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BUbbleS War cannot be found in Champagne and vice versa, no matter they
are made with the same sparkling wine production methodology.
We believe that, at the end, there will be lots of victims in
The amount of products available in the wine market is oftefflis war, many losers and no winner. In case we also consider
a matter of dispute and, just like everything where human subhe fact that sparkling wines, as opposed to the majority of other
jectivity plays a role, things usually end up by opposing real andines, also suffer of a “seasonality” of consumption, in certain
proper sides with the purpose of supporting their own opiniorgpuntries sparkling wines are traditionally sold during specific
opposed to the ones who think differently. One of the wines th&plidays, in particular Christmas, New Year’s day and Easter, as
has practically always divided its consumers is certainly sparkvell as being uncorked in rare happenings and during celebration
ling wine, not just among the ones who just define it as “sweet” dnoments, this actually is another drawback that every sparkling
“dry”, but also among the ones who love the most common typ#/ine producer is forced to face. We believe the real bubbles war
that is dry sparkling wine, and therefore moving the “battle” orshould not be about the competition among the many sparkling
subjects such as areas and production methodologies. wines, the real challenge is the one of improving the culture of
The undisputed “king”, that usually wins any “war” related toconsumption about these wines and to have them to get rid of the
sparkling wine, is certainly Champagne, great, or better, magriple that was imposed on them because of traditions, prejudices
ficent sparkling wine, emblem of the excellency in the world ofind commercial opportunities. We believe that, instead of being
bubbles. However in this vast world there is not only Chama war, it should be a challenge that should mainly involve produ-
pagne. What makes Champagne “special”’, and this wine ¢&rs, enogastronomers and, last but not the least, consumers.
surely special in its kind, is all those traditional facts and legends Therefore, why not thinking about uncorking a good bottle
that make everyone think, every time a Champagne bottle is bef- sparkling wine and to match it to a delicious meal? Does
ing opened, no matter its producer or real quality, they are abdiis sound like a bizarre idea? Indeed sparkling wine offers new
to have a very special moment, elegant and of class, somethigd excellent enogastronomical possibilities. There are so many
that must be remembered forever. sparkling wines out there available in the market, made with dif-
We would like to point out that what we just said is not aferent grapes, different areas and different methodologies, from
war against Champagne, once again, Champagne is a magrilfe light and delicate ones to the most robust and complex ones,
cent sparkling wine and of great class, provided it is well madéuch as vintage sparkling wines produced with classic method,
and certainly not all the Champagne out there can be defined this
way. There also are other sparkling wines and virtually every
country that makes wine also offers sparkling wines. Italy, Spain;
United States of America, Germany, Australia and South Africgontents
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from dry ones to sweet ones, therefore capable of meeting a huggs, Colli Aretini and Colline Pisane. Grapes used to make both

possibility of food matching. From aperitif to sweet, it is poswines are usually the same, traditionally Sangiovese, Canaiolo

sible to find excellent solutions in sparkling wines produced iNero, Trebbiano Toscano and Malvasia Bianca, however most

any country of the world. of the production is mainly based on Sangiovese grape, alone or
We believe this is the real challenge to be taken seriously asdmetimes other grapes are added as well, even non traditional

to face in a practical and serious way: producers, that should lemes of the Chianti area, such as Cabernet Sauvignon or Merlot.

gin investing more in promoting and in improving the culture of

their sparkling wines and not just focusing on certain periods of o oo

the year in order to get out the most from commercial possib-

ilities, enogastronomers who should learn to “dare” more and, _ ) o )

lastly, consumers themselves that should learn to be more cdrf€@d somewnhere that by using red berried grapes it is possible

ous and daring and to be open in order to try something new ar{i, "ake white wine. How that can be as the wine produced with

we are certain of this, the experience will not be disappointingh©Se type of grapes usually is red as well as rather deep?

Next time something important or a holiday is about to be celeb- Sylvie Feuillerat — Saint-Jean de Duras (France)

rated, let's uncork a good bottlg of sparkling Wlne,_however Iet?’roducing white wines by using red berried grapes is perfectly
also remember to have these wines more present in our tables, t

: ) avIes, Bssible. This technique, that can be applied to any type of wine,
gether W!th all th_e cher ones,_just because, atthe end, itis WIFsemainly used for the production of sparkling wines, like Cham-
anyway, indeed, it is a good wine with bubbles. . : ; : .

pagne, for example. The color in red wines is mainly determined
by colorant substances that are found in grapes’ skins and are
] passed to must during the maceration or fermentation. In case
MailBox the must obtained by red berried grapes is separated from skins
soon after pressing, the resulting wine will be white, just like it

] ) ] were produced by using white berried grapes. Wines produced
In this column are published our reader's mail. If youp, this way are usually referred 4slanc de noirs”.
have any comment or any question or just want to express

your opinion about wine, send your letters to our editorial at
Mail@DiWineTaste.com

[ABC WiNE

I am a Chianti lover and | noticed in some labels is cited “Chi-
anti Classico” whereas others simply have “Chianti”. What is Chlle

the difference? Are there two distinct production methods?
Getting the benefits of a climate that is practically Mediterranean, the

country is mainly oriented to the production of varietal wines produced
The appellation “Chianti” and “Chianti Classico” are used to with international grapes
identify the areas of origin of this famous wine from Tuscany.

“Chianti Classico” comes from an area which is considered his- chile, besides being considered the most important wine pro-
torically traditional and goes north from Siena to south fromyycing country of South America, is also historically considered
Florence. Bottles of “Chianti Classico” can be easily recogamong the countries of the south hemisphere where the cultiva-
nized because of the presence of the special label “black rooste{on of grapes was started first. After a long period of decaying,
which is usually found in the bottle’s neck. “Chianti” is producedchile has oriented its wine production towards the so catied

in a wider area and actually consists of seven production aregsinational grapes and producing wines made of these grapes
Colli Fiorentini, Rufina, Montalbano, Montespertoli, Colli Sen-which denote particular characteristics as to be considered typ-
ical. A curious fact of Chile is the absolute absence of some vine
diseases, that in other part of the world were responsible for huge
damages, such as the feared phylloxera and downy mildew. The

Seymour Cutler — Tacoma, Washington (USA)

DIWHNETaSte reason of this “immunity” seems to be because of the excellent
Indipendent periodical of wine culture and information and natljlral barrier offere@ by the An.des mountains as well as by

Published by the Pacific Ocean, conditions that did not allow these “flagella”

Somm. Antonello Biancalana to enter the country.
. Address . Cultivation of vine and the production of wine in Chile were
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introduced by Spaniard missionaries around 1550. It is believed

Contributors: that plants or seeds of vine came from Peru or Mexico, however

Stefano Passerini . . . . . .
_ _ N it was a species of grape previously introduced by Spaniards in
Copyright®© 2003 by Antonello Biancalana, DiWineTaste . . . .
Al A v v o ___those countries. The reason why vine and wine were introduced
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lowed vine to spread all over Europe. Wine was an essential
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element for celebrating Christian liturgies and therefore mission- The real impulse towards the change of Chilean enology took
aries usually brought vines with them in order to make wine. Ilace after the independence from Spain, when in Chile were
seems to be likely that the grape introduced by Spaniard mistroduced wines from Europe, which were drastically different
sionaries in Chile waPais, a red berried grape still common in from the ones produced in the country, and they aroused a vivid
the country which is used to make pretty ordinary red wines, andterest among producers and they tried to make similar wines.
this grape is probably related kission the grape introduced by In particular it was Ochagavia Echazarreta who in 1851 person-
missionaries in California as well as in other countries of Southlly imported in Chile many exemplars of French vines and he
America. also convinced a French wine maker to follow him in his country
The cultivation of vine in Chile was not easy, in the beginningn order to help him to make wine produced with those grapes.
vineyards were completely destroyed by local people, howeveritwas a fundamental event because represented the beginning of
was possible to start a solid viticultural activity in the Santiagonodern enology in Chile which is still and strongly based on “in-
area and for more than four centuries up to nowadays, this areadsnational” grapes. The florid and lucky period of Chilean en-
still considered as the most important one of Chile. In the sevealogy started with the decay and the disgrace of wine producers
teenth century Spaniards, in order to safeguard the commerdialEurope, devastated by phylloxera and therefore incapable of
interests about wine export in Latin America, forbade the planthaking any wine, Chile practically was the only country of the
ing of new vineyards, however this action did not have any sigrvorld that could make wine also thanks to the total absence of
nificant effect for the development of the local enology. Indeedhis parasite. The “lucky” period ended when in Europe they fi-
this prohibition encouraged the local authorities to promote thaeally adopted preemptive measures against phylloxera and there-
cultivation of vine, and therefore the production of wine, and bjore quality wine production was resumed. A period of decay
doing so they got the result of starting many activities having th&hich lasted up to the eighties of the last century also because of
explicit goal of producing wine. Despite the presence of manthe political regime in the country.
estanciasthat is farms, the fame of Chilean wine was mainly The return of democracy in Chile finally allowed the strategic
known for quantity and for the cheap price instead of quality. economic and commercial importance of wine to develop and in
The impulse towards quality production was started by thiénhe years following 1987 the county had a real and proper im-
French Claudio Gay who convinced the Chilean government fmulse for its enology; new vineyards were started with the expli-
build Quinta Normaj an experimental greenhouse to be used farit goal of making quality wines, a goal that seems to be more
the cultivation of exotic plants and dftis Vinifera the European and more concretely pursued by Chile and brilliantly witnessed
vine used to make wine. It was 1830. This event represented layits wines which are now exported everywhere in the world.
exceptional fact of historical importance, because proves in Chile
were introduced European species before powdery mildew a . .
phylloxera appeared in Europe and, as it is commonly knowﬁ,%e Chilean Quality System
they made huge and terrible damages all over the “old world”.
This fact is exceptional because Chile is the only country %

