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TOUfing and Looking fOf called “lesser areas”, rural and unknown areas, had the chance to
be properly revaluated; new structures have been built with this
Bacchus explicit goal and helping, as a consequence, the local economies

as well. Along with the wines of these places, and if one goes
there for drinking, it always and inevitably ends up eating some-

One of the many positive effects of the renewed interests fahing, had the same opportunity typical gastronomical products
wine is the increasing curiosity of people about this subject ands well, some of them were even disappeared, they have been
with that, to the other subjects which are related to it, such asvaluated and offered to visitors. All that is, of course, an ex-
food and wine traditions and folklore, paying much attention, otraordinary and important event, positive and noble, in a world
atleast, trying to pay more attention, on what it is being eaten amhich is going more and more towards the sad homologation of
on its quality. The ones who love nice wine and quality wineghings and habits, with that, unfortunately, gastronomical tradi-
also love nice cooking and eating quality foods; the ones who atiens as well, it is amazing to know all that is useful to the reval-
aware of “wise drinking”, little but good, seem not to be affectediation of the precious and fundamental local cultures and tradi-
by the “temptations” of fast foods, quick and less attentive, anibns, to be certainly considered as real and proper monuments
certainly less healthy. of our societies.

This trend, both to wise drinking and to wise eating, has con- Reevaluating traditions and products of places also means
tributed to give tourism a real and proper boost, in particular thaving the availability of a broader choice of products and op-
those peripheral areas near artistic cities, incredibly rich in tradportunities, in every aspect, a good way to escape from routine
tional, enological and gastronomical patrimonies. It is more arehd to be free, at last, of choosing, a choice inspired by con-
more happening that in the plans and the journeys of people, thagiousness and not imposed. The so called “wine tours” are cer-
take some time in visiting historical and artistic cities, as well atinly welcome, as well as welcome are the opportunities which
taking some time in visiting traditional places near to them, in orallow consumers to know new places and new products, which
der to know and discover gastronomical and enological culturedlow them to enrich their culture and their freedom of choice.
and traditions of those places. This trend allowed many receptoreover, what way would be better, in getting to know any-
tive structures to specifically organize things in order to offer thehing, than going to meet and to appreciate it in the places where
possibility of appreciating the nice food of their lands. it originated, developed and valued? Lastly, by visiting places

Even wineries worked towards getting the advantages of these
opportunities: since many years there is a real and proper in-
creasing number of consumers who visit production sites of their
preferred wines, wineries happily keep their doors open to pegontents
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which are interesting, hopefully, in an enological point of viewPinot Blancgrapes, with the exception of tiSatérstyle which is
and therefore the main reason for the visit, will allow to discoveproduced only with white berried grapes (Chardonnay and Pinot
other and interesting aspects one could not even imagine. Blanc). Production times for the non vintage styles requires a pe-
As summertime is about to come, it is probable that anyorméod of at least 25 months, at least 18 of refermentation in bottle
is thinking on how to spend their vacations, people will alreadgnd in contact with lees, whereas vintage Franciacortas require a
have planned what places and what areas are going to be visitethimum of 37 months, at least 30 of refermentation in bottle.
in their journeys; by carefully considering the routes, they willThe styles of Franciacorta being produced aien Dosato(or
certainly realize they will happen to travel in many places anBas Dose, Dosage Zéro, Nature) which does not have any dosage
areas which are certainly interesting according to an enologicahd therefore it is very dnExtra Brut(up to 6 grams of residual
point of view, a good reason to stop by, contemplating the vieaugar per liter)Brut (sugar less than 15 grams/liteExtra Dry
of those places, hopefully in company of a good glass of loc&ugar from 12 and 20 grams/litef$ecor Dry (sugar from 17
wine. to 35 grams/liter)Demi-seqsugar from 33 to 50 grams/liter). It
should be observed that Franciacortas are also produdedsas
and every style can be, in the best years, vintage.

MailBox 100

In this column are published our reader’s mail. If you ) . ) ) ,
have any comment or any question or just want to expreéi.ove white wines and in particular Chardonnay and Sauvignon

your opinion about wine, send your letters to our editorial dplanc. 1like to try these wines from every country of the world
Mail@DiWineTaste.com | and from any winery as well. | noticed Chardonnays are usually

aged in barrique whereas this is rare for Sauvignon Blanc. Why?

