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A Natural Defect
Events dedicated to the world of wine are always interesting, excellent opportunities to get to know new wines and new
friends, to meet the old ones and to share opinions about wine,
all being animated by the same passion, although sometimes
characterized by different points of view. In Italy - and not only
in this country - such occasions are quite frequent, from trade
fairs to tasting events, from seminars about a specific wine
or grape, to meetings with wine producers. All of them are
equally important, as all have the goal of spreading the culture
of wine, to dignify this millenary beverage and, whether they
are big or small, they all are occasion working for the very
same goal. This collective effort must certainly be honored,
while avoiding any type of envy or the opposition of whom,
having nothing better to offer or propose, tend to belittle or to
denigrate them.
This is also true for the world of written wine, as well as
spoken, so variegated and full of figures who just think about
self-celebrating themselves, in the hypocrite challenge to appear better than others, while showing their meanness. There
is room for everyone, no one is better than any other else, every
one contributes for what he thinks or what he can, each voice is
equally worth and useful to the same cause. We should not forget this. Everyone expresses his ideas, each supporting his or
her point of view, each following the fashion he likes the most,
or being representative in a specific moment. And fashions as it is commonly known - come and go with time and not only
for opportunity or marketing reasons, they sometimes become
concepts similar to indisputable dogmas, incontrovertible, new
ways of wine making beliefs and religions. In the course of
the last years, for example, fashions in the world of wine have
been many, sanctified in their best moment, denied the moment
after, then mocked.
For instance, once there was the barrique and all of its endless wonders, today the barrique is seen with disdain, denied
and put in the corner as if it were the responsible of obscene
adulterations. Today it is almost become the symbol of the
worst wine, the least “genuine” one, and even producers are
now reluctant to mention it, despite many continue to use it.
The moral of that - most of the times forgotten - is barrique is
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not good or bad: its contribution depends on the use one makes
of it, and this is true for any other tool or wine making technique. In other words, it is not the tool to be bad, it is how
you use it. The same is true for the use of technology which
invaded wineries and vineyards - allowing the production of
wines with a lower quantity of faults - today seen as a way to
pervert the nature of wine, therefore a troublesome subject to
which no one however renounces. The same is true for the use
of chemistry, while forgetting chemistry is a natural and integral part of wine making. Good or bad, depends by the use one
makes of it.
Maybe it is because of the bad use made in the past of the
many enological tools and of new techniques, that today it is
more and more frequent hearing about natural wines, although,
for the sake of truth, it is not completely clear what is, or should
be, a natural wine. There are many opinions about this and not
all of them agree in many aspects: there are those who say
a natural wine must be produced with no human intervention
- except, of course, for the essential operations of harvesting
and vinification - others can tolerate the use of some chemical
products in vineyards or controlling the vinification process. In
other words, for many a natural wine must be produced with an
ancestral vinification, almost a primitive process, for others it
simply is the limitation of chemical and synthetic substances,
including selected yeasts and sulfur dioxide. The latter - we
should not forget - is however part of the vinification process,
as it is a byproduct of alcoholic fermentation, therefore, yeast
makes sulfur dioxide by itself. In other words, there cannot be
a wine in which sulfur dioxide is completely absent.
Let’s go back to the subject of wine and events associated to
the beverage of Bacchus. It is undeniable today the subject of
the so called natural wines is very fashionable, it has become
the only “belief” among people considered as experts. It is not
however clear whether the interest around natural wines is because of noble healthy reasons (a healthy product is of course
always preferred) or it is just another commercial speculation
or eventually a step backward in the past which, as such, cannot come back again, but in memories only. Events about wine
have necessarily had to consider this new fashion. Whether
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in the past everyone disdained the wines today considered as
natural - because they were too similar to the coarseness of
the so called “rural wines” - while exalting the ones produced
with the wonders of technology and progress, today we see the
very opposite trend. Today, in trade fairs and wine exhibitions
producers are very proud when they can tell their wines are
natural.
One thing frequently found in the so called “natural wine” and the same was in the past for the so called “organic wines”
- is the presence of some defects, and sometimes they are also
quite evident. And when you tell the producer about the presence of a defect, after the initial embarrassment, the answer
is always the same: «well, you know, this is a natural wine».
As they would try to state natural necessarily means defect.
Not all “natural” wines are of course characterized by defects:
there are many producers out there who make use of a natural
approach and have widely proven you can make great wines by
limiting the use of technology or chemical products. In other
words, it is how you use a method to make it good or bad. The
annoying fact of this, is when a defect is justified with a presumed quality. A defect is always and however a defect, no
matter what. And if natural means a wine with defects, then
- maybe - the natural approach is not compatible with quality,
a factor however essential for the agreeability of a wine. And
also a defect, no matter how natural it is, is never pleasing,
despite justifications or excuses.
Antonello Biancalana

