
Di Taste
Wine Culture and Information

International Edition www.DiWineTaste.com Issue 83, March 2010

Appellations: Quality or
Speculation?

Appellations, and not only those concerning wines, have al-
ways caught the attention of producers and administrators. This
tool of legal recognition in fact allows producers of a certain area
to safeguard the quality and the origin of their products against
any possible fraud of imitation, at least in theory. According to a
consumer’s point of view, concerning wines, appellations are not
always seen as something capable of guaranteeing quality, some-
thing that in the world of wine has been widely proven by facts.
Appellations, in particular those about wines, have always been
subject of polemics and criticism, they even created an embar-
rassing paradox - and not only in Italy - as some wines belong-
ing to lower categories have proven, with facts, to be superior to
wines belonging to higher categories. In Italy it is emblematic the
case of certain IGT wines (Indicazione Geografica Tipica, Typ-
ical Geographic Indication) and even some Table Wines, which
have an evident and indisputable higher quality than many cel-
ebrated DOCG wines (Denominazione d’Origine Controllata e
Garantita, Denomination of Controlled and Guaranteed Origin).

The belonging to an appellation has also been subject of
strong polemics by the producers themselves. Some preferred
to “declass” their wines to lower categories instead of identifying
them with higher appellations, in which - in the opinions of those
producers - belonged wines of disputable quality to the detriment
of the whole appellation. In many cases it is hard not to agree
with their choices. If we take, for example, the highest level of
“legal” quality defined in Italy - DOCG - sometimes we can find
in this category wines of not truly excellent quality, which how-
ever have the legal title and right, as a matter of fact, to represent
the excellence of quality of Italian enology. For the sake of truth,
if we literally consider the meaning of DOC and DOCG, they
suggest their legal safeguarding is limited to the control of the
origin of a wine, which in the highest level is also guaranteed.
This would make one thinks in the case of DOC, the guarantee
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of the origin cannot be ensured. Mysteries of bureaucracy.
Besides the geographical bounds of the production area, ap-

pellations also define quality criteria, also in this case, subject of
criticism and polemics. We talked about this aspect many times.
We believe quality, just like honesty and morality, are aspects as-
sociated to culture instead to law, which has the only role to set
common criteria and norms regulating a society and its aspects,
criteria to which all the honest people who call themselves as
“civilized” should obey to. They however cannot impose quality
as an absolute criterion, as this can be easily broken and adapted
to many circumstances, as it can be easily proven. One example
of this is offered by the criterion of “yield per hectare”, defined
in every disciplinary regulating an appellation. Let’s suppose the
yield is set by law to 60 quintals of grape per hectare, this mea-
sure can be obtained both by planting 6,000 vines in a hectare
and having each one to make one kilogram of grapes, as well as
planting 600 vines and making each plant to make 10 kilograms
of grapes.

In both cases we get 60 quintals of grape per hectare, however
the result, in terms of quality of the raw matter - and therefore of
wine - will be remarkably distant and different. Nevertheless ap-
pellations attract many producers and local administrations, be-
lieving they are fundamental for the safeguarding of a wine, of
its history and tradition. Aspects which certainly are important
to safeguard, but which are note necessarily associated to qual-
ity, at least in objective terms. There is in fact a nostalgic and ro-
mantic attachment mainly associated to traditions, believing they
have an absolute and untouchable value, most of the times, of
indisputable quality. In case men of all eras would have been re-
mained attached to their traditions, there would have never been
any progress, not even in terms of quality, and still today we
would make use of traditions of remote times. Today few lovers
of the beverage of Bacchus would choose to drink a traditional
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wine produced according to the wine making techniques of an-
cient Romans: a wine too distant from our taste.

This is not a criticism against traditions, as it is obvious what
we appreciate in modern wine is also indisputably the result of
traditions. The recognition of appellation certainly is something
more complex and articulated, something concerning not only
traditions and quality, most of the times political choices made
in order to obtain a “document” proving the quality of a prod-
uct without reserve. This recognition - it is obvious - also gives
commercial advantages to all producers conforming their wines
to a specific appellation, good and bad ones, honest ones and not.
Concerning this aspect we could make many examples on how in
the past some appellations have been used with speculative goals
only and in order to have a commercial advantage. Something
which does not belong to the past only: still today the quality
of certain wines belonging to high and proven quality appella-
tions result to be disconcerting and embarrassing when poured
in a glass.