Is there any specific reason for that?
In the editorial “Bubbles War” published in the issue 7, April L e
2003, there is a mention abouthranciacorta wines and thepfact Dennis Rice — Modesto, California (USA)
that they are good. Unfortunately | do not have much informatiofhardonnay, besides being the most cultivated grape in the
about Franciacortas. Are these wines defined as “spumante’world, is also extremely versatile anebrkable this character-
What are the most typical Franciacortas? istic has practically made it famous in every country of the world
because allowed wine makers to create wines in may ways. The
same cannot be said for Sauvignon Blanc, a grape having com-
Franciacorta wines, produced in the area having the same napigtely different characteristics from Chardonnay, and thanks to
in Lombardy, near Brescia (Italy), are certainly to be considereigs peculiarities, in particular in its aroma, it does not allow the
among the best wines of Italy, because of their quality which isame production “freedom”. The enchanting aromas of Sauvi-
now, in general terms, universally considered as high. Accorgnon Blanc are rich, charming and pleasing, they recall flower,
ing to the Italian law, every wine having carbon dioxide and &uit, in particular tropical fruit, and the aging in oak would dras-
minimal pressure of 3 atmospheres at a temperature €28 tically change these aromas. Moreover Sauvignon Blanc is more
defined asspumante”. No matter how Franciacortas, accordingacid than Chardonnay, therefore an aging in oak would make
to a simple point of view, have these characteristics, they cathe wine not much balanced, provided it is not being produced
not be defined, according to a specific Italian law, as spumantgith pretty ripe grapes in order to produce an adequate quan-
as this definition is generic and reductive, but exclusively an@ty of alcohol. Chardonnay cannot certainly have the same aro-
uniquely “Franciacorta”. These wines are produced with theatic strength of Sauvignon Blanc and therefore added aromas
method of refermentation in bottle, in the Franciacorta area dgf wood are usually a good support and, when used in a balanced
fined asVietodo Franciacortawith Pinot Noir, Chardonnayand  way, they do not disturb the aromas of the grape, however and
certainly present. It should be noticed and remembered there are
many producers in the world that decide, in the aim of producing
particular styles of wine, to age Sauvignon Blanc in oak, as well

DIWHNETaSte as producers that prefer to avoid the aging in wood for Chardon-

Indipendent periodical of wine culture and information nay. As always, it is however a matter of personal tastes.
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[ABC WinE ‘ After the fall of the Roman Empire and the consequent occu-
pation of Visigoths, there are not sure evidences about the viti-
culture and production of wine in Spain, however it is believed
S . that it continued even during this period. After the overthrown
paln of Visigoths by Moors in 711, the production of wine, surpris-
The long enological tradition has always marked this country, here ingly, did not suffered any limitation because of the Islamic Laws
wine and grape have been witnesses of the history of these lands fasbserved by Moors, indeed, the production of wine continued
more than two thousands years and the trade was taxed. With the conquer of Spanish lands by
Christians, about the half of thirteenth century, exports of Span-

Spain is, indisputably, one of those countries that made boih wines to the countries of Europe were resumed, in particular
history and success of European wine in the world, a role whidf England. During those times the quality of Spanish wine was
certainly has since many centuries. For many centuries Spanlggher unpredictable, from ordinary to excellent; what was inter-
wines, in particular, the renowned Jerez, or Xérés, as it is call€§ting in Spanish wine, according to a commercial point of view,
by French, or Sherry, the usual name known in England and Y¥@s the fact they were produced in a rather warm area and there-
the English speaking countries, have lived moments of glory thire they were rich in alcohol, a characteristic that made these
made these wines famous in many countries. The first thing th4thes to be preferred for the adulteration of wines produced in
is amazingly observed in Spain, as a wine country, is its high véther areas and low in alcohol.
cation for local grapes, in this country seems the huge “invasion” In the beginning of the 1500's, the success of the famous Jerez
of the so called “international” grapes did not have a clear sudine started to increase, also thanks to the privileged position of
cess, as opposed to other countries of the world. An aspect tH&S city, near the Atlantic Ocean and therefore an easy stop for
alone, makes Spain a special country, not only for the good wingercantile ships, and it rapidly spread, in particular in English
produced there. Despite of the fact wine is part of the traditiorPUurts. The success of Jerez was however connected to the alter-
of these lands since thousands years, in case we do not consfile political events both of Spain and England, the main con-
the fame and the peculiarity of Jerez, however quality producticimer, and English, as a consequence of the harsh relations they
is something which was adopted by Spain only in recent time8ad with Spain because of the wars between the two countries,
The new and reborn Spanish wines are fully expressed in its gdRwposed heavy taxes on Spanish wines. The fame of Jerez wine
erous red wines, in particular the ones from Rioja, and, as alway¥as reestablished only after 1820, thanks to the zealous work of
in the confirmation of that extraordinary wine, Jerez, unique arkPme businessmen, after a long period of commercial crisis in
enchanting in its genre. the country. Malaga wines also benefited from Jerez wine’s suc-

The history of enology in Spain has pretty ancient originsc€ss and together they succeeded in becoming more popular than
First evidences about viticulture are dated back to a period froRfPrto and Madeira wines.

