
after the end of World War Two, no matter most of the winescophilero, Muscat Blanc, Robola, Roditis and Savatiano, the
produced was considered as having low quality and sold ngmape mainly used for the production of the renowRedsina
bottled. In the last 20 years Greece is paying more and mofgnong local red berried grapes there are Agiorgitiko, Kot-
attention to the qualitative development of its wine, also corsifali, Limnio, Mandelari, Mavrodaphne, Negoska, Stavroto,
scious of its glorious past, and the enology in the country iKrassato and Xynomavro. The production is made of about
progressively improving also thanks to the adoption of moderrs-80% of white wines, about 15% is represented by red wines
technologies and competent wine makers. and the remaining part is about sweet wines. The most impor-
tant white berried grapes are Assyrtiko and Savatiano, besides
being used for the production étetsinait is also the most
common grape of the country. Among white berried grapes

The quality system for Greek wines is regulated by specifi}?ere is also Robola, by many considered as the typical Ribolla
laws emanated by the Ministry of Agriculture in 1971, how-"0™ Friuli Venezia Giula and it seems it was introduced in the

ever the system currently in force is the result of a revisiofiPUNt"y by Vengtlans in the thirteenth century. The ”.“?St im-
done in 1981 as a consequence of the joining of the count rtant red berried grapes are Mavrodaphne, Agiorgitiko and

to the European Economic Community. The current syste ermavr?f.] i tant wi . G tob
is based, in general terms, on Frenchjgpellation d’Origine mong the mostimportant win€ regions ot reece are to be

Controléeand are recognized specific wine regions, permitteﬁ]ent'oned .Macedonla, Thessa!y, Peloponnese, Aegean islands
%I:ld Crete island. In these regions are probably produced the

grape species, cultivation procedures and wine making pra ¢ d wi f th ¢ d h hich
tices as well as norms regulating the labelling of bottles. ThgOS renowned wines ot the country and are th€ ones whic

system recognizes three different categories as follows: istorically assomate_zd Greece t.o WIne. .In the northe.rn area
of the country there is Macedonia which includes two impor-

e Appellation of Origin - includes two distinct categories, tant wine districts: Naoussa e Goumenissa. Naoussa, among
Appellation of Origin of Superior Quality (abbreviated the most renowned areas of all Greece, is famous for its red
in Greek a<OPAP andAppellation of Controlled Ori-  wines produced with Xynomavro grapes, full bodied and struc-
gin (abbreviated a®PE), which include wines regulated tured, whereas in Goumenissa the same grape is blended with
by norms similar to the FrenchB8OC. These two cat- Negoska grape therefore producing less bodied wines. In the
egories includeReserveand Gran Reservavines which  region of Thessaly, in the central part of Greek peninsula, there
differ according to the time of aging. F&eservavhite is the area of Rapsani where are produced red wines, near the
wines the aging period must be of two years with at leagdlympus mountain, with Xynomavro, Stavroto and Krassato
six months in cask, whereas fGran Reservéhe period grapes. In the Peloponnese, in the southern part of the country,
is of three years with at least 12 months in cask. For reifiere are three important wine areas: Nemea, Mantinia and Pa-
Reservehe aging time is of three years with at least sixras. Nemea’'s wines are mainly produced with Agiorgitiko, a
months in cask, whereas f@ran Reservéehe period is Vvery common red berried grape, whereas Mantinia’s wines are
of four years with at least two years in cask usually produced with Moscophilero, an aromatic grape hav-

ing a pink colored skin used for the production of white wines.

The most renowned area of Peloponnese is Patras where are

produced three different styles of wines, of which only two are

s%f primary interest. The first one of the is the renowned Mus-

cat of Patras, a sweet and aromatic wine produced with Muscat
Blanc grape, whereas the second one is a sweet red wine pro-
» Epitrapezios Oenos Table wine. This category does notqyced with Mavrodaphne grape and aged in cask for a very
have particular norms and the wines can be produced wifhng time, it is usually fortified and characterized by a slight
many grapes also coming from different regions. The cagyidization comparable to the one of Port Tawny.
egory includes a particular appellaticdava indicating Among the many Greek islands of the Aegean sea, two of
the aging period of wine. Whit€avamust age for two them are renowned for their wines: Santorini and Samos. The
years and at least six months in cask, whereaO@ea  typjcal grape of Santorini is Assyrtiko which used in the island
must age for three years and at least six months in n&yth for the production of dry white wines and for its famous
cask and for one year in used cask Visanta This particular wine is produced with dried Assyrtiko
grapes and a part of Mandelari grapésantousually ages for
about 10 years in cask and develops rich, enchanting and com-
Production Areas plex aromas. The Samos island is famous for a sweet wine as
well, the renowned Muscat of Samos, produced with Muscat
The current wine production in Greece is mainly made iBlanc grape and sometimes fortified, characterized by intense
the same regions that made Greek wines famous in anciefifd rich aromas of grape and apricot. Among Greek islands
times. The soil of Greece is particularly suited for the culmust be mentioned Crete, of ancient and noble enological ori-
ture of vine, a characteristic which was well known to the angins, and still today is tied to its local grapes, particularly to
cient inhabitants of the country. In Greece are mainly cul-

The Greek Quality System

e Topikos Oenos- Includes wines produced in large re-
gions and corresponds, in general terms, to Italifrds-
cazione Geografica Tipicar French’svin de Payswvines.
The varieties of grapes allowed for the production of the
wines include both local and international species
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Kotsifali and Mandelari, which are used for the production o€ompromised or diminished: the diminished olfactory capacity
wines of Archarnes. Among Greek wines must be mentioneas well as the congestion of nose greatly limit the recognition
the famoudRetsina despite the fact this is to be considered asf aromas and therefore do not allow a complete and proper
an aromatized wine instead of a wine in the strictest meanirptermination of taste.
of the term, it is still the most renowned and spread wine inthe Smell is an instinctive sense and allow the evaluation of a
country. Retsina, particularly appreciated by locals and refdod or a condition in very little time and without the conscious
attraction for tourists, has an important position in the winevaluation of aromas: in few moments it is capable of commu-
production of the country and represents 30% of total praiicating the presence of poisonous substances in the air or to
duction. Retsina is currently produced in almost every pasignal unpleasing and potentially poisonous foods and bever-
of Greece, however the main area of production is Attica, theges, therefore avoiding their ingestion. The task done by the
region where Athens is located. This wine is produced witeense of smell is preventive, that is allows the evaluation of a
Savatiano grape and during the fermentation process a smadhdition in advance in order to avoid negative consequences,
quantity of pine of Aleppo resin is added to the must with théut it can also be origin of pleasure in case pleasing aromas are
purpose of aromatizing the final product. being perceived. The same considerations are also true for the
olfactory analysis of wine: it is enough to briefly smell the con-
tent of a glass to realize, with good approximation, the quality
‘ of wine and the presence of any possible fault. However the
olfactory examination of wine does not end after the first and
brief evaluation, it requires further attention in order to realize
.. . , the quality, the recognizability and nature of aromas: factors
RecognIZIng Wine’'s Aromas which also determine the real value of a wine. In fact, a good
The evaluation of wine’s aromas is probably the most complex taskvine must convince, first of all, the nose.
of sensorial tasting and it takes a good olfactory memory, practice, 1he aromas of a wine and their quality generally have a
experience and strategy pretty high importance in every sensorial evaluation system
where the value of a wine is determined by means of a score.

. . . L analyzing the forms of sensorial evaluation of these system,
The organoleptic and sensorial evaluation of a wine is ma A

: . portion of score determined by the olfactory examination
of many phases and one the them in particular represents a ) .
: - ) is usually greater than the others: a proper and clear sign of the
higher level of difficulty when compared to the others: the ol: . L
X o . .. importance of the role played by aromas in the determination
factory evaluation of aromas. Difficulty of this examination . . .
. . f the quality and value of a wine. In the olfactory evaluation
is often because of the scarce attention modern men usua . : .
. .. 0of a wine done by means of the many organoleptic analysis
pay to the sense of smell and to the conscious recognition 0o L : A :
. L . . ystems, the examination of aromas is done by individuating
aromas, and this inattention is usually found in the quality o : L .
. . ; : the single characteristics on which aromas are expressed and
their foods as well. Smell, besides being an essential factor for

taste, is also an indispensable sensorial capacity which helpsntoc} just by their nature or definition. For example, are eval-

. . ... uated intensity, quality, and therefore the absence of faults,
guarantee survival as well as to realize dangerous conditions . . ;
. . gverall finesse of aromas and their harmony, that is the way
or poisonous foods. The conscious use of the sense of sm ) . .
T ) : all the aromas are tied one to each other. Besides to this type
is diminished in modern men, frequently distracted by appear- : S ; 2
. ey of evaluation, olfactory examination also includes the specific
ance and by what the eyes communicate more explicitly. This . ) . : ;
L S L individuation of aromas, that is they are described and defined
diminution is not because of a regression, indeed it is beca

€ -
of the scarce use and inattention as a consequence of the “gua/r_analogy associating them to known and commonly recog-

anteed” safe conditions of modern life which probably requir(rellzable aromas, such as aromas of specific fruits or flowers.

a more limited usage, or better to say, a less conscious usage of
smell. Most of people who get into wine’s sensorial evaluation
have the highest difficulties on olfactory analysis, not because
their sense of smell is insufficient, but simply because they are
not used to recognize aromas in a conscious way and pay little
attention to aromas and to smells in general.