Nevertheless these wines have a legal title to represent that
appellation, as - according to the criteria set by the disciplinary
- they have characteristics such to permit their belonging. Some
may say: wine is a “live” product and therefore no wine, also
belonging to the same appellation, can be equal to any other
wine, also thanks to the work and talent of man. Right and indis-
putable, fortunately. There already are so many wines “so simi-
lar, so equal” that the existence of difference is something highly
welcome. It is however indisputable the damage those products
provoke to the quality of the whole appellation, to the detriment
of all producers, in particular of the ones making of quality a pri-
mary goal, no matter what has been set by a disciplinary. They
should then revise and change control criteria? This could be a
solution, maybe. Anyway, what are, or better, what are appella-
tions for? Are they tools for the safeguarding of quality? They
should be so. Or are they a way to favor and obtain commercial
speculations? They also are so.

v v v
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WINE TASTING

Comparing Sagrantino di
Montefalco Passito and

Recioto della Valpolicella
The two main representative sweet wines of Italy made of red berried
grapes in a comparative tasting rich of surprises. Sweetness meeting

power

Sweet wines have always occupied a special place in the wine
scene, in particular in the past, considered as real nectars of gods.
Still today, they continue to catch a remarkable interest, still to-
day they are considered as a high expression of prestigious wine
making. Besides this, sweet wines are among the ones to express
indisputable organoleptic qualities of remarkable complexity, a
quite hard sensorial exercise. The production of sweet wines is
mainly done by using white berried grapes, whereas the ones
produced with red berried grapes are to be considered a rarity.
For this reason, when the subject is about white wine, most of
the times white wines only are considered, frequently forgetting
about red ones. Indeed, sweet wines produced with red berried
grapes are a very small quantity when compared to white ones,
among them - in Italy - the main representative ones are the fa-
mous Sagrantino di Montefalco Passito and Recioto della Valpo-
licella.

Sagrantino di Montefalco Passito

The presence of vine in Montefalco has a long and amazing
history. Vine, that in Montefalco is still today represented by
the powerful Sagrantino, has always had a particular bond with
the famous Umbrian town. Vineyards of Sagrantino were in fact
planted inside the city walls, a practice dated back to medieval

The Sagrantino di Montefalco Passito and Recioto della
Valpolicella of our comparative tasting
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times. In Montefalco the cultivation of vine has a very ancient
history, something even mentioned by Pliny the Elder in his Nat-
uralis Historia. The origin of Sagrantino grape are still uncer-
tain, the only certain thing is this grape has no analogies, not
even genetic ones, with any other red berried variety in the world.
Sagrantino however is a grape with absolutely unique qualities,
among the many, a high content in polyphenolic substances like
no other red berried grape in the world.

In Montefalco Sagrantino grape is traditionally associated to
the production of sweet red wines, a tradition alive still today.
Despite the sweet style is the most ancient and traditional one, to-
day Sagrantino di Montefalco is mainly associated to a dry style
- its history is pretty recent and of some tens of years - today one
of the most known and appreciated wines of the world. The pro-
duction of Sagrantino Passito - that is a sweet wine produced
with dried grapes - provides for the drying of grapes in mats
in order to concentrate sugar. Because of the high content in
polyphenols, the harvesting of Sagrantino must necessarily con-
sider the ripeness of tannins as well, in order to avoid an exces-
sive astringency of the wine. It is the astringency of tannins to
give Sagrantino Passito its absolutely personal character, where
the sweetness, usually characterizing this style of wines, “fights”
with an evident astringency, a quality which is also smoothed by
the aging in cask and the content in alcohol.

