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Twenty Years of DiWineTaste

Twenty years. DiWineTaste officially enters its twentieth
year, twenty years since – for the first time – DiWineTaste be-
came a reality and the first issue was introduced to the Internet
readers which, at that time, was only available in PDF format.
Very far from what DiWineTaste has become today, that first is-
sue was the realization of my idea of how to tell and write about
wine. It however was a successful event – that first issue – which
went way beyond my most optimistic forecasts. The novelty of
a “new publication” was certainly also because of the fact, by
choice and from the very beginning, it was published on the In-
ternet only. That first issue, available in PDF format only, was
in fact downloaded, by counting the total of the two Italian and
English editions, by over 6000 readers. Many will notice this
is the umpteenth time I am telling about this primordial event
of DiWineTaste, and often on the occasion of “special events”,
however it is an undeniable fact it was a significant event.

I always like to recall the moment when DiWineTaste began
its journey, officially started with the publication of our Inter-
net website. It was September 9th, 2002 at 10:10PM: a simple
command sent from my computer, and DiWineTaste website was
made visible to the enonauts of cyberspace. The wine chosen for
the inaugural toast of that event – not surprisingly – was what
Admiral Horace Nelson called “victory wine” and one of my ab-
solute favorites: Marsala. Specifically, it was a 1987 Marsala
Vergine. Talking about wine on the Internet, in 2002, was re-
ally something still very far from the enoic invasion of our days.
There were already websites dedicated to wine, published in var-
ious ways and forms, a periodical publication like DiWineTaste
– which had in its primary goal to do independent wine review –
definitely was a one-of-a-kind event. The choice – my choice –
to make a publication dedicated to wine and available on the In-
ternet only was, in 2002, something absolutely new and probably
well ahead of its time.

Twenty years in the course of which thousands of wines and
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hundreds of spirits have been poured into our glasses, evaluated
by the judgment of our senses. Moreover, the events – cur-
rently suspended due to the socio-health condition imposed by
the pandemic from Covid-19 – with which we brought hundreds
of wines and spirits produced by the wineries reviewed in Di-
WineTaste into the glasses of our readers. To these should be
added the countless courses and classes dedicated to the tasting
and sensorial analysis of wine and spirits, including those about
enogastronomy and pairing with food. Sometimes we have cov-
ered the subject of beer, by also dedicating to the beverage of
Ceres some of our events and our sensorial analysis classes. I
have always been convinced the best way to understand a wine
or a distillate – and the same is for food and beer – is to have
it in your glass, the training in subjects related to sensorial and
organoleptic evaluation have been a fundamental part of the de-
velopment of DiWineTaste.

After all, I have never made any secret of what my primary
interest is, also and above all in the professional field, relat-
ing to wine, spirits and food, mainly made by technical aspect
linked to the sensorial analysis and physico-chemical character-
istics. This has strongly influenced the editorial line of DiWine-
Taste, therefore based on subjects about organoleptic and senso-
rial evaluation, preferably relating to technical matters. These
are the reasons which have always seen me scarcely and rela-
tively interested in the sensationalist side of wine, including the
extreme trivialization of certain topics which, despite being for
many linked to the primary expression of wine, to me, they have
little meaning to the effective and real understanding of wine. I
am of course aware that, in any case, the emotional aspect is an
important part of wine, spirits and food, I however believe these
are aspects of simplification useful for describing wines accord-
ing to basic narrative schemes and in a way that – I believe – in
the end they tell very little or nothing about what a wine really
is.
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It is with this vision that we have tried to tell – over these
twenty years – wine as a subject and all the wines and spirits
that have been poured in our glasses. The very same vision with
which we have always tried to describe wines, spirits and beers
during our events and our sensorial and organoleptic evaluation
classes. Of course, it is difficult to predict what DiWineTaste’s
next years will be like, starting from this twentieth, however I
believe the way to evaluate and tell the wines will remain practi-
cally unchanged. There will certainly be things that will change
– after all, in the course of these twenty years, many things have
changed in what we do – however I am still convinced this is the
way to describe a wine or distillate. Because I am convinced that,
first and foremost, wine speaks with its own words, those emerg-
ing from the glass and that we listen with our primary senses.

