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The Charm of Terroir

Terroir: under this name are concealed not only unique and
specific qualities of a wine but, undoubtedly, also huge com-
mercial interests, a factor which is frequently used for specula-
tion instead of praising the real quality of what can be found in
a bottle. Let’s make things clear in order not to raise any mis-
understanding: terroir is important, indeed, very important and
it can make a difference in any wine. Is ferroir enough to make
a quality wine? Facts tell the answer can be either positive or
negative. How many times a wine is mainly commercialized
just to take advantage of the good name of the area in which
it was produced, without paying any attention - if not superfi-
cially - to the real quality of what was bottled? Nevertheless,
if we want to be superficial in this consideration, all the wines
of a specific area benefit, in general terms, of the same terroir,
therefore also the result should express, still in general terms,
the same quality, or at least, a pretty similar quality. Facts show
things are not like that all the times.

What is terroir? When it is referred to wine, the answer
is pretty complex, whereas the same term used for other pur-
poses, such as coffee or tea, it has a relatively simple meaning.
When you see it written or listen to someone pronouncing it,
the term clearly shows its French origins, a country in which
it is undoubtedly produced excellent wine and that from the
concept of terroir - as well as from other factors - has been
built a wine empire. An empire based also on facts, no doubts
about this, not on terroir only. According to many, giving an
exact explanation of terroir referred to the world of wine, is
a hard work, that is - once again, according to many - this
term encloses so many meanings and it cannot be fully ex-
plained. Translated into literal terms, terroir means soil, how-
ever French people give this term a wider meaning, not neces-
sarily associated to “soil” only.

Referred to the world of wine, terroir has a pretty complex
meaning, a number of many factors and absolutely typical of
a pretty small territory - most of the times a single vineyard -
as to give wines unique characteristics. This is certainly true:
two wines produced with the same grape, even by the same
producer, but coming from different vineyards, are undeniably
different. In this sense, French are absolutely right in recogniz-

ing and supporting the differences among wines according to
the area of origin, not only according to grapes: concepts like
cru and ferroir have a very important meaning in wine making.
After all, if it is true a grape can be “moved” and cultivated
in any place, the specific characteristics of a place are always
unique and not replicable elsewhere. There could be “simi-
lar” conditions, but in any case they will never be perfectly the
same.

The concept of ferroir includes the definition of many fac-
tors, generally the conditions created according to climate,
morphology of the soil, altitude and exposition, geologic char-
acteristics of the soil and mineral and organic elements which
make it, drainage of water, population of “indigenous” yeasts
typical of the area and, last but not the least, practices and wine
making culture used in production. Of these elements, only
wine making practices are “exportable” to other places, that is
the experience and how man uses these factors, all the other el-
ements cannot be exactly replicated elsewhere. In other words,
as to mention the “well common” comparisons, Champagne
can exist in Champagne only, Franciacorta can exist in Franci-
acorta only. Telling which of the two is better - a consideration
which is always and however subjective and relative - makes
no sense: each one of them is the expression of its own terroir,
despite the fact they can be sometimes made with the same
grapes.

All these factors given to every place by the benevolence of
Mother Nature, inevitably end to be altered or, better to say,
“interpreted” by the work of man, most of the times exalting
the unique qualities of every terroir, while sometimes destroy-
ing the advantage offered by this unique treasure. As wine “is
not made by itself” and needs not only favorable environmen-
tal conditions but also the intervention of man, this last factor
makes, most of the times, a remarkable difference. In other
words, in case one has a high quality grape and an exceptional
terroir, it does not mean the wine will be of high quality as
well. In case the intervention of man is so deplorable as to
destroy these conditions in the cellar, of course the result will
not be so good. On the other hand, from a mediocre terroir can
be made a wine having the same mediocrity in case the inter-
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vention of man is scrupulous, a very bad wine in all the other
cases. The intervention of man can also affect terroir in other
ways, such as in case are being used yeasts selected in a labo-
ratory instead of the indigenous ones usually found in a place:
the characteristics of wine will be different.