v v v
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W INE TASTING

The Pitfalls of Sensorial
Tasting
Sensorial tasting is a pleasing and formative experience, however it
can hide some pitfalls which can compromise its reliability

Sensorial tasting of organoleptic qualities - in our specific
case - of wine, is an exercise done in different ways, according
to the type of result of study we want to achieve. The tasting of
a wine can in fact assume many connotations, from the simple
subjective evaluation to asses whether you like it or not, to
the one being the most objective possible having the goal of
relying on models commonly accepted, of course, not to be
considered as an absolute reference and agreed by anyone. The
“simple” evaluation of a wine, in order to asses its subjective
agreeability, is characterized by a lower number of pitfalls than
the one having the a critical and analytical goal. The simple
subjective evaluation seems to rely on personal taste only, to
what is considered to be good or bad; nevertheless also this
type of evaluation is not immune to pitfalls, even fatal ones.
Emotional factors, humoral predisposition and involvement
determined by circumstances, are all “pitfalls” which can influence the result of wine tasting, even at a subjective level.
A wine tasted in company of friends, in occasion of joyous
and informal dinners, can favor a better predisposition to its
agreeability. The same wine, tasted on one’s own, at the end
of a working day, being in a bad mood and feeling tired, or
even after having had an argument with someone, will make
that wine taste less good than the evening spent in company
of friends. Whether being in company with friends is always
good, when you taste a wine this is not always the best condition. In an “informal” group, all tend to express their opinions,
sometimes trying to impose his or her own to others, ending to
influence the judgment of each one.
This effect is pretty known and can happen, for example, in
occasion of “guided tasting” in which a taster conducts the account of a wine in front of a group of people. His or her account
of the sensations perceived from the glass, also supported by
the position of conductor, can influence the perception of others. In other words, in case the conductor of the tasting says,
for example, he or she is perceiving the aroma of strawberry,
the probability the same aroma will be then perceived by the
group is pretty high. For this reason, in group professional
tasting, it is forbidden to participants - during the tasting - to
express any opinion, in order not to influence the work of others. Moreover, what can be perceived by a subject could pass
unnoticed to another, and vice versa.
In order to be reliable, the tasting of a wine must be done
according to constant models and conditions. This not only ensures the same evaluation criteria for each sample - essential,
when you decide to evaluate many wine samples in the course
of time - excluding dangerous and extraneous elements which
could influence or alter the result, or conditioning it in any way.
For this reason, professional tasting setups, tends to offer an
“aseptic” working place in order to shield the taster from external factors, made from a small white table with walls, in order
to avoid any visual confrontation with the other participants to
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the tasting. The process of sensorial tasting, when its goal is
purely analytical and the most objective possible, requires a
very high level of concentration, while trying to limit as much
as possible any personal consideration. This latter factor, of
course, is necessarily present in case the goal of the tasting is
of personal nature.
The occasions of “informal” tasting are of course so many
and they should exclusively be considered for what they really
are, that is the possibility of evaluating a wine with the only
goal of getting an idea of it, more or less concise. There also
are cases in which the tasting is highly influenced by distorting factors such to compromise the reliability of the evaluation. A typical case is represented by visiting a winery. The
hospitable and gentle condition usually found to welcome us,
as well as the conditioning caused by the view of the places
around, generally predispose in a positive manner towards the
evaluation of a wine and to its acceptability as good. In other
words, it makes us feel part of something unique. Moreover,
being treated with kindness, courtesy and with a warm welcome, predisposes - in general terms - to return the very same
type of behavior. The wine we will have in our glass, offered
by the host of the winery, will seem - generally speaking better than what it really is, and some of the defects will go
unnoticed, also because of a lower concentration.
The biggest pitfall in tasting a wine in the winery is when it
is directly drawn off from the tank or cask, in particular when
you personally take part to this operation. This kind of tasting
- not very reliable because it is a young wine, not ready yet - is
strongly influenced by the involvement on the situation, we believe to take part to something unique (and it really is) to taste
something special few have the chance to taste. In other words,
we are pleased by the privilege of directly tasting in the winery
- and, once again, it is a real privilege - therefore obfuscating
our critical and analytical sense. Tasting wine in a winery always offers an indicative idea on how that producer works, not
on the real quality of his or her wines, as they are not ready
yet. Also for this reason, every “absolute” evaluation would
be very unjust, silly and useless. They however are important
tasting, also in order to understand the many ages of a wine, in
particular, in its very moments of life.

