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On the Quality of Wines

Sometimes, when I have a wine in my glass that I have
never tasted in the past, I think about how the quality – or
rather, the concept of quality – has changed over the course
of my thirty years of tasting. This does not happen when I
taste a wine that I already know, I think to know or recognize,
because, in those cases, it is a bit like meeting an old friend
and talking about the time that has passed meanwhile. In those
cases I think about how that wine has changed compared to
the last time I tasted it, considerations that – inevitably – in-
volve many factors, for example the vintage, its progress, the
agronomist who worked or works in the vineyard and the wine-
maker. In those cases, of course, I also consider the quality, but
in a different way, that is, comparing it with that of past vin-
tages, trusting in what I can recall from my memory. Often the
change in quality is evident – for better or worse – after all this
also happens with “old friends”, as over time we all grow up
and, inevitably, change.

The quality of wine. A concept which is often subjective,
changing over time, despite various attempts to form an objec-
tive and shared definition, only acceptable in the sphere and
context in which it is created, developed and shared. This ap-
plies to any context and sphere, not just wine. Then there is
the quality made up solely of many beautiful words – and in
wine it is very frequent – that if you do not understand it or
do not support it, it is because you do not understand anything
about wine and are inexorably considered incompetent, evi-
dently an asleep follower of who knows what occult and con-
spiratorial sect. A phenomenon, this, increasingly frequent in
recent years, also thanks to the growing number of know-it-all
experts who pop up like mushrooms out of nowhere and woe
betide anyone who contradicts them. In the past, I admit, in
these cases I used to support my idea of quality – with the in-
dispensable condition of civil and constructive dialogue – now
I am much less so. After all, if someone is happy with their
concept of wine quality and appreciates the wines that express
it, this is fine with me and I don’t object: as long as those wines
do not end up in my glass, it is fine, we are all happy and con-
tent.
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During all these years spent tasting wines – both in “rig-
orous” contexts and in informal, friendly and relaxed ones –
the concept of wine quality has changed many times. In some
cases, no less, contradicting or radically modifying what until
a few years earlier was considered indisputable. When I began
to be into wine, so to speak, in a more conscious and rigor-
ous way – it was the beginning of the 1990s – Italy had just
emerged from the very serious scandal of “methanol wine”,
an event that, undoubtedly, marked the Italian viticultural and
winemaking system and in a decidedly profound way. They
were still trying to put back together the rubble of a seriously
compromised system – at least in terms of credibility – and
we considered with undisguised contempt any wine that ex-
pressed a certain coarseness that recalled some superficial, ap-
proximate and clearly careless winemaking techniques. They
were defined with contempt – I could say, unanimously and
shared – wines of the peasant referring – it must be clarified –
not as an offense to the noble work of those who cultivate the
land, but rather to a product that was unfortunately mediocre
as well as clearly defective, the result of undeniably rude or,
no less, dubious winemaking practices.

It was, at that time, a decidedly despicable “epithet”, some-
thing that would make you even smile at those faults so
“rough” and coarse, yet confident in the path that was being
built towards a new quality that would allow anyone to avoid
certain “enological faults”. That path has been very effective
indeed, so much to allow the majority of producers to make
wines of good quality, often excellent, free from those embar-
rassing faults, obvious result of enological inexperience and
incompetence. Over the years – I would say, practically re-
cent history – the meaning of that definition has drastically
changed, so much so that today, for many “enthusiasts”, the
definition of “wine of the peasant” is exactly equivalent to the
highest expression of enological quality as well as immaculate
genuineness in every aspect and not only enological ones. How
times change. Those faults so “embarrassing and crude” – for
me, they are still this – have instead become the indisputable
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proof of the impeccable quality and the purest expression of
the territory, of the grapes and of the honesty of those who
make it. How times change.

Let’s be clear: high quality wines are produced in great
numbers and everywhere, however, compared to a few years
ago, there has also been an increase in wines with faults that
one imagined would no longer be found in the glass and,
worse, on the nose. A sort of return to the past and, we all
know this, in past times everything was much better and how
lucky our grandparents were to have lived through those fantas-
tic “better” times, including the related living conditions that
were not exactly comfortable and prosperous. One might just
say “oh dear! There are not those beautiful faults of the past
anymore!” Nothing is lost: they exist, indeed they exist and
even much worse ones. I stopped getting angry about the non-
quality of wine a long time ago, however I am always surprised
to note that certain faults, embarrassing to me, are in reality
considered by many to be very particular and amazing quali-
ties. I have also stopped wondering whether the “strange one”
is really me, given that I am unable to appreciate certain “qual-
itative finesses”. Which I don’t rule out, of course. Our an-
cestors used to say de gustibus non est disputandum, however,
with all the due respect, I don’t dispute about them as long as
those “enological delicacies” are in someone else’s glass and
far from mine.