Once again, although this can be a concept many will not
like, the real quality of a wine is strongly affected by the work
of man who - in the most lucky cases - can have favorable en-
vironmental conditions, and which certainly contribute to the
result, whereas in other cases will be used in a deprecable ways
with disputable results. This also explains the reason why not
all the wines belonging to the same appellation - that is wines
coming from relatively homogeneous and similar terroirs - as
they are poured in a glass seem to be not only different, but
also distant. The way with which terroir is being used is there-
fore fundamental and, in this sense, the intervention of man can
make a difference. Without denying the importance of a good
terroir, the quality of wine is a characteristic frequently asso-
ciated to the “human factor”, a precise and wanted productive
choice having in ferroir one of the most important elements.
The charm of terroir in a wine can frequently make a differ-
ence, also for purely “psychological” reasons, but sometimes -
after having tasted what was poured in a glass - one would like
to ask himself or herself how much a producer truly understood
about his or her terroir!

’ WINE TASTING ‘

Comparing Franciacorta

The great Italian bubbles are being evaluated this month in our
comparative tasting, a journey from Saten to Brut, passing through
Pas Dosé

One of the most striking successes of Italian enology in the
last twenty years certainly is Franciacorta. The noble bubbles,
produced in the province of Brescia, near the area of Iseo Lake,
have quickly conquered the glasses of wine lovers worldwide.
The excellent result of Franciacorta has been obtained, first of
all, with concrete investments in favor of the culture of quality
and, last but not the least, with an excellent job done in commu-
nication. Today, when it comes to Italian bubbles, one of the
most prestigious names certainly is Franciacorta. These pres-
tigious bubbles are produced with the classic method, adapted
and revised for the production of this excellent wine and called
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The three Franciacorta wines of our comparative
tasting

Franciacorta method. One of the most interesting characteris-
tics of this method is the period of refermentation in bottle and
the subsequent period of aging on the lees: 18 months.

The production disciplinary of Franciacorta is in fact very
strict and it certainly is among the most exacting ones in terms
of quality in the scenery of bubbles and not only in Italy. It
certainly is not by chance if, in occasion of international wine
contests, Franciacorta wines are always awarded with pres-
tigious results and are considered of higher quality than the
other bubbles produced in other countries of the world, includ-
ing Champagne. The success of Franciacorta is pretty “young”
- the first bubbles were produced at the beginning of 1960s -
and it will be around the end of 1970s in Franciacorta will be
started a process which will have in quality one of the primary
goals. The results obtained in Franciacorta are the proof of
how important results can be achieved when quality is a goal
also supported by facts, an example many should follow.

Wines of the Tasting

Chardonnay, Pinot Noir and Pinot Blanc: these are the three
grapes protagonists of Franciacorta. Not all the times Francia-
corta wines are produced with all the three grapes, and among
them, Chardonnay and Pinot Noir are the ones to be used the
most, sometimes alone, whereas Pinot Blanc - when used - is
always added to the other grapes. Franciacorta is produced in
different styles according to the method of refermentation in
bottle, of which the most common ones are Brut, Pas Dosé
(also known as Dosage Zero or Nature), Saten and Rosé. Be-
sides these styles is also produced the more rare Demi-Sec,
a very interesting style and slightly sweet, a good choice for
the matching with many types of desserts. These Franciacorta
styles can be produced with the three grapes defined in the pro-
duction disciplinary, alone or blended together, with the excep-
tion of Satén and Rosé. Saten style can be exclusively made
with white berried grapes - in this case Chardonnay and Pinot
Blanc - whereas in Rosé must be present at least 15% of Pinot
Noir. Moreover, Satén - which can be produced in the Brut
style only - must have a pressure in bottle lower than 4.5 bars,
whereas in other styles the pressure is from 5 to 6 bars.

Our comparative tasting will consider three different Fran-
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ciacorta wines, in order to understand the differences and the
organoleptic characteristics of each of them. The three selected
Franciacorta wines are all white, therefore excluding the Rosé
style. A particularity of the three Franciacorta wines - in order
to have an homogeneous reference - it is that part of the base
wines are aged in barrique, a practice used to increase the body
of the wine as well as increasing tertiary aromas. The first wine
is Ricci Curbastro’s Franciacorta Satéen Brut, produced with
100% Chardonnay and aged on its lees for at least 36 months.
The second wines of the tasting is I Mosnel’s Franciacorta
Pas Dosé, mainly produced with Chardonnay and a small part
of Pinot Noir and Pinot Blanc, also in this case aged in bottle
for at least 36 months. The last wine is Ca’ del Bosco’s Fran-
ciacorta Brut Millesimato, mainly produced with Chardonnay
and a small part of Pinot Noir and Pinot Blanc, aged in bottle
for at least 35 months. The three Franciacorta wines will be
served at at temperature of 10° C (50° F) in three ISO tasting
glasses.