Blind tasting, by hiding bottles inside bags, is
fundamental for the reliability of the result

3

Another pitfall for the evaluation of a wine is represented
by wine exhibitions and wine en primeur events, including the
events in which many wines are available for tasting, sometimes being very different one from each other. When you taste
many wine samples in sequence, the probability of making
evaluation mistakes is very high, and not only because of the
progressive diminishing of concentration. One of the most frequent phenomena occurring in this type of occasions is the so
called halo effect. This inconvenience is pretty annoying and
influences the evaluation and the perception of wines tasted in
sequence, also in a very prejudicial way. The halo effect is the
conditioning caused by the tasting of a wine on the next one.
In other words, in case in a wine we perceive a strong acidity
and a remarkable structure, the next one will tend to disappear
in our mouth, it will taste like a weak wine, with no body, flat.
The halo effect can occur - in a more or less determinant
way - every time we are going to taste a sequence of wines. For
this reason, in professional tasting, in order to make it the most
reliable possible, no more than eight wines are hardly tasted for
each session. A remedy to limit (but not to completely avoid)
the consequences of the halo effect, is to “clean” the oral cavity
at the end of each tasting. This can be done by chewing a small
piece of bread, “neutral and insipid” - such as the one made in
central Italy, in Umbria and Tuscany, for example - followed
by a rinsing of the mouth with some water. The tasting of a series of red wines causes a progressive “desensitization” of taste
buds caused by the precipitation of tannins which, by bonding
with mucin, a protein found in saliva, cover the surface of the
tongue. This phenomenon can be observed by the blackish coloration of the tongue and which can be in part eliminated by
chewing a small piece of bread.
The effect of alcohol is another pitfall occurring in the tasting of a series of wines, in particular when they are being swallowed and not expelled from the mouth. The same problem is
found in the tasting of wines having a strong acidity, also in
this case classified as halo effect. A wine with a remarkable
quantity of alcohol or acid (technically defined as “crisp”) will
make the next wine having a “round” character, taste as flat and
dull. The progressive intake of alcohol, in case wine samples
are being swallowed, because of the known effects caused to
the organism, tends to weaken the sensitivity of sense organs,
last but not the least, concentration as well. For this reason, it is
always good to take a long break, of about one hour, after having tasted a series of wines made of more than eight samples.
Not only a relax for the senses - giving them the possibility to
recover their sensitivity - but also to attenuate the effects of the
intake of alcohol.
Sensitivity is also determined by the moment of tasting.
Both the sense of smell as well as the sense of taste, are more
receptive in the morning, in particular in the moments preceding lunch - that is when hunger is higher - while they become
less sensitive at the end of a meal. At the beginning of a meal,
that is when hunger is higher, flavors and aromas tend to be
more appealing and positively perceived, whereas at the end of
the meal, when hunger is replaced by satiety, the use of senses
and the act of eating, can also cause a sense of nausea. For this
reason, it is always not advised to taste wines soon after meals
and - in case we need to do that - it is advised to wait at least
three hours before pouring some wine in the glass and to pass
it through the examination of our sense. The best moment for
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tasting is in the morning, while however paying attention not
to taste more than 8-10 samples per session.