I however continue to be surprised when I am forced to pour
wines with embarrassing and gross faults in the glass, which go
well beyond haziness and show a disturbing and thick cloudi-
ness, no less, flaunting, without any shame, aromas that I have
a hard time defining as “faults” as the only possible definition
is “abominable stench”. It is such a hard taster life. But when
it is necessary – alas – professionalism takes over, reluctantly
“putting a good face on a bad situation”. In those cases, I won-
der how can it be possible to regress so much in qualitative and
enological terms, after all these years in which so much has
been done for the quality of wine, with a sharing and spreading
of enological techniques and knowledge that is practically ac-
cessible to anyone and as has never happened before. Even to
those who, stubbornly, make obscene wines in the apotheosis
of the most embarrassing faults, even managing to be proud
of them. I continue to think, even after all these years spent
studying and tasting wine, that Émile Peynaud – the famous
French enologist, indisputable father of modern wine quality –
was right and continues to be right. One of his famous quotes
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has always accompanied me and, even today, I find it to be
absolutely true and current: «It is you (consumers) who in a
certain sense make quality. If there are bad wines it is pre-
cisely because there are bad drinkers. Taste conforms to the
crudeness of the intellect: everyone drinks the wine he or she
deserves».

Antonello Biancalana

WINE TASTING

Contrasts of Cesanese del
Piglio and Montepulciano

d’Abruzzo
Latium and Abruzzo compared in our glasses with wines produced
with the two most important red grape varieties of their respective

regions. Different wines with a strong personality, with the character
of red and black fruits.

Latium and Abruzzo, two important regions of central Italy,
in addition to having bordering territories, also share some
grapes with which they make wines. Not many, in truth, con-
sidering that – as a matter of fact – the vineyards of the re-
spective regions are mainly cultivated with native varieties and
not present in the other. There are exceptions, of course, as
in both are found grapes in common. These are, not least,
also so-called international varieties, often used blended with
local grapes as well as for the production of monovarietal
wines, including the composition of Denominazione d’Origine
Controllata (Denomination of Controlled Origin, DOC) wines.
Latium and Abruzzo are characterized by an interesting variety
of white and red wines, with an evident and significant quali-
tative development that has mainly occurred in recent decades.

It should be noted that, both in Latium and Abruzzo, wine
production was in the past mainly characterized by wines that
met the criteria of bulk production, wines for mass consump-
tion, with immediate and modest characteristics. The change,
for both regions, began in the 1990s, by paying greater atten-
tion on quality production, a trend that has progressively af-
fected the respective territories and denominations, allowing
Latium and Abruzzo to emerge with wines of excellent value
and winemaking interest. The change began, both in Latium
and Abruzzo, with the revaluation and the improvement of viti-
cultural and winemaking management of local varieties, today
not only cornerstones of winemaking in the two regions, but
also important representatives of the Italian one. This month’s
tasting by contrast will examine two red grapes of primary im-
portance in the panorama of red wines in the respective re-
gions: Cesanese for Latium, Montepulciano for Abruzzo.

Cesanese del Piglio

Cesanese del Piglio – or simply, Piglio – is the only De-
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nominazione d’Origine Controllata e Garantita red wine (De-
nomination of Controlled and Guaranteed Origin, DOCG) in
Latium. Produced in the municipality of the same name in
the province of Frosinone – therefore in the southern part of
the region – Piglio is certainly the most famous wine produced
with the Cesanese grape. It should be noted that, in addition to
Piglio, in Latium there are two other Denominazione d’Origine
Controllata territories in which wines based on Cesanese are
produced: Cesanese di Affile and Cesanese di Olevano Ro-
mano, both in the province of Rome. As regards the grapes
used for the production of this wine, it should be noted that
there are two varieties referable to the same name: Cesanese
Comune, typical of the province of Frosinone and always iden-
tified with the town of Anagni, and Cesanese d’Affile, originat-
ing from the municipality of the same name in the province of
Rome. According to the production disciplinary, Piglio is pro-
duced with both varieties – alone or together – for a minimum
of 90% and the remaining possible quota represented by red
grapes permitted in the Latium region.

