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WI ne and FrU |t nature of the grape and - at the same time - some defects that even
the less experienced noses could detect. Moreover, no matter it
is absolutely true every type of wood used for the construction

One of the most frequent comments expressed by our readéfscasks gives its proper aromas to wine - the aroma of Amer-
in the letters we receive, is about the usage of casks and bigan oak is different from Allier oak - it is undeniable the ex-
riques in wines. Many complain the fact that too often the orcessive use of wood contributesdqualizethe characteristics of
ganoleptic character “forced” by wood in wine is exaggeratedvines. In this sense, our readers are probably right when they
therefore making many wines similar to each other even in casay whether it still makes sense to talk abfyutt in wines By
they are produced with different grapes. Moreover, many of olemising the definition ofruity wineis pretty generic - while
readers ask whether it still makes sense to talk ayaity char- ~ recognizing the common use of this expression - it usually refers
acter in winesvhen too often this organoleptic quality is simplyt0 @ wines whose aromas and tastes directly resemble the ones of
covered or masked by the effects of the aging in wood. Moreovétlits. No matter its definition is generic and vague, it is however
- still according to the comments of our readers - the habit of efdesirable every wine isuity, because - we should not forget - it
aggerating with the use of cask and barriques is becoming pretgproduced by a fruit, the grape, therefore the opposite would be
common even in white wines and - they say - in particular iNery preoccupying.
those wines which do not have enougffaracterto stand to the =~ Some wines, deprived from thefiuity character, would be-
meeting with wood. come absolutely anonymous and would lose any kind of interest

Premising the subject “taste of wood in wines” has alway# case they would be aged in cask or barrique. It would be
had its convinced supporters - as well as convinced opposergnough to think to what the renowned white wines from Alsace
it is always and however good to remember that when talkin@f Riesling from Rhine would become in case producers would
about the taste of individuals, no theory is absolute or agreeabfi€cide to have these wines intensively aged in cask. They would
There are wine lovers who like the character of wood - even #®se all their personality and uniqueness and would be confused
case it is strongly present - and others who do not tolerate aifya pretty large group of anonymous winais similar, all the
presence of wood in wines, even in case it is just a litlee Same However the quantity of wines aged or fermented in wood

Gustibus Non Est Disputandutimere is no dispute about tastes).casks - even whites - is so high that this could make us think be-
taught us our ancestors lived in the Middle Age - no matter Rides the undeniable beneficial effects of this tool, there also are
is an ancient saying it is however and still valid - however, in

this case, we believe it is more appropriate to rememberithat
Medio Stat Virtugthe virtue is in the middle). The advantages
and benefits of casks in wine making are absolutely indisputagt"tents

and in particular for some wines: this does not mean that a moréWineand Fruit . . . . . . ... ... ............. 1
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other reasons. Maybe it is good to ask ourselves whether theworld. Whether the use of cask and barrique is frequently exag-
calledfruity winesstill make sense or whether they still meet thegerated, this is certainly true - according to subjectivity, of course
taste of consumers. Producers frequently remind us their mesinyway it is also true their use ensures a higher success among
commercial successful wines are the ones aged in casks. If s@nsumers. Maybe the problemfofiity winesis just a cultural
consider this factor and we uniquely see this according to a colissue, a common prejudice spread with precise interests in order
mercial point of view, producers simply try to satisfy market'so favor some wines and to which many believe. Maybe, in order
requests. After all, we cannot complain to them the fact that bé& discover the sense and the pleasurdraity winesagain, it
sides the pleasure of making wine there should also be a profisimply takes a better awareness in consumers as to be wondered
Let's be sincere. Without having the intention of accusingbout a wine that would make them say «Wow! It tastes like
anyone, how many times we heard of a wine having superifuit!».
and important qualities just for the simple fact it was “passed in
barrique”, and even by creating the magic - as well as horrible
- adjectivebarriquedto be exclusively used for the best wines? MailBOX
Many more times than we heard this fiouity wines for sure.
We repeated this so many times - as well as for making things
clear - we have nothing against the cask or the barrique. Itwould |n this column are published our readers mail. If you
be tl’U|y stupid to begin a battle against this because - and abqyg\,e any comment or any question or just want to express
all - the effects of the passage in wood of wines are undeniablgur opinion about wine, send your letters to our editorial at
as well as positive. Moreover, mamyestigiousand renowned Mail@DiWineTaste.com or fill in the form available at our
wines would not be what they are without the positive contribusjte.
tion of the aging and the fermentation in cask. As we decided to
be sincere, it is undeniable the contribution of wood gives wine
very pleasing and positive organoleptic qualities, of course, wheirling the content of a glass is a technique commonly used for
this factor is balanced and appropriate. Wines aged in wood df¢ development of aromas or bouquet. In what type of wine or
usually moreimmediateto drink and meet the taste of moderndistillate it is not recommended to use this technique as this also
consumers easily, maybe because they are mainly attracted@ggentuates the perception of alcohol?
the illusion of drinking something important. Thomas Cancienne — Metairie, Louisiana (USA)
Is itthen possible that fdruity winesthere is no place among During the tasting of wines - as well as of distillates - swirling a

the preference of consumers anymore? Nevertheless it is pos- !
P y P8Mss allows aromas to emerge from the surface therefore making

sible to make truly amazing wines even without making use (ﬁ] . . . .
. . TIheir perception to the nose possible. The aromatic molecules are
any cask - and in many cases they are also better - while giv-

. . . . enerally classified according to a “weight”, that is to their level
ing fruit the main role. Alsace - as to mention an example of - B -

. f volatility. The “heavier” substances - for example - need a
renowned area - would suggest so many wines that would make

us remember about the magnificence and agreeability of a Wini.gher oxygenation b)_/ means of_a more S.tronger swirling of the
which tastes like fruit A wine is considered good - first of all glass, as well as particular physical conditions, such as temper-

- for the lack of faults, a condition which allows its qualities toature. It will be the glass - with its shape and geometric ratios

emerge and to be appreciated at their best. Without the prese?iéween volume and surface of contact - to determine the quant-

of supplementanhelps - such as the cask and its aromas thy and the intensity of aromatic components to the nose. This ex-

) . . ins the reason why every wine - or distillate - requires a glass
could cover many defects - making a great wine means - first Of. e ; S
o . . ith specific physical qualities in order to accentuate or attenu-
all - to make it in an unexceptionable way, with no faults an . .
. - . . ate its aromas or part of them. If we consider, for example, the
with the availability of excellent environmental and productive . . o .
pical grappa glass - the renowned Italian distillate - we notice

conditions: it is easier to say than to do. This presupposition | :
. . Ifs shape is pretty narrow and tall. The reduced surface of con-
true - of course - in Alsace as well as in any other part of th

fact does not allow alcohol to excessively develop, moreover the
height of the glass keeps the nose at a distance therefore avoiding
its burning intensity while attenuating its perception. By using

DWHNET t this type of glass, the distillate can be swirled while avoiding an
_ I - . as e _ excessive development of alcohol’'s aromas while continuing to
Indipendent periodical of wine culture and information . . . . .
Published by appreciate the other aromatic qualities. Finally, it is good to re-
Antonello Biancalana member that alcohol, by volatilizing from the surface of wine or
Address distillate, also transports with it other aromatic substances there-
WEB: www.DiWineTaste.com E-Mail: [Editorial @ DiWineTaste.com fore favoring their perception
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First of all, congratulations for your magazine which | read with
interest since the first issue and which | spread among my friend
as soon as | have the opportunity. | would like to ask this ques-
tion: is there any scientific reason, or however recognized, in the
common tradition of bottling wine during the period of waning

moon?
Sergio Beretta — Milan (Italy)

We do now know of any scientific explanation about the common
tradition of bottling wine during the period of waning moon. It
is however undeniable the gravitational action of the moon influ-
ences earth, such as in case of tides, a phenomenon discovered
by Isaac Newton. It is however hard to believe any effect of the
moon in wine, at least according to scientific criteria. Anyway,
this tradition has very ancient origins passed up to nowadays - as
well as all the other ones related to moon and agriculture - and
he reason probably is astrological instead of scientific or prac-
tical. Since the times of the renown&thool of Salerndt was
recommended to bottle wine according to the course of moon,
preferably in March or in Augusunarum cursum sequere, id
est martium praecipue, vel augustunti)is however true - even other renowned fortified wines - even the fortune and history
though not in scientific terms but in practice - the tradition whiclof Port is strongly connected to the one of English merchants
recommends to decant or bottle wine during dry and cold dagsd still today many of the famous brands carry their names.
with high barometric pressure. In these conditions substancéten at the end of the seventeenth century English merchants
in suspension are more hardly found in wine, whereas with lolsegan to find alternatives to highly taxed French products, they
barometric pressure, small gas bubbles tend to develop thereftaeded on the coastal cities of Portugal therefore starting flour-
transporting sediments to the surface. ishing commercial relationships, most of the times affecting the
development. The Portuguese wine - as well as Port - represen-
ted the alternative to French wine and English merchants star-
[ABC WiNE ‘ ted strong relationships both with viticulturists and with bottlers.
Many of them even moved to Portugal therefore becoming them-
selves Port producers and still today they play a relevant role in
POrt the trading and in the production of this wine.
It is more likely the first Portuguese wine the English “dis-
The great fortified Portuguese wine, which in the past played a leadingovered” wasVinho Verde typical of the northern and coastal
commercial role, still today keeps its charm and its elegance in manyart of Portugal, and it was only when they began to enter the
different styles internal territory, up to the Douro Valley, they “discovered” the
robust wines they were looking for. These wines, because of the
Portuguese enology, no matter in recent times is being prettygh continental temperatures, fermented very quickly and in a
successful in the world for the production of very good tabléumultuous way, producing astringent and very colored wines.
wines, is still today indissolubly associated to its most renowndgérom the inside areas of Portugal, these wines were transported
wine: Port. This wine made famous both the area in which tb the coast and from there they were shipped in England. In or-
is produced - the Douro Valley - as well as the city from whichder to keep wines from the stress of the journey, many merchants
it took its name. In fact, Port wine was named after the city oidded to the barrels a small quantity of brandy - about 3% - a
Oporto, located in the mouth of Douro river in the Atlantic coastirick that was also used later for Marsala. However it was not
because it was right in this port city the wine was shipped athis system who contributed to the origin of Port in the way we
over the world and - in particular - in England. In past times Poknow it today, even though the discovery of its production system
was shipped to Oporto by using the characteristic boats - locally still today uncertain between history and legend.
calledbarcos- along the Douro river to the city of Vila Novade  The most famous legend about the discovery of Port has two
Gaia where they were aged taking advantage of the oceanic @inglish merchants and one monk. It is said about the end of the
mate. Even today many Port producers ship their wines to Vilb670’s, two young English merchants were searching for wines
Nova de Gaia, however instead of the romantic boats, today aeited for the English market. After some time, the two mer-
used trucks. chants arrived in a monastery near the city of Lamego, near the
Despite in the world are being produced other wines in thBouro river. Here a monk offered them a sweet, rich and smooth
style of Port, sometimes even using the same name, nothing comine, very different from the one to which they were used to and
pares to the genuine Port made in Portugal in the Douro Vallefhey found it excellent. After having longly insisted, the monk
As it happened for Jerez (Sherry), Madeira and Marsala - tle®nfessed them that wine was produced by adding some brandy

VILA NOVA DE FOZCOA

Fig. 1: The production area of Port
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to the fermenting must, a condition which allowed to keep natategory - as well as the most looked for Part Vintage Ports
ural sweetness as well as adding alcohol. In other words he faged in bottle - as time passes by - tend to throw huge amounts
tified the must, a technique still used today for the production aff sediments, therefore decanting is always necessary.