Tasting a sequence of wines, such as in case of contests or
critical evaluations, should always be done blind, that is without knowing in advance the name of the wine or the producer.
This presupposition is essential in order to get a reliable evaluation, as knowing in advance the wine you are going to taste
introduces extremely prejudicial factors for the result. When
you “blind” taste a wine, as well as not providing any element
about the wine to be evaluated, it is always advisable to hide
the bottle from the view of the taster, even better, to serve the
glass filled with wine. The sight of the bottle is in fact a prejudicial element as from its characteristics, and from its shape,
the taster could get some elements about the identification of
the wine. For example, the Bordelais bottle is usually associated to full bodied red wines, whereas the Burgundy type is
usually reserved to crisp and elegant red wines, such as, for
example, the ones produced with Pinot Noir.
For this reason, it is always better to hide the shape of the
bottle by putting it in a wide bag, whereas it should be avoided
to wrap it in aluminum foil: you can hide the label, but not the
shape. Hiding the bottle inside a bag it is not however completely reliable. For obvious reasons, a part remains uncovered
- the neck of the bottle and the opening - parts which can be
sometimes personalized by producers with absolutely “recognizable” elements and frequently associated to a specific area.
On this regard, we should consider, for example, a Burgundy
bottle and an Albeisa bottle: the shape is pretty similar, however the opening is quite different, therefore, recognizable. The
best way, as well as reliable, is to serve to the taster the glass
in which was been previously poured the wine away from his
or her sight. In any case, tasting a wine of which is known
in advance the type, producer, production area or any other
identifying element, does not provide reliable results, not even
critical ones, as it is highly influenced by prejudicial factors.
v v v
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Wines of the Month
Score legend
G Fair – GG Pretty Good – GGG Good
GGGG Very Good – GGGGG Excellent
N Wine that excels in its category
b Good value wine
Prices are to be considered as indicative. Prices may vary according
to the country or the shop where wines are bought

Aurente 2007
Lungarotti (Umbria, Italy)
Grapes: Chardonnay (90%), Grechetto (10%)
Price: e 14.85

Score: GGGG N

Aurente shows a brilliant golden yellow color and nuances
of golden yellow, very transparent. The nose reveals intense,
clean, pleasing, refined and elegant aromas that start with hints
of banana, grapefruit and apple followed by aromas of pear,
plum, hawthorn, vanilla, praline, hazelnut, butter and mineral.
The mouth has good correspondence to the nose, a crisp attack and however balanced by alcohol, good body, intense flavors, pleasing roundness. The finish is persistent with flavors
of banana, plum and grapefruit. Aurente ages in barrique for 6
months followed by 8 months of aging in bottle.
Food match: Roasted fish, Roasted white meat, Pasta with meat,
Stuffed pasta

San Giorgio 2004
Lungarotti (Umbria, Italy)
Grapes: Cabernet Sauvignon (50%), Sangiovese (40%), Canaiolo
Nero (10%)
Price: e 24.00

Score: GGGGG
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San Giorgio shows a deep ruby red color and nuances of ruby
red, little transparency. The nose reveals intense, clean, pleasing, refined and elegant aromas that start with hints of black
cherry, black currant and plum followed by aromas of violet,
blueberry, vanilla, tobacco, cocoa, mace, leather, licorice and
eucalyptus. The mouth has excellent correspondence to the
nose, a tannic attack and however balanced by alcohol, full
body, intense flavors, pleasing roundness. The finish is very
persistent with long flavors of black currant, black cherry and
plum. San Giorgio ages for 12 months in barrique followed by
36 months of aging in bottle.