Both Cesanese Comune and Cesanese di Affile are consid-
ered native varieties of Latium and are supposed to have been
used for wine production since ancient Roman times. The
Piglio area has a long history of viticulture – probably since
ancient Roman times – and the Statutes of the Land of Piglio,
issued on May 30, 1479, refer to many chapters of areas to be
used for vineyard cultivation, as well as establishing the har-
vest period and the rules for marketing the wine. Cesanese
del Piglio was recognized as a Denominazione d’Origine Cn-
trollata in 1973, while in 2008 it was recognized as a DOCG,
Denominazione d’Origine Controllata e Garantita. The dis-
ciplinary provides for three styles of red, defined as “base”,
“superiore” and “riserva”, the latter reserved only for wines
that have aged for at least 20 months, of which 6 in the bottle.
As far as aging is concerned, the disciplinary does not provide
for specific procedures or containers, but does allow the use
of wooden barrels, a practice – this last one – among the most
used for the production of Cesanese del Piglio.

Montepulciano d’Abruzzo

Montepulciano – the grape and the wine made fro it is
undeniably the primary ambassador of Abruzzo winemaking.
A red grape with a strong personality, rebellious and surly,
decidedly vinous, it requires the utmost attention and exper-
tise to make great wines, a result that in Abruzzo is strongly
confirmed by the many beautiful bottles produced with this
grape. In the distant past, Montepulciano was mainly used as
a blending grape, suitable for making wines mainly intended
to give color and structure to the weaker ones, and not only in
Abruzzo. Thanks to careful enological re-evaluation and val-
orization, not least, the work of tenacious and visionary pro-
ducers, Montepulciano today is undeniably among the great
grapes of Italian and Abruzzo winemaking, capable of making
wines of notable quality and not only in this region.

Montepulciano d’Abruzzo is now recognized as a Denom-
inazione d’Origine Controllata wine (Denomination of Con-
trolled Origin, DOC), including – moreover – the sub-zones
Terre dei Vestini, Alto Tirino, Terre dei Peligni, Teate, Colline
Pescaresi, Terre Aquilane or Terre de L’Aquila, San Mar-

tino sulla Marrucina and Terre di Chieti. To these is added
Montepulciano d’Abruzzo Colline Teramane, today recog-
nized as a territory with Denominazione d’Origine Control-
lata e Garantita (Denomination of Controlled and Guaranteed
Origin, DOCG), just like Casauria, once a sub-zone of the
DOC. The wines belonging to the Montepulciano d’Abruzzo
denomination, in accordance with its production disciplinary,
are made with the homonymous grape for at least 85% and
any remaining quota represented by grapes admitted to culti-
vation in Abruzzo. Furthermore, the disciplinary do not pro-
vide for specific practices for aging, except in the riserva style,
for which the use of wood barrels is mandatory. The tendency
of the producers of Montepulciano d’Abruzzo – therefore not
the riserva style – is in any case to carry out the aging in casks,
however noting that, in any case, wines aged in inert containers
are produced as well.

The Tasting

The bottles that we will pour into the glasses of our tasting
by contrast should not present any particular difficulties in find-
ing them. Montepulciano d’Abruzzo is certainly the easiest to
find, even in large-scale distribution. Cesanese del Piglio, al-
though it is increasingly frequent on the shelves of wine shops,
could present a certain difficulty and, probably, more difficult
to find it in large-scale distribution. As always, by relying on
a well-stocked wine shop, it will be possible to find both Mon-
tepulciano d’Abruzzo and Cesanese del Piglio. For both wines,
as the respective production disciplinary provide for the use of
many grapes, we will make sure they are both exclusively made
from the respective primary grapes. For Cesanese del Piglio, a
bottle mainly or exclusively made with Cesanese d’Affile will
be preferred. As for aging, and considering the most common
choice of the majority of producers, we will choose wines aged
in casks and belonging to the most recent vintage available.
The wines are poured into tasting glasses at a temperature of
18 °C (65 °F).

Let’s pour Cesanese del Piglio and Montepulciano
d’Abruzzo into their respective glasses and begin this month’s
tasting by contrast, starting with the evaluation of the appear-
ance of the wine from Latium. We place the glass tilted over a

Il colore del Montepulciano d’Abruzzo
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white surface – a sheet of paper and adequate lighting are suf-
ficient – then we observe the base. The color of Cesanese del
Piglio is an intense ruby red and, by placing an object in con-
trast between the glass and the white surface, we can observe
a low transparency. We now shift our attention to the opening
of the glass – where the thickness of the wine is thin – and ob-
serve the color of the nuance. In this case too, a ruby red color
with purple hints can be seen. We now move on to evaluat-
ing the appearance of Montepulciano d’Abruzzo and observe
the base of the glass tilted over the white surface. The color
is ruby red with a low transparency, not so different from the
wine from Latium. The same color, ruby red, is observed in its
nuance.