This is because – substantially speaking – the aspects in
which I am mainly interested in wine and spirits are those re-
lated to technical, productive and sensorial matters, the results of
which are expressed by the glass, without filters and evocative
or fairy-tale expedients. Among the technical and production
aspects, of course, I also include the fundamental and essential
environmental, agronomic and human factors, clearly indispens-
able and decisive for the production of wine and spirits. I am
also convinced, for the sake of clarity, wine and spirits are very
effective and extraordinary vectors of emotions, flawless creators
of sensations, not least, magnificent and indispensable elements
to celebrate good company, especially at the table. As far as I
am concerned, I always neglect these important roles of wine
and spirits whenever I deal with sensorial and analytical tasting,
likewise, I neglect these latter elements whenever I am in good
company and cheered by good wine and spirits.

The twenty years of DiWineTaste – without a shadow of a
doubt – have also been possible thanks to the support and “pres-
ence” of our readers from all over the world and that, by consid-
ering the two editions in Italian and English languages, they are a
little under 160.000 every month. To them, there is no doubt, my
and our personal gratitude for having helped us to get here, both
with their love and with the many suggestions that in all these
years have been useful to improve DiWineTaste. A dutiful and
equal thanks undeniably goes to all producers, winemakers, vint-
ners, distillers, wineries and distilleries who have allowed us to
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talk about their wines and spirits in our pages and guides, many
of them have also personally taken part to our events and courses.
Twenty years, therefore, which we ideally celebrate with you all
and which represent an important milestone for us, with the hope
of sharing with you all, again and soon, endless glasses of good
wine and fine spirits. Ad maiora! (Towards greater things!)

Antonello Biancalana

WINE TASTING

Contrasts of Colli Martani
Sangiovese and Cilento

Aglianico
Umbria and Campania compared in the glasses of this month’s tasting

with two of the main red grape varieties grown in their respective
territories

Sangiovese and Aglianico are among the most common Ital-
ian red grape varieties of the country. Their spreading, just like
any other variety, is determined by geographic and climatic con-
ditions – Sangiovese is mainly present in Central Italy, Aglianico
mainly in the South – and in their respective territories they prove
to make wines with a high identity. This interesting quality – it
should be noted – is also determined by the clonal differences
belonging to their respective varieties, in particular Sangiovese,
probably the Italian grape with the greatest number of official
and identified clones. For these reasons, it is always difficult to
talk about Sangiovese and Aglianico with the aim of determin-
ing a reliable reference, both for the remarkable expression and
adaptability of these two grapes in the different types of soil and
climate, and for the quantity of existing clones, capable of com-
pletely change the identity of their wines.

Indeed, it is difficult to compare a Brunello di Montalcino
with a Sangiovese produced in the Marche region, as well as an
Aglianico del Vulture with an Aglianico produced in Apulia. Al-
though the grapes are the same, the wines are clearly and very
different, even distant. Of course, it is possible to talk about
the primary and fundamental characteristics that can be typically
associated to the varieties, however the differences become no-
table and distant, sometimes also by giving the idea – and in
fact this is what we are talking about – of two different wines
and, sometimes, even produced with different grapes. The same
considerations obviously apply to both Colli Martani Sangiovese
and Cilento Aglianico – the wines of our tasting by contrast –
two expressions, with their respective varieties, which have no
correspondence in other wines and territories. Conditions which,
undeniably, are also strongly determined by the different and re-
spective territorial and climatic conditions.
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Colli Martani Sangiovese

Umbria, land of saints and heroes, of art and history, cul-
ture and tradition. These are just some of the definitions used
to emphasize and praise the specific qualities of the green heart
of Italy. Umbria, of course, is much more than this because –
and not least – it is also a great land of fine food and excel-
lent wines. Despite it is among the regions of Italy with the
smallest surface area, Umbria has several wine-growing areas,
recognized both with Denomination of Controlled Origin (De-
nominazione d’Origine Controllata, DOC), and Denomination
of Controlled and Guaranteed Origin (Denominazione d’Origine
Controllata e Garantita, DOCG). Among them, there is the vast
wine-growing area of Colli Martani, among the largest DOCs of
Umbria, both by extension and surface. Furthermore, it should
be noted that the area of Montefalco DOC – the magnificent land
of Sagrantino – is almost entirely contained within the Colli Mar-
tani appellation, however being two territories and distinct appel-
lations, despite sharing many of the varieties cultivated in these
areas for the production of their respective wines.