the world where both povydery mildew and ph_ylloxera NEVET afs America, Chile does not have a strict system of laws that de-
peargd, therefore thg Chilean exemplars, which do not need BYmine, for example, what grape varieties can be cultivated in
American rootstock immune to phylloxera, as opposed to EUroRS e cific areas or harvesting and wine making practices. How-
as this is an essential pract!cg, are to be coqsidered as rare gr in 1995 were introduced new laws that mainly were about
genuine exemplars of the original European vines. the definition of viticultural areas and their sub areas, as well
as norms to be followed in the labeling of bottles. The “system”
was developed by the Agricultural Ministry in collaboration with
wine producers.
The system particularly defines the following:

Talking about Chilean quality system, to be truth, there are
t many things to say, in the sense that, just like United States

e In case a wine has the area of origin cited in the label, at
least 75% of grapes must come from the cited region

e In case a wine has the name of the grape cited in the label,
the wine must be produced with at least 75% of the men-
tioned grape

¢ In case a wine mentions the vintage in its label, at least 75%
of the wine must come from the mentioned vintage

Production Areas

Fig. 1: Chile Wine production in Chile is essentially based on the so called
“international” grapes and the cultivation is mainly done in the
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valleys that go from Valparaiso to Bio-Bio. Thanks to the effectswn grape’s DNA in order to properly identifying the exact spe-
of Pacific Ocean and of Andes mountains, the Chilean climatedges and to clearly mention it in the label.

rather mild and temperatures rarely raise over@490° F) and

summer nights are cool. The most cultivated white berried grapes

in the country are Chardonnay, Sguwgnon Blanc and SauwgrEWINE TASTING

Vert, also known here as Sauvignonnasse, whereas red ber=

ried grapes include Cabernet Sauvignon, Carmenére, Merlot and

Pais, the first grape to be cultivated in Chile and used for the

production of ordinary wines. W|ne FaU|tS
The main production areas are located to the northern sidgiality of wine is also determined by the absence of faults, an essential
of the country, in the valleys of Aconcagua and Casablanca, condition for every great wine

whereas in the center there are the Maipo, Rapel, Curicé and

Maule Valleys which together form the so c,alle('j “Central Val-  gyen though wine making technology allows the production
ley”. To the south there are two valleys, Bio-Bio and ltata, of¢ quality wines, sometimes it can be possible to find some faults
lesser importance in regard to the previous ones, where ordingft can compromise in a relevant way both the evaluation and
wines destined for mass market are being produced. The mestyjity. Talking about faults in wines, even serious ones, can be
famous and important area of Chile is certainly Maipo, near thg,eny nowadays as a rather unusual subject as it seems to happen
city of Santiago, one of the most ancient wine regions of thess and less frequently, however a wine taster should be able to
country. An area which is recently showing good quality is thescognize the many faults, at least the most common ones, and
Casablanca Valley, in the vicinity of the Pacific Ocean, this areg psequently determining the quality of wine. Quality of wine,
seems to have excellent qualities as to be considered as one offhe; js clearly and obviously known, is also defined by means of

areas that will become in future the reference area of Chile, pafe apsence of faults and, in particular, with the presence of all
ticularly for its white wines made of Chardonnay and Sauvignog,gse factors that promote quality.

Blanc.

North from Casablanca Valley there is the Aconcagua Val-
ley, characterized by a hot climate, which is getting more andppearance Faults
more interesting for the production of wines made of Merlotand . _ o _
Cabernet Sauvignon. One of the positive aspects of Chilean vit- Finding @ wine which has faults in its aspect is nowadays
iculture is the huge amount and availability of water, in practather rare. Thanks to the modern and proper wine making prac-
tice it is melting snow from the peaks of Andes mountains flowiiC€S, wines produced are limpid and crystalline, with a total ab-
ing down until reaching the Pacific Ocean, and represents a pR&NCe of “substances” or conditions that would compromise its
cious resource for the irrigation of vineyards. However this hug@SPect. It can be said that certain faults and certain wine diseases
amount of water, which surely allow to obtain rich and huge hafat could seriously compromise wine’s aspect and its aesthet-
vests, and therefore grapes of mediocre quality, needs of a s{f@l pleasantness have practically disappeared, their presence in
tematic and concrete channelization in order to avoid excessi¥éne. besides being a rather exceptional fact, are also the sign of
irrigations that would promote an over production of vines. Fo @Pproximate and coarse wine making. o
this reason many producers of quality wines have installed in A Wine, that can be considered of quality at least in its aspect,
their vineyards drip irrigation systems in order to avoid risks ofust always be limpid and the presence of suspended particles is
getting harvests of considerable quantity but of scarce quality. 2ways and however a negative factor that compromise its qual-

The best wines produced in Chile are probably the ones basbd However itmust be remembered that sometimes the presence
on Cabernet Sauvignon, available in many prices, from cheap@§uspended particles in the bottle, never in the wine glass, is to
to very expensive, from the most ordinary ones to the most r8€ considered as normal and do not compromise wine's quality
fined and elegant ones and having higher prices. Among whif@ @nyway. Sometimes can happen that a layer of sediment can
wines Chardonnay surely excels, mainly because it is producgavelop in the bottom of the bottle and this ysually is to be con-.
in higher quantities as opposed to the other white wines, asiflered as a natural consequence or reaction related to specific
however there are good wines made with this grape. Recenflyénts. _ _ _
are emerging good white wines made of Sauvignon Blanc, even /" réd wines, particularly the ones which are destined to a
though, to tell the truth, not all the Sauvignon Blancs producd@nd @ging and rich in tannins and extracts, it is absolutely nor-
in Chile are made with this grape. Often they are Sauvigndﬁ‘a' that in the bottom of the bo?tle can bg found some ;edlment
Vert, or Sauvignonnasse, and this fact is, unfortunately, rarely 8d they are formed by polymerized tannins and, by getting more
never mentioned in the label. Even wines produced with MeAnd more heavier and less soluble, they finally deposit to the bot-
lot grape, getting more and more better in their quality, hide tH@m. This cannot be considered as a fault be.cause, beS|de_s being
same “trick” because sometimes it is Carmnenére grape and, ja8g0lutely a natural consequence of the aging of such wines, a
like Sauvignon Blanc, this is not mentioned in the label. HowProper decanting will give a perfectly limpid wine.
ever it should be noticed that many producers are trying to make Another factor that can be cause of sediment is related to the