Port wine as well as many renowned Frenéh Doux Naturels Among the styles of Port, the one which is very different from
Whether this event is a legend or reality, it is still today hard tall the others isVhite Port. Produced with white berried grapes
tell. - including Cbdega, Gouveio, Malvasia Fina, Rabigato and Vi-

The events passed by history tell the Port was born in vensinho - this style of Port is consideredesser wingrom Port
different circumstances. The 1820 vintage produced extremdiyers and it does not have the same fame and prestige of red
rich and sweet grapes which allowed the production of an eRorts. White Ports undergo a short period of aging in cask or in
tremely rich, concentrated, smooth and naturally sweet wine, garge containers, and most of them have a sweet taste, sometimes
event which literally boosted the trade of the wine. The successry sweet - the so calledgrima - as well as an off-dry style,
was so high that Port merchants - in the hope of emulating tlwalledleve seco The mostsimplestyle of red Ports certainly is
same commercial fortune - the following year tried to remak&uby Port. This style of Port is produced by blending young
that very same wine, of course by using very different grapeBorts of different vintages, aged in casks or in steel tanks from
They decided to add a high quantity of brandy to the fermentingne to three years. Ruby Ports are characterized by intense colors
must in order to stop the fermentation, keeping sweetness andence the name - and pretty fruity organoleptic qualities, gen-
at the same time increasing the alcohol level. The idea workedally produced with grapes cultivated in less prestigious areas.
and it was again a great success: sweet, concentrated and rickdyny Port - not to be confused witihged Tawny Ports are
colored Port was born. In the course of years the techniqgue wases aged for not more than three years, therefore pretty young
improved, the quantity of brandy used for the fortification was inand usually produced with grapes cultivated in lesser prestigious
creased, therefore creating that unmistakable style of Port - sweeeas. Their color is generally pale garnet red and are more trans-
and concentrated - appreciated and looked for still today. parent tharRuby Portsbecause of a shorter period of maceration

The Douro valley - the suggestive area in which are planteaf the must in skins or - more frequently - because of the adding
the vineyards from which it is produced Port - is a very haref White Port.
region for viticulturists. The sides of the hills sloping down to  Aged Tawny Port - which can be recognized by the number
the course of the river, are so steep that vineyards are cultiof years of aging written in the label - represent a very appreci-
ated in terraces specifically dug in the soil. The inclination o&ted style of Port and are generally aged for 10, 20 or 30 years
sides can also be of 70 degrees and the difficulties of harvest ared even more than 40 years. Aged Tawny Ports are produced
also worsened by the torrid summertime temperatures, periodbg blending wines of different vintages and aged for many years,
which the grapes are being harvested. The soil is composed fgriod in which develop pretty complex aromas and the intense
schist and granitic, a condition which forces the vine to set itsiby red color gets into a red brownish color - thatasvny -
root very deep in order to search for water. The torrid climateence the name. Indeed, the designation of the years of aging
conditions of Douro valley forced Port producers to transpois defined by the average age of all wines used in the blend and
their young wines - sailing the course of Douro river with thedetermined by theitaste This means that a 20 years Tawny
traditionalbarcos- to Vila Nova de Gaia, in the Atlantic coast, Port has a taste similar to a Port wine aged for about 20 years.
in order to ensure a more adequate climate for the aging, a préged Tawny Ports are however produced with high quality wines
tice that was mandatory by law until 1985. Despite this is naind they usually are destined to the productiokiofage Porf a
mandatory anymore, even today many producers prefer havingry looked for and appreciated style. A very rare style of aged
their Port wines aged in the cellars at Vila Nova de Gaia, howrawny Port isColheita(meaningharvestin Portuguese) which
ever the transport is today done by using trucks which replacésl exclusively produced with wines of the same vintaggol-
the traditionabarcos heitasmust have at least seven years of aging, however the most
frequent production is about wines aged for some tens of years,
even more than fifty.

Despite aged Tawny Ports are excellent and appreciated

Port is a complex and charming wine, produced in mar&/roducts, the most looked for and enchanting style is the so called

styles - precisely eleven - each having its own personality. Aclntage The terrn/!ntageusually refers to awine prodyced W.ith
cording to atechnicalpoint of view, Port is a fortified wine, that grapes harvested in the very same year, however this term is also

is a wine to which is added some quantity of brandy during itgsted ig atstyle W.hiCh can bki'oriq[irr: oftc?nfticsicli.nﬂiage Chhar—
production. The first classification of Port derives from the wa cter Fort IS a wine resembiing the style of reantages now-
it was aged: Port mainly aged in large containers - wood cas yeritis produced with wines of good quality and of different

or inert tanks made of steel or concrete - and Port mainly agé{ﬁars usually aged in cask from four to six years. In order to in-

in bottle. Port wines aged in large containers are destined o ase complexity, sometimes in these wines are also added Ports

more or less immediate consumption and do not require any otH(E(?C qlder \{|ntagesCiLate dBo_tttLed Vintage Pprt -fabbrtt:]wated as
aging in bottle. Port mainly aged in bottle spend a short period oPV -Is awine produced with grapes coming from the same vin-

time in wood casks and then are bottled and aged for very Ioﬁ gte anc:ha_lge(tj Iln C?SIL( frt()m fou(rjto S('jx years. As opp dosed to r”eal
periods, even tens of years. The most representative Port of t age this style ot Fort IS produced every year and generally

Classification of Port
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filtered, therefore with an aging in bottle, it will hardly throw best Ports, today this procedure is done by means of machines.

sedimentsTraditional Late Bottled Vintage Port is produced After about 24 hours of maceration of the skins in the must, the

with grapes from the same vintage and officially declared by thifermentation begins therefore converting sugar into alcohol, just

producer asintageand therefore of higher quality. Wines be-like in any other wine. As soon as about the half of sugar has

longing to this category ages four years in cask - two years mobeen converted into alcohol, the fermentation is interrupted by

than realvintages- and generally are not filtered, therefore tencdadding some grape brandy until reaching an alcoholic percent-

to throw sediments to the bottom of the bottle. age of about 20%. The adding of alcohol definitively stops the
Among all styles of Port, the one which has always cauglaction of yeast while leaving a good quantity of sugar which will

the interest of Port lovers is undoubtedlintage Port. These give the wine its typical sweetness. The next production phases

wines are exclusively produced in exceptional years and in prettgpend on the style of Port to be made and in each of them will

limited quantities, last but not the least, they are also pretty eke adopted the specific aging practices according to each specific

pensive. The grapes used for their production come from the bagyle.

Douro areas, a factor which increases their quality as Wt

tage Portare aged in cask for two years, then they are bottled and

from this moment begins their real evolution. During the course

of years this Port slowly ages while throwing huge quantities l}W'NE TASTING

sediments, for this reason it is always advised to decant Vintage

Port before consumption. Generally speaking, these wines are ]

aged in bottle for about ten years, a period which is considered Chenin Blanc

adequate, however longer period are pretty common as Weliginating from the Loire Valley, Chenin Blanc is a grape with a twin
Single Quinta Vintage Port represents the highest qualitative personality, frequently used for the production of ordinary wines, it is

style of all Ports. The ter_r@uinta- whose literary meaning is also capable of giving full bodied and longeval white wines
farm - refers to a single vineyard or estate, therefore these Ports

are exclusively produced with grapes harvested in vineyards of _ _
particular valueSingle Quinta Vintage Pogtre produced ineven ~ €henin Blanc probably is among the most underrated grapes
lesser quantities thavintageand therefore they are more rare®f the worldwide wine scene. The many and too much inter-
and expensive. pretations of the past contributed to this deprecable noble image,
Among the lesser known styles is found tBeusted Port, in times when it was generally used for the production of or-
name derived from the English wocdustwhose meaning ised- dinary wines. The excessive use of sulfur dioxide and its high
iment These wines are produced by blending wines belongir@joductivity have contributed to the production of huge quant-
to many vintages - with an average aging time of four years - aéeS and pretty ordinary qualities. Indeed wines produced with
bottled non filtered. These Ports tend, with the aging in botti&henin Blanc - atleast in cases itis properly used - are capable of
to throw a pretty good quantity of sediments - hence the namé®nd period of aging in bottle, so long that they can even compete
and therefore require decanting. Another style produced in veYé/th Riesling, probably the most longeval white berried grape in
limited quantities isGarrafeira Port (from Portugues@arrafa  the world. Chenin Blanc is a pretty versatile grape, maybe t0o
whose meaning ibottle). These Ports are uniquely produced“UCh’ and this qgallty has nggatlvely c.ontnbu.ted toits popular-
with grapes of a single year, considered exceptional, jusvlike Y- !\Igvertheless in t_he best_ interpretations this grape is capable
tage Garrafeirasare being aged in cask for a pretty short perio@f giving wines with Interesting organoleptic qualmes_, from dry
of time, then are transferred in large glass containers - call¥nes to sweet and botrytized ones, and even sparkling wines.
bonbonnes in which are being aged for tens of years, generally "€ name of this grape derives from Mont-Chenin, in the dis-

from twenty to forty. At the end of this period, the wine is bottledict of Touraine, and it is probably dated back to the fifteenth
in regular bottles and therefore commercialized. century. The sure origins of Chenin Blanc are however older than

that and there are evidences of this grape in the Anjou area - in
the Loire Valley - since 845 AD. The main organoleptic charac-
The Production of Port teristic of Chenin Blanc is acidity - probably second to Riesling
) . only - a thin skin and a pretty high quantity of natural sugar, qual-
As already mentioned, Ports are produced as white and regls which make it very suited for the production of sparkling
White Ports are.ger.lerally produced w'|th'the grapes Codeg@ines and sweet wines, however the grape is also used for the
Gouveio, Malvasia Fina, Rabigato and Viosinho, whereas for refoquction of dry wines. In favorable conditions, Chenin Blanc
Ports are used the grapes Touriga Nacional, Tinta Barroca, Tiaery sensitive to the effects of noble rot - the renowBettytis
Roriz (known in Spain as Tempranillo), Tinto Cao and Touriggjnerea- a quality which allows the production of interesting
Francesa. The grapes used for the production of Port are tragsiy tized andnoelleuxwines, to say it like the French do. In its
tionally pressed for many hours by feet in concrete tanks callegh eland - Loire Valley - Chenin Blanc is usually caleitheau