Recioto della Valpolicella

The history of Recioto della Valpolicella, according to an eno-
logical point of view, is pretty similar to Sagrantino di Monte-
falco Passito. Just like the famous Umbrian wine, which from
a sweet style has originated a dry and famous wine, Recioto
della Valpolicella, wine of very ancient history, has originated
the renowned Amarone della Valpolicella, also in this case hav-
ing some tens of years in history. It is not a case producers of
Valpolicella are used to define Amarone as Recioto scapà, that is
“a Recioto which has fled” from the control of fermentation, by
completing it and giving a great dry wine, so dry to be defined
“amarone”, that is “a big bitter one”. The grapes used for the
production of Recioto della Valpolicella are the classic grapes of
the area: Corvina, Rondinella and Molinara, to which is some-
times added Corvinone. Each one of these grapes gives the wine
particular qualities, however the main role is played by the robust
Corvina.

The production of Recioto della Valpolicella provides for the
drying of the grapes in mats, in order to concentrate the quan-
tity of sugar while allowing the evaporation of water. Every
grape plays a well defined role: Corvina and Corvinone give
color, body and aromas of flowers and fruits; Rondinella gives
aromas of fruit and part of the body; Molinara - more gentle
than the other two - mainly gives a precious acidity and pleas-
ing aromatic sensations. Among them, Corvina, Corvinone and
Rondinella represent the main varieties of Recioto della Valpoli-
cella, whereas the use of Molinara - despite its precious contri-
bution to the balance of wine with its acidity - is becoming more
and more marginal and some producers do not use it at all. The
fermentation and aging of Recioto della Valpolicella is done in

wood containers, traditionally the large cask, however the use of
the more modern barrique is today pretty common.

Wines of the Tasting

The comparative tasting of this month will make use of the
two main representative sweet wines made from red berried
grapes of Italy. The first wine of the comparative tasting is Ca’
Rugate’s Recioto della Valpolicella L’Eremita, produced with
Corvina, Corvinone and Rondinella grapes - therefore Molinara
grape is not used - aged in barrique for 12 months. The second
wine of the comparative tasting is Adanti’s Sagrantino di Mon-
tefalco Passito, produced with 100% Sagrantino and aged for 24
months in cask. Because of astringency, sweet red wines require
pretty high serving temperatures, however it is not good to serve
them at the typical temperatures used for mature red wines, as
sweetness would be scarcely pleasing and sickly. For this rea-
son are used temperatures of “compromise”, generally from 15
to 17◦C (59-62◦F). The wines of our tasting will be served at
the temperature of 16◦C (60◦F) and will be poured in two ISO
tasting glasses.

Appearance Analysis

Both Sagrantino di Montefalco Passito and Recioto della
Valpolicella show pretty intense colors and an evident low trans-
parency. Of the two, it is Sagrantino Passito to show a lower
transparency. Despite the main grape of Recioto della Valpoli-
cella - Corvina - has a good quantity of coloring substances, the
coloring quality of Sagrantino is higher, giving its wines pretty
deep colors and very low transparency. The color generally ob-
served in both wines is intense and deep ruby red - to the intensity
contribute, in this case, both the drying of grapes and the aging in
wood - a color which is also observed in nuances. Thanks to the
remarkable possibilities of evolution with time, the color in these
wines follow a pretty slow development, therefore the garnet red
nuance, typical in mature red wines, are generally observed after
many years of aging.

Let’s begin the evaluation of appearance from Ca’ Rugate’s
Recioto della Valpolicella L’Eremita. By holding the glass tilted
over a white surface - for example, a sheet of paper - we will eval-
uate the color of wine, observed at the base of the glass, where
the wine has the higher thickness, showing a deep and intense
ruby red color. Let’s now evaluate the nuances of wine - at the
edge of the wine, towards the opening of the glass - also in this
case being ruby red. The transparency of this Recioto, by putting
an object behind the glass and by evaluating its clearness, is evi-
dently low. Let’s now pass to Adanti’s Sagrantino di Montefalco
Passito. Also the color of this wine is characterized by an intense
and deep ruby red hue, more intense than Recioto, with nuances
of the same color. Let’s now compare the transparency of the two
wines. Sagrantino di Montefalco has a lower transparency than
Recioto della Valpolicella, a sign of the higher coloring quality
of the grape.
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Olfactory Analysis