things clearer about this aspect and they are investigating on thefgcipitation of the so called “tartrates”, which can be mainly
found in white and rose wines, and is caused by a thermal shock
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as a consequence of a sudden and prolonged cooling of widetected for the first time it is rather hard to forget. The smell
The deposit of tartrates can be recognized by the presenceobthis fault can be described as a set of odors that can resemble
transparent crystals on the bottom of the bottle, pretty heauwyold, wet cardboard or newspaper and putrefying organic sub-
and they will hardly be in suspension in wine. No matter thistances.
is a “forgivable” fault, the precipitation of tartrates is however a Corky smell is certainly the most common and recognizable
factor that compromise the aesthetical pleasantness of wine aifactory fault, however there also are other faults, to be hon-
therefore must be avoided. est not very common because of the modern wine making tech-
Causes that really compromise the aspect of wine, particulamygues, and it is however important being able to recognize them
wine’s limpidity, are all related as a consequence of a scarce st@hen present in wine. The origin of these faults is related to
bilization of wine or because of refermentations occurred in therganic chemistry and therefore the explanation of such chem-
bottle. This phenomenon is rather rare to find, however thereal phenomena responsible for these smell is not covered by this
are cases where it can be still found. This condition is mainlgrticle. It must be however noticed that some bad smells, and
originated by two distinct causes: alcoholic refermentation arttierefore olfactory faults, when are present in small quantities
malolactic refermentation, both occurred in the bottle. Alcoholican be considered as pleasing to some individuals and, in this
refermentation in bottle takes place when the wine is bottlespecific case, it seems to be true the renowned Latin sédipiag
when it is not perfectly stabilized and it still contains some noGustibus Non Est Disputandunthere is no dispute about tastes.
fermented sugar. Malolactic refermentation is instead caused bloreover it should be remembered that perception of any smell,
the presence of microorganisms which transform malic acid intnd therefore of any fault, is subjective and also depends by the
lactic acid. Both phenomena can make wine turbid because, imnimum threshold of perception of every individual.
case of alcoholic refermentation, saccharomyces transform sugarThe following list mentions the most common olfactory
into alcohol, and as a byproduct, carbon dioxide, whereas in casilts, as well as the cause which originate them and the char-
of malolactic refermentation, lactic bacteria transform malic acidcteristics that allow their recognition.
into lactic acid and, as a byproduct, carbon dioxide. In both
cases, at the end of the refermentation, microorganisms die an® Banana- No matter this aroma is considered as pleasing in
deposit to the bottom of the bottle and they can be recognized as certain white wines, it can be considered as a fault when it
a grainy and sandy layer making wine turbid. In both cases the is excessively present and, even worse, when it is detected
wine, besides being cloudy or turbid, according to the origin of  in red wines. The cause of this defect, also remembering
the phenomenon, also has some slight effervescence. that the aroma of banana is a typical characteristic of many
There also are other causes which compromise wine’s appear- grape varieties, such as Chardonnay, is usually a byproduct
ance, such as the so called “casse” (breaking) and other diseases of malolactic fermentation.
which are now very rare and therefore very, if not impossible, 4 Band-Aid, Manure, Horse blanket - It is a sign of the
hard to find. Another fault that can be detected in wine's appear- presence obrettanomycesa family of yeasts which usu-
ance is the wrong correspondence of its color, showing brownish g1y have the effect of spoiling wine. It must be noticed

colors both for white wines and red wines, which is the signof a  thjs smell, in tolerable quantity, can be a wanted character-

strong oxidation or a condition of wine’s life that passed its best  gtic by the producer, in particular in Californian Syrah or in
state and it is not pleasing to drink anymore, in other words, a  gome red wines from Burgundy.

wine which is very old and died. The cause for this fault is to
be found in the bad keeping of bottles or because wine was aged®
for too long in bottle. In this specific case it is more likely that
wine, besides not being pleasing at sight, is also disgusting both
at mouth and nose. Moreover it should be noticed that oxida-
tion, when it is found in young wines, is a grave fault that can be
originated by producer’s negligence in keeping.

Burning match, Sulfur - Itis the sign of an excessive pres-
ence of sulfur dioxide. It should be however noticed that
this component is always present in wine, both because it
is a byproduct of fermentation and because it is used in the
wine making in order to stabilize wine. When present in
little quantity its smell is imperceptible and does not disturb
other aromas.

e Canned asparagus- This fault can be mainly found in
wines made of Sauvignon Blanc and it usually is the sign
of a bad or approximate cultivation of vine or a grape not
perfectly mature.

Olfactory Faults

As opposed to wine’s appearance faults, olfactory faults are
more frequent and, in case they are present, they seriously com-
promise wine’s quality. Among the main and most feared ones e Sweat, Dirty socks- This fault is usually the sign of a spoil-
which affect wine’s aromas, there is the so called “corky smell”,  age from bacteria of dirty casks
a fault that affects about 5-7% of the total quantity of wine sold o gyter - This aroma is usually considered as a fault when
and is exclusively found in bolttles segled with cprks. T'h|s fault present in excessive quantities, however it is a pleasing char-
develops because of 2,4,6-tricloroanisole, or simply tricloroan-  4cteristic of certain white wines. The cause of this fault is
isole, abbreviated as 246-TCA or TCA, which can be found in 4 he found in the excessive presence of diacety! that is usu-

some corks as a consequence of causes hardly foreseeable. De- 51y developed during the alcoholic fermentation as well as
scribing corky smell is rather hard, however once this smell is during malolactic fermentation
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e Mold - Itis always the sign of a bacterial spoilage, mouldybalance; a wine having a scarce balance can be considered as
grapes or dirty casks. faulty, that is lacking of a fundamental quality factor.
Even persistence, that is the quantity of time in which the

e Enamel, Acetone- It is the sign of the presence of ethyl . . . .
EHstatory—oIfactory sensations of wine are perceivable after it has

acetate, whose smell is rather pungent, and is the res
of the combination between acetic acid, usually present
wine, and ethanol, that is the main wine’s alcohol.

een swallowed, can be considered as a fault when it is not suf-
iciently long and it disappears within few seconds. It must be
noticed this characteristic is to be considered as a lacking instead
e Rotten eggs- It is the sign of the presence of hydrogenof a real and proper fault, what is certain is that when wine is
sulfide, a gas that can develop at the end of the fermentatigRort, that is lacks in persistence, it is disappointing and there-
and resembles the smell of rotten eggs. The developmentfgfe this can be also considered as a fault even though of lesser
this gas can also be cause of sulfur applied late to grapes,diavity. In case a wine ishort, it does not mean it was made with
in case the grape juice is poor in nitrogen, such as the oagguable or approximate wine making techniques, it is also true
of Chardonnay, Riesling and Syrah. that persistence is created, as to say, both in the vineyard and in
e Alcohol - Alcohol is naturally present in wine, howeverc‘?”ar’ however itghould be remem_b(_ared that the qu_antity of timg
when its smell is clearly perceivable and in a predominal’ﬁ”ne’s taste lasts in the mouth and it is clear_ly _percewable after it
way, it is considered as a fault. was swallowed also depends by grapes varieties used to make the

. i wine as well as the meteorological condition of the year, lastly,
e Sauerkraut, Boiled cabbage- It is usually developed as a by the yields per hectare harvested in the vineyard.
byproduct of malolactic fermentation.

e Marsala, Sherry - The typical and loved aroma of these

wines can be sometimes perceived in other wines and when W| nes Of the MOnth

this happens it is always sign of an excessive and sudden

oxidation that affects, moreover, the aspect of wine as well.

Score legend
0 Fair— 00O Pretty Good -0 00 Good
O000 Very Good —O0 0000 Excellent
00 Wine that excels in its category

e Garlic - It is the sign of the presence of mercaptans and
sulfur compounds. This odor is usually the result of the
combination of many sulfur components and they usually
develop after the fermentation.

grices are to be considered as indicative. Prices may vary according to

e Vinegar - It is the result of an excessive presence of aceti the country or the shop where they are bought

acid and it is caused by acetic bacteria present in wine in
case alcoholic fermentation was not done in a proper way
or in case alcohol, oxygen and acetic bacteria combine one
to each other.

e Wet cardboard, Dog fur - It can be clearly perceived in
case the cork is faulty and originated the so called “corky
smell”.

Gustatory Faults Colli Piacentini Ortrugo Paolo Il Farnese 2002

L - Testa (Ital
Faults that can be found is wine’s taste are usually anticipated (Italy)

by olfactory analysis: a wine having bad smells will certainly

and probably have a bad taste as well. This gets more evident Grapes: Ortrugo
with all those bad smells, such as vinegary smell, that can be

easily confirmed in mouth. It must be however noticed that Brice: € 5 00

wine which is very tannic or has some bitter flavors will neverbe "~ ™'

anticipated by the nose or by its aspect. It should be rememberEde wine shows a beautiful pale straw yellow and nuances of
that in case of tannins, this can be a wanted characteristic by @@enish yellow, very transparent and with evident effervescence.
producer who especially created that wine with the explicit ideBleasing nose, mainly of fruit, with intense and pleasing aromas
goal it should be aged for sometime before being uncorked. fifpminated by banana. There can be perceived good aromas of
this specific case it is not right to talk about faults, indeed th&@cacia, broom, litchi, green apple, pear and peach. The mouth
bottle of wine was opened in advance and therefore the wifigveals a pleasing effervescence and good correspondence to the
is “unripe” A pr0|0nged aging of the wine in the bottle will NoSe. Crisp and intense, this wine is agreeable and balanced.
certainly make the same wine less aggressive and more balanckig finish is persistent with pleasing flavors of banana, pear and
The huge presence of tannins, or of any other gustatory eleme@f€en apple.

such as acidity or alcohol, directly affects the determination food match: Aperitifs, Risotto and pasta with fish or vegetables

Score: 000 O
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Trebbiano

PRESTIGIO

Trebbiano d’Abruzzo Marina Cveti ¢ 2000
Masciarelli (Italy)

Grapes: Trebbiano d’Abruzzo u
Price: € 25,00 Score:0000 O . s

The wine shows a golden yellow color and nuances of straw yel-
low, very transparent. The nose denotes an evident aroma of
wood which allow anyway the perception of other aromas. There
can be perceived good and intense aromas, mainly of fruit, such Grapes: Nebbiolo

as banana, hawthorn, apple, hazelnut, pear, toasted and vanilla.