The Colli Martani denomination also includes within its ter-
ritory Todi DOC and part of the Spoleto DOC, extends from the
territory of Todi up to that of Montefalco, also including Spoleto
and, to the north, extends up to near the territory of Torgiano.
There are two undisputed glories of this appellation: Grechetto
and Sangiovese. Whether for Grechetto – the most famous white
berried variety of Umbria – here it is exclusively cultivated the
G5 clone, now better known as Grechetto Gentile, while the
spreading of Sangiovese, here as elsewhere, consists of several
clones. The production of Sangiovese in the Colli Martani is
strongly affected by the climate determined by the hills found
in this territory, a characteristic that is perceived, particularly, in
the structure of these wines. According to the production disci-
plinary, Colli Martani Sangiovese is produced with at least 85%
of the homonymous variety, while the remaining and possible
part can be made of varieties allowed for cultivation in Umbria.
The production disciplinary also provides for the Riserva style,
just like for all the other red wines of the appellation.

Cilento Aglianico

Aglianico del Cilento has its own personality, virtually unique
and difficult to find in other territories where this extraordinary
red grape variety is found. When it comes to Aglianico, its most
famous enological references undeniably are Taurasi – in the
province of Avellino – Taburno, in the province of Benevento,
and Aglianico del Vulture, in the province of Potenza, that is in
Basilicata region. These are, undeniably, extraordinary interpre-
tations of Aglianico, however it should be considered that the
wines produced in these lands and with this variety are strongly
influenced by the soil where the vineyards grow, that is a soil of
volcanic nature for Taurasi and Vulture, marly for Taburno. On
the other hand, the soil of Cilento, in addition to being very dif-
ferent in composition, is characterized by the so called flysch of
Cilento, a soil rich in clay and limestone. These factors, in fact,

strongly influence the character of Aglianico del Cilento, giving
it a personality that is absolutely unique on its own.

According to the production disciplinary of Cilento DOC, the
wines of this territory produced with Aglianico require the mini-
mum use of 85% of the homonymous variety, while the remain-
ing part can be represented by red berried grapes allowed to cul-
tivation in the province of Salerno. The production disciplinary
also provides for the Riserva style. In this regard, it should be
noted that, although the aging in cask is mandatory for the Ris-
erva style – at least two years – the practice of using the wooden
cask is also quite common for the wine not destined to this style.
The reason is certainly depending on the specific characteristics
of Aglianico and, in particular, to its typical sensation of crisp-
ness given by acidity. The aging in wood, in fact, allows the
rounding of this aspect, as well as giving the wine a fuller struc-
ture and astringency.

The Tasting

Before starting this month’s tasting by contrast, let’s pro-
ceed with the choice of the two wines that we will pour into the
glasses. As already mentioned, in both cases, the respective pro-
duction disciplinary provide for the use of a minimum 85% of the
variety stated in the label, a characteristic that – it must be said –
is common in many DOC wines of Italy and which are declared
on the label as mono-varietal. For this reason, both for Colli Mar-
tani Sangiovese and Cilento Aglianico, we will make sure they
are produced with the two varieties alone. We will also pay at-
tention to the enological aging technique used for both wines and
– contrary to what we generally do in our tastings by contrast –
in this case the choice is in favor of the aging in large casks. The
reason is mainly due to the tendency of Cilento producers who
generally age their Aglianico in cask, therefore we will use the
same production criteria for Colli Martani Sangiovese as well.
The wines we will pour into the glasses should preferably have
two years of aging and will be served in their respective tasting
glasses at a temperature of 18 °C. (65 °F)

The Color or Colli Martani Sangiovese
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Let’s pour Colli Martani Sangiovese and Cilento Aglianico
into their respective tasting glasses and begin the sensorial eval-
uation of the two wines, taking into consideration the Umbrian
wine. Let’s tilt the glass over a white surface – a sheet of paper is
enough – and observe the base, in order to appreciate the color of
the wine. Colli Martani Sangiovese shows a brilliant and intense
ruby red color, with a medium-low transparency. By observing
the wine towards the opening of the glass, where the thickness is
thinner, we evaluate the nuances of the Umbrian wine, confirm-
ing the same ruby red hue. Let’s now pass to the evaluation of
the appearance of Cilento Aglianico and, just like the previous
wine, we tilt its glass over the white surface. Let’s observe the
base of the glass: the wine from Campania reveals an intense and
brilliant ruby red color, as well as a moderate transparency, not
so different from the one of Colli Martani Sangiovese. Let’s now
evaluate the nuances of Cilento Aglianico by observing the wine
towards the opening of the glass: also in this case the ruby red
hue is confirmed.