Appearance Analysis

When it comes to the tasting of sparkling wines, one of the
characteristics which mainly catch the eye of the taster is effer-
vescence and, in particular, the so called perlage, that is the de-
velopment of bubbles which from the base of the glass moves
upward to the surface. Thanks to the characteristics of the pro-
duction with the method of refermentation in bottle, perlage
generally is very fine and persistent, with pretty small bubbles.
According to the type of grapes used for the production, as
well as the use of the cask for the fermentation or aging of the
base wine, the color in Franciacorta can go from pale straw
yellow to golden yellow hues, a color generally observed in
wines elaborated with casks or barriques, as well as in case
of the use of Pinot Noir. Satén style is generally paler than
Brut, sometimes characterized by colors with evident greenish
yellow nuances.

We will begin the appearance analysis from Ricci Curbas-
tro’s Franciacorta Satén Brut. By holding the glass in verti-
cal position, we will evaluate the development of perlage. It
will be observed pretty small and numerous bubbles develop-
ing in many chains towards the surface. By tilting the glass on
a white surface, it will be observed at the base a pale straw yel-
low color and, towards the opening of the glass, greenish yel-
low nuances. Let’s now pass to the second wine: Il Mosnel’s
Franciacorta Pas Dosé. Also the perlage of this Franciacorta
is very fine and persistent, with numerous chains of bubbles.
By tilting the glass on a white surface, it will be observed a
brilliant golden yellow color and, towards the opening of the
glass, straw yellow nuances. The perlage of the third wine Ca’
del Bosco’s Franciacorta Brut Millesimato - is persistent with
small and numerous bubbles. The color of this Franciacorta
is slightly paler than the previous one: here it is observed an
intense straw yellow color and nuances of the same color.

Olfactory Analysis

Thanks to the refermentation in bottle and the subsequent
aging on its lees for at least 18 months, the olfactory profile of
Franciacorta is generally characterized by a good complexity
of aromas. Despite its interesting complexity, in Franciacorta

are also found aromas belonging to the world of fruit and flow-
ers, qualities which also depend on the grapes used in the pro-
duction and on their percentage of composition. Among fruity
aromas are mentioned apple, banana, grapefruit, plum, pear,
pineapple, citrus fruits and - sometimes - peach. Among flow-
ery aromas, the main representatives are: hawthorn, acacia,
broom and jasmine. The long aging in bottle gives Francia-
corta complex and characteristic aromas, such as yeast, bread
crust, butter, croissant and praline. In Franciacorta are also
found aromas of dried fruits, such as hazelnut and almond, and
in case the base wine is aged or fermented in cask, in Francia-
corta are also perceived aromas of vanilla.

We will begin the evaluation of the olfactory profile from
Ricci Curbastro’s Franciacorta Satén Brut, produced with
100% Chardonnay and the base wine aged in barrique. By
holding the glass in vertical position and without swirling, we
will proceed with the evaluation of opening aromas. From the
glass will be perceived intense and very clean aromas of ba-
nana - a characteristic quality in Chardonnay - hazelnut and
yeast, the latter given by the long aging in bottle, in this case
of 36 months. We will now swirl the glass, in order to allow the
volatilization of the other aromas, therefore completing the ol-
factory profile of this first Franciacorta. From the glass will be
perceived aromas of acacia, apple, pineapple, pear and broom,
as well as butter, bread crust and praline. It should be noticed
the effect of the aging in barrique of the base wine and how this
gives this Franciacorta a slight and balanced hint of vanilla.

Let’s now pass to the evaluation of the aromas of the sec-
ond wine, Il Mosnel’s Franciacorta Pas Dosé, produced with
Chardonnay, Pinot Blanc and Pinot Noir grapes and the base
wine fermented in barrique. By holding the glass in vertical
position and without swirling, we will evaluate opening aro-
mas of bread crust, yeast and banana. After having swirled the
glass, the olfactory profile of this Franciacorta will be com-
pleted by aromas of acacia, hawthorn, gooseberry, pear, apple,
plum, hazelnut, grapefruit, praline, plum and the unmistakable
vanilla aroma, a sign of the fermentation in barrique. Let’s
now proceed with the third wine, Ca’ del Bosco’s Franciacorta
Brut Millesimato, produced with the same grapes of the previ-
ous one and a small part of the base wine is aged in barrique.
Opening aromas will be characterized by pineapple, yeast and
bread crust. The sequence of aromas will be completed - af-
ter having swirled the glass - by apricot, banana, hawthorn,
grapefruit, litchi, apple, butter, hazelnut and honey. Also in
this Franciacorta will be noticed a slight and balanced hint of
vanilla, result of the aging of part of base wine in barrique.