The mouth reveals a good correspondence to the nose andpreiae: € 23,00 - 30,00 Score10 000

excellent balance. Alcohol, present in good quantity, is well balro \yine shows a brilliant ruby red color and nuances of garnet
anced by wine’s acidity. The finish is very persistent with 10ngey 1), derate transparency. The nose denotes intense and clean
flavors of wood, pear and banana. A well made wine, fermented, 55~ mainly of violet followed by aromas of black cherry,

in barrique and aged for 22 months in barrique. strawberry jam, raspberry, licorice, bilberry and hints of black
Food match: Roasted white meat, Soft Cheese, Stuffed pasta pepper. The mouth reveals a good correspondence to the nose
and a slightly alcoholic attack however well balanced by tan-
nins. The finish is persistent with pleasing flavors of violet, black
cherry and strawberry jam. A well made wine produced with
Nebbiolo grapes that are left on the vine to dry for 25-30 days
and is aged in new barrique for 12 months and 8 months in bottle.

Food match: Hard cheese, Roasted meat, Braised meat, Stewed meat,
Game

Libeand TRIAGA

Critone 2002 o JUTELLIN

Librandi (Italy) SFORZATO

1999

Valtellina Superiore Prestigio 1999
Triacca (Italy)

Grapes: Chardonnay (90%), Sauvignon Blanc (10%)

Price: € 6,00 Score: 0000 O

The wine shows a straw yellow color and nuances of straw yel- H
low, very transparent. The nose reveals elegance, finesse and

personality with a clean and intense aroma of banana followed
by intense and good aromas of acacia, apricot, kiwi, litchi, apple,
pear and peach. In the mouth has a good correspondence to the
nose, very balanced and alcohol is well balanced by wine’s acid-

Valtellina Sforzato 1999
Triacca (Italy)

ity as well as having intense flavors. The finish is persistent with Grapes: Nebbiolo

agreeable flavors of banana, kiwi, pear and peach. A truly well

made wine. Critone is produced by fermentation at controlledrice:€ 22,00 - 28,00 Score]0OO O
temperature. The wine shows a brilliant ruby red color and nuances of garnet

Food match: Crustaceans, Pasta and risotto with fish, Broiled or roastetd, moderate transparency. The nose reveals clean and intense
fish aromas of violet and black cherry, followed by strawberry jam,
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raspberry, bilberry and mulberry. In the mouth denotes a slightlijhe wine shows a firm ruby red color, moderate transparency.
alcoholic attack however balanced by tannins, good corresporithe nose reveals personality with clean and intense aromas such
ence to the nose, good body and intense flavors. The finish is pas-black cherry, cherry, raspberry, bilberry, plum, vanilla and vi-
sistent with clean flavors of violet, mulberry and bilberry. Thisolet. The mouth is very balanced with a good correspondence
wine is produced with dried Nebbiolo grapes and it is aged ito the nose. Good body, tannins are well balanced by alcohol,
cask for 18 months and in bottle for 3 months. with intense and good flavors. The finish is persistent with fla-
Food match: Hard cheese, Roasted meat, Braised meat, Game vors of plum, black cherry and bilberry. A well made wine pro-
duced with fermentation in steel tanks at controlled temperature
followed by an aging for 24-26 months in casks.

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

AGLIANICOp VELTURE

Do B ORGeE oL

Controguerra Rosso Lumen 1999
Dino llluminati (Italy)

Grapes: Montepulciano (70%),

i Aglianico del Vulture Carato Venusio 1999
Cabernet Sauvignon (30%)

Cantina di Venosa (ltaly)
Price: n.d. Score:0O0O0O O Grapes: Aglianico

The wine has an intense ruby red color and nuances of ruby

red, little transparency. The nose reveals good personality wifi/ce-€ 13.00 Score:L O
intense, elegant and clean aromas of black cherry, cocoa, férhe wine shows a brilliant ruby red color and nuances of ruby
nel, strawberry, raspberry, licorice, mulberry, coconut, plum aned, moderate transparency. The nose denotes clean aromas,
vanilla with hints of mint. In mouth is very balanced and verymainly of fruit, such as black cherry, bilberry, mulberry, plum
correspondent to the nose, good body and clean and intense #ad violet. The mouth reveals a good correspondence to the nose,
vors. The finish is persistent with agreeable and clean flavors gbod body and good balance. The finish is persistent with flavors
mulberry, plum and black cherry. A well made wine producedf black cherry, mulberry and plum. Carato Venusio is aged in
with macerating skins for 15 days and aged in barrique for abocésk for 12-18 months followed by 6 months in bottle.

18 months followed by an aging in bottle for 12-14 months.  Food match: Meat and mushrooms, Hard cheese, Roasted meat, Broiled
Food match: Braised or stewed meat with mushrooms, Game, Roastedat and barbecue

meat, Hard cheese

s GRAVELLO"

00l e ILLUMINATI 135% vol

Montepulciano d’Abruzzo Zanna 1998 [ Librandi |

Dino llluminati (Italy)
Gravello 1999

Grapes: Montepulciano Librandi (Italy)

Price: n.d. Score 000 O Grapes: Gaglioppo (60%), Cabernet Sauvignon (40%)
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Price:€ 18,00 Score:0O00O O

The wine shows a ruby red color and nuances of garnet red,
moderate transparency. The nose reveals an elegant personality
with intense and clean aromas of black cherry, carob, chocol-
ate, bilberry jam, strawberry, licorice, plum and vanilla followed

by pleasing hints of black pepper and menthol. The mouth de-
notes an agreeable body and pleasing flavors, very correspondent
to the nose, excellent balance and good body, with tannins well
balanced by alcohol. The finish is persistent with pleasing and
clean flavors of black cherry, plum and strawberry. A well made
wine produced by macerating skins for 10-15 days and aged in
barrique for 12 months and 6 months in bottle.

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

St s Pore = e Papie TE e

e v

LA FABRGERIA

2000

/MARINAY___ B roesci
G CVETIC R
Montepulciano , Y

&, Martino Dosso [l Y

Rosso La Fabriseria 2000
Tedeschi (Italy)

Grapes: Corvina (30%), Corvinone (30%), Rondinella (30%), Cabernet

Montepulciano d’Abruzzo Marina Cveti ¢ 1999 Sauvignon (5%) Molinara, Rossignola, Oseleta, Negrara, Dindarella
Masciarelli (Italy) (5%)
Grapes: Montepulciano Price:€ 20,00 Score:0O00O0O0

Price:€ 15,00 Score:00000 The wine shows an intense ruby red color and nuances of garnet

red, moderate transparency. The nose reveals great personality
This wine shows an intense ruby red color and nuances of ruith clean, elegant and intense aromas. There can be perceived
red, little transparency. The nose reveals great personality Wigllomas of cocoa, chocolate, black cherry jam, bilberry jam, plum
intense, elegant and clean aromas. There can be perceiyg, leather, licorice, bilberry, mulberry, vanilla and dried violet.
aromas of black cherry, chocolate, plum jam, raspberry, licoricgs the mouth denotes an alcoholic and tannic attack however well
mulberry, black pepper, black currant and vanilla. In the mouthalanced and a good correspondence to the nose. Full body and
promptly denotes its thickness and full body, with a slightly tanvery intense flavors. The finish is very persistent with long and
nic attack promptly balanced by alcohol, present in good quarfiteasing flavors of plum jam, black cherry jam, mulberry jam
ity. Very good correspondence to the nose with intense and clegafd cocoa. A great wine. La Fabriseria is aged in barrique for 1
flavors. The finish is very persistent and long with agreeable ag@dar and for 6 months in bottle.

clean flavors of plum jam, black curr_ant, bla_ck (?herlry and mu'Food match: Game, Hard cheese, Roasted meat, Braised meat, Stewed
berry. A great and very well made wine. This wine is produce],

with a maceration of skins for 20-30 days and a fermentation on
cask for about 15-20 days.

Food match: (Game, Braised meat, Stewed meat, Hard cheese
\PITEl
NIONTE
Omi

A NARCINE

. TIDESCH

Amarone della Valpolicella Classico Capitel Monte
Olmi 1999
Tedeschi (Italy)

Grapes: Corvina (30%), Corvinone (30%), Rondinella (30%),
Molinara, Rossignola, Oseleta, Negrara, Dindarella, Croatina,
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Forselina (10%)

Price:€ 36,00 Score:0 0000

The wine shows an intense ruby red color and nuances of garnet
red, little transparency. The nose denotes a great personality with
elegant and clean aromas. There can be perceived intense and
good aromas of cocoa, carob, black cherry jam, raspberry jam,
plum jam, leather, licorice, vanilla and violet. The mouth denotes
an alcoholic and tannic attack however well balanced and with
an excellent correspondence to the nose. A full bodied wine with
very intense flavors. The finish is very persistent and long with
clean and pleasing flavors of black cherry jam, plum and cocoa.
A magnificent wine. This Amarone is aged in barrique for 2
years and for 6 months in bottle.