lagares This operation allow the extraction of huge quantitiegg |5 Loire whereas in South Africa, where Chenin Blanc is the
of color from the skins, avoids the breaking of pips and the skingost common white berried grape, is calBgen
can macerate in the juice in order to extract their aromatic sub- pq already mentioned, the main quality of Chenin Blanc is

stances. Despite few producers still use this method for thejg atural high acidity, a characteristic this grape is capable of
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keeping both in cool climate areas and in warm climate ones. Chenin Blanc is a variety which can be adapted to different
However in cool climate areas, such as the Loire Valley whetlimates and to different soil types and, in particular, is always
meteorological conditions are not favorable, as well as whendgapable of ensuring optimal levels of acidity and high yields.
is cultivated with high yields, the acidity tends to excessivel{rhese two characteristics are very interesting for the production
prevail without being properly balanced by the other organoleptif bulk wines because even with high yields, Chenin Blanc en-
qualities. This characteristic is considered interesting in warsures wines with good acidity. Just like any other grape, even
climate areas - such as South Africa, the central part of Californ@henin Blanc prefers specific types of soil and particular cli-
and Argentina - because it allows to have grapes with optimalates, in which it is capable of giving extraordinary results.
levels of acidity even at full ripeness. The quantity of sugar i$o these conditions it should be added a proper cultural tech-
pretty high as well, a quality which interested producers of theique for quality production that in Chenin Blanc, as well as for
past to make off-dry wines - and most of the times ordinary asther grapes, must be very low and distant from the concepts of
well - to which were added high quantities of sulfur dioxide inquantitative production. Chenin Blanc is a variety which tends
order to prevent any accidental refermentation in bottle although sprout in advance and to ripe pretty late, a cultural condition
with deprecable effects on the organoleptic qualities of wine. which can also be cause of problems in cool climate areas, such
The direct consequence of this production system has led in Loire Valley.
many producers in the Loire Valley to uproot their Chenin Blanc Chenin Blanc is usually used for the production of monovari-
vineyards in favor of other varieties, including Cabernet Franetal wines, however it is also frequent, even in the Loire Val-
Nevertheless it is indisputable this grape, when properly usdey, that to this grape is added a certain quantity of Chardonnay
shows an interesting versatility and, thanks to its acidity, Chenin order to mitigate its excessive acidity. Its thin skin makes it
Blanc is very suited to the production of sparkling wines angery sensitive to the effects of noble rot, a common and looked
ensures optimal balance in sweet wines. Moreover, last but ot quality in sweet wines. The best examples of Chenin Blanc
the least, in white wines - as well as in red wines - acidity alswines - in every style - are the ones exclusively produced with
means longevity, a quality Chenin Blanc shares with other vethis grape, however it is good to remember that still today Chenin
few white berried varieties, such as Riesling. Despite Loire VaBlanc is very used for the production of bulk ordinary wines, in
ley is the homeland of Chenin Blanc, the largest acreage cultiwhich the presence of sulfur dioxide is pretty evident both in the
ated with this variety are located in South Africa and Californiaaromas and in the taste. Thanks to its acidity, quality Chenin
Acreage records apart, Loire Valley remains the area from whidlanc wines are very suited to long period of aging that can also
are being produced the best wines with this grape and - in partige as long as tens of years, such as in case of wines produced in
ular - in the areas of Vouvray and Touraine. the small area of Savenniéres, in the Loire Valley.

The Colors of Chenin Blanc

’ The colors of wines produced with Chenin Blanc varies ac-
cording to the production style. In fact, this grape is used for
the production of many different styles of wines, from sparkling
wines to sweet and botrytized wines. Moreover, even though this
practice is pretty limited with Chenin Blanc, any possible fer-
mentation and aging in cask influences color as well. The spread-
ing of this grape in the world is pretty limited, however climate
and ripeness influence its color. Sparkling wines produced with
Chenin Blanc show colors from greenish yellow to straw yellow,
a color which is also found in dry and off-dry wines. The color of
sweet and botrytized wines tend to deeper hues of golden yellow,
as well as in dry and off-dry wines produced in warm climate re-
gions. With time, that in Chenin Blanc can also be some tens of
years, the evolution of color is similar to other white wines and
will show intense golden yellow hues at the top of its aging.

Aromas

The aromatic characteristics in Chenin Blanc are strongly in-
fluenced by quality, a factor which is however and always true
for every grape and for every wine. In case of Chenin Blanc, this
premise is probably necessary as this grape is still today widely
A bunch of Chenin Blanc grape used for the production of bulk wines because of its high pro-
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ductivity and that however ensures wines with good acidity. I€oteaux de I'Aubance AC in which are being produced off-dry
bulk wines aromas are pretty ordinary, almost anonymous, aadd sweet wines. The most renowned sweet Chenin Blanc wines
which can be easily confused with all the other wines of simproduced in the Loire Valley are the ones from Bonnezeaux and
ilar quality. Chenin Blanc in order to give its best in aromasQuarts de Chaume - both located in the Coteaux de Layon area -
requires quality cultural and enological practices. Wines prawith pretty complex characteristics, most of the times produced
duced in cool climate areas or with not fully ripe grapes, dewith grapes affected bBotrytis Cinerea Other interesting areas
velop aromas of green apple, lemon, citrus fruit, acacia anfhr Chenin Blanc in the Loire Valley are Vouvray and Montlouis.
sometimes, melon. Wines produced in warm climate areas lorthese areas, because of the limestone soil, are being produced
ripe grapes, develop aromas of ripe apple, honey, lemon, pealiphter and less bodied wines than the ones produced in the An-
quince, apricot, melon and frequently aromas of grape, typical jou area.
aromatic varieties. Wines from Vouvray and Montlouis are appreciated for their
Wines produced with Chenin Blanc are pretty suited to longlegance and finesse with very good organoleptic evolution with
aging in bottle, however it is good to remember this quality exaging. Wines from Vouvray certainly are among the most famous
clusively belongs to high quality wines in which the aromaticChenin Blanc wines from Loire Valley and frequently represent
bouquet improves with time. With time Chenin Blanc wineghe reference model for other areas outside France in which this
generally develop aromas of honey, beeswax, musk, lanolin agthpe is cultivated. Chenin Blanc is also found in South Africa
quince jam. Wines produced with Chenin Blanc grapes affectechere known asteenand which represents the most cultivated
by Botrytis Cinerea the noble rot - besides the typical aromagyrape of the country - used for the production of dry, sweet and
derived from its effects, develop aromas of raisin, marzipamsparkling wines. In South Africa Chenin Blanc is mainly used
quince jam, honey and aromas of spices. In wines produced withr the production of bulk wines, however with this grape are also
this grape and fermented or aged in cask - a pretty limited pragroduced interesting late harvest wines. Chenin Blanc is pretty
tice with Chenin Blanc and which is sometimes used for sweebmmon in California as well - and in particular in the Central
or botrytized wines - can be perceived the typical aromas passéalley - mainly used for the production of bulk wines, most of
from wood to wine, qualities which strongly vary according tahe times added with sugar in order to balance the strong acidity.
the toast level of the cask as well as to the time of aging. In recent times Californian producers are revaluating this grape
in the aim of producing quality wines in the Vouvray style. Mar-
ginal productions of Chenin Blanc are also found in Australia

The Taste and in New Zealand.

The main gustatory characteristic of Chenin Blanc is acidity, 000
a pretty strong quality and which strongly contributes to the bal-
ance of sweet wines produced with this grape. Acidity is also
a quality which makes Chenin Blanc suited to the production
of sparkling wines. Its wines usually have medium-high quant- Wines Of the Month
ity of alcohol, however the most frequent percentage is of about
12.5%. The structure in wines produced with Chenin Blanc is

pretty high, to be considered among the most robust in white Score legend

wines. Chenin Blanc’s acidity represents the main gustatory ele- 0 Fair— 00O Pretty Good —-000 Good

ment and this quality is clearly appreciable since the first sip. To 0000 Very Good —00 00O Excellent

balance the high acidity contributes alcohol and, in particular, the 0 Wine that excels in its category

sweetness of sweet and botrytized wines. Dry or off-dry Chenin 1 Good value wine

Blanc vylnes a'je usu,a"y prgduced W'_th stru_ctures from ||.ght tquices are to be considered as indicative. Prices may vary according to
full bodied. In light wines crispness will be high, whereas in full the country or the shop where wines are bought

bodied wines the higher structure will give a greater vigor to the
wine while keeping an appreciable acidity.

Rocer Brevaros

Loire Valley, Its Homeland

The indisputable homeland of Chenin Blanc is Loire Valley s
- in France - and in particular in the central area. Wines from o
Touraine are produced in many styles, from sparkling to sweet. spil
Wines from Savenniéres are pretty rare, however in the best years
here are being produced high quality wines, dry and full bod-
ied, most of the time characterized by mineral and black pepper &
aromas because of the volcanic soil. In the southern area of the
Loire river are found the interesting Coteaux du Layon AC and Colli Orientali del Friuli Merlot Centis 2001

Rocca Bernarda (ltaly)
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Grapes: Merlot

Price:€ 17.50 Score:0000

This Merlot shows a brilliant ruby red color and nuances of gar-
netred, little transparency. The nose reveals intense, clean, pleas-
ing and refined aromas which start with hints of black cherry,
plum and black currant followed by aromas of vanilla, blueberry,
bell pepper, licorice, cocoa, cinnamon and hints of hay. In the
mouth has good correspondence to the nose, a slightly tannic at-
tack and however well balanced by alcohol, full body, intense
flavors, good tannins, agreeable. The finish is persistent with fla-
vors of plum, black cherry and black currant. A well made wine.
Merlot Centis is aged for 15 months in barrique followed by an
aging in bottle for at least 8 months.

Food match: Braised and stewed meat, Roasted meat, Hard cheese Price:€ 16.00 Score:0000

This Franciacorta shows a pale onion skin pink and nuances of
pale pink, very transparent, good effervescence, fine and persist-
Rovea Bewvarng ent perlage. The nose reveals intense, clean, pleasing and refined
aromas which start with hints of raspberry, cherry and bread crust
followed by aromas of strawberry, banana, cyclamen, yeast, tan-
gerine, apple and pink grapefruit. In the mouth has good corres-
pondence to the nose, a crisp and effervescent attack, however
VINELS balanced, good body, intense flavors, agreeable. The finish is per-
sistent with flavors of raspberry, strawberry and cherry. A well
made wine. This Franciacorta ages on its lees for 24 months.