The olfactory profiles of the wines produced with Sangiovese
and Aglianico are decidedly distant. Moreover, as already men-
tioned, the sensorial differences introduced by the respective
clones must also be considered, although all of them express the
olfactory qualities typical of the two varieties. Wines produced
with Sangiovese are characterized by aromas of red and dark
pulp fruits, in particular, black cherry, cherry, plum, raspberry
and blueberry. Furthermore, Sangiovese has olfactory qualities
that can be associated to the world of flowers, in particular vi-
olet and rose. The olfactory profile of wines produced with
Aglianico, of course, is as interesting and varied as that of San-
giovese and, also for wines produced with this variety, sensa-
tions of red and dark pulp fruits are perceived. Specifically, in
wines produced with Aglianico can be appreciated pleasing aro-
mas of black cherry, blackberry and plum, frequently raspberry
and strawberry, sometimes even black currant. In its wines can
also be perceived olfactory sensations belonging to the world of
flowers, in particular violet and cyclamen.

Let’s now pass to the evaluation of the olfactory profiles of
Colli Martani Sangiovese and Cilento Aglianico, taking into con-
sideration – as for the previous examination – the Umbrian wine.
By holding the glass in vertical position and without swirling,
let’s proceed with the first smell in order to appreciate the open-
ing of the wine, that is its primary and identifying aromas. From
the glass emerge, clear and intense, pleasing aromas of black
cherry, plum and violet, a rather common opening for wines pro-
duced with Sangiovese grape. Let’s swirl the glass of the Um-
brian wine and do the second smell: the profile is completed
with blueberry, raspberry and rose, in addition to the typical sen-
sations associated to the aging in wood, in particular vanilla and
chocolate. Let’s now pass to the evaluation of the opening of
Cilento Aglianico and, by holding the glass in vertical position,
without swirling, let’s do the first smell. From the glass emerge
intense and pleasing aromas of black cherry, plum and black-
berry. After having swirled the glass and proceeded with the
second smell, the wine from Campania completes its profile with
violet, blueberry, raspberry, strawberry and cyclamen, in addi-
tion to the sensations produced by the aging in wood, also in this

case expressed by vanilla and chocolate.
Let’s proceed with the evaluation of the gustatory profiles of

the wines of our tasting by contrast, starting with the analysis
of the attack of Colli Martani Sangiovese, therefore examining
the primary sensations the wine expresses in the mouth at the
first sip. The primary qualities perceived in the Umbrian wine
are represented by a pleasing sensation of crispness that finds a
prompt balance in the roundness, both of the alcohol and of the
aging in wood, however having a well perceptible sensation of
astringency, decidedly moderate. The structure is well percepti-
ble – although not powerful – and can be perceived the flavors
of black cherry, plum and blueberry, confirming the good corre-
spondence to the nose. Let’s move on to the evaluation of the at-
tack of Cilento Aglianico and take a sip of the wine from Campa-
nia. In the mouth we immediately perceive the typical crispness
of Aglianico, which could be defined moderate when compared
to the Aglianico wines produced in volcanic soils, in addition to
the perception of the effect of alcohol, however in balance with
the sensation of roundness, also given by the aging in wood. The
sensation of astringency is perceptible – generally more intense
than Colli Martani Sangiovese – however in balance with the rest
of the gustatory profile. In the mouth, finally, we perceive the fla-
vors of black cherry, plum and blackberry, confirming the good
correspondence to the nose.

After having analyzed the gustatory profiles of the two wines,
we conclude the tasting by contrast of Colli Martani Sangiovese
and Cilento Aglianico with the evaluation of the final sensations
perceived in the mouth after swallowing. In particular, we will
evaluate the taste-olfactory persistence, that is the measure of the
time during which it is possible to perceive the gustatory and
aromatic sensations of the wine after having swallowed it. The
finish of Colli Martani Sangiovese is persistent, leaving in the
mouth a pleasing sensation of crispness in contrasts to the mod-
erate roundness and astringency. In the mouth we continue to
perceive the flavors of black cherry, plum and raspberry. The
finish of Cilento Aglianico is equally persistent and, even in this
wine, the sensations of crispness and pleasing roundness con-
tinue to be perceived, with a sensation of astringency generally
more intense than the Umbrian wine. Among the flavors Cilento
Aglianico leaves in the mouth we clearly recognize black cherry,
plum and blackberry. By keeping the glasses one near to each
other, let’s do the last smell, first Colli Martani Sangiovese and
then Cilento Aglianico, an operation that further confirms the ol-
factory differences of the two wines.