Food match: Game, Hard cheese, Roasted meat, Braised meat, Stewed Franco Argiolas
meat

WINE PRODUCERS ‘

hundreds villages, can be reached thérais estate, in the ter-
ritory of Siurgus. In the southern area of this region are located
Ar iOlaS Turriga, Is'ArgioIasandUngheraestates. '
g 1
was in these lands that more than sixty years ago, Anto-
In Sardinia, enchanting island of the Tyrrhenian Sea, in a land rich iny;q Argiolas, today 96, began his adventure in the wine produc-
history, art and traditions, are being produced great wines, fruit of th?ion, continued now by his sons Franco and Giuseppe, and that
land and expression of the territory will conduct his winery to be now the second most important
winery of the viticultural and wine business of Sardinia. The real
Leaving Cagliari, going to the tranquil Mediterranean inlandmpulse for the winery started in the beginning of the eighties
and after about twenty kilometers, there is the territory of Seraf the last century, in a period when European Community was
iana, whose ancient name seems toXeediani, a place rich of encouraging the uprooting and conversion of vineyards, Anto-
cedars, whose essence perfumed religious ceremonies of GraakArgiolas involved his sons in his winery and, whereas other
monks. The favorable climate conditions, fertility of land andvine farms were dedicating to other type of cultures, the Argi-
the abundance of water made this place very favorable to tbéas, with strong determination, decided to continue the work of
settling of humans since prehistorical times. Three kilometetkeir father and to strongly aim towards quality. An effort that
from the center of this town, encircled by vineyards and sectow completely satisfies them and their wines are the clear and
ular olive trees, there is the ancient church of Santa Maria @fdisputable sign that they were right. They then decided to in-
Sibiola, built in the first half of the twelfth century by Vittorini vest lots of money and focusing of the winery’s reorganization,
of Marseille, where a flourishing agricultural center was run byy adopting new production processes, restoring the winery, they
the active presence of Benedictine Monks and still nowadayadopted the most modern wine technologies and called one of the
the 8th of September of every year, people gathers together andst influential, great and talented wine maker of Italy, and cer-
celebrate a picturesque rural festival. In this place, in Serdiantajnly of the world, to help them: Giacomo Tachis. The way was
sixty years ago Antonio Agriolas started his company and noset and there were all the necessary premises for a real quality
his sons Franco and Giuseppe run it with the very same fathepyoduction.
passion and with a modern vision about viticulture and enology. In those years the Argiolas also invested on experimental cul-
Antonio Argiolas turned his passion into reality by following,tivation of international and local grapes, and sooner after, they
both in the cultivation of vine and of olive trees, the ancient tradecided to exclusively dedicate the production on local grapes
ditions of the Mediterranean civilizations, narrated by Pliny thearieties of Sardinia in order to properly and fully value their ex-
Elder, Columella and Horace. cellent quality. They were also successful in recovering Bovale
Today Argiolas winery, run and managed with extreme prosardo grape, or Bovaleddu, an ancient red berried grape which
fessionalism, is aiming to quality as its main goal. In the wineryvas probably destined to disappear forever and that today it is
of Serdiana, provided of the most modern machineries for wiriccessfully used for the production of the best red wines of the
making, keeping and aging in barrique for its most refined redinery: Turriga and Korem. Today the winery is focusing its
wines, are sent grapes harvested in the vineyards locatedaittention again on another local grape which already proved to
the vicinity and in the lands oBelegas Siurgus Donigalaand have good quality and to excellently express itself in this territ-
Guamaggiore From Sernobi, center of Trexenta, a very ancientry: Carignano, a red berried grape which continues the winery’s
region lived by many people which was characterized by thrgghilosophy in the revaluation of local grapes.
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Quality production in Argiolas starts in the vineyard and, sub€oast. Korem is mainly produced with Bovale Sardo and Carig-
sequently, with harvesting, done with the most scrupulous attemano grapes and a small quantity of Cannonau. Must is macer-
tions, grapes are being harvested and promptly sent to the wineated in skins for about 10-12 days and it is fermented in concrete
provided with the most modern wine making technologies. Herepntainers followed by 10-12 months of aging in barrique. The
thanks to the work of wine maker Mariano Murru and the helging is completed in bottle for about 6 months and then the wine
of Giacomo Tachis, the great wines of Argiolas are created. Tl ready to be released on the market. Another wine that exalts
rich Sardinian tradition is fully found in the names chosen byhe quality of the local grape Nasco is Angialis. This is an ex-
the Argiolas for their wines: Turriga, Korem, Cerdefia, Angialiscellentlate harvestwine produced with Nasco, a white berried
S’elegas, are just few examples of names that identify some pmgrape, and small quantity of Malvasia of Cagliari, both harves-
duction areas, or are however connected to certain traditions#d when are overripe. Fermentation of this wine, because of
cultural and historical aspects of the region. the high density of must, is slow and difficult. The wine is sub-

Talking about Argiolas also means talking, above all, aboequently decanted and aged in barrique for some months.
their most famed wine: Turriga, certainly not the only great wine The production of Argiolas winery is completed, as for
produced by the winery, which worthy represents the winerwhite wines, with S’elegas, produced with Nuragus grape, Cost-
This wine is produced with grapes harvested in the Turriga vinemolino produced with Vermentino, Argiolas Bianco produced
yard, that’s the reason for its name, in the Selgias area. In thisth Vermentino and small quantities of white berried local
wine can be found the real essence of Sardinian grapesias nograpes, whereas as for red wines, there is Costera produced
ternationalgrapes are used for its production, a clear sign thatith Cannonau and Perdera produced with Monica grape. Rose
local grapes too, genuine and real richness of every land, amnes, produced by Argiolas as well, are represented by Ser-
capable of creating exceptional wines of great and indisputahiaLori produced with Cannonau, Monica, Carignano and Bovale
class. Cannonau, Carignano, Bovale Sardo and Malvasia Ne®ardo grapes. Lastly, with Turriga’s pomace is produced a
with a production of about 1 Kg per vine, (about 2.2 Ibs.) allowgrappa having the same name.
the creation of this important and very interesting red wine. Must Argiolas wines are now renowned in every country of the
is macerated in skins for about 16-18 days and the aging is dowerld and are present in every continent. Europe was the first for-
in new French barriques (Troncais e Allier) for about 18 month&ign market, particularly Switzerland, and today Argiolas wines

Another wine produced by Argiolas, of sure interest and greatin also be found in Germany, Netherlands, Russia and Norway,
personality, is the last wine created by the winery, Cerdefia,imAmerica are present in Canada, in the United States of Amer-
white produced with Vermentino grape to which are added smadla and Brazil, in Asia are found in Israel, Japan, China and Thai-
quantities of other local grapes. The wine, which has the nantend, in Oceania are found in Australia and New Zealand. About
of the island in the Catalan language, is obtained by a soft preg% of total production is however destined to the Italian market.
ing of grapes and both alcoholic and malolactic fermentation of

the wine are done in barriques, then follows an aging, still in u oo
barriques, for 6-8 months as well as an aging in bottle for 6-8
months.

Turriga and Cerdefia are not the only prestigious wines pro-
duced by Argiolas. Another great red is Korem, a wine which
is getting more and more successful and it was also served last
summer during a toast in occasion of the fortieth of Emerald

Giuseppe Argiolas
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Wines are rated according to DiWineTaste’s evaluation method. Pleashe wine shows a beautiful and brilliant amber yellow color and
seg score legend in the “Wines of the Month” section. nuances of golden yellow, very transparent. The nose denotes
great personality with clean, elegant, intense and refined aromas
of dried apricot, candies, caramel, peach jam, dried fig, litchi,
honey, citrus fruit skin and vanilla. In the mouth reveals an ex-
cellent correspondence to the nose, a very balanced sweetness
and intense flavors. The finish is very persistent with long and
pleasing flavors of honey, dried apricot, litchi and peach jam. A
great wine. Angialis is aged in barrique for some months.