’ WINE TASTING

The Importance of Olfactory Examination

In the organoleptic tasting of wine, the olfactory evaluation
has a very high importance, the quality of aromas and their
finesse greatly represent its elegance and its class. Moreover,
it should be remembered, taste is largely determined by the
aromas of foods and beverages, not just by fundamental tastes.
Thanks to the recognition of aromas it is possible to determine
the nature and quality of a food, thanks to smell it is possible
to tell the taste of orange from the one of pineapple. When
one has got a cold, it is said not being in the proper condition Fruit's aromas are very common in every wine style
of recognizing flavors, indeed the capacity of taste buds is not
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The importance of the olfactory examination is also essethe olfactory evaluation of a wine there are aromas which are
tial for the recognition of possible faults and wine diseases dperceived with a higher intensity and are more easily recog-
veloped during the production process or during aging. Thazable, whereas others can be perceived only after a careful
overall perception of aromas, their balance and quality, amvaluation and after predominant aromas have been isolated
usually significative for the next examination, taste evaluatiomnd recognized. This process that could seem complex in the
where the good or bad aromatic premises can also be strendtieginning, will be simplified by experience and practice, thatis
ened by taste. The evaluation of wine’s aromas also allowghen the task of isolating and recognizing every single aroma
the determination of the typicality and characteristics of theill be done “instinctively”.
grapes used to make it, moreover, it gives useful information Moreover, the recognition of aromas allows the individu-
on their ripeness or withering, as well as particular climatiation, in many cases, of the type of grapes used for the pro-
conditions. Finally, the olfactory examination of a wine al-duction of a wine. There are aromas which are very typical in
lows the evaluation of the genuineness of the product and tbertain grape species and absentin others, therefore the percep-
level of “sophistication”, in other words, the quality of the winetion of these aromas can give pretty precise indications about
making process and of the grape’s cultural practices, whethitre wine being examined. The typicality of certain aromas in
“extreme” enological techniques were used, with the purpoggapes is also determined by many factors which include the
of covering the low quality of grapes and to hide organoleptiarea of cultivation, climate and the level of ripeness. If we con-
lacks, such as, for example, an exaggerated presence of arosidsr, for example, Cabernet Franc grape, usually characterized
passed from cask to wine. by an aroma defined as vegetal, that is comparable to certain
essences of plants, the most commonly associated aroma to
this grape is the one of green pepper. This aroma is very evi-
dent when the grape was harvested when not fully ripe: in fact
in Cabernet Franc, as well as in Cabernet Sauvignon, the aroma
the olfactory examination of a Winé)f green pepper is Ies_s ev_iden_t, sometimes al_asent, in case the

rape was perfectly ripe; in this case there will be aromas of
ack berried fruits, such as black currant and black cherry, to
e predominant.

Strategies for the Olfactory Analysis of
Wine

Like we said already,
offers a higher level of difficulty when compared to the othe
ones, however its importance is high for the determination
the quality and value of a wine. Of course the quality of " . .
wine is not definable only by means of its aromas, certainly the Thg recognition of typwa] aromas of grapes is an useful
other examinations, appearance and taste, are fundamenta %%ac_ny for the taster and it should be p_rope_rly develop_ed.
well and allow the appreciation and definition of other impor- n this regar_d can be don_e_ PTOPET EXETCISES N order to im-
tant organoleptic aspects. Of the three sensorial examinatioﬁg?.v e and ref,me the capacities in the recognmon of the many
the one requiring a higher experience and practice is howe\}é(P'.Cal grapes aromas and therefore of WIne. An usefu! ex-
the olfactory evaluation, both for the vastness of aromas thgtc!se, I particular f'or' the neqphyte taster, it is about |nd|'-
can be virtually perceived, and for the difficulty of isolatingv'duat'ng and recognizing the difference between an aromatic

and recognizing them. On this regard practice and experien@EP€ and a non aromatic grape. This exercise can be done

offer a fundamental help, the more the number of wines tastz?/ comparing the aromatic differences between a wine pro-
0

the more the aromas encountered, however an important rol gced with Gewlrztraminer apd one produce.d \.N'th Trepb|an9
also played by olfactory memory, that is the capacity of recog- scano grape. .the predom|_nant characteristic perpewed n
nizing and describing an aroma after its perception. The Capgé_ewurztramlner itis what dgfmes agrape as aromatic, that is
ity of recognizing aromas is not only based on the number & Strong and c_Iean aroma directly resembhr_lg the one of fre_sh
wines tasted, but also on a good level of curiosity in the evagrap?. Ther_1 it should be compared the. wine produced with
uation of every smell stimulus, a condition that can happen iﬁewurztramlner and another produced with Muscat Blanc: de-

every moment of the day and in many situations and this shou?(ﬁ’ite the fact the two wines have different aromatic nuances, it
\a/fll be possible to recognize in both the strong and predomi-

be a primary characteristic of every good taster. An aroma th " p Both M B d Gewiirztrami
was never perceived cannot be recognized or described, in RNt aroma ot grape. bo uscat blanc and sewdrztraminer

case it can be perceived and classified as an “unknown” aroty considered aromatic grapes because of this primary char-

and therefore undefinable. aCtﬂ:St'C' . be d ¢ . duced with
The number of aromas that can be virtually recognized is € Same exercise can be done Tor wines produced wi

essential for every taster, however the olfactory examinatit{ﬁd berried grapes. Lets consider for our examination two

of a wine has another difficulty which makes the process gyines, one produced with Cabernet Sauvignon and the other
produced with Pinot Noir. The aromatic impact of the two

recognition of aromas more complex. Let’s consider, for ex " . o
ample, the aroma of apple, an aroma which is generall knowH"es ShOUId be pretty ghfferent and dlstmgmshabl_e. Whereas
b Pp g y the wine produced with Cabernet Sauvignon will be found

and recognizable by many. Whoever knows this aroma evely ) . )
g y 4 d’%omas directly resembling black cherry and black currant, in

time he or she is about the smell this fruit, even blindfolde o e .
H’Ae one produced with Pinot Noir will be perceived aromas of

il ize it. Th f lei tty f
can Lasty recognize | © aroma of app'e 1S pretly reque erry, raspberry and probably strawberry as well. Let's now

in white wines, however the capacity of being able to recog{’;—ak . duced with Sanai d let
nize this aroma is not enough. In a wine every aroma is pel- € awine produced with Sanglovese grape and lets compare

ceived together with many others and they could also confoung aroma with the other two WINes. In this case_the aroma
black cherry, already found in Cabernet Sauvignon, will

them, even cover them, and the capacity of the taster is al ) : .
pacty e perceived, and beside that, an aroma of a flower will be

of being able to isolate and individuate the aroma of apple, d4: violet. The th , h v diff ;
as well as any other aroma, in a context of many aromas. fund. violet. € three wines have pretly dilterent aromas
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and it should be relatively easy to recognize their differenceByice:€ 10,20 Score:0000

a capacity that will become more easy with practice and e wine shows a brilliant ruby red color and nuances of ruby
perience. The above example is not to be considered as @ |ite transparency. The nose reveals intense, clean, pleas-
absolgte rgference, it should S|mply help the neophyte tasteriHb and elegant aromas of black cherry, blueberry, plum and
exercise his or her olfactory skills and to develop a good strafjs|et followed by pleasing hints of carob, licorice, black pep-
egy in the recognition of aromas. This means that the aroma, and vanilla. In the mouth has good correspondence to the
of cherry is not an exclusive characteristic of Pinot Noir, it capqge good balance with tannins in good evidence, good body
also be found in Barbera, as well as violet is not an exclusivg,q jntense flavors. The finish is persistent with good flavors of
characteristic of Sangiovese and this aroma is also found, fBr'um black cherry and blueberry. A well made wine. Lithos

example, in Nebbiolo grape as well. However the capacity Qfges for at least 6 months in barrique followed by at least 2
recognizing typical aromas helps to narrow the number of pogsonins in bottle.

sﬂ_)Ie grapes thf_ﬂ VYI!I be taken into examination for the de.te‘fgod match: Broiled meat and barbecue, Roasted meat, Stewed meat
mination of a wine: in case a clean and strong aroma of viole

is being perceived, the possibilities the wine was made wit\ﬁIth mushrooms, Hard cheese
Sangiovese or Nebbiolo grape is pretty high and Pinot Noir,

with good certainty, can be excluded.

The univocal association between aromas and grapes is not ﬂ%@;. -
enough for the determination of a specific type. The presence T:\/{W’M
of determined aromas can give hints to the tasters on some B
grapes, while excluding others, however the recognition of a SICH‘IA

specific grape must be usually confirmed by other aromas typ- i

ically present and characteristic in that grape. A good strategy

for the recognition of the many aromas is to progressively ex- _

clude all the aromas that have been isolated and individuated Zibibbo Vigna Moresca

and then proceeding with the recognition of the others. An- vinci Vini (ltaly)

other good practice consists in classifying aromas, as soon as

they have been perceived, in generic families, such as fruits, Grapes: Moscato d’Alessandria

flowers or vegetables, and therefore proceeding with a further

classification until the specific aroma is identified. This systerArice: € 6,00 Score:000 O

allows a better and rapid identification of aromas and allows 9o \vine shows an intense straw yellow color and nuances
progressively eliminate classes and categories of aromas Wi-yoiden yellow, very transparent. The nose reveals intense,
til the process of recognition is done. When systematicallyjean pleasing and refined aromas of raisin, dried apricot, can-
applied, this method will become with time and practice agjeq fryit, fig jam, almond, orange marmalade and citrus fruit
almost instinctive and natural strategy. peel followed by a pleasing aroma of caramel. In the mouth
has good correspondence to the nose, a slightly alcoholic and
round attack however balanced, intense flavors, good body and

Wines of the Month pleasing sweetness. The finish is persistent with good flavors
of raisin and fig jam. This Zibibbo ages in bottle for at least 2
months.