5

of cherry, violet and raspberry followed by aromas of plum,
vanilla, tobacco, cocoa, cinnamon and menthol. The mouth
has good correspondence to the nose, a tannic attack and however balanced by alcohol, full body, intense flavors, pleasing
crispness. The finish is persistent with flavors of cherry, plum
and raspberry. This Barbaresco ages for 17 months in cask, 7
months in steel tanks and 15 months in bottle.
Food match: Game, Roasted meat, Braised and stewed meat, Hard
cheese

Food match: Roasted meat, Game, Braised and stewed meat, Hard
cheese

Arquata Rosso 2005
Adanti (Umbria, Italy)
Verduno Pelaverga Basadone 2009
Castello di Verduno (Piedmont, Italy)
Grapes: Pelaverga
Price: e 10.00

Score: GGG

Verduno Pelaverga Basadone shows a brilliant ruby red color
and nuances of cherry pink, moderate transparency. The nose
denotes intense, clean and pleasing aromas which start with
hints of cherry, raspberry and strawberry followed by aromas of plum, violet, cyclamen and black pepper. The mouth
has good correspondence to the nose, a slightly tannic attack
and however balanced by alcohol, good body, intense flavors,
pleasing crispness. The finish is persistent with flavors of
cherry, raspberry and plum. Verduno Pelaverga Basadone ages
for 8 months in steel tanks followed by 3 months of aging in
bottle.

Grapes: Cabernet Sauvignon (45%), Merlot (45%), Barbera (10%)
Price: e 18.00

Score: GGGG N

Arquata Rosso shows an intense ruby red color and nuances
of garnet red, little transparency. The nose reveals intense,
clean, pleasing, refined and elegant aromas which start with
hints of black cherry, black currant and plum followed by aromas of blueberry, violet, blackberry, vanilla, tobacco, chocolate, mace, pink pepper and eucalyptus. The mouth has good
correspondence to the nose, a tannic attack and however balanced by alcohol, full body, intense flavors, agreeable. The
finish is persistent with flavors of black cherry, black currant
and blueberry. Arquata Rosso ages in barrique and in cask for
24 months followed by 6 months of aging in bottle.
Food match: Game, Roasted meat, Stewed and braised meat, Hard
cheese

Food match: Pasta with mushrooms, Sauteed meat with mushrooms

Barbaresco 2006
Castello di Verduno (Piedmont, Italy)

Sagrantino di Montefalco Il Domenico 2005
Adanti (Umbria, Italy)

Grapes: Nebbiolo
Grapes: Sagrantino
Price: e 18.00

Score: GGGG

This Barbaresco shows a brilliant ruby red color and nuances
of garnet red, moderate transparency. The nose denotes intense, clean, pleasing and refined aromas that start with hints

Price: e 37.00

Score: GGGGG

Sagrantino di Montefalco Il Domenico shows an intense ruby
red color and nuances of ruby red, little transparency. The nose
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reveals intense, clean, pleasing, refined and elegant aromas
which start with hints of black cherry, blackberry and plum followed by aromas of violet, blueberry, tobacco, vanilla, chocolate, pink pepper, leather, mace, cinnamon and menthol. The
mouth has good correspondence to the nose, a tannic attack and
however balanced by alcohol, full body, intense flavors, pleasing roundness. The finish is very persistent with long flavors
of blackberry, black cherry and plum. Sagrantino di Montefalco Il Domenico ages for 30 months in cask followed by 24
months of aging in bottle.