The aromas of Cesanese del Piglio and Montepulciano
d’Abruzzo are mainly characterized by sensations recalling red
and black pulp fruits, as well as aromas recalling the world
of flowers. The wines produced with the Cesanese Comune
and Cesanese d’Affile grapes express to the nose aromas of
black cherry, as well as cherry, plum, blueberry and raspberry,
in addition to aromas of violet and cyclamen as regards the
sensations attributable to the world of flowers. The olfactory
profile of the wines produced with Montepulciano – therefore
also that of Abruzzo – is decidedly more vinous and on the
nose can be appreciated aromas of black cherry, blueberry and
plum, while for the flowers, the main aromas are those of violet
and, sometimes, rose. In the specific case of the wines in our
tasting by contrast – Cesanese del Piglio and Montepulciano
d’Abruzzo – considering the common tendency of the aging in
cask, from the glass will also be perceived aromas that wood
and time normally give to wines. Not only vanilla, the most
frequent of such aromas, but also more pungent spices, such as
black pepper, more frequent in Cesanese.

Let’s resume this month’s tasting by contrast and proceed
with the analysis of the olfactory profiles of Cesanese del
Piglio and Montepulciano d’Abruzzo, starting – as in the pre-
vious phase – with the Latium wine. We keep the glass in a
vertical position and, without swirling, we do the first smell in
order to evaluate the opening of the wine, that is, its primary
and identifying aromas. From the glass we can perceive in-
tense and pleasing sensations of black cherry, cherry, plum and
raspberry, as well as the floral scent of violet. We now swirl
the glass, an operation favoring the development of the remain-
ing aromas, and do the second smell. The olfactory profile of
Cesanese del Piglio is completed with blueberry, blackberry,
rose and cyclamen, in addition to the aromas attributable to the
aging in wood. Let’s now move on to the analysis of the open-
ing of Montepulciano d’Abruzzo and do the first smell. From
the glass can be appreciated, intense and clean, the aromas of
black cherry, plum and blueberry, in addition to violet, with a
character a little more vinous than the Cesanese del Piglio. Af-
ter swirling the glass and doing the second smell, the profile of
the Abruzzo wine is completed with blackberry, raspberry and
rose, in addition to the typical aromas of the aging in wood.

Let’s now move on to the evaluation of the gustatory pro-
files of our wines, starting, as in the previous phases, with Ce-
sanese del Piglio. Let’s start by evaluating the attack of the
wine, that is, the primary gustatory sensations that are per-
ceived in the mouth after the first sip. Cesanese del Piglio
expresses in the mouth a quite perceptible but not excessive
astringency, balanced both by the effect of alcohol and by the

aging in wood, in addition to the crispness, conferred by the
acidity, decidedly modest. In the mouth, moreover, are per-
ceived the flavors of cherry, plum and raspberry, in addition
to good structure. Let’s now move on to the evaluation of the
attack of Montepulciano d’Abruzzo, so let’s take a sip of this
wine. In the mouth, it is appreciated for the good astringency
of the tannins – not very different from that of Cesanese – im-
mediately balanced by the effect of alcohol and aging in wood,
with a crispness usually more accentuated than Cesanese, also
in this case with good structure. Moreover, in the mouth can
be perceived the flavors of black cherry, blueberry and plum.

We are now at the final stage of our tasting by contrast, so
after having swallowed the wines, we proceed with the evalua-
tion of their taste-olfactory persistence. The finish of Cesanese
del Piglio is persistent, leaving in the mouth clean flavors of
cherry – as well as black cherry – plum and raspberry, with
good agreeableness well supported by a proper structure. We
can also continue to perceive a moderate astringency, still find-
ing balance with the effect of the alcohol and aging. The finish
of the Montepulciano d’Abruzzo is equally persistent, leav-
ing in the mouth intense flavors of black cherry, blueberry and
plum, in addition to its typical vinous character that combines
with the overall agreeableness. In the mouth we can also con-
tinue to perceive the pleasing and proper astringency balanced
by the alcohol, in addition to a moderate sensation of crisp-
ness conferred by the acidity, more intense than the Cesanese.
We proceed with the final smell of the two wines, first the Ce-
sanese del Piglio and then the Montepulciano d’Abruzzo: the
olfactory differences – although with some qualities in com-
mon – are still distant and distinct.