Score legend . . . . .
0 Fair— 00 Pretty Good ~000 Good ::o?d match: Hard and piquant cheese, Confectionery, Dried fruit
0000 Very Good —0 0000 Excellent arts

0 Wine that excels in its category
Prices are to be considered as indicative. Prices may vary according RITRATTI
to the country or the shop where wines are bought o B
7%/;-” /?ﬂﬁffmn'
®
LAVIS

' Ritratto Bianco Vigneti delle Dolomiti 2000
ANTINE V1 La Vis (Italy)
Lithos Nero d’Avola 2001

vinci Vini (Italy) Grapes: Chardonnay, Pinot Gris, Riesling

Grapes: Nero d’Avola Price: € 12,00 Score:0O00O0 O
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This wine shows an intense straw yellow color and nuancegth aromas of blackberry, black cherry and blueberry fol-
of golden yellow, very transparent. The nose reveals intendewed by carob, cherry, licorice, plum and violet as well as
clean, elegant and pleasing aromas which start with aromaspéasing hints of vanilla, cocoa and menthol with very bal-
banana and toasted wood followed by good aromas of pineagmnced wood aromas. In the mouth has excellent correspon-
ple, hawthorn, acacia, broom, melon, pear and vanilla. In thdence to the nose, a slightly tannic attack however well bal-
mouth has good correspondence to the nose, a crisp attasiced, round, intense flavors, full body and very agreeable.
however well balanced, intense flavors and good body. Tlkhe finish is very persistent with long flavors of blackberry,
finish is persistent with flavors of toasted wood, pear and ba@lum and blueberry. A very well made wine. Harmonium ages
nana. A well made wine. Ritratto Bianco ages for 8 months im barrique for 10 months.

barrique followed by 10-12 months in bottle. Food match: Game, Roasted meat, Braised and stewed meat, Hard

Food match: Roasted fish, Pasta and risotto with fish and mushroontheese
Sauteed fish

RITRATTI

Ribeca 2001
PRENTENG Firriato (ltaly)
(;,/n_m_/;_‘;_,”,.,fm,,, Grapes: Nero d'Avola (60%), Perricone (40%)
@ Price: € 18,00 Score:0 000 O
LAVIS The wine shows a deep ruby red color and nuances of ruby red,

little transparency. The nose denotes intense, clean, pleasing,

Trentino Cabernet Sauvignon Ritratti 2000 elegant and refined aromas which start with aromas of black

La Vis (ltaly) cherry, plum and blueberry followed by good aromas of rasp-
Grapes: Cabernet Sauvignon berry, licorice and violet as well as pleasing aromas of cocoa,
eucalyptus, vanilla and toasted wood. In the mouth has good
Price:€ 9,75 Score:(0000  correspondence to the nose, a tannic attack however balanced,

This wine shows an intense ruby red color and nuances of ruggense flavors, full body. The finish is persistent with good. fla-
red, little transparency. The nose reveals intense, clean, ple‘o'l rs of plum, black Cherry_and bl_ueberry. A well made wine.
ing, elegant and refined aromas which start with nuances Igfbeca ages for 9 months in barrique.

black cherry, blueberry and violet followed by good aromas dfood match: Game, Roasted meat, Braised and stewed meat, Hard
black currant, plum, licorice, cocoa and vanilla as well as gheese
pleasing hint of thyme. In the mouth has good correspondence

to the nose, a slightly tannic attack however well balanced by
alcohol, full body and intense flavors. The finish is persistent

with good flavors of black cherry, plum and black currant. A 2

P

@

well made wine. This Cabernet Sauvignon ages for 14 months _IV ’ i

in barrique followed by 6 months of aging in bottle. [AIVIO

Food match: Braised and stewed meat, Game, Roasted meat, Hard o ) o _ _ .
cheese Verdicchio dei Castelli di Jesi Classico Superiore

Tralivio 2002
Sartarelli (Italy)

Grapes: Verdicchio

‘,

\Z[armomam Price:€ 7,10 Score:0000

NERO D'AVOLA

This wine shows an intense straw yellow color and nuances
of golden yellow, very transparent. The nose denotes intense,
clean, pleasing and elegant aromas that start with aromas of
hawthorn, elder, pear and apple followed by good aromas of

pineapple, litchi, peach, grapefruit and almond. In the mouth
Grapes: Nero d’Avola has good correspondence to the nose, a crisp attack however

well balanced by alcohol, good body and intense flavors. The

Price: € 18,00 Score:00OO  finish is persistent with pleasing flavors of peach, pear and

This wine shows a deep ruby red color and nuances of rutgyapefruit.
red, little transparency. The nose reveals good personality afebd match: Crustaceans, Fried fish, Sauteed fish, Pasta and risotto
intense, clean, pleasing, elegant and refined aromas which staith fish, Soft cheese

Harmonium 2001
Firriato (ltaly)
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. SUSSURRO

o Daldans

Verdicchio dei Castelli di Jesi Classico Superiore
Balciana 2001
Sartarelli (Italy)

MONTESOLE

Grapes: Verdicchio
Coletion
Price:€ 16,80 Score:0J 0000 Sussurro 2002
The wine shows a beautiful and intense straw yellow color and Montesolae - Colli Irpini (Italy)
nuances of golden yellow, very transparent. The nose reveals ) .
personality with intense, clean, pleasing, elegant and refined Grapes: Greco Bianco (50%), Fiano (50%)

aromas which start with aromas of honey, hawthorn and apri-.
cot followed by good aromas of pineapple, chamomile, quinc&”ce;€ 10,80 Score:000D
hazelnut, pear, peach, grapefruit and almond as well as a pledbe wine shows a pale straw yellow color and nuances of straw
ing hint of aromas of noble rot. In the mouth has excelleritellow, very transparent. The nose denotes good personality
correspondence to the nose, a round and crisp attack howewdth intense, clean, elegant and pleasing aromas which start
well balanced by alcohol, good body, intense flavors and veryith aromas of hawthorn, apple, pear and broom followed by
agreeable. The finish is very persistent with long flavors giromas of citrus fruits, pineapple, almond, lemon and peach.
chamomile, pear, honey and almond. A very well made winén the mouth has good correspondence to the nose, a crisp and

Balciana is produced with late harvest grapes. slightly round attack however well balanced, intense flavors,
Food match: Pasta and risotto with fish and mushrooms, Roasted fidP0d body, agreeable. The finish is persistent with flavors of
Roasted white meat. Cheese apple, almond and lemon. Sussurro ages for 4 months in steel

tanks and for 3 months in bottle.

Food match: Pasta and risotto with fish, Vegetable and mushroom
soups, Sauteed fish

MONTESOLE

@

CIYRTO
2002
TAURASI
i FORADORI
Taurasi 1997 Myrto 2002
Montesolae - Colli Irpini (Italy) Foradori (Italy)
Grapes: Aglianico Grapes: Sauvignon Blanc (60%), Incrocio Manzoni (20%), Pinot
Blanc (20%)
Price: € 14,80 Score:JO0O0
This wine shows a brilliant ruby red color and nuances of rubfyce-€ 13,50 Score:00OO O

red, moderate transparency. The nose reveals intense, cleBnis wine shows a brilliant straw yellow color and nuances of
pleasing and elegant aromas which start with aromas of plugolden yellow, very transparent. The nose reveals personality
jam, black cherry jam and violet followed by good aromas ofith intense, clean, elegant, pleasing and refined aromas that
cherry, carob, blueberry, licorice and vanilla as well as a pleastart with aromas of peach, litchi and passion fruit followed
ing hint of leather. In the mouth has good correspondence by good aromas of pineapple, banana, broom, apple, pear and
the nose, a slightly tannic attack however well balanced by akanilla as well as a pleasing hint of elder. In the mouth has
cohol, good body and intense flavors. The finish is persistegbod correspondence to the nose, a crisp attack however well
with good flavors of plum, black cherry and blueberry. A wellbalanced, good body, intense flavors and very agreeable. The
made wine. This Taurasi ages for 8 months in steel tanks,fish is persistent with good flavors of peach, passion fruit and
months in barrique, 16 months in cask and for 6 months mopgneapple. A well made wine. Myrto ferments part in steel
in bottle. tanks and part in barrique.