Gustatory Analysis

One of the main gustatory characteristic of Franciacorta is
represented, obviously, by effervescence, a quality which will
also affect the perception of other organoleptic qualities, such
as acidity and sweetness. Just like in all sparkling wines, an-
other typical quality of Franciacorta, besides the effervescence
produced by carbon dioxide, is the perception of acidity which
will allow the balance of alcohol, the roundness given by the
aging and the presence of sugar in wine. The production of
sparkling wine in fact requires the use of grapes with a high
content in acids: for this reason harvesting is usually done in
advance than the period usually adopted for the production of
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table wines. In case the base wine is fermented or aged in
wood containers - a choice which is most of the times repre-
sented by the barrique - will give Franciacorta not only a higher
organoleptic complexity, but also a fuller body and roundness.

We will begin the gustatory analysis from Ricci Curbas-
tro’s Franciacorta Satén Brut. The attack of this Franciacorta
is effervescent and crisp, however will also be noticed a good
roundness and a creamy character, in this case also accentuated
by the aging of the base wine in barrique. It should also be
noticed the excellent balance obtained by the right volume of
alcohol and the excellent correspondence to the mouth. Also
the attack of the second wine - Il Mosnel’s Franciacorta Pas
Dosé - is effervescent, more effervescent than the previous one
and with an evident dry taste supported by a good crispness
and body, also in this case given by the fermentation of the
base wine in barrique. Let’s now pass to the third wine - Ca’
del Bosco’s Franciacorta Brut Millesimato - of which only a
small part is aged in barrique. The attack is effervescent and,
as opposed to the previous wine, it will be noticed a higher
roundness, also being the result of a higher quantity of sugar.
Finally, it is also interesting the comparison of the effect of ef-
fervescence in the mouth in the three wines, where the Satén is
milder, a characteristic quality of this style.

Final Considerations

In this last phase of our comparative tasting we will exam-
ine the final sensations left in the mouth by the three Fran-
ciacorta wines. The finish of Ricci Curbastro’s Franciacorta
Satén Brut is persistent and leaves in the mouth very clean and
intense flavors of pineapple, banana and pear, a pretty typical
finish in wines produced with 100% Chardonnay. The finish
of Il Mosnel’s Franciacorta Pas Dosé is persistent with intense
and clean flavors of banana, grapefruit and hazelnut. Also the
finish of the third wine - Ca’ del Bosco’s Franciacorta Brut
Millesimato - is persistent and leaves in the mouth intense and
clean flavors of pineapple, apple, grapefruit and banana, as
well as a pleasing hint of honey. It should be noticed, in all
the three Franciacorta wines, the crisp flavor which can be per-
ceived after having swallowed the wine. Franciacorta - among
the most important enological areas in Italy - belongs since
many years to the closed category of excellent bubbles of the
world, something which is fully confirmed by the three wines
of our comparative tasting.

K2 K2 K2
** *»* %

Wines of the Month

Score legend
<> Fair — <><> Pretty Good — <><><> Good
<$><><>< Very Good — <><><><><> Excellent
% Wine that excels in its category
» Good value wine

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

Valtellina Superiore Corte di Cama 2004
Mamete Prevostini (Lombardy, Italy)

Grapes: Nebbiolo

Price: € 21.00 Score: ><><>< &

Valtellina Superiore Corte di Cama shows a brilliant ruby red
color and nuances of brick red, moderate transparency. The
nose reveals intense, clean, pleasing, refined and elegant aro-
mas which start with hints of cherry, plum and rose followed by
aromas of strawberry, raspberry, violet, vanilla, tobacco, pink
pepper, cinnamon and chocolate. The mouth has good corre-
spondence to the nose, a tannic attack and pleasing crispness,
however balanced by alcohol, full body, intense flavors. The
finish is persistent with flavors of cherry, plum and strawberry.
A well made wine. Valtellina Superiore Corte di Cama ages
for 18 months in barrique.