Taste

of ripe banana, citrus fruit peel and honey followed by aromas
of date, peach jam, hazelnut, nail polish, vanilla, walnut and
cardamom. The mouth has good correspondence to the nose, a
sweet attack and however balanced by alcohol, good body, intense flavors, pleasing roundness. The finish is persistent with
flavors of banana, honey and walnut. Brolo dei Passoni is made
from dried grapes and ages in barrique for one year followed
by 12 months of aging in bottle.
Food match: Dried fruit desserts, Hard cheese

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

Orcia Rosso Cenerentola 2007
Donatella Cinelli Colombini (Tuscany, Italy)
Franciacorta Demi Sec
Ricci Curbastro (Lombardy, Italy)
Grapes: Chardonnay (60%), Pinot Blanc (40%)
Price: e 18.00

Score: GGG N

This Franciacorta Demi Sec shows a brilliant greenish yellow
color and nuances of greenish yellow, very transparent, fine
and persistent perlage. The nose reveals intense, clean, pleasing and refined aromas that start with hints of apple, banana
and acacia followed by aromas of lychee, bread crust, pear
and plum. The mouth has good correspondence to the nose,
a pleasing sweet, effervescent and crisp attack, however balanced by alcohol, good body, intense flavors, agreeable. The
finish is persistent with flavors of banana, apple and pear. This
Franciacorta Demi Sec referments in bottle on its lees for at
least 24 months.

Grapes: Sangiovese (65%), Foglia Tonda (35%)
Price: e 19.50

Score: GGGG

Orcia Rosso Cenerentola shows a brilliant ruby red color and
nuances of ruby red, moderate transparency. The nose denotes
intense, clean, pleasing and refined aromas which start with
hints of black cherry, blackberry and plum followed by aromas
of violet, blueberry, vanilla, tobacco, chocolate and mace. The
mouth has good correspondence to the nose, a slightly tannic
attack and however balanced by alcohol, good body, intense
flavors, agreeable. The finish is persistent with flavors of black
cherry, plum and blackberry. Orcia Rosso Cenerentola ages for
12 months in cask and barrique.
Food match: Roasted meat, Stewed and braised meat with mushrooms, Hard cheese

Food match: Semifreddo, Cream and fruit desserts

Brolo dei Passoni 2006
Ricci Curbastro (Lombardy, Italy)

Brunello di Montalcino Progetto Prime Donne 2006
Donatella Cinelli Colombini (Tuscany, Italy)
Grapes: Sangiovese

Grapes: Chardonnay
Price: e 35.00
Price: e 16.00 - 50cl

Score: GGGG

Brolo dei Passoni shows an intense golden yellow color and
nuances of golden yellow, transparent. The nose denotes intense, clean, pleasing and refined aromas which start with hints

Score: GGGG N

Brunello di Montalcino Progetto Prime Donne shows an intense ruby red color and nuances of garnet red, moderate transparency. The nose reveals intense, clean, pleasing, refined and
elegant aromas which start with hints of black cherry, plum and
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violet followed by aromas of blueberry, blackberry, raspberry,
vanilla, tobacco, chocolate, cinnamon, mace and menthol. The
mouth has good correspondence to the nose, a tannic attack
and however balanced by alcohol, full body, intense flavors,
agreeable. The finish is persistent with flavors of black cherry,
plum and blackberry. Brunello di Montalcino Progetto Prime
Donne ages in cask.
Food match: Game, Roasted meat, Stewed and braised meat, Hard
cheese

7

E VENTS

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.
v v v

Rosso di Montalcino 2008
Siro Pacenti (Tuscany, Italy)

N OT J UST W INE

Grapes: Sangiovese
Price: e 20.00

Aquavitae

Score: GGGG N

This Rosso di Montalcino shows a brilliant ruby red color and
nuances of garnet red, moderate transparency. The nose reveals
intense, clean, pleasing, refined and elegant aromas which start
with hints of black cherry, plum and violet followed by aromas
of raspberry, strawberry, vanilla, rose, tobacco, cocoa, rose,
mace and menthol. The mouth has good correspondence to the
nose, a tannic attack and however balanced by alcohol, good
body, intense flavors, pleasing crispness. The finish is persistent with flavors of black cherry, plum and raspberry. This
Rosso di Montalcino ages for 12 months in barrique.

