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The Wine in Pink

The consumption of wine, just like every social expression,
is regulated by marketing trends and, equally important, fads
repeating in the course of time, cyclically favoring specific
wine styles. The two main styles which are periodically taking
the lead in the consumption are white and red. These styles
alternatively win the crown of style of the moment, in a compe-
tition now repeating since many decades. There are then two
styles - sparkling and rosé wines - which hardly try to reach
the top of the ranking of wine consumption, however always
staying far away from the top. Of the two, sparkling wines -
no matter the production method - have their own niche, in par-
ticular during holidays. Although they are not exclusively used
for celebrating special moments, they however are the favorite
wines for celebrating or remembering a special event. Sweet
and fortified wines, unfortunately, are always at the bottom of
this ranking.

Rosé wines evidently have a hard time to find a way in
consumption trends, frequently considered as the aliens of the
world of wine, their consumption alternates from oblivion to
resurrection caused by the fads of the moment. The world of
rosé wines is evidently vast: the variety of territories and pro-
ducers are of remarkable interest, with bottles capable of ex-
pressing very high quality levels. For the sake of truth, it is im-
possible to forget the quality of rosé wines of the past, most of
the times being mediocre, playing the role of the ugly duckling
of wine making. It is something clearly belonging to the past -
and I hope they will remain associated to that era - as today the
overall quality of rosé wines is clearly distant from those times
and producers are finally considering this style with a quality
approach. This is also because of the “new life” rosé wines are
living now, also thanks to a new fad which transformed them
into trendy wines.

Talking about rosé wines, it should be noticed there are not
table wines only, a style that - like already said - has always
lived alternating moments of preference and quality. Some-
thing evidently different for rosé sparkling wines, in particular
those produced with the classic method, frequently favored by
bubble lovers and considered by them quality wines. I am of
course among them, as rosé bubbles certainly are my favorite
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classic method sparkling wines. A passion indissolubly as-
sociated to my beloved Pinot Noir, a love equally strong and
passionate even in case it is vinified as red. A well known fact
to those who love the famous red grape from Burgundy, not
all the Pinot Noir does glitter and the many mediocre bottles
around are there to prove the red from Burgundy is not some-
thing which can be mastered by every producer and territory.

Pinot Noir is obviously not the only red grape used for the
production of rosé wines, however it certainly is the most no-
ble and interesting variety for the production of rosé sparkling
wines. On this regard, we should notice a rosé wine is pro-
duced by using the must of red grapes macerated with skins
for a very short time in order to give a pink color. As it is
commonly known, in fact, substances giving a red color, as
well as pink, to wines is extracted from the skins of red berried
grapes. The longer the maceration time, the higher the quantity
of color extracted, of course limited to the coloring capacity of
the grape. The production of rosé wines takes few hours of
maceration, just the time needed to get the desired pink color.
At the end of maceration skins of the grape are separated from
the must, then the fermentation and vinification are the same
as in every regular white wine.

I have always had a certain interest for rosé¢ wines, never-
theless for wine in general, no matter the making style, in par-
ticular for their versatility at the table. Most of the times they
represent the solution “in the middle”, that is they are practi-
cally perfect in those cases in which a white wine is not enough
and a red is simply too much. Last but not the least, rosé wines,
in particular those produced with a short maceration, can be en-
joyed in the so called “aperitifs”: served at a cool temperature
they give a pleasing relief to the summer heat. I am therefore
happy to see rosé wines are, like to say, becoming a fad again,
although I am confessing I would also like to see the same ap-
preciation and interest for rosé bubbles as well. In particular
those produced with the classic method, a style for which - 1
confess it - I am very exacting and I can easily get upset when
in my glass I have, like to say, not worthy representatives.

During all these years dedicated to wine, I have witnessed
tens of attempts for the reevaluation of rosé wines, some dis-
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putable both for the form and message, others were more con-
vincing however not exactly effective. This was also because
of the scarce attention producers dedicated to rosé wines, most
of the times considered as lesser wines, with evidently disap-
pointing qualitative results. Of course, the reevaluation of a
product, no matter what it is, needs - first of all - quality and,
on this regard, things have evidently changed, and for the good,
in regard to past years. It is in fact becoming more and more
common to taste rosé wines of very high quality, something
clearly giving hope, like to say, for a better future. In par-
ticular for the fact rosé wines are less and less produced as a
“by-product” of red wines, in particular by using the bleeding
technique. Quality in wine is everything in order to be credi-
ble, rosé wines are no exception in this, and the lesson learned
for white and red wines is there to teach us quality and honesty
are the key for success. Also and especially for rosé wines.