Food match: Game, Roasted meat, Stewed and braised meat with
mushrooms, Hard cheese
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Sforzato di Valtellina Albareda 2004
Mamete Prevostini (Lombardy, Italy)

Grapes: Nebbiolo

Price: € 30.00 Score: <>

Sforzato di Valtellina Albareda shows a brilliant ruby red color
and nuances of brick red, moderate transparency. The nose
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reveals intense, clean, pleasing, refined and elegant aromas
which start with hints of cherry, violet and leather followed
by aromas of rose, plum, raspberry, cinchona, vanilla, cocoa,
tobacco, cinnamon, clover, mace and licorice. The mouth has
excellent correspondence to the nose, a tannic attack and pleas-
ing crispness, however balanced by alcohol, full body, intense
flavors, pleasing roundness. The finish is very persistent with
long flavors of cherry, plum and raspberry. A well made wine.
Sforzato di Valtellina Albareda ages for 20 months in barrique
followed by 12 months of aging in bottle.

Food match: Game, Roasted meat, Braised and stewed meat with
mushrooms, Hard cheese
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Sangiovese di Romagna Superiore Palpedrigo 2005
Campodelsole (Emilia Romagna, Italy)

Grapes: Sangiovese (90%), Merlot (10%)

Price: € 12.50 Score: << &

This wine shows an intense ruby red color and nuances of ruby
red, moderate transparency. The nose denotes intense, clean,
pleasing and refined aromas which start with hints of black
cherry, plum and blackberry followed by aromas of blueberry,
violet, vanilla, rose and carob. The mouth has good correspon-
dence to the nose, a tannic attack and however balanced by
alcohol, good body, intense flavors, pleasing crispness. The
finish is persistent with flavors of black cherry and plum. San-
giovese di Romagna Superiore Palpedrigo ages for 12 months
in barrique followed by 4 months of aging in bottle.

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

Albana di Romagna Passito Font’Enea 2005
Campodelsole (Emilia Romagna, Italy)

Grapes: Albana

Price: € 18.00 - 50cl Score: <<

This wine shows an intense amber yellow color and nuances
of amber yellow, transparent. The nose reveals intense, clean,
pleasing and refined aromas which start with hints of dried fig,
almond and honey followed by aromas of apricot jam, quince
jam, date, candied fruits, walnut and vanilla. The mouth has
good correspondence to the nose, a sweet attack and pleasing
crispness, however balanced by alcohol, good body, intense
flavors. The finish is persistent with flavors of dried fig, quince
jam and almond. Albana di Romagna Passito Font’Enea ages
for 6 months in barrique.

Food match: Confectionery, Fruit desserts

P
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Nicio del Camerone
Fattoria Camerone (Emilia Romagna, Italy)

Grapes: Sangiovese

Price: € 18.00 - 50cl Score: << %k

Nicio del Camerone shows an intense ruby red color and nu-
ances of brick red, moderate transparency. The nose reveals
intense, clean, pleasing and refined aromas that start with
hints of black cherry, blackberry and plum followed by aro-
mas of tobacco, nail polish, vanilla, cinnamon and choco-
late. The mouth has good correspondence to the nose, a sweet
and slightly tannic attack, however balanced by alcohol, good
body, intense flavors, pleasing crispness. The finish is persis-
tent with flavors of plum, black cherry and blackberry. Nicio
del Camerone ages in cask.

Food match: Fruit tarts
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CAMERONE
MILLENNIUM"

Sangiovese di Romagna
SUPERIORE
RISERVA

camerone fattoria camerone fatto

Sangiovese di Romagna Superiore Riserva
Camerone Millennium 2003
Fattoria Camerone (Emilia Romagna, Italy)

Grapes: Sangiovese (85%), Cabernet Sauvignon (15%)

Price: € 14.00 Score: <<

This wine shows a brilliant ruby red color and nuances of gar-
net red, moderate transparency. The nose denotes intense,
clean, pleasing and refined aromas that start with hints of
cherry, plum and violet followed by aromas of raspberry, blue-
berry, vanilla, cinnamon, chocolate and rose. The mouth has
good correspondence to the nose, a tannic attack and how-
ever balanced by alcohol, good body, intense flavors, pleas-
ing roundness. The finish is persistent with flavors of cherry,
plum and raspberry. Sangiovese di Romagna Superiore Ris-
erva Camerone Millennium ages in barrique.