4000 BC to 3000 BC, whereas the first productions of wine are Jerez probably was the only Spanish wine that got most the
dated back to the era of the Carthaginian occupation, in the sédtention; around the half of 1800's, many chroniclers reported
ond century before Christ. When Romans conquered the lan@Rout the approximate and ordinary wine making practices re-
of Spain occupied by Carthaginians, in 206 BC at the end dted to still wines, something which identified those wines to
the second Punic war, there also are the first evidences abdything but quality. Production techniques for still wines in
wine trading from Spain to the city of Rome. At those timesSpain were at those times differentiated between south and north,

Spanish wine was also traded, besides Italy, in France, in tMéereas in the northern area the keeping of wine in casks were
Loire Valley, in Britain, in Normandy and in England, mainly preferred, in the southern area wine was left in earthenware con-
distributed to Roman soldiers in charge of guarding the bordef@&ners, moreover, in Spain they were used to keep wine in pig
of Germany. Spanish wine was also mentioned, in their writing§kins treated with resin which usually altered wine. These pro-
by Columella, Publius Ovidi Nasonis in hisrs Amatoriaand, duction techniques could not make anyone think about a good

in particular, by Pliny the Elder and Martial who particularly ex-Progress and development of the enology of the country. Just like
alted the wine of Tarragon. in any other country of Europe, at the end of the 1800’s appeared

phylloxera and oidium, greatly devastating the viticulture of the
country, damaging many areas and it took many years before the
activity could be resumed. Damages of phylloxera were so high
that many of the local grapes varieties of Spain extinguished.
When Spanish enology recovered from the damages of phyl-
loxera, they introduced in the country the production of a new
style of wine, sparkling wines, made with the classic method,
defined asCava and they become part of the most important
wine aspect of Spain; currently Spain is the first producer of the
world, in terms of quantity, for this type of wine. In 1926 was de-
] . fined the very first region of appellation of origin of Spain, Rioja,
Fig. 1: Spain whereas in 1932 was introduced in the country the first Spanish
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system for quality production. In 1933 Jerez was recognized # wine had before being released in the market. Aging can be
a region of appellation of origin followed in 1937 by Malaga.done in wood or steel containers as well as in bottle.

After a period of recession, during the 1930’s and 1940’s, both
because of the internal political events and because of the World,
War Two, in the 1950's Spanish enology showed new signs of
impulse, mainly characterized by the production of huge quanti- ®
ties of ordinary wines made by cooperatives. Quality production
in Spain restarted in the beginning of the 1980’s, when economic
and political conditions allowed a solid development of oppor-
tunities in the country as well as the huge investments of winer-
ies in the aim of starting a stable condition for the production
of quality wine. During the last twenty years Spain showed the
world to have great enological potentialities; its wines continue
to be known and appreciated wherever in the world, in particular, .

Joven- Young wine which is usually aged for one year

Crianza - When referred to reds, it is a wine which is aged
for two years and at least one of these in cask. When re-
ferred to white or rose wines, it means an aging in cask for
at least six months. The ter@rianzais usually regulated

by every DO and they usually set aging practices. The term
Sin Crianzastated in the label indicates a wine which did
not have a minimal period of aging and therefore was bot-
tled young

Reserva- Indicates quality wines produced in particular

red wines. and favorable years. When referred to reds, this indicates

a wine which had an aging of at least three years and at
least one of these was in cask. When it is referred to white
or rose wines, it indicates an aging period of at least two
years and at least six months of this period in cask