Antonello Biancalana

’ WINE TASTING ‘

Contrasts of Pigato and
Ribolla Gialla

This month’s tasting by contrast will examine two famous white
berried varieties of Liguria and Friuli Venezia Giulia, enological
emblems in their respective regions

In the vast enological scenario of Italian white wines, in
which every region has interesting grapes capable of produc-
ing wines of absolute value, Liguria and Friuli Venezia Giu-
lia are among the best areas for white berried grapes. This
month we will examine two white grapes which, in their re-
spective regions are protagonists of wines among the most rep-
resentative ones of the two territories. Pigato, one of the most
renowned grapes of Liguria, and Ribolla Gialla, valuable white
berried grape of Friuli Venezia Giulia, are the protagonists of
this month’s tasting by contrast. Grapes different one from
each other in many regards, perfect for a comparison based on
differences, they will emphasize their respective characteris-
tics, in both cases capable of giving white wines of remarkable
interest.
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The two regions - Liguria and Friuli Venezia Giulia - have
interesting white berried grapes and with which are being pro-
duced among the most representative wines in their respective
territories. Pigato and Ribolla Gialla are very different vari-
eties and make wines with remarkable differences as well. The
grape from Liguria in fact makes wines of very good elegance
and an average structure, whereas Ribolla Gialla wines, they
too having of excellent quality, have a good structure and a
more intense roundness. Differences between the two varieties
are not of course limited to structure and body, as the distances
are evident in every organoleptic aspect. The sensorial analysis
of the two wines in fact reveals evident differences beginning
with the aspect, as well as in their olfactory and gustatory pro-
files.

Pigato

Among the most renowned white berried grapes of Liguria,
Pigato is used in the making of wines of this region both alone
and blended to other varieties. This valuable white grape is
virtually present in Liguria only, in particular in the provinces
of Imperia and Savona. Pigato is in fact one of the main vari-
eties of wines belonging to Denominazione d’Origine Control-
lata Riviera Ligure di Ponente, mainly used for mono-varietal
wines. Pigato, despite is also used blended to other white
berried grapes, gives its best when vinified alone. A frequent
choice for producers of Liguria who cultivate Pigato, in order
to emphasize the elegance of this grape also in regard of the
characteristics of the territories where it is cultivated in. The
importance of Pigato in the appellation Riviera Ligure di Po-
nente is such as to have three sub-zones reserved to its produc-
tion: Albenganese, Finalese and Riviera dei Fiori.

The origin of Pigato are not completely clear. For many this
famous variety from Liguria would be the same as Vermentino
- widely common in Liguria - however the results obtained
by many studies done about this aspect could not confirm this
theory. The analogies of Pigato and Vermentino are such that
many still believe it is the same variety or, however, a clone of
Vermentino. Wines produced with the two varieties, probably
also because of the peculiarities of the territories, have evident
and significant sensorial characteristics. It is very likely the
name comes from pigau, a dialectal term meaning stained, be-
cause of the tiny dark spots found in the skin of mature berries.
In general terms, Pigato is vinified in inert containers in order
to keep the freshness of its aromas recalling fruits and flowers,
however some producers successfully vinify this grape also in
wood, including the barrique.

Ribolla Gialla

Ribolla Gialla is one of the many important grapes protag-
onists of the vast enological scenario of white wines in Friuli
Venezia Giulia. The origin of this white variety is not com-
pletely clear, however it is certain it is a grape of very ancient
origins, found in this regions and in the neighboring Istria since
many centuries. The first written mention of Ribolla Gialla is
dated back to 1299: it is a notarial deed in which is stipulated
a bill of sale. Before this date, we can only make suppositions.
For some Ribolla Gialla would correspond to the Avola grape
introduced by ancient Romans; for others pucinum - a wine
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mentioned by Pliny the Elder - was produced with this grape.
Another theory wants this variety to be the Rebola grape from
the Greek island of Cephalonia and introduced in these lands
by Venetian merchants. Despite these certainly are fascinating
suppositions, none of the above theories have been proven in a
reliable and certain way.