Food match: Pasta and risotto with fish, Roasted fish, Sauteed white
meat

Franciacorta Rosé
Antica Fratta (Italy)

Grapes: Chardonnay (60%), Pinot Noir (40%)

Colli Orientali del Friuli Bianco Vineis 2003
Rocca Bernarda (ltaly)

Grapes: Tocai Friulano (80%), Sauvignon Blanc (10%), Chardonnay
(10%)

Price:€ 11.00 Score:JO00

This wine shows a brilliant straw yellow color and nuances of

straw yellow, very transparent. The nose denotes intense, clean, %Wyw@%mfﬁ
pleasing and refined aromas which start with hints of hawthorn

and plum followed by aromas of pineapple, banana, apple, aca- Franciacorta Brut Millesimato 2000
cia, pear, grapefruit and hints of vanilla. In the mouth has good Antica Fratta (Italy)
correspondence to the nose, a crisp attack and however balanced

by alcohol, good body, intense flavors, agreeable. The finish is Grapes: Chardonnay

persistent with flavors of pear, plum and pineapple. A well made
wine. The Chardonnay used for the production of this wine feg ice:€ 18.00 Score: 0000 O
ments in barrique. Vineis ages for 6 months in steel tanks. rice- : core-

Food match: Fried fish, Roasted fish, Broiled fish, Pasta with fish an-Ehis Franciacorta shows a brilliant golden yellow color and nu-
ances of golden yellow, very transparent, good effervescence,

fine and persistent perlage. The nose reveals intense, clean,
pleasing and refined aromas which start with hints of praline,
banana and bread crust followed by aromas of acacia, hawthorn,
butter, yeast, apple, kiwi and pear. In the mouth has good cor-
respondence to the nose, a crisp and effervescent attack, however
balanced, good body, intense flavors, agreeable. The finish is per-
sistent with flavors of pear, apple and kiwi. A well made wine.
This Franciacorta ages on its lees for 42 months.

Food match: Fish and mushrooms soups, Roasted fish, Stuffed pasta
with meat

crustaceans
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Castello di Fonterutoli (Italy)
Grapes: Merlot (70%), Sangiovese (30%) Tenuta Belguardo 2002

Tenuta Belguardo (lItaly)
Price:€ 58.00 Score:JO0OO O

This wine shows an intense ruby red color and nuances of garn%
red, little transparency. The nose reveals intense, clean, pIeasi'g
refined and elegant aromas which start with hints of plum an
black currant followed by aromas of blackberry, black cherrylhis wine shows a deep ruby red color and nuances of garnet
blueberry, vanilla, licorice, tobacco, eucalyptus, cocoa and hin€d, little transparency. The nose reveals intense, clean, pleasing
of bell pepper. In the mouth has good correspondence to tpad refined aromas which start with hints of black cherry, plum
nose, a slightly tannic attack and pleasing smoothness, howe@&gd vanilla followed by aromas of blueberry, blackberry, black
well balanced by alcohol, full body, intense flavors, good tannin§urrant, violet, tobacco, licorice, bell pepper and cocoa. In the
agreeable. The finish is persistent with flavors of plum, blackouth has good correspondence to the nose, a slightly tannic

currant and black Cherry_ A well made wine. S|ep| ages for ]Bttack and however well balanced by alCOhOI, full body, intense
months in barrique. flavors, good tannins. The finish is persistent with flavors of plum

2nd black cherry. A well made wine. Tenuta Belguardo ages for
18 months in cask.

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

{apes: Cabernet Sauvignon (70%), Sangiovese (20%), Merlot (10%)

Ce:.€ 34.50 Score:0JO00

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

CASTELLO

DI
FONTERUTOLI

2002

BELGVARDO
POGGIO BRONZONE

Chianti Classico Castello di Fonterutoli 2001
Castello di Fonterutoli (Italy)

Grapes: Sangiovese (85%), Cabernet Sauvignon (10%), Merlot (5%)  Morellino di Scansano Poggio Bronzone 2002
) Tenuta Belguardo (Italy)

Price:€ 34.00 Score:JO0O0O0
This Chianti shows an intense ruby red color and nuances of gar-
netred, little transparency. The nose reveals intense, clean, pleas-
ing and refined aromas which start with hints of black cherry;"c€:€ 18.50
plum and blackberry followed by aromas of violet, vanilla, blackThis wine shows a brilliant ruby red color and nuances of ruby
currant, tobacco, licorice, cyclamen, blueberry, cocoa and euaad, little transparency. The nose denotes intense, clean, pleasing
lyptus. In the mouth has very good correspondence to the nos@d refined aromas that start with hints of black cherry and plum
a slightly tannic attack and pleasing crispness, however well bdbllowed by aromas of blackberry, blueberry, violet, vanilla,
anced by alcohol, full body, intense flavors, good tannins. THicorice, tobacco and black currant. In the mouth has good
finish is very persistent with long flavors of black cherry, pluncorrespondence to the nose, a tannic attack and however well
and blueberry. A well made wine. This Chianti ages for 16-18alanced by alcohol, good body, intense flavors, good tannins,
months in barrique. agreeable. The finish is persistent with flavors of black cherry,

Food match: Game, Roasted meat, Braised and stewed meat, H&Hyeberry and plum. This wine ages in cask for 14 months.
cheese Food match: Roasted meat, Braised and stewed meat, Hard cheese

Grapes: Sangiovese

Score:JO00
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76@33@501}20"

2003

Rosso Spina 2003
Cantina La Spina (Italy)

Grapes: Montepulciano (90%), Merlot (5%), Gamay (5%)

Fratagranda 2000
Pravis (Italy)

Price:€ 12.00 Score:000 O

Rosso Spina shows a brilliant ruby red color and nuances of
ruby red, mpderate tr_ansparency. T.he nose Qenqtes |nter}§r(|e¢e:€ 15.00 Score:0000
clean, pleasing and refined aromas which start with hints of rasp-

berry and Cherry followed by aromas of Cyc'amen, rose, Vani”a-,he wine shows a brilliant I’uby red color and nuances of garnet
licorice, carob and cinnamon. In the mouth has good corresporf§d, moderate transparency. The nose reveals good personality
ence to the nose, a slightly tannic attack and pleasing crispne4éh intense, clean, pleasing and refined aromas which start with
however balanced by alcohol, good body, intense flavors, godéts of plum jam and black cherry jam followed by aromas of
tannins, agreeable. The finish is persistent with flavors of rasplack currant, vanilla, licorice, tobacco, cocoa, mace and cin-

berry and cherry. Rosso Spina ages in barrique for 11 monthshamon. In the mouth has good correspondence to the nose,
Flightly tannic attack and however well balanced by alcohol,

Grapes: Cabernet Sauvignon, Cabernet Franc, Merlot

Food match: Roasted meat, Broiled meat and barbecue, Stewed m@a
Hard cheese

good body, intense flavors, good tannins, agreeable. The finish
is persistent with flavors of black currant and black cherry jam.
A well made wine. Fratagranda ages for one year in barrique
followed by six months of aging in bottle.

% R Food match: Roasted meat, Braised and stewed meat, Hard cheese

so8

éfﬁ. }i lel 4
>

S
\\\ 2003 2 s

Polimante della Spina 2003 S”{AVH\O

Cantina La Spina (Italy) DI ST éf\\» INC

|

Grapes: Merlot (70%), Gamay (30%)

Price: € 14.00 Score:0000 FRauis
This wine shows a brilliant ruby red color and nuances of ruby Stravino di Stravino 2002
red, little transparency. The nose reveals intense, clean, pleas- Pravis (Italy)

ing, refined and elegant aroma<s which start with hints of black

cherry, black currant and plum followed by aromas of blueberry, Grapes: Chardonnay, Riesling, Sauvignon Blanc, Kerner, Incrocio
carob, vanilla, licorice, tobacco and black pepper. In the mouth Manzoni

has good correspondence to the nose, a slightly tannic attack

and pleasing smoothness, however well balanced by alcohol, fRHice:€ 18.00 Score:00UOO O

body, intense flavors, good tannins, agreeable. The finish is pghe wine shows an intense straw yellow color and nuances of
sistent with flavors of black Cherry, plum and black currant. %traw ye”ow’ very transparent. The nose reveals good person-
well made wine. Polimante della Spina ages for 11 months @ity with intense, clean, pleasing, refined and elegant aromas
barrique. which start with hints of hazelnut and banana followed by aromas
Food match: Game, Braised and stewed meat, Roasted meat, Hatlapricot, butter, broom, pear, peach, raisin and hints of vanilla.
cheese In the mouth has good correspondence to the nose, a crisp attack
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and pleasing roundness, however well balanced by alcohol, good
body, intense flavors, agreeable. The finish is persistent with fla-
vors of peach, banana and raisin. A well made wine. Stravino di

Stravino is produced with grapes harvested in different periods

of which part overripe and part dried on mats, separately vinified

in cask and in steel tanks.

Food match: Roasted fish with spices, Sauteed white meat, Pasta with =
fish and crustaceans g

2
—— —————— CA' per. BAIO®
AZIENDA AGRICOLA
CHIANTI

- T Barbaresco Valgrande 2001
’7/’////ﬂ//// /f// | Ca’ del Baio (ltaly)

PALAZZOMNE (Siena) TOSCANA Grapes: Nebbiolo

Chianti 2003 Price: € 20.00 Score:0000O

Giacomo Mori (ltaly) This Barbaresco shows a brilliant ruby red color and nuanced

Grapes: Sangiovese (95%), Colorino, Canaiolo Nero (5%) of brick red, moderate transparency. The nose denotes intense,
clean, pleasing, refined and elegant aromas that start with hints of

Price:€ 13.50 Score:LI00  cherry, raspberry and dried violet followed by aromas of plum,
This Chianti shows a brilliant ruby red color and nuances of rublcorice, cinnamon, cinchona, tobacco, vanilla and menthol. In
red, moderate transparency. The nose reveals intense, clean #edmouth has good correspondence to the nose, a tannic attack
pleasing aromas that start with hints of black cherry and plu@nd appreciable crispness, however well balanced by alcohol,
followed by aromas of blueberry, violet, licorice and hints ofull body, intense flavors, good tannins. The finish is persistent
vanilla. In the mouth has good correspondence to the noseWih flavors of cherry, raspberry and plum. A well made wine.
slightly tannic attack and pleasing crispness, however balancébis Barbaresco ages for 15 months in cask.
by alcohol, good body, intense flavors, good tannins. The finistbod match: Game, Roasted meat, Braised and stewed meat, Hard
is persistent with flavors of black cherry and plum. This Chiantheese
ages for 10-12 in cask followed by 3-6 months of aging in bottle.
Food match: Broiled meat, Roasted meat, Stewed meat, Cheese -

BARBARESCO

ASILI

Toriee T 1450 e

N .
Palazzone f,\"e'.a) ?‘7
. . CA' peL BAIO*
Chianti Castelrotto 2001 AZIENDA AGRICOLA

Giacomo Mori (ltal .
(Italy) Barbaresco Asili 2001

Grapes: Sangiovese (90%), Merlot (10%) Ca’ del Baio (ltaly)

Price: € 24.00 Score:0J000 Grapes: Nebbiolo

This Chianti shows an intense ruby red color and nuances of gar-
net red, little transparency. The nose reveals intense, clean dtiige:€ 20.00 Score:0I000 O

pleasing aromas which start with hints of black cherry and plumhis Barbaresco shows a brilliant ruby red color and nuanced
followed by aromas of blaCkberry, blueberry, licorice, violet, COpf garnet red7 moderate transparency_ The nose reveals good
coa and vanilla. In the mouth has good correspondence to thersonality with intense, clean, pleasing, refined and elegant
nose, a slightly tannic attack and however balanced by alcoh@komas which start with hints of cherry and raspberry followed
good body, intense flavors, good tannins, agreeable. The finig{ aromas of rose, dried violet, lavender, licorice, tobacco, cin-
is perSiStent with flavors of black Cherry and plum This Chianﬂ]amon’ vanilla and menthol. In the mouth has good Correspond_
ages for 15-18 months in barrique followed by 6-10 months adnce to the nose, a tannic attack and appreciable crispness, how-
aging in bottle. ever well balanced by alcohol, full body, intense flavors, good
Food match: Roasted meat, Broiled meat, Braised and stewed meat tannins, agreeable. The finish is persistent with flavors of cherry
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and raspberry. A well made wine. This Barbaresco ages for 1#ell made wine. Luzzana ages for 8-12 months in barrique fol-
months in cask. lowed by an aging in bottle of 4 months.