Food match: Game, Stewed and braised meat, Roasted meat, H&mbd match: Crustaceans, Pasta and risotto with fish and vegetables,
cheese Mushrooms soups, Roasted fish
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GRADATO

2001

ABADIVIY

FORADORI Vadum Caesaris 2002

Vallarom (Italy)
Granato 2001

Foradori (Italy)

Grapes: Pinot Blanc (50%), Chardonnay (30%), Sauvignon Blanc
Grapes: Teroldego (10%), Riesling (10%)

Price:€ 36,00 Score:0J 0000

This wine shows a deep ruby red color and nuances of purgiéice:€ 7,50 Score:UOD

red, little transparency. The nose reveals personality with ifFhis wine shows a brilliant greenish yellow color and nuances
tense, clean, pleasing, elegant and refined aromas which st#ryreenish yellow, very transparent. The nose reveals intense,
with aromas of black cherry and blueberry followed by goodlean, pleasing and elegant aromas which start with aromas
and intense aromas of blackberry, plum and violet as well ag hawthorn and apple followed by aromas of pineapple, ba-
pleasing aromas of cocoa, toffee, clove, licorice, black peppearana, broom, lemon, litchi, almond, pear and grapefruit. In
vanilla, toasted wood and a pleasing hint of rosemary. In thtae mouth has good correspondence to the nose, a crisp attack
mouth has good correspondence to the nose, a slightly tanhiowever well balanced by alcohol, intense flavors, good body,
attack however balanced, intense flavors, full body. The firaegreeable. The finish is persistent with flavors of lemon, apple
ish is persistent with pleasing and good flavors of black cherrgnd pear. Vadum Caesaris ages in steel tanks for 7-8 months
plum and blueberry. A very well made wine. Granato ages fand for about 6 months in bottle.

18 months in cask. Food match: Sauteed white meat, Pasta and risotto with fish, Roasted
Food match: Game, Roasted meat, Braised and stewed meat, Hdigh
cheese

C il |

Tt A
e (O/ﬁf L i
e o boc |

— T —

Colli del Trasimeno Piovano 2002
Pieve del Vescovo (ltaly)

Cabernet Sauvignon Vigneto Belvedere 1999
Vallarom (lItaly)

Grapes: Cabernet Sauvignon Grapes: Sangiovese (85%), Canaiolo, Gamay e Ciliegiolo (15%)

Price: € 14,50 Score:0000O O

The wine shows a brilliant ruby red color and nuances of garnBfice-€ 8,40 Score:00OD

red, moderate transparency. The nose denotes intense, cléidns wine shows an intense ruby red color and nuances of ruby
elegant, pleasing and refined aromas that start with aromasred, little transparency. The nose denotes intense, clean, pleas-
dried violet, black cherry jam and plum jam followed by goodng, elegant and refined aromas that start with nuances of plum,
aromas of raspberry jam, blueberry, licorice, dried rose artWueberry and black cherry followed by intense aromas of rasp-
pleasing hints of vanilla, menthol and leather. In the mouth hdserry, violet and licorice as well as pleasing hints of cinnamon,
good correspondence to the nose, a slightly tannic attack hotlack pepper and eucalyptus. In the mouth has good corre-
ever well balanced by alcohol, full body and intense flavorspondence to the nose, a slightly tannic attack however well
The finish is persistent with good flavors of plum jam, blaclbalanced by alcohol, full body and intense flavors. The fin-
cherry jam and blueberry. A well made wine. This Caberndsh is persistent with intense flavors of plum, black cherry and
Sauvignon ages for 12 months in barrique followed by 12-1Blueberry. A well made wine. Piovano ages for 12 months in
months in bottle. steel tanks and in bottle.

Food match: Braised and stewed meat, Game, Roasted meat, Hdaobd match: Roasted meat, Stewed and braised meat, Broiled meat
cheese and barbecue, Hard cheese
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IL FALCONE
TN it o oo ik s P
Lucciaio 2000 Castel del Monte Riserva Il Falcone 2000
Pieve del Vescovo (ltaly) Rivera (Italy)
Grapes: Merlot (45%), Cabernet Sauvignon (40%), Sangiovese Grapes: Nero di Troia (70%), Montepulciano (30%)
(15%)
Price: € 14,00 Score:0 000
Price:€ 19,00 Score:000D  This wine shows a deep ruby red color and nuances of ruby

The wine shows an intense ruby red color and nuances &fd, little transparency. The nose reveals intense, clean, pleas-
ruby red, little transparency. The nose reveals intense, cleang, elegant and refined aromas which start with aromas of
pleasing and elegant aromas which start with nuances of blailack cherry, blueberry and plum followed by good and intense
cherry, blueberry and vanilla followed by pleasing aromas agiromas of carob, tobacco, violet, licorice, vanilla and pleasing
plum, black currant, violet and licorice as well as good hintgints of black pepper. In the mouth has good correspondence
of cocoa and tobacco. In the mouth has good corresponderioghe nose, a slightly tannic attack however well balanced by
to the nose, a slightly tannic attack however well balanced jcohol, full body, intense flavors. The finish is persistent with
alcohol, good body and intense flavors. The finish is persistefi@vors of black cherry, blueberry and plum. A well made wine.
with good flavors of plum, black cherry and blueberry. A wellll Falcone ages for 12-14 months in barrique and for 1 year in
made wine. Lucciaio ages for 12 months in barrique followedottle.

by 12 months of aging in bottle. Food match: Game, Braised and stewed meat, Roasted meat, Hard
Food match: Braised and stewed meat with mushrooms, Roastelteese

meat, Game, Hard cheese

’WINE PRODUCERS

CAPPELLACCIO

ACLIANICO

Mario Schiopetto

Mario Schiopetto is one of those extraordinary persons who made
Italian wine great in the world. His wines, result of true passion, are

Castel del Monte Aglianico Riserva Cappellaccio the genuine image of their territory: Collio
2000
Rivera (ltaly) Talking about Mario Schiopetto means, besides talking
Grapes: Aglianico about the great wines of Collio, to tell the story of modern Ital-
ian enology. Thanks to great men, just like Mario Schiopetto
Price:€ 8,00 Score:000 O  who worked and believed in his ideas, Italian wine is now con-

The wine shows an intense ruby red color and nuances of ruBiffered great again as a consequence of a formidable process
red, little transparency. The nose reveals intense, clean, plegsinnovation and improvement of quality. Mario Schiopetto
ing and elegant aromas that start with hints of black cher§PMes from a family which produces wines since three gen-
and plum followed by good aromas of carob, blueberry, vi€rations. Son of Giorgio, owner of the historical tavern “Ai
olet and pleasing hints of vanilla and licorice. In the moutff’0mpieri” in Udine, Mario Schiopetto received from his fa-
has good correspondence to the nose, a slightly tannic attd8gr the great passion for wine, fine wine, and he will later be
however balanced, good body and intense flavors. The fini§ANsidered as the real father of the Enology in Friuli Venezia

is persistent with flavors of black cherry, plum and bluebernfiulia. Mario Schiopetto travels in the main wine countries of
Cappellaccio ages for about 12 months in barrique. Europe, in the historical wineries of France and Germany with

Food match: Braised meat with mushrooms, Roasted meat, Hatrt]e Clear.lntent of Iegrnlng the secrets .Of grgat ql.“la“ty WINEs-
an experience that will be useful to realize his project, the one
cheese . o . ..
of making Friuli’s wine great. During his journeys abroad he
learns the modern and important techniques useful for the pro-
duction of excellent and quality wine, however he knows this
is not enough to make great wines.

The territory where Mario Schiopetto intends to realize his
ambitious dream is in the Gorizia’s Collio, one of the great
wine areas in Friuli Venezia Giulia, and he understands from
the beginning the technical notions he learnt abroad must be



DWIINTET aste Issue 14, December 2003 13

patiently adapted to the nature of his land, an unique and par-
ticular place. Mario Schiopetto is an autodidact with an excel-
lent capacity of intuition and in 1965 he finally is successful
in realizing his ambitions and rents an old winery in Gorizia
from the bishop’s see that he will later buy in 1989. In his win-
ery he applies from the very beginning principles of simplic-
ity, technology and sensibility for his territory while continu-
ously improving his knowledge acquired during his journeys
abroad. His indisputable and deep knowledge is passed to hi
sons Maria Angela, Carlo and Giorgio who run the winery suc-
cessfully today, located in the hills of Capriva del Friuli, in the &8
province of Gorizia. The winery currently have 30 hectares of [
vineyards (about 74 acres) located nearby the historical palaces
of the bishop’s see, as well as Blumeri estate which is located
not far from the wine area of Colli Orientali del Friuli, at Oleis,

in the hills of Rosazzo.