The presence and importance of Ribolla Gialla in these
lands is such to become a “generic” name used to call many
white wines of this territory known as “Collio”. Even today
Ribolla Gialla is particularly common in this area - both in the
Friuli Venezia Giulia’s side and Slovenia’s - used for the pro-
duction of wines having a remarkable value. In Friuli Venezia
Giulia, the territory around the city of Gorizia seems to be
particularly suited to the cultivation of Ribolla Gialla, here in
fact are produced the most interesting wines from this variety.
Besides Collio, Ribolla Gialla is found in wines of Denomi-
nazione d’Origine Controllata Colli Orientali del Friuli, where
- in both appellations - is allowed the production of mono-
varietal wines from this grape. The wine making versatility
of Ribolla Gialla is quite remarkable as to be used for the pro-
duction of many styles - including classic method sparkling
wines - giving excellent results both in the vinification in inert
and wood containers.

The Tasting

The wines we will choose for our tasting by contrast are
exclusively produced with the grapes mentioned for our study.
The choice will not be so difficult as both Pigato and Ribolla
Gialla are frequently used for the production of mono varietal
wines, despite the appellations of Liguria and Friuli Venezia
Giulia providing for mono-varietal wines produced with these
grapes allow the adding of a minimum quantity of other vari-
eties as well. As for Pigato, we will choose a bottle belonging
to the Riviera Ligure di Ponente Pigato DOC, of course vini-
fied in steel tanks. The wine produced with Ribolla Gialla to be
compared to Pigato will be represented by a bottle produced in
the Denominazione d’Origine Controllata Collio, also in this
case vinified in steel tanks. Both wines must belong to the lat-
est commercialized vintage - that is the most recent one - and
served in tasting glasses at the temperature of 10 °C. (50 °F)

The color of Pigato

We are now ready to start out tasting by contrast, let’s there-
fore pour both wines in their respective glasses. The first wine
we will examine is Riviera Ligure di Ponente Pigato. Let’s ob-
serve the base of the glass: Pigato shows a brilliant straw yel-
low color and, by tilting the glass over a white surface and ob-
serving the edge towards the opening, nuances reveal a green-
ish yellow hue. Transparency, evaluated by putting an object
between the tilted glass and the white surface, is very high and
clearly allowing seeing beyond the wine. Let’s now pass to
the evaluation of the aspect of Collio Ribolla Gialla. By tilting
the glass over a white surface, the wine from Friuli reveals an
intense straw yellow, frequently having a golden yellow hue,
clearly deeper than Pigato. Nuances, observed at the edge of
the wine, towards the opening of the glass, shows a straw yel-
low hue with evident golden tones.

The olfactory profiles of Pigato and Ribolla Gialla, just like
appearance, are characterized by remarkable differences. In
wines produced with these grapes are perceived aromas recall-
ing white and yellow pulped fruits, as well as flowers, how-
ever the intensity and variety perceived in both has remarkable
differences. In Pigato are mainly perceived aromas of apple,
peach, sometimes apricot, as well as flowery aromas in which
can be perceived hawthorn and broom. In the grape from Lig-
uria are also perceived aromas recalling aromatic herbs, in-
cluding thyme and rosemary, sometimes almond which is also
possible to perceive to the taste. In the olfactory profile of
Ribolla Gialla can be appreciated aromas of apple, pear and
peach, to which usually follow aromas of citrus fruits and trop-
ical fruits, in particular pineapple. In this grape are also found
aromas recalling flowers, including hawthorn and broom.

Let’s now evaluate the differences between the wines of our
tasting by contrast, starting from Riviera Ligure di Ponente Pi-
gato. By holding the glass in vertical position and, without
swirling, let’s do the first smell in order to evaluate the opening
of the wine, that is the initial aromas developing from the glass.
The opening of Pigato is characterized by intense and clean
aromas of apple, peach and hawthorn. After having swirled the
glass, an operation favoring the development of the other aro-
mas of the wine, Pigato will complete its olfactory profile with
pear, apricot, broom and plum, sometimes followed by rose-
mary and thyme. Let’s now pass to the evaluation of Collio
Ribolla Gialla’s opening. From the glass, held in vertical posi-
tion and without swirling, will be perceived clean and intense
aromas of apple, pear and hawthorn. After having swirled the
glass, the olfactory profile of Ribolla Gialla is completed by
peach, pineapple, broom and citrus fruits, sometimes followed
by the pleasing aromas of acacia.