The olfactory analysis of Recioto della Valpolicella and
Sagrantino di Montefalco Passito offers a very interesting senso-
rial exercise. Not only because in these wines can be found most
of the fruit and flower aromas typical in mature red wines, but
also - and in particular - for the aromas which develop with time
and with the concentration caused by the drying of grapes and
the making technique. In these wines are also perceived aromas
directly recalling fruit jams. This is not however found in every
wine, in particular in young wines, in which are the aromas of
fresh and ripe fruits to be mainly perceived. Also the profile of
aromas recalling flowers is very rich, in particular violet, rose,
cyclamen and geranium. One of the most interesting aspects in
these wines is certainly represented by the complexity of aromas
developing with time and with the aging in bottle.

The first wine of which we will evaluate olfactory profile is
Ca’ Rugate’s Recioto della Valpolicella L’Eremita. By holding
the glass in vertical position and without swirling, we will evalu-
ate the so called opening aromas, that is the aromas mainly iden-
tifying a wine. From the glass will be perceived intense and clean
aromas of blackberry, black cherry and violet, three qualities fre-
quently found in Amarone della Valpolicella as well, in particular
blackberry. Let’s now swirl the glass - this will favor the devel-
opment of other aromas - therefore completing the profile of the
wine with blueberry, plum, vanilla, chocolate, pink pepper, to-
bacco and cinnamon, as well as hints of nail polish and menthol.
Let’s now pass to Adanti’s Sagrantino di Montefalco Passito. The
opening aromas of this wine are expressed by blackberry, black
cherry and plum, also in this case it is blackberry to be the dom-
inant aroma. Let’s now swirl the glass therefore completing the
olfactory profile with violet, blueberry, vanilla, tobacco, choco-
late, cinnamon and mace as well as pleasing balsamic hints of
menthol and licorice.

Gustatory Analysis

The tasting of sweet red wines is most of the times surpris-
ing, and more “unusual” for sure, than the tasting of common
sweet wines. The factor making unusual the tasting is astrin-
gency caused by tannins and fighting, like to say, the evident
sweetness. Sweetness is in effect the dominant quality expected
in any sweet wine, and this is also true for red sweet wines, how-
ever the role played by astringency, an unusual match with the
sensation caused by sugar, can be something disorienting. In
sweet red wines we will not concentrate our attention on the role
played by tannins only, as also alcohol, as well as roundness and
sweetness, should be carefully evaluated for the determination
of one of the most important factors in quality: balance. Another
factor to be considered, although in sweet red wines is less de-
terminant than in sweet whites, is crispness produced by acidity.
The alcohol by volume in these wines is generally pretty high -
sometimes higher than 15% - which role is absolutely useful to
the balance of tannins.

Let’s begin with the tasting of our first wine: Ca’ Rugate’s
Recioto della Valpolicella L’Eremita. It should be noticed the at-

tack made of the strange couple sweetness-astringency. Sweet-
ness is the first sensation to be perceived, therefore followed, few
seconds later, by the sensation of astringency caused by tannins,
then followed by the burning sensation of alcohol. It should also
be noticed the good correspondence to the nose, in particular
the flavors of blackberry and black cherry, as well as the vel-
vety roundness, to which is added sweetness. Let’s now pass
to Adanti’s Sagrantino di Montefalco Passito. The attack of this
wine offers the same sequence of sensations of the previous wine,
however in this case astringency seems to be even more aggres-
sive - Sagrantino is the red berried grape with the highest content
in polyphenols in the world - a sensation which is, also in this
case, balanced by sweetness, roundness and alcohol. It should
be noticed the excellent persistence in both wines and, in par-
ticular, the gustatory analogies offered by the flavors recalling
fruits, in particular blackberry and black cherry.

v v v

Wines of the Month

Score legend
G Fair – GG Pretty Good – GGG Good
GGGG Very Good – GGGGG Excellent

N Wine that excels in its category
b Good value wine

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

Franciacorta Rosé
Mirabella (Lombardy, Italy)

Grapes: Chardonnay (40%), Pinot Blanc (40%), Pinot Noir (20%)