The production of the winery is based on a philosophy
which supports the idea there is nothing to invent, but everyag his journeys by applying the concepts to the unique land of
thing to be understood. According to Mario Schiopetto «Goo€korizia’s Collio, while believing of not having invented any-
wine is the most genuine expression of the territory as welhing but just tried to understand his land, the climate and the
as the expression of men which created it. In order to mal@aracter of his hills by simply observing the harmony of na-
good wine the respect for nature and men is the first and futire. On these simple principles is still based the activity of
damental requisite». The sensibility, according to the winery¥lario Schiopetto’s winery. By applying and using the great
philosophy, «takes its origin from an ancient and uninterruptegkperience of the father Mario, not only founder of the win-
dialog with nature. A unique treasure, a richness of the soul8ly but also father of the wine culture in Friuli, before him,

a principle Mario Schiopetto always believed in even beforbis father Giorgio, very appreciated host in Udine in the begin-
establishing his famous winery in 1965 and that he understo#iéng of 1900’s, today are his sons who inherited the huge and
when he was a kid and listened to the wine “gurgling” in therecious heritage of the winery. Maria Angela, Carlo and Gior-
casks of his father's tavern. This principle subsequently devegio continue today the impressive job of their father which is
oped in the 1950’s by traveling all over Europe and visiting thased on ancient traditions and is always origin of stories to be
best wineries. In France and in Germany Mario Schiopetto atgld, made of sensibility and respect, of love for tradition and
quired an unique patrimony of experiences who then decidé&d that genuine passion for wine which always characterized
to donate to Friuli, his beloved land, by establishing his winerpMario Schiopetto.
That's how he started to put into practice what he learnt dur- The winery is located in the hills of Capriva del Friuli and
the new cellar was built by following the hints and the sensibil-
- - ity of architect Tobia Scarpa, therefore originating an union of
g i technique, order and rationality. The new winery was person-
' . : - y o ally designed by Mario Schiopetto and its construction started
in 1989, giving the priority to a better management of work
places, therefore trying to apply a logic of usability instead
of aesthetics. The structure was designed in order to allow a
practical course of the wine production phases, from grapes to
the finished product. The new winery was completed in 1992
and its “heart” is represented by the yeasts room, a fundamen-
tal element of the winery’s philosophy and of the productive
process. Here it is done the multiplication of autochthonous
yeasts, according to the many wine styles, needed for the fer-
mentation process. Moreover other modern technologies have
been adopted in order to reduce the possibilities of error and
therefore to follow the ancient art of the production of excel-
lent wines.

The historical vineyards of Mario Schiopetto’'s winery are
located at Capriva del Friuli, in the province of Gorizia, and
here are cultivated the grapes Tocai, Pinot Blanc, Pinot Gris
and Sauvignon Blanc in an ideal environment that allows them
to give their best. In 1996 the winery bought Blumeri estate,
which is located few kilometers north-west from the histori-
cal headquarter, in the fertile hills in Rosazzo, at Oleis. This
The Schiopetto family. On the lower left, Mario place, with a magic and sweet name, has a particular his-

Schiopetto torical tradition both to vine and olive. The new estate was
chosen by Maria Angela, Giorgio and Carlo, sons of Mario

A view from Mario Schiopetto’s vineyards
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Schiopetto, because the soil has a composition similar to the
ones in Capriva del Friuli, of course the climate is different
and however suited to favor the maturation of red grapes. Vine-
yards in Olesis have been restored and destined to the produc-

i L twinlone

tion of important wines and its name, Blumeri estate, derives @?@
from an ancient carnival tradition of Colli Orientali del Friuli.
The selection of wines of Mario Schiopetto’s winery is

pretty vast and the production is made both with local and in-
ternational grapes. Among typical grapes there is Tocai Friu-
lano, the famous white berried grape of Friuli Venezia Giu-
lia vinified alone for Tocai Friulano and Pardes wines, the lat-
ter fermented and aged in cask for about 10 months. Among
mono varietal white wines there are Pinot Blanc, Pinot Gris
and Sauvignon, all fermented and aged in steel tanks. Amofigce: € 16,00 Score:lU O

other white wines, Mario Schiopetto produces Blanc des RosiBhis wine shows a brilliant straw yellow color and nuances
“historical” wine from Tocai Friulano, Pinot Gris, Sauvignonof straw yellow, very transparent. The nose denotes intense,
Blanc, Malvasia and Ribolla grapes; Mario Schiopetto Biancalean, elegant and pleasing aromas of apple, pear, peach, al-
produced with Chardonnay and Tocai Friulano of which @nond and hawthorn followed by pleasing hints of broom and
part ferments in cask; Amrita Pinot Blanc, produced with thelder. In the mouth has good correspondence to the nose, a
homonymous grape, fermented and aged for about 10 monéisp and pleasing attack however well balanced, good body
in cask; Tarsia Sauvignon, fermented and aged in cask fand intense flavors. The finish is persistent with pleasing fla-
about 10 months. Among red wines there are Rivarossa, prgors of almond, peach and pear. This Tocai Friulano ferments
duced with Cabernet Sauvignon, Cabernet Franc and Merlgtsteel tanks and ages for 7-8 months on lees.

grapes, aged for 14-15 months in barrique; and Blumeri ROSSQ04 match: Roasted fish, Crustaceans, Paste and risotto with fish,
produced with Merlot, Cabernet Sauvignon and Refosco dalieed white meat

Peduncolo Rosso grapes, aged for 14-15 months in barrique.

Collio Tocai Friulano 2002
Schiopetto (Italy)

Grapes: Tocai Friulano

o o od
BLANC
DES ROSIS
Wines are rated according to DiWineTaste’s evaluation method. (scHIOPETTO )
Please sde score legénd in the “Wines of the Month” section.

Blanc des Rosis 2002

KIVAROSSA Schiopetto (Italy)
Grapes: Tocai Friulano (40%), Pinot Grigio (20%), Sauvignon Blanc
(SCRIGPETTO) (15%), Malvasia Istriana (15%), Ribolla Gialla (10%)
""" ' Price: € 16,00 Score:0000
Rivarossa 2001 The wine shoes a beautiful and brilliant straw yellow color and
Schiopetto (Italy) nuances of straw yellow, very transparent. The nose reveals

intense, clean, elegant and refined aromas which open up with

Grapes: Cabernet Sauvignon (35%), Cabernet Franc (35%), Merldtuits such as pear, peach, apple and lemon followed by pleas-
(30%) ing aromas of hawthorn, broom, almond and hazelnut. In the

mouth has good correspondence to the nose, a pleasing crisp

Price: € 16,00 score:00O O attack however well balanced, good body and intense flavors.
The finish is persistent with good and clean flavors of peach,

The wine shows a brilliant ruby red color and nuances of rub ear and almond. Blanc des Rosis ferments in steel tanks and
red, moderate transparency. The nose denotes intense, cl

. . . f'gfriana ferments in cask.
pleasing and elegant aromas which open up with aromas 0 _ i o
fruits such as black cherry, blackberry, blueberry, raspbergjw match: Roasted fish, Crustaceans, Pasta and risotto with fish,
black currant and plum followed by pleasing hints of vanilla>°ft cheese
and carob. In the mouth has good correspondence to the nose,
a slightly tannic attack however well balanced by alcohol, in- | aAzienda Agricola Mario Schiopetto - Via Palazzo Arf
tense flavors and good body. The finish is persistent with good | civescovile, 1 - 34070 Capriva del Friuli (Gorizia) Tel. 0481
flavors of black cherry, plum and blueberry . Rivarossa ages in | 80332 Fax 0481 808073Winemaker: Giorgio Schiopetto &
barrique for about 14-15 months. Stefano Menotti Established 1965 -Production: 210.000
bottles -E-Mail: azienda@schiopetto.it - WEB:
www.schiopetto.it

Food match: Braised meat with mushrooms, Roasted meat, Hard
cheese
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This section is reserved to wine producers who want to EnoGlass
publish news and information about their business, to an-
nounce new products or just for communicating to its cus-
tomers information and promotions about their products and
activity. Send news to be published at the e-mail address
CellarJournal@DiWineTaste.com

EnoGlass WEB page

’ EVENTS
. sometimes, the area of origin. We wish EnoGlass will be of
EnOGlaSS. the NeW interest for our readers just like EnoQuiz and, as always, your
DiWineTaste’S Game comments and your suggestions are welcome: they are for us

an essential and fundamental help that allow us to improve the

on our site EnoGlass, the new game about wine and glasses are offering to our readers. Enjoy EnoGlass!

This month in our WEB site you will notice something dif-
ferent: in the navigation menu, in the position occupied by NeWS
EnoQuiz, you will find a more generic item “EnoGames”.
Don't worry, we did not remove or eliminate EnoQuiz, we
just put it on a more specific section expressly dedicated to In this section will be published news and information
the amusing aspect of wine, therefore giving our readers tigdout events concerning the world of wine and food. Whoever
possibility of learning new things while testing their knowl-is interested in publishing this kind of information can send us
edge and having fun. The first experiment in this sense hagnail at the addredsvents@DiWineTaste.com
been EnoQuiz, a quiz about wine culture, which has been very
appreciated since the very beginning of its debut and hundreds
of visitors use it daily to test their knowledge. The project of Corkscrew ‘
developing interactive tools about wine was, and still is, one of
the services we want to offer our web site’s visitors; the Wines
Guide and EnoQuiz are just our first two steps. : . oy
For this reason, in thJe aim of evolving OLE)r services, todayMatChlng FOOd Wlth Fortlfled
we are offering you a new game to test your knowledge about Wl nes
an important aspect of wine service: choosing the right glass
for a specific wine. EnoGlass is the new interactive quiz avaifortified wines are usually considered as products to be drunk alone,
able on our WEB site and that can be found in the new page however they offer interesting and unsuspicious qualities in the
EnoGames. EnoGlass will show 10 wines, selected among the matching with food as well
ones included in our wines guide: next to them are shown some
glasses and you will be asked to choose the appropriate one.Fortified wines are produced by adding some alcohol, or
Wines used for EnoGlass are all present in the Wines Guidéne spirit, in the fermenting must or in the finished products
therefore allowing a further study in case it would be necesnd this practice is known dsrtification. These important
sary to know more about the wines shown by the quiz. Winesines, which had a glorious past and were considered as pre-
shown by the quiz are to be considered as “ready”, that is aceous commercial products in the past centuries, are often for-
to be considered in the age and in the state at the moment thatten and not very considered in the enological scene, maybe
relative producers release them on the market. For this readmecause consumers do not understand their own identity, con-
EnoGlass never indicates next to wines the year of vintage. fused by the idea of whether they should be considered as
After having answered all questions of the quiz, EnoGlassines or liquors. Perhaps the adding of alcohol is what makes
will display the score according to the answers provided. Evhese wines not to be accepted as real wines and for this reason
ery question answered right will score one point, whereas zesome may have prejudices on their identity, however fortifi-
point will be scored for every wrong answer. The highest scortion is a process which contributes in these wines to their
in EnoGlass is 10. The purpose of EnoGlass is to improve ttstabilization and preservation as well as contributing to their
knowledge about wine service and to understand the impdralance. Tasting fortified wines is however a pretty complex
tance of glasses, as well as favoring a better knowledge of tpeactice, as well as interesting, for the sensorial and organolep-
many wines and their grapes. A glass is also chosen accordingevaluation.
to the organoleptic characteristics of the grapes used to makeln the past centuries fortified wines were highly valued and
a wine as well as the aging time, wine making techniques andppreciated by the noble classes of the European countries, in
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Strong and Amazing Wines That Warm the
Soul