Wines of the Month

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

✮ Wine that excels in its category
❂ Good value wine

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

Monferrato Rosso Ancura Na Vota 2023
Carussin (Piedmont, Italy)

Barbera

Price: e 23.00 Score ✧✧✧ ✮
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Deep ruby red and nuances of purple red, little trans-
parency.

Intense, clean, pleasing and refined, starts with hints of
cherry, raspberry and blackberry followed by aromas of violet,
cyclamen, plum, blueberry and graphite.

Properly tannic and crisp attack, however balanced by al-
cohol, good body, intense flavors, agreeable.

Persistent finish with flavors of cherry, raspberry and
blackberry.

Produced by carbonic maceration.

Pasta with meat and mushrooms, Sauteed meat, Stewed meat
with mushrooms, Mushroom soups

Barbera d’Asti Lia Vì 2022
Carussin (Piedmont, Italy)

Barbera

Price: e 25.00 Score ✧✧✧ ✮

Intense ruby red and nuances of purple red, little trans-
parency.

Intense, clean, pleasing and refined, starts with hints of
cherry, plum and blackberry followed by aromas of violet, cy-
clamen, raspberry and blueberry.

Properly tannic and crisp attack, however balanced by al-
cohol, good body, intense flavors, agreeable.

Persistent finish with flavors of cherry, plum and black-
berry.

9 months in cement tanks.

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

Morellino di Scansano Riserva 2020
Moris Farms (Tuscany, Italy)

Sangiovese (90%), Cabernet Sauvignon, Merlot (10%)

Price: e 23.00 Score ✧✧✧✧

Intense ruby red and nuances of ruby red, little trans-
parency.

Intense, clean, pleasing and refined, starts with hints of
black cherry, plum and violet followed by aromas of geranium,
blueberry, blackberry, chocolate, tobacco, mace and vanilla.

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

Persistent finish with flavors of black cherry, plum and
blueberry.

12 months in barrique, at least 6 months in bottle.

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

Maremma Toscana Sangiovese Barbaspinosa 2019
Moris Farms (Tuscany, Italy)

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

Price: e 14.00 Score ✧✧✧✧ ✮

Intense ruby red and nuances of garnet red, little trans-
parency.

Intense, clean, pleasing, refined and elegant, starts with
hints of black cherry, plum and violet followed by aromas
of carnation, black currant, blueberry, blackberry, raspberry,
chocolate, tobacco, vanilla and menthol.
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Properly tannic attack and however balanced by alcohol,
good body, intense flavors, agreeable.

Persistent finish with flavors of black cherry, plum and
black currant.

12 months in barrique.

Broiled meat and barbecue, Roasted meat, Stewed and braised
meat with mushrooms, Hard cheese

Rosso Orvietano 2022
Tenuta Vitalonga (Umbria, Italy)

Sangiovese (60%), Cabernet Sauvignon (40%)

Price: e 30.00 Score ✧✧✧✧

Intense ruby red and nuances of ruby red, little trans-
parency.

Intense, clean, pleasing and refined, starts with hints of
black cherry, plum and black currant followed by aromas of
violet, peony, blueberry, blackberry, chocolate, mace, tobacco
and vanilla.

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

Persistent finish with flavors of black cherry, plum and
black currant.

Aged in barrique, at least one year in bottle.

Broiled meat and barbecue, Roasted meat, Stewed meat with
mushrooms, Cheese

Phiculle 2021
Tenuta Vitalonga (Umbria, Italy)

Cabernet Sauvignon (70%), Sangiovese (30%)

Price: e 22.00 Score ✧✧✧✧ ✮

Deep ruby red and nuances of garnet red, little trans-
parency.

Intense, clean, pleasing, refined and elegant, starts with
hints of black currant, black cherry and violet followed by aro-
mas of plum, blueberry, blackberry, chocolate, tobacco, face
powder, mace, licorice, vanilla and eucalyptus.

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

Persistent finish with flavors of black currant, black cherry
and plum.

15 months in barrique, at least 12 months in bottle.

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

Cilento Fiano Crai 2023
Cobellis (Campania, Italy)

Fiano

Price: e 18.00 Score ✧✧✧✧
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Pale straw yellow and nuances of greenish yellow, very
transparent.