Price: e 12.00 Score: GGGG

This Franciacorta Rosé shows a brilliant onion skin pink fol-
lowed by aromas of pale pink, very transparent, fine and per-
sistent perlage. The nose denotes intense, clean, pleasing and re-
fined aromas that start with hints of cherry, raspberry and bread
crust followed by aromas of strawberry, hawthorn, yeast, tanger-
ine, banana and cyclamen. The mouth has good correspondence
to the nose, an effervescent and crisp attack, however balanced
by alcohol, good body, intense flavors, agreeable. The finish is
persistent with flavors of cherry, raspberry and strawberry. This
Franciacorta Rosé referments in bottle on its lees for at least 24
months.
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Food match: Pasta and risotto with fish and crustaceans, Dairy prod-
ucts, Roasted white meat, Roasted fish

Franciacorta Non Dosato 2001
Mirabella (Lombardy, Italy)

Grapes: Chardonnay (50%), Pinot Blanc (30%), Pinot Noir (20%)

Price: e 17.00 Score: GGGG N

This Franciacorta Non Dosato shows a pale golden yellow color
and nuances of straw yellow, very transparent, fine and persis-
tent perlage. The nose reveals intense, clean, pleasing, refined
and elegant aromas which start with hints of bread crust, plum
and banana followed by aromas of acacia, yeast, hawthorn, ap-
ple, pear, honey, grapefruit, hazelnut and mineral. The mouth
has good correspondence to the nose, an effervescent and crisp
attack, however balanced by alcohol, good body, intense flavors,
pleasing roundness. The finish is persistent with flavors of plum,
banana, grapefruit and hazelnut. This Franciacorta Non Dosato
referments in bottle on its lees for at least 60 months.
Food match: Stewed fish, Roasted fish, Sauteed white meat

Barbera d’Alba Superiore Canova 2007
Ressia (Piedmont, Italy)

Grapes: Barbera

Price: e 14.00 Score: GGGG N

Barbera d’Alba Superiore Canova shows an intense ruby red
color and nuances of ruby red, little transparency. The nose de-
notes intense, clean, pleasing and refined aromas that start with
hints of cherry, violet and plum followed by aromas of blueberry,
vanilla, tobacco, chocolate, pink pepper, cinnamon and mace.
The mouth has good correspondence to the nose, a tannic attack
and pleasing crispness, however balanced by alcohol, good body,
intense flavors, agreeable. The finish is persistent with flavors of
cherry, plum and blueberry. Barbera d’Alba Superiore Canova
ages for 18 months in cask followed by an aging in bottle for 3
months.
Food match: Roasted meat, Stewed and braised meat, Hard cheese

Barbaresco Canova 2006
Ressia (Piedmont, Italy)

Grapes: Nebbiolo

Price: e 30.80 Score: GGGGG

Barbaresco Canova shows a brilliant ruby red color and nuances
of garnet red, moderate transparency. The nose reveals intense,
clean, pleasing, refined and elegant aromas which start with hints
of cherry, violet and plum followed by aromas of raspberry, rose,
vanilla, tobacco, blueberry, cocoa, cinnamon, mace and menthol.
The mouth has excellent correspondence to the nose, a tannic at-
tack and however balanced by alcohol, full body, intense flavors,
pleasing crispness. The finish is very persistent with long fla-
vors of cherry, plum and raspberry. Barbaresco Canova ages for
26 months in cask, 4 months in steel tanks and for 6 months in
bottle.
Food match: Game, Roasted meat, Braised and stewed meat, Hard
cheese

Morellino di Scansano Riserva 2006
Moris Farm (Tuscany, Italy)

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

Price: e 16.90 Score: GGGG

This Morellino di Scansano Riserva shows a brilliant ruby red
color and nuances of ruby red, little transparency. The nose
denotes intense, clean, pleasing and refined aromas which start
with hints of black cherry, plum and violet followed by aromas
of blueberry, black currant, vanilla, tobacco, cocoa and mace.
The mouth has good correspondence to the nose, a tannic attack
and however balanced by alcohol, good body, intense flavors,
pleasing roundness. The finish is persistent with flavors of black
cherry, plum and blueberry. This Morellino di Scansano Riserva
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ages in barrique for 12 months followed by an aging in bottle for
at least 6 months.
Food match: Broiled meat and barbecue, Roasted meat, Braised and
stewed meat, Hard cheese