Among fortified wines the ones from Spain, Portugal, Italy
and France are the most renowned ones. Despite the fact it
is less frequent, fortified wines are also produced in Australia,
South Africa and in other countries of the world, however the
typical ones from the historical wine countries of the world
play a fundamental role in their category. Spain produces two
excellent fortified wines renowned everywhere: Jerez, also
known as Sherry or Xéres, and Malaga. Jerez is an extraor-
dinary fortified wine and thanks to its many styles can offer
wide and interesting possibilities in the matching with food.
The production of Jerez consists in an enchanting process from
which are made many styles of wine. The grapes typically used
for its production are Palomino, mainly used for dry Jerez, Pe-
dro Ximenéz and Muscatel for sweet or semi-sweet Jerez. The

Two good companions of the table: Marsala and production begins with the vinification of the must and at the
Gorgonzola end of this process the wine is evaluated in order to decide its
best “future”, that is whether the wine should evolvéd-a® or
Olorosq the two families of Jerez. The difference betwéan
andolorosoconsists in the way they will age and refine with
time. Base wines used for the production of Jerez age in casks
not completely filled, they are usually filled for four fifths, and
they are fortified, that is a quantity of alcohol is added, up to
particular the one of England, which imported huge quantitidsaving 15% of alcohol by volume for Jerez Fino and 18% for
of Port, Madeira and Jerez, known in England as Sherry, adérez Oloroso. Thanks to the lower alcohol by volume, in Jerez
later huge quantities of Marsala as well. The consumption &ino will develop a precious and essential layer of microorgan-
these wines was pretty common and they were often includétins, yeasts of theaccharomycespecies, that will completely
in the official and indispensable beverages for ship’s crews: ¢bver the surface of the wine in the cask, an event which does
seems that even today it is still common the tradition of the Emot take place in Jerez Oloroso because of the higher quantity
glish Royal Navy to drink the renowned Marsala. In the pagf alcohol.
centuries fortified wines were usually drunk alone, at the end This layer of yeasts, calleftbr, shields the wine from oxy-
of the meal or during the talks of gentlemen, and they wergen, therefore preventing its oxidization, and its activity will
even created real and proper ceremonies for the opening of thleer the organoleptic qualities of the wine while giving it a
bottles and the way the content would have been poured eomplex and unique character. In Oloroso, in which floe
the glass, as it was for Port wine in England. The bottle, atoes not develop, an oxidization takes place instead and this
it was opened, sometimes by means of incandescent plierswill alter its organoleptic qualities, very different from the ones
order to snap the bottle’s neck and without removing the fraghat will develop in fino, and the effects of this event are also
ile cork damaged by time, was passed from one participant &vident in the color. Jerez Fino has a straw yellow color, com-
another by making it slide on the table and without raising itmon in white wines, whereas Jerez Oloroso have an intense
in order not to make the wine turbid because of the sedimerdsnber color: from the same base wine and thanks to the events
developed in the course of tens of years of aging. which take place, are obtained two very different products but

Even today fortified wines are usually consumed alone, oftowever both interesting and complex. The aging of Jerez is
ten served as aperitifs, and in particular offered at the end ofdmne with a particular system call&blera y Criaderagfig-
meal instead of a brandy or a liquor. These wines are also came|2), also used for the aging of other fortified wines, such as
sidered asneditation winesthat is wines to be slowly sipped Marsala. The system consists in stacking rows of casks one
while contemplating the finesse and the quality of the producipon another, each row is calledcalaand contains a wines
during tranquil and calm moments. Maybe the quantity of alef a particular average age, the lowest row which is contact
cohol they contain, usually between 14% and 20%, make thetm the floor is calledsoleraand contains the oldest wine. The
not to be considered in the matching with food because thegw stacked uposolerais called1%® criadera, the next one is
are wines to be consumed, rightly, in small quantities. Thealled2"? criaderaand so on until the highest row which is
high alcohol by volume does not allow the kind of relationshigalledlast criadera The system consists in drawing a quantity
one may have with another “normal” wine: the glass in whiclof wine off from thesolera usually not more that one third of
they are generally served is small and suggest a limited attte cask’s capacity, and this wine will be bottled: this opera-
moderated consumption. It should however be observed thain is calledsacaand it is usually done two or three times per
in these wines the intensity of aromas and flavors is strong agdar. The part drawn off frorsolerais replaced by the wine
their taste-olfactory persistence is pleasingly long, thereforecantained in the higher row, the! criadera, which is subse-
smaller quantity is enough to allow their appreciation, in parguently filled with the wine of th@"< criadera, the process is
ticular with certain foods having organoleptic characteristiceepeated until thé&ast criaderawhich is filled with new young
that would cover the ones of many “regular” wines.
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wine. These operations of filling are callestio. FrontignanandMuscat de Rivesalteas well aBanyuls a red

The Solera y Criaderasystem ensures a constant qualityfortified wine mainly produced with Grenache Noir grape in
of the wine and it is based on the principle that a young winthe area of Pyrenees, available both as dry and sweet.
acquires the character of the older when properly blended. In In Italy the most representative fortified wine is the famous
Jerez wines produced with this method, as well as in other foMarsala. The production of wines in Marsala is dated back to
tified wines, next to the terrsoleracan be found the year, very ancient times, however its notoriety increased at the end
usually very old, and this does not have any connection withf 1700’s when an English merchant, John Woodhouse, was
the vintage of the wine contained in the bottle, it simply indisurprised by this wine and decided to export it to his home-
cates the year when ti8olera y Criaderasystem was started. land. In order to better preserve the wine to the risks of a
Therefore in case a bottle reads “Solera 1870, it means theng journey in the hold of a ship, he decided to add some
wine was drawn off from a solera started in 1870 and of whichglcohol, probably remembering the common practice used for
of course, cannot be determined the exact vintage because 8panish and Portuguese fortified wines, very renowned and ap-
system includes wines blended from that year on. Among Jerpeeciated in England. The success was so striking that Wood-
“Fino” styles there isManzanilla produced at Sanllcar de Bar-house decided to produce Marsala himself and to export it to
rameda, very typical for its very dry taste. Among other Jerethe United Kingdom. After this initial success, other producers
styles should be rememberédgnontilladg a Jerez Fino aged began the production of Marsala and in the course of time they
for long time after theflor disappearedMedium a sweeter all contributed to improve this great wine and that would cer-
amontillado;Palo Cortadg OlorosoandCream sweeter than tainly deserve a higher consideration. Marsala is a white for-
the first twos;Pedro Ximenézsweet and dense, produced withtified wine produced with Grillo, Inzolia, Catarratto and Dam-
the homonymous grape dried under the sun; and firRdlg  aschino grapes, however there is also a red style produced with
Cream a sweet Jerez Fino. Jerez wines are usually dry, howignatello, Nero d’Avola and Nerello Mascalese grapes. The
ever are pretty renowned the sweet styles produced with theoduction of Marsala consists in fortifying a base wine, white
adding of wines made of Pedro Ximenéz and Muscatel grapes. red, to which is added, according to the style, concentrated
East from Jerez is produced another famous fortified wine ofiust, muted must, that is must to which is added alcohol in
Spain: Malaga. Produced in the homonymous city, this winerder not to start fermentation, or cooked must. Marsala wines
usually makes use of the same techniques for Jerez and #Hre classified according the following categories: Marsala Am-
grapes that make it are Pedro Ximenéz, Muscatel and Airéra, Marsala Oro and Marsala Rubindarsala Ambrais pro-
Malaga is produced both dry and sweet, where sweetnesgdisced by adding cooked must to a base wMarsala Orois
obtained by adding cooked must. exclusively produced with white berried grapes and the adding