Let’s now pass to the evaluation of the gustatory profiles of
both wines, starting - just like for the previous phases - from
Riviera Ligure di Ponente Pigato. Take a sip of this wine and
evaluate the attack, that is the initial sensations perceived in the
mouth. We will perceive a pleasing crispness, given by acidity,
as well as a good body and a moderate roundness. Correspon-
dence to the nose is very good and can be clearly perceived
flavors of apple, peach and pear, as well as apricot and plum.
Let’s not take a sip of Collio Ribolla Gialla in order to evaluate
the attack of this wine. We will perceive, also in this case, an
evident sensation of crispness and a good structure, as well as
a good correspondence to the nose. We will in fact perceive
flavors of apple, pear and peach, as well as a pleasing sensa-
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tion of tropical fruits, in particular pineapple. Let’s take again
a sip of Pigato and then one of Ribolla Gialla: now compare
the balance of both wines in regard to acidity and roundness.

The ending phase of the tasting by contrast will examine
the final sensations both wines are leaving in the mouth af-
ter having swallowed them, in particular taste-olfactory per-
sistence. The finish of Pigato has a good persistence, leaving
in the mouth a pleasing sensation of crispness and a moderate
roundness. We will still perceive flavors of apple, peach and
apricot, sometimes followed by a slightly bitter sensation re-
calling almond, a characteristic common in Pigato wines. The
finish of Collio Ribolla Gialla is equally having a good per-
sistence and in the mouth is perceived a pleasing crispness as
well as a moderate structure, followed by a perceptible round-
ness. Let’s now take a sip of Pigato and Ribolla Gialla: the
slightly bitter sensation of Pigato is now evident, a character-
istic clearly having a lesser intensity in Ribolla Gialla.

Wines of the Month

Valle d’Aosta Chardonnay Cuvée Bois 2015
Les Crétes (Vallée d’Aoste, Italy)

c Chardonnay

Price: € 37.50 Score $<<<><>

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

Intense, clean, pleasing, refined and elegant, starts with
hints of banana, acacia and apple followed by aromas of cit-
ron, butter, pear, hazelnut, plum, vanilla, grapefruit, citrus fruit
peel, praline, hawthorn and mineral.

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

@ Very persistent finish with long flavors of banana, apple
and citron.

Fermented in cask, 10 months of aging in cask, 12 months
of aging in bottle.

m Pasta with meat, Roasted white meat, Roasted fish, Cheese

£
5

MONTEFALCO

Desemastins 51 oRibut TR

VA

2 IADE ANTANO ERED!

" Ble. 147

Montefalco Rosso Riserva 2014
Fattoria Colleallodole - Milziade Antano (Umbria, Italy)

Sangiovese (65%), Sagrantino (15%), Merlot (15%),
Cabernet Sauvignon (5%)

Price: € 25.00 Score $4<4<

Intense 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, blueberry, black currant, vanilla, chocolate, mace, to-
bacco 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.

15 months in cask, 6 months in bottle.

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

MONTEFALCO -SRGRANTING COLLEALLODOLE

Ale. ATl

Montefalco Sagrantino Colleallodole 2012
Fattoria Colleallodole - Milziade Antano (Umbria, Italy)

Sagrantino

Price: € 60.00 Score << K

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

Intense, clean, pleasing, refined and elegant, starts with
hints of blackberry, black cherry and plum followed by aromas
of violet, blueberry, tamarind, vanilla, tobacco, cocoa, leather,
green bean and menthol.
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Tannic attack and however balanced by alcohol, full body,
intense flavors, agreeable.

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

18 months in cask, 6 months in bottle.

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

VALPOLICELLA
RIPASSO

SUPERIORE

Valpolicella Superiore Ripasso 2014
Santa Sofia (Veneto, Italy)

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

Price: € 12.00 Score ><><><>

Brilliant ruby red and nuances of garnet red, moderate
transparency.