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

Sindeecder
CASTEL PIETRAIO

BIANCO DI TOSCANA

BARONE NERI DELNERO
MONTERIGGIONT

Vermentino di Sardegna Tuvaoes 2003 Sindrada 2003
Giovanni Cherchi (Italy) Fattoria di Castel Pietraio (Italy)
Grapes: Vermentino Grapes: Chardonnay, Malvasia Bianca
Price:€ 9.00 Score:JO0OO [ Price:€ 6.00 Score:00 O

This Vermentino shows a pale straw yellow color and nuances dhe wine shows a pale straw yellow color and nuances of straw
straw yellow, very transparent. The nose reveals intense, clegr/low, very transparent. The nose denotes intense, clean and
pleasing, refined and elegant aromas which start with hints pfeasing aromas which start with hints of apple and hawthorn
pear, hawthorn and apple followed by aromas of pineapple, dellowed by aromas of pineapple, banana, broom, pear and hints
ange, broom, litchi, almond and peach. In the mouth has goofialmonds. In the mouth has good correspondence to the nose,
correspondence to the nose, a crisp attack and however well bakrisp attack and however balanced, good body, intense flavors.
anced by alcohol, good body, intense flavors, agreeable. Thbe finish is pretty persistent with flavors of apple and pineapple.
finish is persistent with flavors of pear, peach and orange. A wedbod match: Risotto with vegetables, Fried fish, Fish and vegetables
made wine. A small part of the must used for the production efppetizers

Tuvaoes ferments in barrique.

Food match: Fried fish, Roasted fish, Broiled fish, Roasted white meat

—'er/'//tm

CASTEL PIETRAIO

BARONENERIDEL NERO
MOXTERIGGI0XE

Tegrimo 2002
Fattoria di Castel Pietraio (Italy)

Luzzana 2002
Giovanni Cherchi (ltaly)

Grapes: Sangiovese

Grapes: Cagnulari (60%), Cannonau (40%) Price: € 12.00 Score:0 00
. This wine shows a brilliant ruby red color and nuances of gar-
Price:€ 12.50 Score:00U  net red, little transparency. The nose denotes intense, clean and

This wine shows an intense ruby red color and nuances of ruB{easing aromas which start with hints of black cherry and rasp-
red, little transparency. The nose reveals intense, clean, pleash®jty followed by aromas of strawberry, blueberry, cyclamen,
and refined aromas which start with hints of cherry and raspberi@um and hints of vanilla. In the mouth has good correspondence
followed by aromas of blueberry, plum, cyclamen, black currant0 the nose, a slightly tannic attack and pleasing crispness, how-
violet, tobacco and vanilla. In the mouth has good correspongver balanced by alcohol, good body, intense flavors, good tan-
ence to the nose, a slightly tannic attack and however balancedMgs. The finish is persistent with flavors of plum, black cherry
alcohol, good body, intense flavors, good tannins, agreeable. Taed raspberry. Tegrimo ages for 6 months in barrique.

finish is persistent with flavors of plum, cherry and raspberry. &ood match: Stewed meat with mushrooms, Broiled meat, Hard cheese
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Collio Malvasia Selezione 2001 Franciacorta Extra Brut
Borgo del Tiglio (Italy) Castelveder (Italy)
Grapes: Malvasia Istriana Grapes: Chardonnay
Price: € 35.00 Score:JO0O0O Price: € 9.60 Score:000 O

This wine shows a pa'e straw ye”OW color and nuances of gree-ﬁhis Franciacorta shows a brilliant greenish ye”OW color and nu-

ish yellow, very transparent. The nose reveals good personal@jces of greenish yellow, very transparent, good effervescence,
with intense, clean, pleasing and refined aromas that start wffRe€ and persistent perlage. The nose reveals intense, clean,
hints of hawthorn and app|e followed by aromas of pineapp|@ylea5ing and refined aromas which start with hints of apple, kiwi

peach, almond, plum, grapefruit, toasted wood and vanilla. In ti@@d bread crust followed by aromas of hawthorn, yeast, hazel-
mouth has good correspondence to the nose, a crisp attack &4 Plum and praline. In the mouth has good correspondence
however balanced by alcohol, good body, intense flavors, agrd@-the nose, a crisp and effervescent attack, however balanced,

able. The finish is persistent with flavors of plum and apple. Thigood body, intense flavors. The finish is persistent with flavors
Malvasia ages in cask. of kiwi, apple and plum. This Franciacorta ages on its lees for

gé_ months.
Food match: Fried fish, Sauteed fish and crustaceans, Pasta with fish
and crustaceans

Food match: Sauteed fish, Broiled crustaceans, Stuffed pasta with mu
rooms

P UACECNIET

7

= CHARDONNAY
007

0750ME  prsdice srimary 12% vol:

Collio Chardonnay Selezione 2002
Borgo del Tiglio (Italy) Franciacorta Brut
Castelveder (Italy)
Grapes: Chardonnay
Grapes: Chardonnay

Price:€ 35.00 Score:JO00 O

This wine shows a brilliant straw yellow color and nuances df"cé-€ 9.00
straw yellow, very transparent. The nose denotes intense, cledhjs Franciacorta shows an intense straw yellow color and nu-
pleasing, refined and elegant aromas which start with hints ahces of straw yellow, very transparent, good effervescence, fine
toasted wood and plum followed by aromas of hawthorn, banarend persistent perlage. The nose denotes intense, clean, pleasing
pineapple, lily, peach, hazelnut, grapefruit, lavender and vanilland refined aromas which start with hints of bread crust and yeast
In the mouth has good correspondence to the nose, a crisp fatlowed by aromas of pineapple, banana, hawthorn, beeswax,
tack and pleasing smoothness, however well balanced by al@agple, pear and grapefruit. In the mouth has good correspond-
hol, good body, intense flavors, agreeable. The finish is persistice to the nose, a crisp and effervescent attack, however bal-
ent with flavors of hazelnut, plum and grapefruit. A well madeanced, good body, intense flavors, agreeable. The finish is per-
wine. This Chardonnay ferments and ages in barrique for 9-Bistent with flavors of apple and pineapple. This Franciacorta
months. ages on its lees for 25 months.

Food match: Roasted fish, Stuffed pasta, Fish and mushrooms soufspd match: Pasta and risotto with fish and crustaceans, Roasted fish
Roasted white meat and crustaceans and with mushrooms

Score: 0000
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acreage is of about 370 hectares (about 890 acres), located in

— the best viticultural areas. The secret of Colterenzio’s success
! "ﬁ&ﬁ‘ mainly derives from the strong conviction - even since those
Z///ﬂ/%%//m times - that quality should have been a primary and fundamental
i requisite for wine making production, something which should
%WZ %Mm begin from the vineyard. The winery has been run by four chair-
b Sl Sl men, however the fundamental impulse was given in 1979 when
DB 2007 Mr. Luis Raifer was called to run the winery. Thanks to his
B Gl personality, to the trust from the members as well as by intro-
ducing managerial concepts typical of private businesses, Luis
Chianti Classico Riserva 2001 Raifer has practically given a new impulse to the winery by in-

creasing the production of bottled wine, exports and income. The
hardest job of Luis Raifer certainly was to convince the members
Grapes: Sangiovese that they could make more money by working differently, mainly
concentrating on grapes quality instead of quantity.
Price: € 23.00 Score:tJU U0 Even the remuneration system of members has changed ac-

The wine shows a brilliant ruby red color and nuances of rubgording to this innovative principle: since many years the winery
red, little transparency. The nose denotes intense, clean, ple@gys its members not according to the sugar quantities in their
ing and refined aromas which start with hints of plum an@rapes, but according to the yield and to the destination of the
black cherry followed by aromas of blueberry, blackberry, vigrapes for the production of the many wines. By following
olet, vanilla, black pepper, licorice and eucalyptus. In the moutfiese presuppositions, every year Produttori Colterenzio winery
has good correspondence to the nose, a slightly tannic attack a#eglly awards those members who have shown a particular care
however well balanced by alcohol, good body, intense flavork) providing grapes of superior quality by using their harvests for
good tannins. The finish is persistent with flavors of plum, blacthe production of the most prestigious wines and selections. The
cherry and blueberry. This Chianti ages for 18 months in baguality process begins in the vineyard and in the cultural systems
rique followed by 5-6 months of aging in bottle. - both with the traditionapergolaand with the modern Guyot -
used for Cabernet Sauvignon, Merlot, Sauvignon Blanc, in part
for Pinot Noir and experimentally for Lagrein. All the new vine-
yards are planted according the Guyot system. Moreover, vit-
iculturists benefit of technical help and support provided by the
| WINE PRODUCERS \ winery, such as Mr. Donato Lanati, therefore allowing them to be
continuously up to date by means of an exchange of experiences
and information about the production of wine.

Villa Cafaggio (ltaly)

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

Produttori Colterenzio - Produttori Colterenzio winery aims to obtain specific and pre-
. cise productive norms, such as the reduction of yields by means
SChreCkb|0h| of accurate pruning in wintertime and specific lopping; use of

With more than forty years of history, today Produttori Colterenzio nutritional SUbStfalnceS of organic origin by .plalnting Iegl.Jminou.s
winery is one of the reference wine making models in Alto Adige, a plants and specific herbaceous blends; limitation of anti-parasite

success obtained thanks to the quality of its wines treatments in order not to harm useful insects; planting of clones

Despite it was established in 1960, the history of Produttori
Colterenzio - Schreckbichl sets its root in ancient times, during
the times of ancient Romans. In fact the vineyard€ofteren-
zio, are among the oldest in Europe and @earnelianumestate
- belonged to Cornelius, first Roman settler and viticulturist of
the region - represents the starting point of the enological culture
which had developed in the course of the centuries and culmin- §
ated in the Middle Age. From Cornelius’ estate derizasi-
lan, which 1000 years later will be called Cornaiano -Girlan
in German - the place where Produttori Colterenzio’s headquar-
ters are located. The recent history of this places began in 1960, &
when twenty eight wineries and estates located at Colterenzio, B
Cornaiano and Frangarto, decided to join their businesses there-
fore establishing Produttori Schreckbichl or Colterenzio winery.