Portugal produces two famous fortified wines: Port andf cooked mustis not allowed, wheredarsala Rubinas pro-
Madeira. The production of Port consists in interrupting theluced with red berried grapes and the adding of cooked must
fermentation process of the must by adding alcohol. Theis not allowed. The fortification of Marsala Oro and Rubino
are two styles of Port: white, exclusively produced with whités done by adding brandy aged for 5 years in cask instead of
berried grapes including Malvasia and Verdelho, and red, praicohol. Marsala wines are classified &arsala Fing with
duced with red berried grapes, including Tinta Roriz, Tourigan aging time of at least one yedviarsala Superioreaged
Francesa and Touriga Nacional. White Port is a delicate aor at least two yeardylarsala Superiore Riservaged for at
aromatic wine produced both as dry and sweet. Among theast four yearsMarsala Vergine and/or Soleraaged at least
most simple red Port styles there &aby a young wine with five yearsMarsala Vergine Stravecchio or Risenaged for at
evident aromas of fresh fruits, afdwny usually aged in cask least ten years. Marsala Vergine is exclusively obtained by for-
for about 3 years and having a color with nuances of orangiying the base wine with alcohol or brandy and the adding of
because of oxidization. Ports of superior quality are charathe components allowed in other styles, such as cooked or con-
terized by pretty long aging periodfReserves a Port with  centrated must, is forbidden. Marsala is sometimes aged with
an average aging time of 7 years, however aging can also be
longer: quality Tawny Ports can also be aged for 40 years and
more. Among the most looked for Ports should be mentioned
Vintages wines of a specific vintage and expressly created to
give their best after a patient and long aging in bottle, usu-
ally tens of years. Of particular interest are alsde Bottled
VintagePorts (LBV), usually aged in cask for about 5 years,
and Crusted Ports produced by blending different vintages
and subsequently aged in cask for about 4 years. The island
of Madeira is famous for the excellent and homonymous for-
tified wine which differs from the others because of the pro- (
duction method. This wine takes its excellent quality from the 5
estufagenmethod, a process consisting in heating the wine for
at least 90 days, as well as from the effects of oxidization. In )
France the so calledin Doux Naturelare produced by fortify- | \
ing the fermenting must in order to interrupt the process and to
keep sugar. Renowned &/ Doux Naturefrom Languedoc-
Roussillon produced with Muscat Blanc, suchMascat de Fig. 2: The methodSolera y Criaderas”

32 Criadera

22 Criadera

12 Criadera

Solera
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the Solera y Criaderasnethod (figure 2). Finally, Marsala is the tasty‘tapas”, the renowned culinary preparations offered
produced as dry, demisec or sweet, according to the quantitywith aperitifs or used as appetizers. Dry fortified wines can be
cooked or concentrated must added to the base wine. By camell matched with many recipes based on meat and fish, but
sidering the production method of Marsala Vergine, the mostiso with pasta and rice, as well as game. In this specific case
elegant and refined among Marsala wines, the only style thiatis good to choose dry and demisec fortified wines with an
can be produced is dry. adequate alcohol by volume, very wide in these wines, usually
ranging from 15% to 22%. An example is offered by Jerez
Fino or Manzanilla, usually less alcoholic, very versatile in the
matching with food, perfect with fish, in particular with crus-
ceans as well as with cold cuts. Rich Jerez Oloroso or Palo
ortado are, for example, well matchable with meat and game.
e same considerations are also valid for dry Marsala and
arsala Vergine. Sweet fortified wines are good companions
gesserts and cheese, hard or piquant, and in case the alcohol

Matching Fortified Wines

Fortified wines are generally tasted alone and without a
food matching, however these extraordinary wines are ve
versatile and suited for food matching. Before discussing t
characteristics useful for the matching with food, it is appropri-

ate to consider the way these wines should be served. The gl g ! - .
0/f- 0,
generally used has a small size in order to favor the service volume is sufficiently high, between 18%-22%, they can be

little quantities. The producers of many fortified wines havénatCth with chocolate, a complex food notoriously consid-

proposed different shapes and sizes for their wines, such %@d as scarcely matchable with wine. As an example it can

for Jerez, traditionally served iropita a glass resembling the be tried a Jerez Pedro Ximenéz, a Port or a Marsala Superiore

shape of an ISO tasting glass, a choice which certainly exaPOICe matched with chocolate as well as with a cake made of

the aromatic finesse and richness of these wines. Inaase cﬁocolate.
tasor small glasses are not available, the best choice certainly
is the 1SO tasting glass. Temperature in fortified wines is, just
like for sweet and botrytized wines, pretty wide, generally béNOT JusT WINE
tween 10 and 18 C (50-6% F), however there are many who
support the idea these wines should be served chilled, even at
6° C (42 F). The considerations on temperature are always
the same: high temperatures accentuate alcohol, sweetness Mozzare”a Cheese
and aromas, low temperatures attenuate them while aCCem.ﬁ_traditional cheese of southern ltaly, it is classified as a spun paste
ating astringency. An alcoholic and sweet fortified wine carsheese having soft consistency. It is one of the most famous cheeses,
be served at a lower temperature, while paying attention to nott is an ingredient of many cu!inary preparations and in particular
penalizing aromas too much. pizza
The matching of food with fortified wines must consider,

first of all, the qualities of the wine. Fortified wines have The term “mozzarella” derives by the Italian verb “moz-
an alcohol by volume usually between 15% and 22%, thereare” (literally “to cut off”) and describes the operation, still
fore their contrasting action on succulence and the capacitipne today, of cutting with the hands the spun paste with the
of cleansing unctuous foods will be pretty evident. Alcohothumb and the forefinger, called “mozzatura”.
also attenuates the relative perception of sweetness, therefore
a sweet fortified wine will appear as less sweet of what it is for
real, and the two components together contribute to the over&WStOrY
roundness of the wine. Even acidity will be carefully evalu- . . L

) . : ) . Mozzarella has a very ancient history and an uncertain ori-
ated: despite alcohol will play an important role in the balance.

. . ) . . .~ gin. The history of this cheese is directly connected to the in-
by lowering the relative perception of acidity, this sensation i : . . .
Co . . 4 . roduction of the buffalo in Campania, a region of south Italy,
however a characteristic in white wines. Finally astringenc

particularly in red fortified wines, augmented by the effect)énd some beheve_ itwas in the S'X.th centur_y, whereas o_thers say
2 . S .t was introduced in Italy by Hannibal. Talking about evidences

of the aging in cask, is a characteristic frequently found in . ; 4 N
: o . o . of the past, there are some information provided by a historian
white fortified wines as well. Sweet fortified wines are ex- e . : , : . ;
of the “Chiesa Metropolitana di Capua”, Monsignor Alicandri.

cellent companion for desserts and confectionery, in particulf\nr one of his writings it is read that near the Monastery of Saint
for elaborated cakes enriched with complex ingredients, sugh

. . e . orenzo in Capua - it was twelfth century - monks offered to
as dried fruits and fruit jams. Thanks to the appreciable round-, . ) .
. - ilgrims a piece of bread andmaozzeor provatura The writ-
ness and sweetness, together with alcohol and acidity, thes . .
...0ne mozza or provatura with a little

i o . . ing literally reads:
wines are magnificent companions for hard cheese, in partic- .

. : iece of bread was offered by monks of monastery of Saint
ular with piquant cheese, such as Gorgonzola or Roquefojt : . L .

. ; . . -Lorenzo in Capua aagnitionem dominito the metropolitan
renowned is the matching of Marsala Superiore Riserva wit : : .
. ) church to which every year, because of an ancient tradition

Gorgonzola, as well as Port with Stilton.

Fortified wines are usually destined with the matching of occasion of the fourth fair of legations, a procession used

. . . .~ “10 go to that Church...”. The term “mozzarella” is directly
desserts and cheese, indeed, in case their organoleptic char: N "
- . connected to the locution “mozza”, a term used to refer to
acteristics are carefully evaluated, particularly sweetness, they . .
ovaturg that is provola, another typical cheese of Campa-

can also be used for interesting and extraordinary matchmﬁlsa, as it was clearly written by Monsignor Alicandri.

V.Vith other and unsuspi_cious f(_)pds. This hypothesis Is con- Investigating on the contract works about the product of
firmed by the long Spanish tradition of matching dry Jerez W'thRoyaI Industry of Pagliara delle bufale”, mozzarella had to
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stay in the sauce for 24 hours, whereas 48 hours was the time
for provola. It is more and more evident that mozzarella was a
byproduct of the preparation of provola, of course not a lower
quality byproduct, but because of its evident difficulty in keep-
ing freshness during the transportation, an indispensable con-
dition for mozzarella. On the other hand provola was smoked
in order to preserve it longer. Therefore mozzarella was a prod-
uct mainly used in the families of producers or destined to the
most refined gourmets.