Intense, clean, pleasing and refined, starts with hints of
plum, black cherry and blackberry followed by aromas of dried
violet, vanilla, tobacco, chocolate, cinnamon, mace and men-
thol.

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

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

9 months in cask, 6 months in bottle.

m Roasted meat, Stewed and braised meat, Hard cheese

AMARONE
DELLA VALPOLICELLA

Amarone della Valpolicella Classico 2012
Santa Sofia (Veneto, Italy)

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

Price: € 30.00 Score <5< H

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

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

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

@ Persistent finish with flavors of blackberry, plum and black
cherry.
36 months in cask, 12 months in bottle.

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

SORDO

BAROLO

DENOMINAZIONE L ORIGINE CONTROLLATA E GARANTTTA

GABUTTI

Barolo Gabutti 2013
Sordo Giovanni (Piedmont, Italy)

Nebbiolo

Price: € 39.00 Score << K

Brilliant ruby red and nuances of garnet red, moderate
transparency.

Intense, clean, pleasing, refined and elegant, starts with
hints of cherry, plum and raspberry followed by aromas of vi-
olet, blueberry, cinnamon, graphite, chocolate, tobacco, mace,
vanilla and menthol.

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

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

24 months in cask, 6 months in steel tanks.

Game, Roasted meat, Stewed meat, Braised meat with mush-
rooms, Hard cheese
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RISERVA

BAROLO

DENGMINATIONS DI ORIGINE CONTROLLATA E GARANTITA

e

-1 AT
IENDA A
CASTIGLIONE FALLETTO - ITALIA

Barolo Riserva Perno 2010
Sordo Giovanni (Piedmont, Italy)

Nebbiolo

Price: € 45.00 Score <0< K

Brilliant ruby red and nuances of garnet red, moderate
transparency.

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

Tannic attack and however balanced by alcohol, full body,
intense flavors, pleasing crispness.
@ Persistent finish with flavors of cherry, plum and rasp-
berry.
6 months in steel tanks, 48 months in cask, 5 years in bot-
tle.

m Game, Roasted meat, Stewed meat, Braised meat with mush-
rooms, Hard cheese

Vinsanto del Chianti Red Label 2011
Castello Sonnino (Tuscany, Italy)

Trebbiano Toscano (80%), Malvasia Bianca (20%)

Price: € 35.00 - 500ml Score <0< K

Brilliant amber yellow and nuances of amber yellow, mod-
erate transparency.

Intense, clean, pleasing, refined and elegant, starts with
hints of fig jam, raisin and caramel followed by aromas of
honey, quince jam, citrus fruit peel, vanilla, dried apricot,
leather, almond and nail polish.

Sweet and round attack, however balanced by alcohol,
good body, intense flavors, pleasing crispness.

@ Persistent finish with flavors of fig jam, raisin and honey.

60 months in barrique and caratelli.

m Confectionery, Hard and piquant cheese, Dried fruit tarts

CASTELLO SONMING

Sanleone 2009
Castello Sonnino (Tuscany, Italy)

Merlot (70%), Sangiovese (20%), Petit Verdot (10%)

Price: € 29.00 Score ><<< &

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

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

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

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

18 months in barrique, 12 months in bottle.

m Game, Roasted meat, Stewed and braised meat, Hard cheese
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COLLE di FAENZA D.O.C.

.

Colli di Faenza Sangiovese 2015
Rontana (Emilia Romagna, Italy)

Q Sangiovese

Price: € 8.00 Score <<

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

Intense, clean and pleasing, starts with hints of black
cherry, raspberry and plum followed by aromas of violet, blue-
berry, geranium and cyclamen.

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

@ Persistent finish with flavors of black cherry, raspberry and
plum.