As a consequence of the successes of these producers, other A view of Produttori Colterenzio - Schreckbichl winery
wineries joined the consortium in the next years and today the
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a product, direct expression of its homeland, capable of commu-
nicating, as every wine, even the most ambitious and important
one, is always made in order to be drunk with joy, to give emo-
tions and sensations to the ones who uncork the bottle. Indeed -
in Colterenzio’s wines - one truly has the idea this philosophy is
confirmed in the glass.

Wines are rated according to DiWineTaste’s evaluation method. Please

=, & |
\"xf: é ' seg score legehd in the “Wines of the Month” section.

Luis and Wolfgang Raifer - chairman and wine maker of
Produttori Colterenzio

with low yields per hectare in order to avoid molds while increas-
ing quality. The selection of grapes continues in the winery at the
moment in which they are provided by members. Grapes are be-
ing classified according to their quality and the ones which do
not obey to strict and specific criteria - not perfectly ripe or rot-

ten grapes - are excluded. The grape is also classified in order to e
determine its destination for the production of wines and blends.

It should also be observed that at Produttori Colterenzio the se-

lection of grape is done by means of tasting in order to define not Alto Adige Pinot Bianco 2003
only its quality but also its organoleptic characteristics. Produttori Colterenzio (Italy)

Produttori Colterenzio’s vineyards are located in many areas
of Alto Adige, at different altitudes and cultivated in different
soils and microclimates. From the area of Cornaiano and ApRk;ice: € 5.80 Score:000 0 [
ano Monte - at an altitude of 400-600 meters (1300-2000 feet

- are generally cultivated white berried grapes, such as PinT))he wine shows an intense greenish yellow color and nuances

Blanc, Chardonnay and Pinot Gris. From the area of Settequeitedreenish yellow, very transparent. The nose denotes intense,
- near Terlan - and Gries, in the neighboring of Bozen, are cuplean, pleasing and refined aromas that start with hints of apple,

tivated red berried grapes used for full bodied wines, such 8§2r and peach followed by aromas of melon, lily, hawthorn and
Merlot, Cabernet Sauvignon and Lagrein. In the sunny hills diinéapple. In the mouth has good correspondence to the nose,
Cornaiano are found the vineyards of Sauvignon Blanc, Pin8C"iSP attack and however balanced, good body, intense flavors,
Noir, Schiava and Gewiirztraminer. Having vineyards in such@reeable. The finish is persistent with flavors of pear, peach and
wide and diverse area - which from Salorno and Settequerce gé@¥!e- This Pinot Blanc ages in steel tanks.
to the valley of Santa Maddalena, near Bozen - lets Produttdi¢od match: Fried fish, Fish and crustaceans appetizers, Risotto with
Colterenzio winery to use grapes cultivated in different microclifish and crustaceans
mates and with different times of ripeness, therefore increasing
the variety and personality of wines.

Produttori Colterenzio winery, by applying its productive C(,k‘@nm

Grapes: Pinot Blanc

philosophy, always aims to get the best possible quality, in every
condition and with every grape, either autochthonous or interna-
tional. The winery uses fermentation tanks which allow a con-
stant control of temperature, particularly suited for the fermenta-
tion of white wines in order to allow them to completely express
their varietal character. Red wines are being aged in casks of
different sizes, according to the style of wine to be obtained and
according to the variety. The aging of special wines is done in
barrique, and after months of aging are bottled both as monovari-
etals and used for the making of the winery’s blends, now famous Grapes: Merlot

worldwide. In the philosophy of Produttori Colterenzio making

wine means having the consciousness and the pleasure of makinige: € 6.10 Score:000 O

MERLOT
2003

Alto Adige Merlot 2003
Produttori Colterenzio (Italy)
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The wine shows a brilliant ruby red color and nuances of rubgleasing and refined aromas which start with hints of cherry,
red, little transparency. The nose reveals intense, clean, pleasiagpberry and vanilla followed by aromas of strawberry, plum,
and refined aromas that start with hints of black cherry, raspberyied rose and licorice. In the mouth has good correspondence
and plum followed by aromas of blueberry, cyclamen, menthab the nose, a pleasing crisp and tannic attack, however balanced
and hints of bell pepper and vanilla. In the mouth has good cdpy alcohol, good body, intense flavors, agreeable. The finish is
respondence to the nose, a slightly tannic attack and howeyarsistent with flavors of cherry, raspberry and strawberry. This
balanced by alcohol, good body, intense flavors, good tannirRinot Noir ages for 12 months in cask followed by about one year
The finish is persistent with flavors of black cherry, plum anaf aging in bottle.

raspberry. Part of this Merlot ages for 6 months in cask followefhod match: Braised and stewed meat with mushrooms, Roasted meat
by 5-6 of aging in bottle.

Food match: Broiled meat and barbecue, Sauteed meat with mushrooms,
Roasted meat, Cheese

2002

ALTO ADIGE
CHARDONNAY
OENOUIAZIONE 01 DRGINE SONTADLLATA

ol ‘é Alto Adige Chardonnay Cornell 2002
oltereng Produttori Colterenzio (ltaly)
Alto Adige Sauvignon Prail Praedium 2003 Grapes: Chardonnay

Produttori Colterenzio (Italy) Price: € 18.50 Score:0000 O

Grapes: Sauvignon Blanc This Chardonnay shows a brilliant golden yellow color and nu-
ances of golden yellow, very transparent. The nose reveals in-
o tense, clean, pleasing, refined and elegant aromas which start
This wine shows a pale straw yellow color and nuances of greeyiih hints of hazelnut, toasted wood and banana followed by
ish yellow, very transparent. The nose denotes intense, cle@nomas of acacia, butter, coffee, pineapple, broom, passion fruit,
pleasing, refined and elegant aromas which start with hints gfanefruit, vanilla, plum and praline. In the mouth has good cor-
peach and elder followed by aromas of pineapple, acacia, litchbspondence to the nose, a crisp attack and pleasing smoothness,
grape, pear and hints of sage and tomato leaf. In the mouth hasyever well balance by alcohol, good body, intense flavors,
good correspondence to the nose, a crisp attack and however barecaple. The finish is persistent with flavors of banana, plum
anced by alcohol, good body, intense flavors, agreeable. THgq grapefruit. A well made wine. This Chardonnay ferments
finish is persistent with flavors of peach, pear and litchi. A well,q4 ages in barrique for 11 months.

made wine. This Sauvignon Blanc ages in steel tanks. Food match: Roasted white meat, Roasted fish, Stuffed pasta, Broiled
Food match: Asparagus, Fried fish, Crustaceans, Pasta and risotto wiffyy,

fish and vegetables

Price:€ 10.00 Score:0 000

r R £ D1 U M

2001

ST. DANIEL ALTO ADIGE
4 LAGREIN

RISERVA 200
| G

Colterenﬁ

Alto Adige Pinot Nero Riserva St. Daniel Praedium

Alto Adige Lagrein Cornell 2001

2001 Produttori Colterenzio (Italy)
Produttori Colterenzio (ltaly) Grapes: Lagrein
Grapes: Pinot Noir
Price: € 18.60 Score:0000 O
Price:€ 12.30 Score:0ULO  This | agrein shows an intense ruby red color and nuances of gar-

This Pinot Noir shows a pale ruby red color and nuances of gamet red, little transparency. The nose reveals intense, clean, pleas-
net red, moderate transparency. The nose reveals intense, cléag, refined and elegant aromas which start with hints of black
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cherry, plum and blueberry followed by aromas of vanilla, driegCORKSCREW
violet, blackberry, black currant, licorice, cocoa, menthol and
white pepper. In the mouth has good correspondence to the nose,

a slightly tannic attack and pleasing crispness, however well bal-

anced by alcohol, full body, intense flavors, good tannins. The The TaSte Of FOOd

finish is persistent with flavors of black cherry, plum and blueTasting food means, just like for wine, understanding and analyzing all
berry. A well made wine. This Lagrein ages for 16 months irof its organoleptic qualities, a complex process requiring attention and

barrique. concentration
Food match: Game, Stewed and braised meat, Roasted meat, Hard
cheese Eating, sampling and tasting are three activities - despite they
all are connectect to food - having completely different goals.
Produttori Colterenzio - Schreckbichl - Strada del Vino The main goal of the act of eating is nutrition, an essential con-
8 - 39050 Cornaiano, Bozen (ltaly) - Tel.  +39 471  dition which ensures the keeping and development of life. In-
664246 Fax. +39 471 660633 Winemaker: Wolfgang deed, eating - besides its most essential role - can also become

Raifer - Established 1960 - Production: 1.200.000
bottles - E-Mail: [info@colterenzio.com - WEB:
www.colterenzio.com

a disorder or pathology where the food is not considered by the
subject for what it really is, such as in case of compulsory eat-
ing or disorders related to the rejection of food. In both cases,
food is not considered for its nature and its quality: every food is
capable of satisfying these disorders or pathologies. The act of
Ce”ar ‘Journal eating - as a matter of fact - can also be done absent mindedly,
without requiring particular attention saved the essential phys-

This section is reserved to wine producers who want tigal activity, not even the consciousness of what it is being put
publish news and information about their business, to afif the mouth: most of the times other actions having nothing in
nounce new products or just for communicating to its cu£Ommon with eating are done at the same time, such as walking,
tomers information and promotions about their products ad§2ding or watching the television. _
activity. Send news to be published at the e-mail address S@mPpling a food requires a minimum dose of consciousness
CellarJournal@DiWineTaste.com _ and attention from the one doing this action. Sampling - that is
) consuming a small quantity of food in order to evaluate its taste
- forces an individual to analyze many qualities in order to un-
derstand its characteristics, even though in a pretty approximate
|EVENTS \ way. For example, a food is sampled during its preparation in or-

der to evaluate whether the quantity of salt is enough or to verify
the end of cooking. Tasting certainly is more complex because
NeWS requires a complete attention and consciousness in order to eval-
uate every single aspect of food - appearance, aroma and taste -
and this practice is done during the entire consumption of food,

In this section will be published news and information abounot only to a small part of it, such as in case of sampling. Tasting
events concerning the world of wine and food. Whoever is inters always done in a conscious way with the explicit goal of de-
ested in publishing this kind of information can send us a mail aermining and recognizing the qualities and characteristics of a
the addresEvents@DiWineTaste.com . food in its wholeness and in every sensorial aspect: sight, smell,

taste, tact and, last but not the least, hearing.