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

2006

Aphrodisium 2006
Casale del Giglio (Latium, Italy)

Grapes: Viognier, Fiano, Greco Bianco, Petit Manseng

Price: € 21.00 - 500ml Score: << K

Aphrodisium shows a brilliant golden yellow color and nu-
ances of golden yellow, very transparent. The nose reveals
intense, clean, pleasing, refined and elegant aromas that start
with hints of grape, peach and litchi followed by aromas of
pineapple, banana, medlar, pear, quince, honey, almond and
broom. The mouth has good correspondence to the nose, a
sweet and round attack, however balanced by alcohol, good
body, intense flavors, pleasing crispness. The finish is persis-
tent with flavors of grape, peach and pineapple. A well made
wine. Aphrodisium ferments in barrique.

Food match: Fruit desserts

MARCO CARPINETI
BRUT

Brut
Marco Carpineti (Latium, Italy)

Grapes: Bellone

Price: € 8.00 Score: <><-<>

This sparkling wine shows a brilliant greenish yellow color and
nuances of greenish yellow, very transparent, fine and persis-
tent perlage. The nose denotes intense, clean and pleasing aro-
mas which start with hints of apple, pear and orange followed
by aromas of acacia, peach and pineapple. The mouth has good
correspondence to the nose, an effervescent and crisp attack,
however balanced by alcohol, light body, intense flavors. The
finish is persistent with flavors of apple, pear and pineapple.
This sparkling wine is produced with a long Charmat method.

Food match: Aperitifs, Crustacean appetizers, Dairy products,
Risotto with vegetables

MARCO CARPINETI

Ludum 2004
Marco Carpineti (Latium, Italy)

Grapes: Bellone

Price: € 13.00 - 500ml Score: <<

Ludum shows a brilliant amber yellow color and nuances of
amber yellow, transparent. The nose denotes intense, clean,
pleasing and refined aromas that start with hints of apricot
jam and dried fig followed by aromas of peach jam, date, can-
died fruit, vanilla, nail polish, quince, honey and almond. The
mouth has good correspondence to the nose, a sweet and round
attack, however balanced by alcohol, good body, intense fla-
vors, pleasing crispness. The finish is persistent with flavors of
apricot jam, dried fig and date. Ludum ages for 12 months in
cask.

Food match: Fruit jam tarts
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La Cesura Manzoni Bianco 6.0.13 2006
Italo Cescon (Veneto, Italy)
Grapes: Incrocio Manzoni 6.0.13 TRE MONTI
Price: € 9.90 Score: << . .
. 0 i | Colli di Imola Bianco Thea 2006
La Cesura Manzoni Bianco 6.0.13 shows an intense straw yel- Tre Monti (Emilia Romagna, Italy)
low color and nuances of greenish yellow, very transparent.
The nose denotes intense, clean, pleasing and refined aromas Grapes: n.d.
that start with hints of peach, pear and pineapple followed
by aromas of apple, plum, banana, hawthorn, tangerine and  Price: € 18.00 Score: <<-<-<

broom. The mouth has good correspondence to the nose, a
crisp attack and however balanced by alcohol, good body, in-
tense flavors, agreeable. The finish is persistent with flavors of
peach, pineapple and pear. La Cesura Manzoni Bianco 6.0.13
ages for about 6 months in steel tanks.

Food match: Fried fish, Vegetable soups, Pasta and risotto with fish
and crustaceans

Amaranto

Amaranto 72 Riserva 2004
Italo Cescon (Veneto, Italy)

Grapes: Cabernet Sauvignon (40%), Merlot (35%), Cabernet Franc
(15%), Marzemino (10%)

Price: € 19.90 Score: ><<><-

Amaranto 72 Riserva shows an intense ruby red color and nu-
ances of ruby red, little transparency. The nose denotes in-
tense, clean, pleasing and refined aromas that start with hints
of plum, black cherry and black currant followed by aromas
of violet, vanilla, tobacco, rhubarb, chocolate, eucalyptus and
mace. The mouth has good correspondence to the nose, a tan-
nic attack and however balanced by alcohol, full body, intense
flavors. The finish is persistent with flavors of black cherry,
black currant and plum. Amaranto 72 Riserva ages for 12
months in cask and for 12 months in barrique followed by 12
months of aging in bottle.