Review of Grappa, Distillates and Brandy

Distillates are rated according to DiWineTaste’s evaluation method.
Please see score legend in the “Wines of the Month” section.

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

Brunello di Montalcino 2008
Siro Pacenti (Tuscany, Italy)
Grapes: Sangiovese
Price: e 55.00

Grappa di Curtefranca
Ricci Curbastro (Lombardy, Italy)
(Distiller: Distilleria Peroni Maddalena)

Score: GGGGG

This Brunello di Montalcino shows a brilliant ruby red color
and nuances of garnet red, moderate transparency. The nose
reveals intense, clean, pleasing, refined and elegant aromas
which start with hints of black cherry, plum and blackberry followed by aromas of raspberry, blueberry, violet, rose, vanilla,
tobacco, cocoa, lavender, mace and menthol. The mouth has
excellent correspondence to the nose, a tannic attack and however balanced by alcohol, full body, intense flavors, agreeable.
The finish is very persistent with long flavors of black cherry,
plum and blueberry. This Brunello di Montalcino ages for 24
months in barrique.
Food match: Game, Roasted meat, Stewed and braised meat, Hard
cheese

Raw matter: Pomace of Curtefranca
Price: e 18.00 - 70cl

Score: GGGG

Grappa di Curtefranca is colorless, limpid and crystalline. The
nose reveals intense, clean and pleasing aromas of apple, plum,
hawthorn, hazelnut, pear and licorice, with almost imperceptible alcohol pungency. In the mouth has intense flavors with
perceptible alcohol pungency which tends to dissolve rapidly,
balanced sweetness, pleasing roundness. The finish is persistent with flavors of apple, pear and hazelnut. This grappa is
produced with a steam operated alembic still. Alcohol 45%.
v v v
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Wine Parade
The best 15 wines according to DiWineTaste’s readers.
To express your best three wines send us an E-mail at
WineParade@DiWineTaste.com or fill in the form available at our WEB site.
Rank
1 Ö
2
3

Ú
Ø

4
5
6
7

Ö
Ú
Ø
Ø

8

Ú

9
10

Ú
Ø

11

Ú

12

Ø

13
14
15

Ø
Ú
Ø

Wine, Producer
Aglianico del Vulture Il Repertorio 2006, Cantine
del Notaio (Italy)
Trento Brut Riserva Methius 2004, Dorigati (Italy)
Brunello di Montalcino Progetto Prime Donne
2004, Donatella Cinelli Colombini (Italy)
Barolo Bussia 2001, Prunotto (Italy)
Soave Motto Piane 2008, Fattori (Italy)
Chianti Classico Riserva 2005, Capannelle (Italy)
Sangiovese di Romagna Superiore Riserva Thea
2005, Tre Monti (Italy)
Arkezia Muffo di San Sisto 2004, Fazi Battaglia
(Italy)
Confini 2007, Lis Neris (Italy)
Aglianico del Vulture La Firma 2004, Cantine del
Notaio (Italy)
Brunello di Montalcino Vigneto Manachiara 2005,
Tenute Silvio Nardi (Italy)
Sagrantino di Montefalco Passito 2004, Adanti
(Italy)
Blanc des Rosis 2006, Schiopetto (Italy)
Barolo Cannubi Boschis 2005, Sandrone (Italy)
Barolo Sorano 2004, Alario (Italy)
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