Food match: Hard and piquant cheese, confectionery, jam tarts

C_erdeiia

2000/

Cerdefia 2001
Argiolas (Italy)

Grapes: Vermentino (95%), Nasco (5%) \

Price: € 25,20 Score:00O00 O

The wine shows a soft golden yellow color and nuances of straw

yellow, very transparent. The nose reveals personality with clean

and elegant aromas. There can be perceived good and intense

aromas of acacia, pineapple, banana, hawthorn, broom, kiwi, lit-

chi, apple, hazelnut, toasted bread and vanilla as well as good | Hde
aromas of toasted wood. In the mouth denotes a round charac-

ter however balanced, and good correspondence to the nose, in- Korem 2000
tense flavors and body as well as a pleasing elegance. The finish Argiolas (ltaly)
is persistent with pleasing and intense flavors of hazelnut, kiwi,

banana and vanilla. A well made wine. Cerdefia is fermented

in cask and is aged in barrique for 6-8 months followed by 6-8

months in bottle.

Food match: Sauteed meat, Soft cheese, Stuffed pasta, Roasted fish Grapes: Bovale (55%), Carignano (35%), Cannonau (10%)

Price:€ 16,00 Score:0JO000O

This wine shows an intense ruby red color and nuances of garnet
red, moderate transparency. The nose reveals great personality
with very elegant, clean, intense and persistent aromas. There
can be perceived aromas of black cherry, cocoa, cherry ma-
cerated in alcohol, black cherry jam, mulberry jam, raspberry,
licorice, bilberry, plum, black currant, vanilla and violet. The
mouth denotes an excellent correspondence to the nose and an
excellent balance. A full bodied wine with intense flavors. The
Angialis 1999 finish is very persistent and long with pleasing and clean fla-

vors of black cherry, mulberry, plum and black currant. A great
wine. Korem is aged in barrique for 10-12 months followed by 6

Grapes: Nasco (95%), Malvasia di Cagliari (5%) months more in bottle.
Food match: Roasted meat, Game, Hard cheese, Braised meat, Stewed

Price:€ 18,50 (500ml - 16.9fl.0z.) ScoredO0O0OO0  meat

Argiolas (Italy)
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’EVENTS

News

| In this section will be published news and informations about
! events concerning the world of wine and food. Whoever is inter-

TURRIGA - ested in publishing this kind of information can send us a mail at
1998 the addresgvents@DiWineTaste.com
—— ’CORKSCREW
Turriga 1998
Argiolas (Italy) . .
Grapes: Cannonau (80%), Carignano (10%), Bovale Sardo e Malvasia Keeplng Wlne at Home
Nera (10%) Personal cellar is the dream of every wine lover, however not everyone
can afford it. Here are some simple rules for keeping bottles of wine at
Price: € 28,85 Score:00000 home

The wine shows a beautiful and intense ruby red color and nu- ] ) )
ances of garnet red, moderate transparency. The nose reveal©ne of the most frequent worry of every wine lover is the di-
great personality with clean and elegant aromas. There can |§8'ma of how keeping bottles of wine as they are bought and the
perceived intense and good aromas of black cherry, chocolage that they could damage because of a bad keeping is some-
bilberry jam, mulberry jam, plum jam, licorice, vanilla, dried vi- thing everyone wishes to avoid. The perfect keeping of wine, as
olet and a pleasing hint of black pepper. The mouth denotes # commonly known, would require a special and proper room,
excellent correspondence to the nose and an impeccable balaff¢@t is a cellar, provided with favorable conditions in order not
full body and intense flavors. The finish is very persistent an® compromise the precious content of bottles and to allow them
long with pleasing flavors of mulberry, black cherry and plum. AC Properly evolve in the course of time. The bad news is that

great wine. Turriga is aged in barrique for 18 months. not many can afford a room of this type, the good news is that
Food match: Roasted meat, Game, Hard cheese, Braised meat, Ste\{t\)/gcfoqumg few and simple rule_s itis pos§|ble to have bottles
meat 0 survive for some years even Wlthogt having any cellar, and the
second good news is that the majority of the wines released on
the market are ready to be uncorked and appreciated as they are
bought, in particular white wines.

However it should be remembered some wines are intention-

Argiolas - Via Roma, 56/58 - 09040 Serdiana, Cagliari
(Italy) Tel. ++39 070 740606 Fax ++39 070 743264| -
Winemaker: Mariano Murru with the consultancy of Giac-

omo Tachis -Estabilished 1937 -Production: 2.400.004 ally released on the market when they are still “young” and their
bottles - E-Mail: largiolaspa@tin.it _ WEB: aging is delegated to the buyer, opening these wines once they are
www.cantine-argiolas.com bought or soon after they are bought would simply mean renoun-

cing to a better opportunity that only time would be able to give.
Whereas the majority of white wines can be appreciated just after
Cellar Journal being bought, when they are still crisp, aromatic and fruity, in
case of red wines, or better, in case of certain red wines, things
certainly improve with a proper and prolonged aging in bottle.

This section is reserved to wine producers who want tt should however be noticed that the common belief about wine
publish news and information about their business, to ametting better with time is not always true, it is true thattain
nounce new products or just for communicating to its cuswines get better with time, but not really all wines and for this
tomers informations and promotions about their products amdason often happens that certain wines are drunk when it is late,
activity. Send news to be published at the e-mail address even worse, too late, instead of uncorking that bottle during
CellarJournal@DiWineTaste.com | its best time when the wine is still capable of expressing its best
qualities.

The majority of white wines, for example, lose their char-
acter of crispness and fruitiness, as well as their appealing aro-
maticity, just after six months from their release in the market.
Therefore, how can be recognized the wines tuald improve
with a further aging in bottle? Some producers, unfortunately not


mailto:argiolaspa@tin.it
http://www.cantine-argiolas.com
mailto:CellarJournal@DiWineTaste.com
mailto:Events@DiWineTaste.com
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many, write in the back label the life expectancy of their wineszently a new theory on how wine bottles should be kept during
of course, the information is valid only in case the wine is kept iaging has been introduced. It seems that keeping the bottle ob-
good conditions, instead others completely ignore this importaliue, not horizontal, in order to have the air bubble to “emerge”
information for the consumer. Moreover, there are other produp to the cork, while allowing wine to be however in contact with
cers that also provide explicit advices on the necessity of waitirgprk, would avoid the problem of wine spilling. The expansions
some months before opening the bottle. After all, who couldiould push out only air but not wine, however it should be re-
know better these kind of information if not its producer and thanembered that every contraction would always suck some air.
could, both for courtesy and for honesty, inform their clients? Another aspect connected to temperature is about the velo-
A “general” rule, very general to be honest, is that moreity at which wine ages with time. The aging process of wine is
expensive wines, and this is something that happens more feecelerated at high temperatures, whereas at low temperatures,
quently for reds than for whites, are the ones more suitable for better to say, at a proper and correct temperature, wine ages
bottle aging after their purchase and they should not be uncorksldwly while allowing the full development of aromas and of its
once they are bought. Generally speaking, red wines that showganoleptic qualities. Another problem connected to temperat-
sediment in the bottom of the bottle or are full bodied, should bere is about the sudden cooling down, a condition that, indeed,
allowed to age for some years before being uncorked. In casasdttruly improbable in modern houses. In case temperature falls
is wished to uncork a bottle of wine once it was bought, it shouldown more than 6C (43 F) and in a violent and prolonged way,
be better to postpone the uncorking after some days, even bettds can be cause of the precipitation of tartrates, a condition that
after a week or ten days, in order to allow wine to stabilize anid mostly found in white wines, and however it does not dam-
to “recover” from the shock for having been moved. This trick ige wine in anyway but only its aspect. The ideal temperature at
very useful in particular for red wines because allows sedimenthich wine should be kept ranges from°lénd 16 C (5C° to
to deposit to the bottom of the bottle. 61° F) and the temperature must be as much stable as possible,
preferably between P4and 15 C. (57 and 59 F). However
it should be remembered that temperatures higher thanC25
(77° F) seriously compromise wine’s characteristics, in particu-
Igr its volatile components that could irremediably deteriorate.
Another factor that can compromise the keeping of wine is

Ideal Conditions for Keeping

One of the main problems about the keeping of wine is th

possibility of oxidation, a risk that could happen when wine is. ht and it fect the taste of wine. Wi that "
in contact, for a prolonged time, with oxygen. Even though th and it can even afiect tne taste otwine. wvines that mostly

bottle is in good conditions, it should be remembered that cork,séncfer from the effect of light are white and sparkling wines, in

porous and elastic material, can change its physical and mechgﬁ_rticular when they are kept in colorless or little colored bottles.
' L§imple remedy for this condition could be to wrap bottles in a

ical characteristics as a consequence of specific conditions. 145'1 . . : R .
eet of paper or with aluminum foil. Even humidity is crucial

most frequent risk, which is also cause of oxidation in wine, i h d keeoi fwine: at hd Id f
the shrinking of the cork, because of scarce humidity, and th gr the good keeping of winé. a too much dry room would fa-

shrinking will favor the entering of oxygen inside the bottle. OndO" the shrinkage of corks, whereas a too much humid room wil
of the most practical method in order to avoid this condition jinevitably dama_ge bottle_s labels and will favor the development
to keep the bottle in horizontal position in order to allow win of molds and microorganisms that would be cause of bad smells.