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

Azobè 2016
Albino Piona (Veneto, Italy)

n.d.

Price: e 19.00 Score GGGG

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

Intense, clean, pleasing and refined, starts with hints of black
cherry, blackberry and plum followed by aromas of dried violet,
dried rose, tobacco, hay, cocoa, vanilla and menthol.

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

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

12 months in cask.

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

Bianco di Custoza Superiore Campo del Selese 2019
Albino Piona (Veneto, Italy)

Garganega (40%), Friulano (20%), Cortese (20%),
Chardonnay (10%), Trebbiano di Soave (10%)

Price: e 13.00 Score GGGG N

Intense straw yellow and nuances of golden yellow, very
transparent.

Intense, clean, pleasing, refined and elegant, starts with hints
of apple, plum and citrus fruits followed by aromas of hawthorn,
pear, peach, broom, pineapple, banana, helichrysum, honey,
hazelnut and vanilla.

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

Persistent finish with flavors of apple, plum and pineapple.

Part of the Garganega ferments and ages in barrique.

Stuffed pasta with mushrooms, Roasted white meat, Roasted fish,
Legume soups

Valpolicella Ripasso Superiore 2017
Santa Sofia (Veneto, Italy)

Corvina, Corvinone (70%), Rondinella (30%)
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Price: e 15.50 Score GGGG

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

Intense, clean, pleasing and refined, starts with hints of black
cherry, blackberry and dried violet followed by aromas of plum,
blueberry, chocolate, tobacco, cinnamon, licorice, vanilla and
menthol.

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

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

9 months in cask, 6 months in bottle.

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

Amarone della Valpolicella Classico 2015
Santa Sofia (Veneto, Italy)

Corvina, Corvinone (70%), Rondinella (30%)

Price: e 39.90 Score GGGG N

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

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

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

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

36 months in cask, 12 months in bottle.

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

Aglianico del Vulture Gesualdo da Venosa 2017
Cantina di Venosa (Basilicata, Italy)

Aglianico

Price: e 16.00 Score GGGG N

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

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

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

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

9 months in cask and steel tanks, at least 4 months in bottle.

Broiled meat and barbecue, Roasted meat, Stewed meat with mush-
rooms, Hard cheese

Aglianico del Vulture Superiore Carato Venusio 2013
Cantina di Venosa (Basilicata, Italy)

Aglianico

Price: e 25.00 Score GGGG N
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Intense ruby red and nuances of garnet red, little trans-
parency.

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

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

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

24 months in barrique, 12 months in bottle.

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

Spoleto Trebbiano Spoletino 2020
Bocale (Umbria, Italy)

Trebbiano Spoletino

Price: e 14.00 Score GGGG N

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

Intense, clean, pleasing, refined and elegant, starts with hints
of apple, medlar and peach followed by aromas of hawthorn,
broom, citrus fruits, pineapple, pear, plum, marjoram and min-
eral.

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

Persistent finish with flavors of apple, medlar and peach.

6 months in steel tanks.

Stuffed pasta, Broiled crustaceans, Roasted white meat, Roasted
fish, Mushroom soups

Montefalco Sagrantino 2016
Bocale (Umbria, Italy)

Sagrantino

Price: e 29.00 Score GGGG N

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

Intense, clean, pleasing, refined and elegant, starts with hints
of blackberry, black cherry and violet followed by aromas of
plum, blueberry, face powder, chocolate, tobacco, cinnamon,
cinchona, mace, leather, vanilla and menthol.

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

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

24 months in cask, 12 months in bottle.

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

Ruchè di Castagnole Monferrato Laccento 2020
Montalbera (Piedmont, Italy)

Ruchè
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Price: e 13.00 Score GGGG N

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

Intense, clean, pleasing, refined and elegant, starts with hints
of cherry, raspberry and rose followed by aromas of violet, cy-
clamen, strawberry, blueberry, black pepper, pomegranate and
plum.

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

Persistent finish with flavors of cherry, raspberry and straw-
berry.

Aged in steel tanks.