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

Colli di Imola Bianco Thea shows an intense golden yellow
color and nuances of golden yellow, very transparent. The
nose reveals intense, clean, pleasing and refined aromas that
start with hints of apple, plum and jasmine followed by aro-
mas of citrus fruits, hawthorn, almond, acacia, pear and honey.
The mouth has good correspondence to the nose, a crisp attack
and however balanced by alcohol, good body, intense flavors,
pleasing roundness. The finish is persistent with flavors of ap-
ple, plum and almond. Colli di Imola Bianco Thea ages in steel
tanks.

Food match: Pasta with meat, Roasted fish, Roasted white meat,
Mushroom soups

Thea

2005

(VN
TRE MONTI

Sangiovese di Romagna Superiore Riserva Thea
2005
Tre Monti (Emilia Romagna, Italy)

Grapes: Sangiovese

Price: € 18.00 Score: <>

Sangiovese di Romagna Superiore Riserva Thea shows an in-
tense ruby red color and nuances of garnet red, moderate trans-
parency. The nose reveals intense, clean, pleasing, refined
and elegant aromas that start with hints of black cherry, plum
and violet followed by aromas of blackberry, blueberry, peony,
vanilla, tobacco, pink pepper, juniper, cinnamon, chocolate,
mace and menthol. The mouth has excellent correspondence to
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the nose, a tannic attack and pleasing roundness, however bal-
anced by alcohol, good body, intense flavors, agreeable. The
finish is very persistent with long flavors of black cherry, plum
and blackberry. A well made wine. Sangiovese di Romagna
Superiore Riserva Thea ages for 12 months in barrique.

Food match: Roasted meat, Stewed and braised meat with mush-
rooms, Hard cheese

EVENTS

News

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

NOT JUST WINE

Aquavitae

Review of Grappa, Distillates and Brandy

Distillates are rated according to DiWineTaste’s evaluation method.

Please see in the “Wines of the Month” section.

GRAPPA

DEL

CAMERONE

7 By

et A

“CAMERONE

Grappa del Camerone Vigna della Badilona
Fattoria Camerone (Emilia Romagna, Italy)
(Distiller: Distilleria Cimenti)

Raw matter: Pomace of Sangiovese

Price: € 18.00 - 50cl Score: <<

This grappa is limpid, colorless and crystalline. The nose re-
veals intense, clean and pleasing aromas of black cherry, plum,
violet, hazelnut and licorice, with almost imperceptible alcohol
pungency. In the mouth has intense flavors, with perceptible
alcohol pungency, good correspondence to the nose, balanced
sweetness, balanced roundness. The finish is persistent with
flavors of plum, black cherry and hazelnut. This grappa is
distilled with a discontinuous bainmarie alembic still. Alcol
42%.

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.comor fill in the form avail-
able at our WEB site.

Rank Wine, Producer
1 | ~ | Barolo Bussia 2001, Prunotto (Italy)
2 | ~ | Barolo Cannubi Boschis 2001, Sandrone (Italy)
3 | ~ | Collio Bianco Col Disdre 2004, Russiz Superiore
(Italy)
4 | ~ | Amarone della Valpolicella Classico 2000, Zenato
(Italy)
5 | - | Bradisismo 2003, Inama (Italy)
6 | ~ | Sforzato di Valtellina Canua 2001, Conti Sertoli
Salis (Italy)
7 | ~ | San Leonardo 2001, Tenuta San Leonardo (Italy)
8 | = | Soave Classico Monte Alto 2004, Ca’ Rugate
(Italy)
9 | ~ | Wine Obsession 2001, Vignamaggio (Italy)
10 | ~ | Sagrantino di Montefalco Collepiano 2003, Ar-
naldo Caprai (Italy)
11 | ~ | Chianti Classico Riserva Novecento 2000, Dievole
(Italy)
12 | = | Amarone della Valpolicella Classico Costasera
2001, Masi (Italy)
13 | - | Blanc des Rosis 2006, Schiopetto (Italy)
14 | ¥¢ | Sforzato di Valtellina San Domenico 2002, Triacca
(Italy)
15 | ~» | Don Antonio 2003, Morgante (Italy)

Legend: # up s down <> stable ¢ new entry
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