to stay in contact with cork and therefore to keep it wet whil hhedideall percenta?e o1|‘ dhumigitg SdhOU|d||b e of 78%' M_c(;reg\ger,
avoiding its shrinkage. the development of molds and bad smells can be avoided by a

“Enemy number two” of wine keeping is temperature and thi@roper ventilation of the room where bottles are kept. Lastly,

can also influence oxidation and the quantity of air that coulg’e" vibrations influence the state of wine, not directly its pre-
enter inside the bottle. Temperature, as it is commonly knc’Wﬁervability, because shakes could allow sediment to be suspended

has the property to expand, with heat, or shrinking, with col n the wine and by doing so they would affect, for a more or less
’ ’ ' Qng period of time, the aesthetical aspect of wine. What is truly

certain substances, such as water and therefore also wine. AL

the temperature gets higher, the liquid mass expands while pugﬁ_sential, in particular for home keeping, is to keep wine bottles

ing the air trapped inside the bottle through cork and, becau%lg’ay from substances or rooms havmg strong smells because
ese odors would be easily passed to wine.

of pressure, the wine will spill out from the side of the neck
and cork. As the liquid cools down the opposite condition takes
place, the liquid shrinks and therefore a depression takes plgggeping Wine at Home

and this will have the effect of sucking air, and therefore oxy-

gen will enter the bottle, through the neck and cork. It should be Conditions for keeping wine we discussed so far can be real-
however remembered that, again because of the effects of teimed in rooms that are especially used for this purpose and are
perature, that when the liquid mass expands, some wine coydtbperly built in order to ensure these conditions. Things greatly
spill out from bottle and not only air, in this case it will leavechange in case there is no availability of such a room, thatis a real
more space in the bottle and it will be occupied by air when winand proper cellar, and we are forced to adapt or to accept what
will shrink again because of the lowering of the temperature. Thge can find in some rooms of our house. Modern houses suf-
repetition of this phenomena, besides diminishing the content faf, like to say, of high temperatures and often the home heating
the wine in the bottle, also provokes the oxidation of wine. Resystem goes beyond 2C (68 F) with the risk of an excessive
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cooling down when it is turned off. Moreover, there are SOMENOT JusT WINE
rooms of the house, such us the kitchen, where the temperature,
humidity and, lastly, the presence of strong smells would seri-
ously compromise the good keeping of wine. In case the kitchen P
is chosen as the room where wine is going to be kept, it will be 1ZZa
wise to keep it in the most neutral part of the room and not beinghe most renowned and representative food of Italian cooking, always
affected by these inconvenient. In case there is the possibility of rich, tasty and colored, surprises for its thousands shapes and it is
having a room in the house expressly destined for keeping foods, rather hard to find someone who does not like it
such as a store-room, it can be easily adapted in order to allow a
good keeping of wine.
First of all it will be essential that this room is not affected by
the home heating system, most of cases it will be enough to tukhistory
off the room’s radiator and the door will be properly isolated with ) _ o
some thermal isolator material and, in case this room is adjacent From Africa to Asia, every civilization knew the many shapes
to external walls or other warm rooms, such as the heating syst&hcakes, doughs made of cereals or legumes flour, water and
room, its walls will be isolated as well. Rooms which are just@rious seasonings, they were a fundamental source for human
under the roof, such as attics, are to avoided, because in sumfdfition. In the ancient Egypt, in particular occasions, it was
time, as well as in winter time, the variations of the temperatufg®nsumed, seasoned with aromatic herbs, a flat cake. In India
would be truly broad and they will easily and certainly reacl‘u\‘an_ a_lnd Chap_atl are th_e cake_s that_are still pa_rt of the r_IL_JtrltlonaI
temperatures which are not suitable for keeping wine. Humidi&adltlon of Ind_la. Nan, in particular, is cooked ina specific oven
can be kept at the right percentage by placing a container witglled ‘ftandurl" that was introduced and spread in the country by
water in the floor of this room and possibly near the bottles. AROVereigns Muguls. Herodotus wrote about some Babylonians
easy help in order to maintain the right conditions for keepinfFCiP€s and there are many Greek writers that cited pizza, at those
wine in a room which is properly destined as “cellar’, can bdme called ‘maza”. _
represented by the installation of a real and proper air conditioner Puring Roman times it was common to cook a cake made of
that will maintain constant both temperature and humidity. ~ SPelt, & type of cereal that was very common and used at those
In case there is no room to be destined as “personal cellafiMes, it is believed that the Italian worfdrina (flour) comes
it should be good to choose the most stable room in terms BPm farro (ltalian for spelt). Spelt was milled and the flour was
temperature and humidity, kitchen is always and however to b§€d to cook buns and cakes. In some writings of Virgil Maron
avoided even because of the presence of appliances that ten§aB Pe found some recipes that can be considered as the ancient
heat up air, and to keep wines in wood cases, such us the off@dn Of pizza. In these writings can be read that farmers used
used by certain producers for the shipping of their wines, or ifp Mill wheat, to sieve flour, to mix it with water, aromatic herbs
thick cardboard boxes and that will be kept anyway closed. @nd salt, to flgtte'n itin order to have it thin an_d round, and finally
case shelves or racks are going to be used, now easily foundfjgy cooked it with the heat of the ashes of fireplaces.
any furniture shop, it is best to choose a room that can be adaptedUntil the end of the 1500s there are no news about the evol-
to them and, because of the proper characteristics of wine radion of the preparation of pizza. In some documents and cook-
or shelves, make sure they are properly sheltered from light, P0oks of the 1500, found in northern ltaly, can be found some
However, home keeping of wine, even when it is done bmformatmn on how to make pizza. Of course it was not the same
obeying to the most scrupulous conditions, does not guaranteBigZa that we are used to today, it rather was a thin dough made
long and profitable life to wine, these remedies are useful onff butter, €ggs, sugar and was cooked in an oven or fried: it was
for allowing the aging of wine for some years, two or three, and f Cake rather than a pizza. _
is however risky, to tell the truth, there are risks anyway even in 1he discover of America introduced in Europe new foods
the most perfect cellar provided with the best conditions, howpUch as tomatoes, corn, potatoes and beans. Whereas in northern
ever it is obvious that keeping wine at home greatly increadly corn progressively replaces wheat, in south Italy the tradi-
these kind of risks. In recent years technology focused on €N resists and continue to base its cooking on wheat, the “wheat
possibility of keeping wine at home and now are available in thgUn” continues to be enriched with new and different ingredients
market real and proper “wine fridge” capable of guaranteein@nd seasonings. Wlth time olive oil replaces ammal fats, _such as
the right and constant conditions for a proper and correct agit@d: and cheese begins to be used together with aromatic herbs.
of wine. The only drawback of this fridge is that it must be con- Only after the 1700s in Naples they begin to season pizza
stantly powered by electricity and that they usually offer a prettyith tomatoes and buffalo mozzarella. Only after the half of
limited room for bottles, usually 25-35 and the ones that allo#800s the common recipes that we know today are invented. One

the storage of more bottles tend to occupy a rather consideraBfeth® characteristics of the preparation of pizza consists in the
quantity of space. seasoning that can be made of any ingredient, in fact it is the

kind of seasoning that gives the name to pizza: ham pizza, to-
matoes pizza, marinara pizza, mushrooms pizza, just to mention
few. Pizza, thanks to emigrants, arrives in America. After the
end of World War I, pizza leaves the borders of south Italy and
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goes towards north. The industrial development of north Italy r¢-eavening
quires workers and thousands people decide to move from south
to north, bringing with them their traditions and pizza: in this Leavening is a natural process done by a multitude of mi-
time many pizzerias are established everywhere in north Italgtoorganisms that attack particular substances and causing their
The most known pizza is certainly “pizza Margherita”. The storglecomposition, while getting the result of the production of car-
goes that in 1889 Raffaele Esposito, one of the best, if not t@n dioxide and ethyl alcohol that give dough both volume and
very best pizza maker of that time, in occasion of the visit taroma. The yeast traditionally used for the production of pizza
Naples of the King of Italy Umberto | and of Queen Margheritahas always been beer yeast.
he wanted to make for them three classical pizzas: Mastunicola Beer Yeast, which can be bought in every bakery, must be kept
pizza, Marinara pizza and pizza with tomatoes, mozzarella atitithe refrigerator until it is being used. Leavening, being a nat-
basil, invented to honor the queen and whose colors intentionallyal process, takes place according to specific rules and that must
resembled the colors of the Italian flag. The queen appreciateé followed and considered before adding yeast to the dough.
this last pizza very much and she wanted to personally thank am@mperature plays a fundamental role, the quantity of yeast to be
praise in writing this pizza maker. Raffaele Esposito, in ordexdded varies according to the temperature. For example, in case
to return the attention and as a sign of appreciation, thought déugh must leaven, before being used, for 60 minutes at a room
naming that pizza after the queen and the pizza tomatoes, mégmperature of 16-20C (60-68 F), it will be needed about 70
zarella and basil, from that moment on, will be called by anyongrams of yeast (2.4 0z.), in case room temperature is of 2@25
“Pizza Margherita”. (68-77 F), the quantity of yeast will be lesser, about 50 grams.
(1.7 0z.)