Meat appetizers, Cold cuts, Pasta with meat and mushrooms,
Sauteed meat, Roasted white meat

Verdicchio dei Castelli di Jesi Classico Superiore
Tralivio 2019

Sartarelli (Marches, Italy)

Verdicchio

Price: e 17.00 Score GGGG N

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

Intense, clean, pleasing, refined and elegant, starts with hints
of apple, plum and hawthorn followed by aromas of broom, pear,
grapefruit, pineapple, anise, linden, rosemary, almond and min-
eral.

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

Persistent finish with flavors of apple, plum and almond.

Aged in steel tanks.

Stuffed pasta with fish, Roasted fish, Broiled fish, Roasted white
meat, Stewed fish, Fish soups

Verdicchio dei Castelli di Jesi Classico Superiore
Balciana 2018

Sartarelli (Marches, Italy)

Verdicchio

Price: e 38.00 Score GGGGG

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

Intense, clean, pleasing, refined and elegant, starts with hints
of apricot, medlar and quince followed by aromas of noble rot,
chamomile, mango, peach, plum, pineapple, lychee, saffron,
honey, grapefruit, linden, rosemary and almond.

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

Very persistent finish with long flavors of apricor, medlar
and mango.

Aged in steel tanks.

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

Brunello di Montalcino Vecchie Vigne 2016
Siro Pacenti (Tuscany, Italy)

Sangiovese

Price: e 105.00 Score GGGGG

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
rose, raspberry, blueberry, cocoa, tobacco, tamarind, cinnamon,
rhubarb, leather, licorice, mace, vanilla and menthol.
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Tannic attack and however balanced by alcohol, full body,
intense flavors, pleasing crispness.

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

24 months in barrique.

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

Brunello di Montalcino Riserva PS 2015
Siro Pacenti (Tuscany, Italy)

Sangiovese

Price: e 170.00 Score GGGGG

Brilliant 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 rose,
raspberry, blueberry, pomegranate, blackberry, cinnamon, to-
bacco, cocoa, licorice, leather, mace, graphite, cinchona, vanilla
and menthol.

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

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

24 months in barrique.

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

EVENTS

News

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

NOT JUST WINE

Aquavitae
Review of Grappa, Distillates and Brandy

Grappa Stravecchia Diciotto Lune
Distilleria Marzadro (Trentino, Italy)

Pomace of Marzemino, Teroldego, Merlot, Muscat Blanc,
Chardonnay

Price: e 24.90 - 70cl Score GGGG

Brilliant amber yellow, crystalline and transparent.

Intense, clean, pleasing and refined with aromas of raisin,
hazelnut, prune, black cherry, vanilla, tobacco, honey, chocolate
and praline, with almost imperceptible alcohol pungency.

Intense flavors with perceptible alcohol pungency and which
tends to dissolve rapidly, perceptible sweetness, pleasing round-
ness.

Persistent finish with flavors of prune, raisin and hazelnut.

Distilled in a bain-marie alembic. 18 months in cherry, ash
tree, oak and black locust small wood barrels.

mailto:Events@DiWineTaste.com
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Wine Guide Parade
June 2021

The best 15 wines reviewed in our Guide and voted by DiWine-
Taste readers

Rank Wine, Producer Votes
1 Erbaluce di Caluso Anima 2018, La Masera 12091
2 Franciacorta Dosaggio Zero Gualberto 2010, Ricci

Curbastro
11955

3 Colli Euganei Fior d’Arancio Spumante Dolce
2018, Maeli

11328

4 Castelli di Jesi Verdicchio Riserva Classico San
Paolo 2017, Pievalta

11031

5 Colli Euganei Fior d’Arancio Passito Diloro 2015,
Maeli

10291

6 Brachetto d’Acqui Bricco Rioglio 2019, Rinaldi 10167
7 Colli Euganei Rosso Infinito 2017, Maeli 9946
8 Bianco Infinito 2018, Maeli 9762
9 Moscato d’Asti 2020, Rinaldi 9718

10 Valle d’Aosta Torrette Superiore 2015, La Source 9673
11 Dilà 2016, Maeli 9618
12 Joyful Extra Dry, Rinaldi 9465
13 Barbera d’Asti Superiore La Bricca 2016, Rinaldi 9425
14 Valle d’Aosta Chardonnay 2016, La Source 9396
15 Valle d’Aosta Torrette 2016, La Source 9376
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