Intense, clean, pleasing and refined, starts with hints of
apple, peach and pineapple followed by aromas of hawthorn,
broom, chamomile, citrus fruits, pear, plum, linden and hazel-
nut.

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

Persistent finish with flavors of apple, peach and pineap-
ple.

5 months in steel tanks, 2 months in bottle.

Pasta with fish, Sauteed white meat, Sauteed fish, Mushroom
soups, Vegetable flans

Cilento Aglianico Vigna dei Russi 2016
Cobellis (Campania, Italy)

Aglianico

Price: e 25.00 Score ✧✧✧✧ ✮

Deep ruby red and nuances of garnet red, little trans-
parency.

Intense, clean, pleasing, refined and elegant, starts with
hints of black cherry, plum and dried violet followed by aro-
mas of blackberry, blueberry, cocoa, tobacco, leather, licorice,
undergrowth, mace, graphite, vanilla and menthol.

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

Persistent finish with flavors of black cherry, plum and
blackberry.

6 months in steel tanks, 18 months in barrique, at least 12
months in bottle.

Game, Roasted meat, Stewed and braised meat, Hard cheese

Alto Adige Sauvignon Lafoa 2022
Cantina Colterenzio (Alto Adige, Italy)

Sauvignon Blanc

Price: e 27.90 Score ✧✧✧✧✧

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

Intense, clean, pleasing, refined and elegant, starts with
hints of gooseberry, peach and elder flower followed by aro-
mas of acacia, hawthorn, nettle, box flowed, grapefruit, pas-
sion fruit, pear, apple, pineapple, tomato leaf, green bell pep-
per, sage, mineral and hints of vanilla.

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

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

Part of the wine ferments in barrique. Aged for 8 months.

Pasta with fish, Sauteed white meat, Stewed fish, Mushroom
soups, Fried fish
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Alto Adige Pinot Nero Riserva Lafoa 2021
Cantina Colterenzio (Alto Adige, Italy)

Pinot Nero

Price: e 38.90 Score ✧✧✧✧✧

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

Intense, clean, pleasing, refined and elegant, starts with
hints of cherry, plum and rose followed by aromas of cycla-
men, raspberry, strawberry, arbutus berry, blueberry, choco-
late, cinnamon, tobacco, pink pepper, mace, vanilla and men-
thol.

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

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

Fermented in cask. 16 months in barrique.

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

EVENTS

News

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

NOT JUST WINE

Aquavitae
Review of Grappa, Distillates and Brand

Sambuca Benalonga Aru’a
Tremontis Essentia Dumeti (Sardinia)

Infusion of star anise in alcohol

Price: e 14.50 - 70cl Score ✧✧✧

Colorless, limpid and crystalline.

Intense, clean and pleasing with aromas of star anise, al-
most imperceptible alcohol pungency.

Intense flavors with perceptible alcohol pungency which
tenda to dissolve rapidly, sweet, good roundness.

Persistent and sweet finish with flavors of star anise.

Infusion of star anise in alcohol.

mailto:Events@DiWineTaste.com
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Wine Guide Parade
November 2024

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

Rank Wine, Producer Votes
1 Friuli Colli Orientali Schioppettino 2022,

Scubla
14757

2 Friuli Colli Orientali Malvasia Lo Speziale
2022, Scubla

14037

3 Friuli Colli Orientali Merlot 2021, Scubla 13388
4 Addamanera 2022, Poggio di Bortolone 12922
5 Friuli Colli Orientali Friulano 2022, Scubla 12424
6 Chianti Classico Gran Selezione Sergio Zin-

garelli 2019, Rocca delle Macie
11404

7 Friuli Colli Orientali Refosco dal Peduncolo
Rosso 2021, Scubla

11126

8 Friuli Colli Orientali Rosso Scuro 2019, Scubla 10888
9 Friuli Colli Orientali Cabernet Sauvignon 2021,

Scubla
10370

10 Vittoria Nero d’Avola Contesa dei Venti 2021,
Donnafugata

10340

11 Chianti Classico Tenuta Sant’Alfonso 2020,
Rocca delle Macie

9719

12 Friuli Colli Orientali Ribolla Gialla 2022,
Scubla

9449

13 Friuli Colli Orientali Verduzzo Friulano Cratis
2020, Scubla

9369

14 Petitverdò 2022, Poggio di Bortolone 9177
15 Cerasuolo di Vittoria Classico Poggio di Bor-

tolone 2021, Poggio di Bortolone
9158
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