Fundamental Tastes

Taste is a pretty complex sensorial quality and it is the result,
among other things, to the perception of fundamental tastes and
aromas perceived from the rear side of the nose. The sense of
taste therefore involves the sense of smell and without its con-
tribution it is practically impossible to recognize, for example,
an orangeade from a lemonade. In fact, when a subject is af-
fected by cold usually believes he or she is not able to recognize
tastes. The gustatory qualities of food are usually associated, ac-
cording to a theory older than one century, to four fundamental
tastes, however - as it was widely proven - there is also a fifth
taste, today known worldwide with the nammamj discovered
in Japan in 1908 by Dr. lkeda who was successful in isolating


mailto:info@colterenzio.com
http://www.colterenzio.com
mailto:CellarJournal@DiWineTaste.com
mailto:Events@DiWineTaste.com
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taste and in the agreeability of foods. Itis not by chance the most
tasty foods are the ones rich iimamitaste, such as Parmesan
cheese or pizza, as to mention two examples. Recognizing the
umamitaste is not easy - in particular for the ones not used to
it - and as far as this can be useful, it was sometimes defined as
a“savory and pleasing taste, similar to the one of meat broth”

A certainly reductive description which however may help to re-
cognize it, after all, talking about tastes - that is about exclusively
. BITTER sensorial and emotional qualities - words do not help that much

and provide just a vague idea.
|:| SOUR Things certainly are easier when the falassicfundamental

tastes are concerned, whose union, in different proportions, con-
D SALTY tributes to the creation of tast_e - _and we dare to add tqrﬂmmi

as well - also thanks to the indispensable and precious role of
. SWEET smell. The most sensitive area of the tongue to the sweet taste is

the tip, whereas the salty taste is mainly perceived in the middle-

outside part of the tongue and just behind the tip. The area of

Fig. 2: The areas of the tongue sensitive to tastes the tongue most sensitive to sour taste is the middle-inside part,

towards the center, whereas the bitter taste is mainly perceived

in the back part of the tongue. As opposed to the classic theory

] ] . _of taste in which the perception of fundamental tastes is exclus-
this component irkonbuseaweeds. The explanationwhami jely reserved to specific areas of the tongue, modern researches

taste is pretty complex, in particular the way itis perceived by thgave proven the perception is possible in the whole surface even

gustatory sense, however it is absolutely proven itis containedfyygh with different sensitivities. The areas usually considered
variable quantities in many foods - including the typical foods ofgsponsible to the perception of each taste are indeed more sens-

western cultures - where itis still considered skeptically and evfye in quantitative terms: this makes one believe the perception
discredited, sometimes believed to be cause of some disordergs 4 specific taste is exclusively done in a specific area of the

Theclassicaltheory about the physiology of taste recognize§ongue_
the existence of four fundamental tastes - sweet, salty, sour and
bitter - each being perceived by specific areas of the tongue by
means of gustatory receptors, also known as taste buds. The nldétch More Than Simple Tastes
modern theories - besides having scientifically proven the exist- o )
ence ofumami- have also proved that every fundamental taste is 12Ste - in its wholeness - is the result of many factors and that
detected by the tongue, although the sensitivity to each tasted@ far beyond the simple recognition of the fundamental tastes
higher in specific areas. Whether it is true it is simple to explaifeéntioned above. We already said a fundamental role is played
the taste of the four fundamental tastes, it is pretty complex &Y the sense of smell and in particular by the aromas that ar-
explain the one ofimami it certainly is complex to explain to "Ve to the olfactory t?glb from the rear, fundamental in order to
westernpeople because they are not very used to this taste §RMPlete the recognition and the agreeability of foods. However
though it has been always present in their foods since the md&gte is also completed by other factors having no direct connec-
ancient times. The taste afnamiis very evident foreastern tion nelther.wnh taste nor with aromas. These gustatory_qualmes
people because they have always recognized it and used to & determined by physical factors of food and by physiological
rich and season their foods, such as in case of soybean saucke§POnses according to specific stimuli and conditions. Physical
the countless sauces made of fish or crustaceans. The mainde@lities of food allow the distinction - for example - of a bever-
sponsible ofumamitaste issodium glutamate usually defined 29€ Or a liquid food from a solid one, therefore recognizing a
in the west asavor exalter- frequently considered noxious or SPecificvolumeand consistency, factors which contribute in a
even cause of disorders, such as the so c&llsidese restaurant fundamental way to the psychological recognition of a food. For
syndrome example, if we consider an apple and an apple juice - in which

This theory - besides having no foundation - cannot even fge taste is practically the same - in both we can regognize the
proven in practice, as many of the foods we usually consuni@ste of _apple even though we are aware of the fact it is not the
since centuries contain this element in huge quantities and ne¥&me thing.
caused any negative effect. An example is offered by hard cheese! "€ Physiological responses are caused by elements con-
and in particular Parmesan cheese - naturally rich in sodiufidered |rr|tr?1t|ng or noxious for_the oral ca\_nty, therefore the body
glutamate and other components responsible ofithamitaste 9€tS ready in order to react with appropriate defenses. We can,
- which are eaten by many with no negative effects and certainfg" €x@mple, imagine a particularly sour food, such as lemon
with extreme satisfaction. Despite it is not our intention to offellic€ and to the physiological response of the oral cavity. The
a comprehensive and scientific explanations ofuramitaste, perc_eptlon of the sour taste is evident, hqweyer this excessive
it is however interesting to recognize its presence and its role #idity causes a sudden and abundant salivation as the most ap-
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propriate defense is dilution. We can also think about other raitering the perception of tastes. As an example and in order to
actions caused by drinking alcohol: the burning and caustic semetter understand the tactile sensorial qualities of fat and oils,
sation of alcohol cannot be considered as a real taste, howeiteran be evaluated the differences of olive oil, butter and lard.
it contributes to the definition of its taste and to its recognitionAnothertactile characteristic that can sometimes modify the per-
These characteristics of food, definedtastile, are generally ception of tastes istickinesstypical in jelly and proteinic foods,
perceivable in the entire oral cavity, in the palate, in the uppauch as the Italiamzamponeand other foods made of meat and
and lower side of the tongue, in the gums and even in the egarepared with particular cooking techniques, such as in the case
phagus and in the stomach. Another factor contributing to thef stews and braises.
definition of taste is temperature of food. This tactile character- Amongtactile qualities of taste is also found succulence, that
istic also modifies the quality and the intensity both of taste arid the sensation caused by an abundant quantity of liquids in the
of aromas, such as, for example, the aroma and the taste of freshl cavity during the chewing process. Succulence is caused
baked bread and cold bread. by direct and indirect factors. Direct succulence is caused by

The quantities and intensities of fundamental tastes - swebtjuid substances and juices released by food - including sauces
salty, sour, bitter and umami - contribute to the definition of tastassed for cooking - whereasdirect succulence is caused by the
that can be considered asbetweens|f we examine a tomato, physiological reaction of salivation. It is good to observe that
no one would define this food as sweet or sour. If we analyze ievery food causes salivation, however specific properties favor a
taste carefully, we can discover tomato has a certain sweetnéggher secretion, such as in case of sour substances and proteins.
and a certain acidity, even though not in quantity that would makasting food is a complex process requiring total concentration
us consider it completely sweet or sour. Despite these primaayd attention because the factors determining taste are many and
tastes are nor dominant, they however contribute to the definirork together for its definition. 1t would certainly be a good habit
tion of taste, therefore it is always recommended to evaluate theealways taste food instead of simply eating: in this way not only
intensity and the strength of every stimulus produced by primaiyis favored the quality of nutrition - and therefore of life - and it
tastes. Practice, curiosity and proper concentration, will let theould certainly help to avoid many insignificant foods that most
scrupulous taster to discover that every food is indeed made affthe times have the quality of being eaten with eyes only.
all fundamental tastes and in different quantities: it will be dis-
covered, for example, that even in those foods defined as sweet
it can be perceived a bitter taste and even a salty taste. In other
words, it is recognized as “sweet” a food in which this primar/NOT JUSTWINE ‘
taste is present in pretty high quantities in proportion to all the
others. .

Using particular ingredients - such as spices and aromatic Garlic

herbs - as well as using specific cooking techniques, contribufgqpaply coming from the Middle East, very used in cooking both raw
to the creation of taste. Aromatic herbs - used in cooking sinCgnq cooked to seasoning foods, appreciated as a remedy as well as for
thousands of years - play a primary role on the aromatic part of its preventive properties against many diseases

the food, however they also add their flavors, of which the most
frequent is bitter, in particular when are used during the cook- o ) o .
ing of foods. The cooking technique strongly influences taste Garlicis a plant havmg countless beneficial properties, con-
because of the chemical alteration of the many ingredients, sugifered by ancient Egyptians as a god. Both used as a food and
as in case of sugar, that from a sweet taste can also get a bif€rd remedy, it is traditionally an indispensable ingredient of the
taste or however slightly bitter. The contribution of the cooking@King in every country of the world as well as a remedy for
technique in foods is clearly and directly found in taste and i€ body. Allium sativumbelongs to theiliaceae family, it is
the consistency of foods: the gustatory differences, for examp%,perennlal hgrbaceous plant with a bulb containing cloves, that
of raw, steamed and broiled zucchini are common to everyori€.the part mainly used. Leaves are attached to the base, about
Smoking - a technique used to preserve foods - plays a fund?€ centimeter wide getting thinner towards the tip. FIowe'rs,
mental role in the alteration of taste, even though the aromaf§i@thered to the top of the plant, are closed, before blossoming,
qualities of foods are the most easy to perceive. in a bract covering the whole flower and are made of six whitish
Sometactile properties of food, besides being characteristics0lored petals. Sometimes in flowers are also found small bulbs
for their recognition, play a fundamental gustatory role in orde?Nd as they fall on the ground - provided they also find a proper
to appear as a dominant quality. Fatty foods are recognized @d/ironment - may give origin to new plants. _
such thanks to the typical sensation found in the mouth when The plant of garlic does not grow wild and it is cultivated
these foods are being eaten, capable of literally cover the ofd|€very tempered area of the world, industrially produced be-
cavity therefore diminishing in many cases the perception of fuifause of its wide use in cooking. There are many varieties: some
damental tastes. A pretty similar role is played by unctuous food&Vving bulbs with a white colored skin, calledmmon garli¢
- far different from fats because of the different consistence pe?iher with a pink or mallow colored skin, known e garlic.
ceived in the mouth - and besides having their own tastes, th Ibs can be of many sizes, as well as the size and the number of

also tend to have a pretty evident viscous and slippy action thG&ves contained in them. The aroma changes according the vari-
ety and the climate: there are varieties of garlic with sweet and
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taught with detailed prescription about the many therapeutic uses
of garlic.

Other ancient authors mentioned the properties of garlic, in-
cluding Ovid, Herodotus, Terence and Varro. According to a
legend, during the epidemic of pestilence in Europe around the
fourteenth century, only frequent garlic consumers were saved
from the contagion. An important reference point in history is
mentioned in a manuscript of the sixteenth century, known as
“Erbario di Urbino” (Urbino’s Herbarium), in which is found
an excellent collection of empirical knowledge and popular tra-
ditional medicine about the therapeutic properties of plants. So
far all the documents are based on or mention traditions, supersti-
tions and popular beliefs. A popular tradition has it that a tuft of
garlic in every house offers protection against evil ghosts. Dur-
ing renaissance, garlic was kept away and even banned from the
tables of noble people, because of the bad smell it gave to breath,
to sweat and intestinal gases.