Base Recipe: the Dough
Baking

As already mentioned, pizza is made of a base dough and a
seasoning. The dough is made of wheat flour, whole or ‘00’ re- Some support the idea that the best oven for baking good
fined or semi-refined, fresh yeast, water and salt. The doughfgza is the one heated with the fire of wood. This is prob-
obtained by mixing flour, yeast and wheat until it gets the righably because the proper characteristics of such an oven, made
texture and solidity (it should not stick to hands), and then With natural materials which allow an uniform and even baking,
should be left to stay for about 5 minutes and it is subsequentiyhile absorbing excessive humidity from the beginning of bak-
divided in small balls. At this point they are put in proper coning and keeping it during the whole process as well and favoring
tainers in order to start leavening until they will be ready for bean even baking without excessively drying the foods inside of it.
ing used. It must be noticed that for every 2 Kg. of flour (4.4 IbsWood, while it is burning, passes all its aromatic substances to

are needed 60 grams of yeast (2.1 0z.). the oven and therefore they will be released during the baking
process and passing them to the foods in a delicate and appre-
Flour ciable way. Whether an oven heated by the fire of wood is better

or worst is certainly a matter of personal taste and preference,

Flour is a fundamental element because it is the essential iowever the resulting pizza is certainly different from the one
gredient of pizza dough. Itis obtained by milling wheat. In Italyyaked in oven heated by gas oil.

are sold four types of flour: zero, double zero, one, whole. The

most used type is certainly double zero, because it can be worked )

easily, whereas the other ones can be used as well, however tfggasoning

require more attention. Double zero flour, as mentioned above, is ) ) o

the easiest to use, however it should be noticed, as it is the most//Nen & pizza is about to be seasoned, it is good not to ex-
refined of them all, it also lost some of its elements such as vi@ggerate with ingredients, it is advisable to pay attention to the
amins, proteins and mineral salts during the milling and refiningt@lity and the good matching of flavors and, keeping in mind

processes and it is therefore more “poor” as opposed to the otfidgredients used for seasoning must get along very well, to har-
ones. A professional pizza maker pays the most scrupulous moniously mix together, pizza will not be evaluated for its aspect

tention to the flour to be used for making dough. When he or st rather for its taste.

is about to buy flour, the type will be considered, that is the level Pizza is certainly the most renowned food of the so called

of refinement (that is 0, 00, 1 and whole types), sifting, that iMediterranean diet. The classical ingredients of pizza are flour,

the level of separation of the flour from bran, the strength repreldmatoes and mozzarella, typical and traditional elements of the

ented by the “W” symbol which goes from weak flour (100 w)yMediterranean diet. . , o

to strong flour (450 W). Weaker flours are best for the prepar- AMong the most common ingredients for making pizza there
ation of non leavened foods whereas the stronger ones must3€&-

necessarily mixed before being used in order not to get a non eat-

able food. The “strength” of flour does not have any connection ® C€reals - Complex carbohydrates, that are absorbed by the

with quality, it just represents an index that should be considered body slowly as opposed to the simple ones, they satiate and
according to the type of preparation to be made. offer constant energy while neutralizing hunger and giving a
durable satiety. They are good for any diet aimed to weight
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loss. the 1400 ordered to nuns the making of “calzoni” and “calisoni”
¢ Extra-Virgin Olive Oil - it is the most genuine and sound'® tf prgsetnt(?d als a g|f_t t? noblﬁ agdllllustrlo%s"p?_(t)tpl)le._ f

fat, typically Mediterranean, rich in HDL cholesterol, thatt bvanan oh_ca;];onelds glzfze. a edpezzfedn € E\' edp|zzao d
is the one which favors the cleaning of arteries, as well ag.e eggar) which is made by frying adiscotdough and seasone
e with tomatoes and mozzarella when it is still hot in order to have

vitamins A, D, E and K. . )

S _ _ ~ mozzarella to melt. Of course, the seasonings are always differ-

e Mozzarella - it is rich in lysine and other animal proteinsent and changing, the classical “tomato and mozzarella” can be

typical of any cheese. replaced, for example, by capers and olives or by ricotta cheese

« Tomato - Source of vitamins, gives a great amount of vi2nd salami.
amins to pizza as well.

The above mentioned ingredients are just a small part of the Wine Parade
ones that are generally used for the making of pizza, however
variants are practically endless and the ingredients to be added
to the seasoning of the dough give pizza all their characterisfidie best 15 wines according to DiWineTaste’s readers.
organoleptic and nutritional qualities. One of them, for exampld0 express your best three wines send us an E-mail at
is basil, which has anti-dyspeptic and antiseptic properties, it WineParade@DiWineTaste.com |or fill in the form avail-
also an anti-inflammatory and promotes digestion. Garlic h&ble at our WEB sitevww.DiWineTaste.com
antiseptic properties for the bowel, it is a cardiotonic and di-
uretic. Oregano, another fundamental ingredient of Neapolitan—rznk
pizza, has expectorant properties, stimulates appetite and has—y
anti-painful properties. 2
Benefits of Mediterranean diet are commonly known, it is a
good prevention for the typical diseases of our modern society
such atherosclerosis, infarct and hypertension. Pizza contains
many vitamins and iron, avoid the formation of uric acid, does
not makes fat and it is more digestible as opposed to other foods.
Thanks to its characteristics it is a valid food that can easily make
a meal and, when completed with fruit and vegetables, it is alsq

Wine, Producer

Capo di Stato 1998, Conte Loredan Gasparin
Semillon Sauvignon 2001, Cape Mentelle
Masseto 1998, Tenuta dell’Ornellaia
Chéteau Lynch-Bages Pauillac 2000
Teroldego Rotaliano Granato 1998, Foradori
Chardonnay 2000, Planeta

Muffato della Sala 1999, Castello della Sala
Chateau Larogue Saint-Emilion Grand Cru Classé
1998

O~NO Ol h W
Ooooooono

. . . 9 0O | Zinfandel Barrel Select Mendocino County 1999 -
a valid alternative to the consumption of meat. .
Fetzer Vineyards
10 O | Shiraz 2000, Plantaganet
Variants of Pizza 11 O | Rioja Reserva “Pagos Viejos” 1997, Bodega Artadi

- Cosecheros Alavares

Sauvignon Blanc 2000, Cakebread
Chéateau Talbot Saint-Julien 1998
Chateau Pontet-Canet Pauillac 2000
Trentino Bianco Villa Margon 2000, Fratelli Lunelli

An interesting variant of pizza is “calzone”, which is clearly 12
and obviously derived from pizza, similar in its ingredients, the ii
preparation of the dough is practically the same, it just differs in 15
some parts of the making and in the type of seasoning. Itis made
with a flat disc of dough which is subsequently stuffed only for Legend:0up O down - stable O new entry
its half, the other half is folded on the stuffing and the border
is pushed all along in order to seal the dough. It is baked just
like pizza in a heat oven. Another variant consists in frying the L
calzone in hot oil instead of baking. CIaSSIerd

The origin of calzone seems to be Campania however, just
like pizza, its production and consumption spread _everywhe_re IR this column we will publish your classifieds. Send your
_Italy gnd then abroad. Calzone, called “caspne” in Neapomaerassified, with a length up to 255 characters, at the address
is Italian for trousersand for some etymologists this is a termCIassified@DiWineTaste.com or fill in the form avail-
widely spread and common in Italy even though its exact origigble at ourJWEB sitavww.DiWineTaste.com . The classi-

is not clear. fieds are published for free in three consecutive issues. Please

In the beglnnln_g plzgas, calzqnesr,]cakes a\r;vc_j Eu_ns Werzan_ '§B’ecify the edition where you want your classified to be pub-
phortant_lreE_(l)_urcef in order to satisfy ur?lger. ¢ |tbt|me an _IWk')t_ﬁshed (italian edition or international edition). Classifieds are
the availability of new resources as well as of a better availabil g jired to be written in italian for the italian edition or in eng-

gy, both econ.orr']m((:j an%of food r|e§our(;gs, the sm;;lz c(?kes ﬁﬁ% for the international edition. DiWineTaste will never be re-
uns are enriched and unusual ingredients are added to theily, siple for the correctness or the contents of the classifieds.

from food destined to farmers and humble people it becomes
food for kings, just like pizza Margherita. According to some
old documents it seems that the commune of Trieste (Italy) in

ooaoze
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