The term “mozzarella” is also found in the sixteenth cen-
tury, precisely in 1570, cited in a cookbook written by Bar-
tolomeo Scappi, cook of the papal court where specialties from
every part of Europe were always present. The book reads
“...milk cream, fresh butter, ricotta cheese, fresh mozzarella Mozzarella: an appreciated cheese of the Italian
and milk...”. Even though mozzarella and other cheeses were cooking
mentioned from 1500 on, it does not seem these products were
common, in fact, according to some documents of that time,
only smoked and soft provola are mentioned. The spreading
of mozzarella was later and as a consequence of a fundamentalAfter the curd has been broken it is allowed to acidify in
event. Thanks to a farm where buffaloes were bred and thélre whey. This stage of the process is fundamental for the
milk was processed, Tenuta Reale, also known as “Reggia@iality of the final product and the duration of acidification
Carditello”, mozzarella cheese began to acquire notoriety afiéipresents a factor extremely important for the characteristics
to spread. It started to be present in markets around 1720 apfdnozzarella. At this point, the curd is laid on a table to drain
it will become widely known from 1780 on. and to age for about 20-30 minutes. In south Italy mozzarella

After the Union of Italy, in Aversa, Campania, a market foris usually preferred with a more evident acidulous taste, more
mozzarella and other cheeses was established in the purposguited for winter time. The right level of aging of mozzarella
regulating the marketing of such products. Mozzarella cheete determined as follows: 100 grams of aged paste is being
has always been connected to buffalo, although in the begifelted in hot water and then by means of a stick it is tested its
ning it was used for many works, and it later became precio@@pacity to spin. In case the paste can stretch in strings of about
because of its milk. From 1600 on can be found evidenc&ie meter and without breaking, the mozzarella is considered
about “bufalare”: buildings having a round shape where buto be “ready”. This operation, apparently simple, requires the
falo milk was processed in order to make cheeses such as experience and skill of a competent dairyman in order to suc-
ciocavallo, butter, ricotta and, of course, mozzarella. In theessfully pass this critical stage of production. An underripe
beginning mozzarella, because of its perishability, was maingr overripe curd will produce a mozzarella with low consis-
destined to the local consumption. tency and a lowering of the production yields. The remaining

whey from the production, rich in proteins, will be used for the
i production of ricotta cheese.
Production of Mozzarella The next stage is called “spinning” and it is the stage which
grreatly affects the consistency of mozzarella. In the traditional

Technically speaking the term mozzarella is used to ref X . S .
: roduction this operation is still done by hand and consists
to a soft cheese, with soft paste, raw and spun, made of Iaygrs ; h din thin sli i d K and

and a very thin crust. Today it is produced in many shapes a'rb C““'T‘g the curd in thin sfices, put In a wooden tank and,
sizes ' IP)y adding hot water at 80C (176 F), it is melted. By us-

The first stage of the production of mozzarella concer ing traditional tools, a bowl and a pole, the curd is mixed and

. " . - . . neaded until obtaining a homogeneous paste with a lucid as-
milk, filtered in order to eliminate any impurity and pasteur- 9 9 P

ized in order to eliminate any pathogen bacteria, therefore ;?tect, while allowing the draining of the exceeding whey. Be-

. ause of this kind of process mozzarella cheese is classified as
is coagulated by means of calf’s rennet. In the next stage tﬁe P

; . a“spun” paste cheese. Then it follows the procedure of “shap-
compound is heated to the optimal temperature of 3438 ing”, that is the operation that will determine the portions of

(93-100 F)._In_past times it was added b0|I|ng milk Wh_ereas[he paste. Two people are needed in order to manipulate, with
today the milk is heated by using steam. The time required forastery and expert movements, as well as for “mozzare” (cut-

milk to coagulate is of about thirty minutes and sometimes 'P L
can also take one hour. The mass composing the curd is t hrhg off) the paste by squeezing it between the thumb and the

broken in pretty large pieces and allowed to rest. The next OEo_reflnger, in order to make pieces of the desired size that are

X ) : I i I . In this ph I
eration consists in breaking the curd by means of a pole ubsequently submerged in cold water. In this phase are also

! . ) .goroduced the many mozzarella shapes, including the character-
whose end is placed a disc of wood or by using a metalll|stic lait shaped, produced by plaiting three segments of paste
tool, until obtaining fragments of 3-6 centimeters in size (1: P ped, p yp 9 g b '

. : . . . _In artisan dairies this phase is still done by hand, in industrial
2.5 inches). This operation, apparently simple, is done with_. . S L
airies the operation is done by machineries.

extreme care and attention by specialized personnel, even be

: : . The last stage of the production consists in salting the moz-
cause during the breaking of curd some fat is generally lost T :
. zarella by submerging it in a salted solution of 10-18%. The
(about 1%) in the whey.

duration of the operation varies from dairy to dairy and de-
pends on the concentration of salt in the solution as well as the
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size. Salting can also be done during the process of spinning.
During this stage, salt penetrates in the surface of mozzarella
and therefore it spread on the inside during the stay of moz-
zarella in its preserving liquid. This liquid is used to preserve
mozzarella until consumption and it is traditionally made of
water used for spinning, salt and diluted whey, however it can
also be replaced by salted water and citric or lactic acid. The
latter liquid is believed to be better because allows mozzarella
to be preserved for a longer time.

Preservation

The period of preservation of mozzarella depends on the

quality of the ingredients and of the production. It is gener-
ally kept submerged in the preserving liquid for 3 or 4 days e
at a temperature of about 10°1& (50-60 F) without losing

its characteristics. After this period the product begins los-
ing consistency, the external part begins to deteriorate, loses
its characteristic structure and its consistency becomes more,
“buttery”. in this case it is preferred to consume it cooked. In
case it is kept in the refrigerator, in order to best appreciate its
characteristics it is advised to keep it at room temperature for at
least 30 minutes, then it should be submerged for five minutes
in warm water at a temperature of 3540 (95-10% F), any-

way, being a fresh product it is always best to use it the least ®
possible time. On the other hand, in case it is used for cooking,
it is a good practice to remove it from its preserving liquid and
to keep it in the refrigerator for some hours in order to allow
the exceeding liquid to drain and to increase consistency.

Types of Mozzarella

The main differences depend on the milk used for the pro-

duction of mozzarella. The main difference between buffalo
milk and cow milk is about the contents in fats and proteins,
fundamental characteristics for the dairy industry. Usually
buffalo milk contains a higher concentration of some lacto-
bacteria, responsible for the differences in taste and aroma and,
it seems, they also influence the acidification of curd. “Fior
di latte” (literally “flower of milk”) is a modern term, in the
Neapolitan language does not exist the distinction “mozzarella
fior di latte” but only the generic term mozzarella, without any
distinction. The term “fior di latte” seems to have originated in
Tuscany. According to laws for the safeguarding of this cheese,
mozzarella is classified as follows:

e Mozzarella di bufala Campana(Campania’s mozzarella

of buffalo) - The European commission created a logo
which allows the identification of food products safe-
guarded by specific laws, also known as DOP, that is
Denominazione di Origine Protett@ppellation of Pro-
tected Origin). This ensures the characteristics of the
products to be strictly bound to the geographic environ-
ment in which it comes from. Mozzarella di bufala Cam-
pana obtained the DOP mark with the CEE regulation n.
1107 of 12 June 1996. For geographic environment it is
intended not only the geographic area, but also climate,
soil, human factors and local traditions. Mozzarella di
bufala Campana DOP is a cheese produced with whole
buffalo milk and regulated by a disciplinary emanated by

DPR 28 September 1979. In order to safeguarding moz-
zarella all over the world it was established “Consorzio
per la tutela del formaggio mozzarella di bufala Cam-
pana” (Consortium for safeguarding of Campania’s buf-
falo mozzarella cheese). The consortium duties are to
promote, valuing, help producers, safeguarding typicality
and peculiar characteristics, as well as controlling the pro-
duction and trading in order to ensure laws to be obeyed.
Mozzarella di bufala Campana must be exclusively pro-
duced with buffalo milk, from animals bred in allowed
areas of Campania and lower Latium, and must be pro-
duced in the same areas. It is the only mozzarella that
can make use of the yellow/blue logo with a buffalo head
depicted.

Mozzarella di latte di bufala (Mozzarella of buffalo
milk) - It is a mozzarella produced with buffalo milk not
coming from Campania or lower Latium, or however ac-
cording to a process not allowed by the disciplinary

Mozzarella con latte di bufala (Mozzarella with buffalo
milk) - It is a pretty rare appellation, however possible,
allowed by the laws. In this case it should be reported
the percentage of buffalo milk used for production, on the
contrary it is intended buffalo milk is the main ingredient

Mozzarella tradizionale (Traditional Mozzarella) - It is
produced with cow milk. This appellation ensures the
production process obeys norms of the European Union.
The package must report the indication “Guaranteed tra-
ditional specialty”

Mozzarella o fior di latte - Product obtained with the
same procedures allowed for the preceding types with
cow milk only. There are two variants of this product:
“magra” (lean), with a quantity of fats lower than 20%,
and “leggera” (light), with a quantity of fats of 20-35%
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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

able at our WEB site.
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or fill in the form avail-
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Rank Wine, Producer
1 | O | Franciacorta Cuvée Annamaria Clementi 1996, ¢
del Bosco (Italy)
2 | O | Colli Bolognesi Pignoletto Superiore “Prov
d’Autore” 2001, Bonfiglio (Italy)
3 | O | Fumé Blanc Napa Valley 2001, Grgich Hills (USA
4 | O | Masseto 1998, Tenuta dell’Ornellaia (Italy)
5| O | Alto Adige Gewirztraminer Kolbenhof 2002, Hof
statter (Italy)
6 | O | Chateau Laroque Saint-Emilion Grand Cru Clagsé
1998 (France)
7 | O | Teroldego Rotaliano Granato 1998, Foradori (Ita
8 | O | Capo di Stato 1998, Conte Loredan Gasparin (I3
9 | O | Margaux 2000, Ségla (France)
10 | O | Sauvignon Blanc 2000, Cakebread (USA)
11 | O | Barolo Brunate 1999, Enzo Boglietti (Italy)
12 | O | Shiraz 2000, Plantaganet (Australia)
13 | O | Turriga 1998, Argiolas (ltaly)
14 | O | Syrah Winemaker's Lot Vic 3, Concha y Toro
(Chile)
15 | O | Sauvignon Blanc Reserve Marlborough 20(
Kaituna Hills (New Zealand)
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