Avvoltore 2007
Moris Farm (Tuscany, Italy)

Grapes: Sangiovese (75%), Cabernet Sauvignon (20%), Syrah (5%)

Price: e 30.00 Score: GGGG N

Avvoltore shows an intense ruby red color and nuances of ruby
red, little transparency. The nose reveals intense, clean, pleas-
ing, refined and elegant aromas which start with hints of black
cherry, black currant and plum followed by aromas of blueberry,
violet, blackberry, vanilla, rose, tobacco, cinnamon, chocolate
and menthol. The mouth has good correspondence to the nose, a
tannic attack and however balanced by alcohol, full body, intense
flavors, agreeable. The finish is persistent with flavors of black
currant, black cherry and plum. Avvoltore ages for 12 months in
barrique followed by 6 months of aging in bottle.
Food match: Game, Roasted meat, Braised and stewed meat, Hard
cheese

Orano 2007
Maria Pia Castelli (Marches, Italy)

Grapes: Sangiovese

Price: e 12.00 Score: GGGG

Orano shows a brilliant ruby red color and nuances of ruby red,
moderate transparency. The nose denotes intense, clean, pleasing
and refined aromas that start with hints of black cherry, plum and
violet followed by aromas of blueberry, tobacco, chocolate, pink
pepper, mace and vanilla. The mouth has good correspondence
to the nose, a tannic attack and however balanced by alcohol,
good body, intense flavors. The finish is persistent with flavors
of black cherry, plum and blueberry. Orano ages for 12 months
in barrique followed by at least 12 months of aging in bottle.

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

Erasmo Castelli 2006
Maria Pia Castelli (Marches, Italy)

Grapes: Montepulciano

Price: e 25.00 Score: GGGGG

Erasmo Castelli shows a deep ruby red color and nuances of
ruby red, impenetrable to light. The nose reveals intense, clean,
pleasing, refined and elegant aromas that start with hints of
black cherry, plum and blackberry followed by aromas of violet,
vanilla, blueberry, chocolate, tobacco, licorice, leather, juniper,
mace and menthol. The mouth has good correspondence to the
nose, a tannic attack and however balanced by alcohol, full body,
intense flavors, pleasing roundness. The finish is very persistent
with long flavors of black cherry, plum and blackberry. Erasmo
Castelli ages for 24 months in barrique followed by 12 months
of aging in bottle.
Food match: Game, Roasted meat, Braised and stewed meat, Hard
cheese

Marsala Superiore S.O.M. Baglio Baiata
Alagna (Sicily, Italy)

Grapes: Grillo, Catarratto

Price: e 9.00 Score: GGG N

Marsala Superiore S.O.M. Baglio Baiata shows a deep amber
yellow color and nuances of amber yellow, pretty transparent.
The nose reveals intense, clean, pleasing and refined aromas
which start with hints of rancho, dried fig and almond followed
by aromas of caramel, date, leather, citrus fruit peel and honey.
The mouth has good correspondence to the nose, an alcoholic at-
tack and however balanced by alcohol, full body, intense flavors,
pleasing crispness. The finish is persistent with flavors of dried
fig, date and almond. Marsala Superiore S.O.M. Baglio Baiata
ages for at least 2 years in cask.
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Food match: Aperitifs, Hard cheese

Marsala Vergine Baglio Baiata
Alagna (Sicily, Italy)

Grapes: Grillo, Catarratto

Price: e 12.00 Score: GGGG N

Marsala Vergine Baglio Baiata shows a brilliant amber yellow
color and nuances of amber yellow, transparent. The nose de-
notes intense, clean, pleasing, refined and elegant aromas which
start with hints of rancho, dried fig and almond followed by aro-
mas of date, leather, honey, licorice, citrus fruit peel, vanilla and
nail polish. The mouth has good correspondence to the nose,
an alcoholic attack and however balanced by alcohol, full body,
intense flavors, pleasing crispness. The finish is persistent with
flavors of dried fig, honey and almond. Marsala Vergine Baglio
Baiata ages for at least 5 months in cask.
Food match: Aperitifs, Hard and piquant cheese