Aged in steel tanks.

m Cold cuts, Pasta with meat and mushrooms, Sauteed meat

——

D@NTANA

Col
Mora

Colls di Faenza DOC
Sangiovese

Colli di Faenza Sangiovese Col Mora 2011
Rontana (Emilia Romagna, Italy)

Q Sangiovese

Price: € 14.00 Score ><><><>

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

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

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

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

18 months in steel tanks, 18 months in bottle.

m Stuffed pasta with mushrooms, Sauteed meat, Cold cuts, Hard
cheese

S i e
Ricct CURBASTRO

adere A
\\.___‘_/4/

Franciacorta Satén Brut 2013
Ricci Curbastro (Lombardy, Italy)

Chardonnay

Price: € 24.00 Score << K

Pale straw yellow and nuances of straw yellow, very trans-
parent, fine and persistent perlage.

Intense, clean, pleasing, refined and elegant, starts with
hints of banana, apple and bread crust followed by aromas of
grapefruit, acacia, pineapple, butter, pear, citrus fruits, yeast,
plum, praline, hawthorn and hints of vanilla.

Effervescent and crisp attack, however balanced by alco-
hol, good body, intense flavors, pleasing roundness.

@ Persistent finish with flavors of banana, apple and grape-
fruit.

Refermented in bottle and aged on its lees for about 40
months.

m Pasta and risotto with fish and crustaceans, Sauteed white meat,
Sauteed crustaceans, Roasted fish
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I FRANCIACORTA

GUALBERTO .
J

Franciacorta Dosaggio Zero Gualberto 2008
Ricci Curbastro (Lombardy, Italy)

0 Pinot Nero (65%), Chardonnay (35%)

Price: € 40.00 Score <<

Brilliant golden yellow and nuances of straw yellow, very
transparent, fine and persistent perlage.

Intense, clean, pleasing, refined and elegant, starts with
hints of apple, plum and bread crust followed by aromas of
melon, grapefruit, praline, hawthorn, croissant, butter, tanger-
ine, honey, almond, mineral and hints of vanilla.

Effervescent and crisp attack, however balanced by alco-
hol, full body, intense flavors, pleasing roundness.

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

Part of the base wine ferments in cask. Refermented in
bottle on its lees for 60 months.

m Pasta with fish and mushrooms, Roasted fish, Roasted white
meat, Stewed fish

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.

NoOT JUST WINE

Aquavitae

Review of Grappa, Distillates and Brandy

MONTEVERRO
deane
GRAPPARRESIER VA
3 ANNI

TILLATA DALLE NOSTRE
E FRESCHE IN SELEZION

|

Grappa Riserva 3 Anni
Monteverro (Tuscany)
(Distiller: Nannoni Grappe)

I |

Pomace of Merlot, Cabernet Sauvignon and Cabernet
Franc

Price: € 50.00 - 50cl Score <<

Brilliant golden yellow, limpid and crystalline.

Intense, clean, pleasing, refined and elegant with aromas
of black cherry, prune, black tea leaf, tobacco, hay, honey,
hazelnut, cherry macerated in alcohol with almost impercep-
tible alcohol pungency.

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

@ Very persistent finish with long flavors of raisin, cherry
macerated in alcohol and honey.

@ Distilled in a batch steam operated alembic still. Three
years of aging in barrique.
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The best 15 wines reviewed in our Guide and voted by Di-
WineTaste readers

Rank | Wine, Producer Votes
1 | Aglianico del Vulture Riserva Vigna Caselle 2010, | 8549
D’ Angelo
2 | Barbarossa Rosé Il Giardino 2016, Fattoria Paradiso 7161
3 | Barbarossa Il Dosso 2011, Fattoria Paradiso 6937
4 | Chardonnay 2014, Monteverro 6676
5 | Monteverro 2013, Monteverro 6111
6 | Cerasuolo d’ Abruzzo Superiore Linea Storica 2016, | 6072

Bosco Nestore
7 | Tinata 2013, Monteverro 5973
8 | Barbarossa Cuvée Mario Pezzi Lo Spungone 2016, | 5634
Fattoria Paradiso

9 | Verruzzo 2014, Monteverro 5359
10 | Montepulciano d’Abruzzo Donna Bosco 2014, | 5349
Bosco Nestore

11 | Terra di Monteverro 2013, Monteverro 5241
12 | Vermentino 2016, Monteverro 5204
13 | Pecorino Donna Bosco 2016, Bosco Nestore 5159

14 | Montepulciano d’Abruzzo Riserva Pan 2012, 5077
Bosco Nestore
15 | Donna Bosco Rosé 2016, Bosco Nestore 4878
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