The first scientific information - in the way we recognize them
today - are dated back to 1858. Louis Pasteur, important French

delicate taste with an aroma similar to walnuts; other are stroiigure in the history of chemistry thanks to the process of pas-

with a pungent aroma. The best garlic comes from warm climaltgurization and of medicine for his researches about microbes,
countries. Garlic is not a very demanding plant: its cultivatioscientifically determined the antibiotic qualities of garlic. Albert

requires a rich, light and well drained soil and plenty of sun.  SChweitzer, the famous organ player, Nobel prize and physician,
has spent many years of his life to cure the least lucky people

of Africa: he used garlic as a remedy for dysentery and against
Garlic in History tuberculosis, typhus and diphtheria. In China, where garlic is
] ] consumed by at least three thousand years, are being conducted
Garlic probably comes from the Middle East, known and apsome researches about its medical properties in the province of
preciated since the ancient times, both as an ingredient to seagiindong, where the local people - since a very long time - are
foods and sauces, as well as a remedy. It was used by Chingsg, garlic consumers. It seems that eating this plant as well as

Babylonians, Arabs and Egyptians. Hebrews walking towarQsiner Jiliaceae, contributes to lower the risk of cancers.
the promise land, missed Egyptian garlic. The most ancient writ-

ten evidences about garlic are in Sanskrit language, where it was
defined as “the killer of monsters”, even though the first useféCharacteristics
information are found in an Egyptian papyrus - thedex Ebers o . . . .
dated back to 1550 BC - about twenty meters long and containing Before listing the beneficial and medical properties of garhc_,
hundreds of medical prescriptions. Garlic is mentioned in aboljt!S 900d to remember that when plants, vegetables and fruits
twenty prescriptions mainly as a remedy against insect stings, 3¢ mentloned_, most of f[he times are emph_a15|zed their beneficial
relief headache and as a relief for pain. In Egypt garlic was cof'd therapeutic properties for the body. Itis good to remember
sidered as a sacred plant and was given to slaves involved in h4}§Se benefits are not to be considered as real medicines. There-
works in order to improve their stamina. fore, by saying garlic is good against h_ypertensm_)n, this does not
In the tomb of Egyptian pharaoh Tutankhamen have bedR€an it must be used instead of.the pills prescr_lbed.by the doc-
found bulbs of garlic probably left there in order to keep awagr' it means a regular consumption helps to relief this problem.
evil ghosts. The medical knowledge of the Egyptian traditiofsY considering pharmaceutical industry is very attentive to the
was assimilated by Greeks, who filtered all the magic formJ€S€arch of a“truly working” active substance, in case it was dis-
las while keeping the practical parts only, that is the medic&overed it would certainly be start.ed |ts.|ndustr|al prodqctlon, in
prescriptions, the preparations and the techniques. Hippocrate@Se the product does not contain active substances in relevant
one of the greatest physicians of ancient times, based his tfstantities, but only at a level of “coadjuvant”, it is ignored and
ories by observing facts and recommended the use of garlic fG'€gated to the group of food integrators.
its medical qualities, guaranteed by the Egyptian tradition and 1he best quality garlic is hard, with cloves joined together to
popular experience. Greek athletes consumed garlic before coffie cartilaginous membrane with no uncolored stains. In case
petitions. During the times of Roman Empire, and precisely ii°Me cloves with uncolored stains are found - this may happen
the first century before Christ, Roman legionaries used garlic §5S0mMe seasons - it is better to eliminate them with a knife as the
a remedy against infections and vermifuge, likewise Gauls af@Ste in this spots is bad and can easily ruin any preparation. Gar-
garlic before fights. In ancient Rome the Latin expressitiom lic is famous for its unmistakable aroma, because of a substance

olere (stinking of garlic) was used to refer to people belonginG®ntained in its bulbs. As the clove is cut, this substance gets
to a lower social class. Pliny the Elder in Naturalis Historia ~ combined with an enzyme therefore giving origin to its charac-

A bulb of garlic
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teristic aroma. A Vi
Garlic is an efficient antiseptic and improve the resistance of ) qua . tae
the body against infections. Garlic helps to alleviate atheroscler- Review of Grappa, Distillates and Brandy

osis, diabetes and all the pathologies in which are involved free
radicals. Ayurvedic medicine considers garlic a good remedy
against leprosy. Garlic juice is rich in potassium, therefore iistillates are rated according to DiwineTaste’s evaluation method.
helps to keep blood pressure low. Popular tradition believes gattease see score legénd in the “Wines of the Month” section.

lic is useful as a remedy for cholesterol, triglycerides, dysentery,
constipation, diabetes, tracheitis, pharyngitis, tonsillitis, asthma,
cold, sinusitis, catarrh, cysts and insect stings. In ancient times
is was used - as a remedy for rheumatism -uhmeegar of four
thieves obtained by macerating garlic and thyme in vinegar.

In order to make garlic more digestible, as well as keep-
ing almost unaltered its fragrance, it is good to cut the clove
along its longest side and to completely remove the central part.
Moreover, it seems that chewing some leaves of parsley helps to
eliminate the bad smell of the breath after having eaten garlic.
Garlic is not a panacea and it should not be consumed by anyone
as it has some contraindications. Garlic must not be consumed
in case of gastritis, stomach and duodenal ulcers, excess of acid-
ity - because of its stimulating effect on the secretion of gastric
juices - in case of pregnancy or breast feeding, irritations of the
stomach and bowl, gastric irritations, hypotension and diseases
of the skin.

Raw garlic is found worldwide in many cooking recipes such Raw matter: Pomace of Vermentino Tuvaoes
as garlic butter, garlic oil, aioli - a characteristic sauce from .
southern France and Spain - Skordalia - characteristic in Gregzréce'€ 14.50 - 50c
- and the renownegesto alla GenoveseGarlic is also used in This grappadis colorless, limpid and crystalline. The nose denotes
the cooking of European countries, in the Middle and Far Eadftense, clean and pleasing aromas of pear, raspberry, broom and
in Africa, India, North and South America. It certainly is easiehazelnut, almost imperceptible alcohol pungency. In the mouth
to list the recipes in which garlic is not found instead of the one§ intense with alcohol pungency which tends to dissolve rapidly,
in which it is used. Its taste is well amalgamated with every typeerceptible sweet taste. The finish is persistent with flavors of
of meat, game, fish, crustaceans, mushrooms and most of p&ar, raspberry and a sweet hint. Alcohol 40%.
getables. Some use garlic with mushrooms in order to enhance
aromas. Garlic - besides onion - is one of the most used ingredi-
ents found in every cooking culture of the world.

Nonnu 'Elogu Bianca

Giovanni Cherchi (Italy)
(Distiller: Distillerie Berta)

Score:0000

Nutritional Qualities

The nutritional contribution of garlic in human feeding is not
significative, mainly because it is usually consumed in small
guantities. According to a nutritional point of view, 100 grams
of garlic contain: 41 KCal, of which 9% proteins, 13% fats and
78% carbohydrates. The chemical composition contains 80 g of
water, 0.9 g proteins, 8.4 g carbohydrates, 0.6 g fats, 3.1 g fibers
and 0 g cholesterol. Vitamins contained in garlic are A, B1, B2,
B3, C and E. The content in mineral is 1.5 mg iron, 14 mg cal- Nonnu 'Elogu Ambrata

cium, 63 mg phosphor, 600 mg potassium. Giovanni Cherchi (Italy)
(Distiller: Distillerie Berta)

Raw matter: Pomace of Cagnulari and Cannonau

Price:€ 14.50 - 50cl Score:000 O

This grappa shows a brilliant amber yellow color, limpid and
crystalline. The nose reveals intense and clean aromas of praline,
plum, vanilla, licorice, blueberry and banana. In the mouth is in-
tense and agreeable with alcohol pungency that tends to dissolve
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rapidly, agreeable sweet hint. The finish is persistent with fldinish is persistent with flavors of walnut, pear and hazelnut. A
vors of praline, licorice and banana. This grappa ages in caskell made grappa distilled in steam operated alembics. Alcohol
Alcohol 40%. 60%.

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 avail-
able at our WEB site.

R e
00 €
Rank Wine, Producer
1| O | Harmonium 2001, Firriato (Italy)
2 | O | Montepulciano d’Abruzzo Villa Gemma 1999,
Grappa Alexander Cru 2002 Masciarelli (Italy)
Distilleria Bottega (ltaly) 3 | o | Riesling Cuvée Frédéric Emile 1999, Maison Trim-
Raw matter: Pomace of Prosecco and Muscat 41 0 E?::t (lilzcr)?rnlfl:l?oa 2002, Clos du Val (USA)
. 5| O | Turriga 1998, Argiolas (Italy)
Price:€ 14.73 - 70cl Score:lUOU U 6 | O | Chablis Grand Cru Les Clos 2002, Domaine
This grappa is colorless, limpid and crystalline. The nose re- Billaud-Simon (France)
veals intense, clean and pleasing aromas of walnut, banana, pear, 7 | O | Amarone della Valpolicella Classico Capitel Monte
plum, broom, raspberry, black cherry, hay, hazelnut, lavender Olmi 1999, Tedeschi (Italy)
and white melon with almost imperceptible alcohol pungency. In| 8 | U | Brunello di Montalcino Prime Donne 1998, Dona-
the mouth is intense with immediate perception of alcohol even | f]zllrzzclgrilr?!lTciglgzbéme(gigilez Byass (Spain)
though tends to dissolve rapidly, well balanced sweet hint. The 10| O | Moscato d'Asti 2083‘ Vignaiolidi%/ Stefago (Italy)
finish is persistent with flavors of walnut, pear and hazelnut. A 11| 0 | Palazzo della Torre éooo AIIegrini-(ItaIy)
well made grappa distilled in steam operated alembics. Alcohol 15 | Notarpanaro 1999, Taurir;o (italy)
60%. 13 | O | Barolo Cicala 1999, Poderi Aldo Conterno (ltaly)
14 | O | Edizione Cinque Autoctoni 2001, Farnese (ltaly)
13 | O | Montepulciano d’Abruzzo Riparosso 2001, Ily-
minati (France) T

Legend:O0 up Odown « stable O new entry

Grappa Alexander Platinum
Distilleria Bottega (Italy)

Raw matter: Pomace of Amarone and Recioto (Corvina, Rondinella,
Molinara)

Price:€ 19,50 - 70cl Score:00 000

This grappa is colorless, limpid and crystalline. The nose re-
veals intense, clean and pleasing aromas of walnut, banana, pear,
plum, broom, raspberry, black cherry, hay, hazelnut, lavender
and white melon with almost imperceptible alcohol pungency. In
the mouth is intense with immediate perception of alcohol even
though tends to dissolve rapidly, well balanced sweet hint. The


mailto:WineParade@DiWineTaste.com
http://www.DiWineTaste.com/english/WriteUs.php#wineparade

	Wine and Fruit
	MailBox
	Port
	Chenin Blanc
	Wines of the Month
	Produttori Colterenzio - Schreckbichl
	Cellar Journal
	News
	The Taste of Food
	Garlic
	Aquavitae
	Wine Parade