Langhe Rosso 2006
Mossio (Piedmont, Italy)

Grapes: Barbera (40%), Nebbiolo (40%), Dolcetto (20%)

Price: e 16.00 Score: GGGG N

This Langhe Rosso shows an intense ruby red color and nuances
of ruby red, little transparency. The nose reveals intense, clean,
pleasing, refined and elegant aromas that start with hints of black
cherry, plum and blackberry followed by aromas of blueberry,
violet, raspberry, vanilla, tobacco, rose, chocolate and cinnamon.
The mouth has good correspondence to the nose, a tannic attack
and however balanced by alcohol, good body, intense flavors,
pleasing crispness. The finish is persistent with flavors of cherry,

plum and raspberry. This Langhe Rosso ages for 12 months in
cask followed by 2 months of aging in bottle.
Food match: Roasted meat, Braised and stewed meat, Hard cheese

Dolcetto d’Alba Bricco Caramelli 2008
Mossio (Piedmont, Italy)

Grapes: Dolcetto

Price: e 11.70 Score: GGGGG b

Dolcetto d’Alba Bricco Caramelli shows a deep ruby red color
and nuances of purple red, little transparency. The nose reveals
intense, clean, pleasing, refined and elegant aromas which start
with hints of cherry, blackberry and plum followed by aromas
of raspberry, strawberry, cyclamen, violet, blueberry, peach, al-
mond and anise. The mouth has good correspondence to the
nose, a tannic attack and however balanced by alcohol, good
body, intense flavors, pleasing crispness. The finish is very per-
sistent with long flavors of cherry, blackberry and plum. Dolcetto
d’Alba Bricco Caramelli ages in steel tanks.
Food match: Cold cuts, Pasta with meat and mushrooms, Roasted white
meat, Sauteed meat

EVENTS

News

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

v v v
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Aquavitae
Review of Grappa, Distillates and Brandy

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

Grappa di Dolcetto d’Alba
Mossio (Piedmont, Italy)

(Distiller: Distilleria Montanaro)

Raw matter: Pomace of Dolcetto

Price: e 22.00 - 70cl Score: GGGG

This grappa is colorless, transparent and crystalline. The nose re-
veals intense, clean, pleasing and refined aromas of cherry, rasp-
berry, plum, violet, hazelnut and licorice with almost impercep-
tible alcohol pungency. In the mouth has intense flavors with
almost imperceptible alcohol pungency which tends to dissolve
rapidly, good correspondence to the nose, balanced sweetness,
agreeable. The finis is persistent with flavors of cherry and rasp-
berry. This grappa is produced with a steam operated discontin-
uous alembic still. Alcohol 43%.

v v v

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.

Rank Wine, Producer
1 Ö Aglianico del Vulture La Firma 2004, Cantine del

Notaio (Italy)
2 Ú Barolo Bussia 2001, Prunotto (Italy)
3 Ú Barolo Sorano 2004, Alario (Italy)
4 Ø Arkezia Muffo di San Sisto 2004, Fazi Battaglia

(Italy)
5 Ú Collio Bianco Col Disôre 2004, Russiz Superiore

(Italy)
6 Ø Merlot 2004, Castello delle Regine (Italy)
7 Ú Sagrantino di Montefalco Passito 2004, Adanti

(Italy)
8 Ú Sagrantino di Montefalco Collepiano 2003, Ar-

naldo Caprai (Italy)
9 Ø Villa Gresti 2004, Tenuta San Leonardo (Italy)

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

11 Ú Blanc des Rosis 2006, Schiopetto (Italy)
12 Ú Sagrantino di Montefalco 25 Anni 2005, Arnaldo

Caprai (Italy)
13 Ø San Leonardo 2001, Tenuta San Leonardo (Italy)
14 Ø Moscato d’Asti 2007, Vignaioli di S. Stefano (Italy)
15 I Brunello di Montalcino Progetto Prime Donne

2004, Donatella Cinelli Colombini (Italy)

Legend: Ú up Ø down Ö stable I new entry

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