Spanish Quality System

Spanish quality system, which is call&@tenominacion de
Origen (Appellation of Origin), abbreviated d30, was intro-
duced in the country for the first time in 1932 and it was subse- ®
quently revised and modified in 1970. The institute which is in
charge for the regulation of production areas having appellation
of origin status idNDO, Instituto Nacional de Denominaciones
de Origen(National Institute for Appellations of Origin) whose
headquarters are in Madrid. The system shows similarities witl
the analogous French (AOC) and ltalian (DOC) systems, they
recognize delimited production areas, cultivation practices and
wine production techniques, yields per hectare, minimum per._roduction Areas
ods of aging before being released in the market, as well as spe-

cific norms %bout labeling. _ Spain has the largest area cultivated with vines of the world,
About 50% of Spanish production belongs to B® category  powever it ranks as the third wine producing country, after Italy

and each of them is supervised by a propensejo Regulador o4 France, because of the high quantity of old vineyards, with
whichis in charge of verifying the production procedures as Wejyetty low yields, planted in arid or not much fertile areas. De-
as evaluating every wine with the purpose of making sure it Nagjte of the fact Spain is mainly known for its red wines, it is
the right prerequisites in order to be recognize®&s The cat-  poywever a white grape the one to be cultivated the most in the
egories of quality for Spanish wines are as follows: country,Airén, particularly common in the central plains of Man-
cha, south from Madrid, which is generally used to make rather
ordinary wines. A characteristic of Spain, according to an eno-
] ) ) ] o logical point of view, is represented by the remarkable use of
e Vino de la Tierra, VdIT - Wine produced in a delimited |4c4) grapes they do for making wine; in Spain the phenomenon

area, usually larger than DOs. Itis the equivalent, in genergt the 5o called “international grapes” seems not to have never
terms, of Italian’s IGT (Typical Geographic Indication) orp,5q particular or evident success.

French’sVin de Pays

Gran Reserva- Quality wines produced in particular and
favorable years. When referred to red wines, indicates a
minimal aging of five years and at least two of them in cask.
When referred to white or rose wines, indicates an aging
period of at least four years and at least six months of this
h Period in cask

e Vino de Mesa, VdM - Table wine produced with grapes
cultivated in different regions of the country

The most representative grape of Spain, concerning red

e Denominacion de Origen, DO- Wine produced in a re- berried species, certainly is Tempranillo, which is used for the
gion having appellation of origin status which is regulateghroduction of the full bodied wines of Rioja, whereas among
by specific laws white berried species, the most representative one is Albarifio

« Denominacién de Origen Calificada, DOCa- (Appella- which is used to make interesting white wines and with nice aro-

tion of Qualified Origin) Wine produced in a region hav-Mas in the Rias Baixas _r_egion. Spanish enology is_still f_;md
ing appellation of origin status of high quality. This is thest_rongl_y bound to its traditions, one of them consists in aging
highest level of the Spanish system and it was introduced {nes in casks for very long period of time, even more than

1991. Currently the only region belonging to this categor)t)"’emy years. It should be however observed that because of the
is Rioja. general changes of people’s taste, and therefore of the market de-

mands, in Spain are now common the more “modern” practices,
In the labels of red wines are usually found some indicationsyen here, just like everywhere else, wines having a more fresh
and according to Spanish wine laws, they state the aging periadd fruity character are preferred better.
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Rioja ity wine area, mainly for its red wines, and its wines are often
looked for more than the ones from Rioja or Ribera del Duero.
This area is certainly the most renowned one of Spain, Mhe grapes mainly cultivated in the region are all red, in particu-
particular for the production of red wines, full bodied, rich andar Carifiena, known in France as Carignan and in Italy as Carig-
complex. Currently Rioja is the only Spanish region which isiano, and Garnacha, as well as small vineyards cultivated with
entitled to theDenominacion de Origen Calificada, DOG#a-  Tempranillo, Cabernet Sauvignon, Merlot and Syrah. Wines pro-
tus, the highest level of the Spanish quality system. Despite @ficed in Priorato are rather full bodied and robust, alcoholic and
the fact red wines are the ones which made Rioja famous fegnnic, concentrated and rich, produced with grapes coming from
more than a century, in this region are also produced white antheyards producing pretty low yields. Contrary to Rioja and
rose wines. Rioja is located to the northern area of the couribera del Duero, wines of Priorato are not classifie@@anza
try, at about one hundred kilometers (63 miles) away from thReservaand Gran Reservand they are usually aged in French
Atlantic coast and goes along the Ebro river. Vineyards are cuak instead of American oak.
tivated in a pretty large plain which is located at an altitude of
450 meters (1476 feet), mainly cultivated, as for red grapes, witkias Baixas
Tempranillo, Garnacha, Mazuelo and Graciano, and, as for white
grapes, with Viura, also known as Macabeo, Malvasia and Gar- Contrary to most of the wine regions of Spain, this area is
nacha Blanca. Rioja is divided in three subareas, Rioja Alavedgrticularly known for its white wines, as opposed to the other
Rioja Alta and Rioja Baja, the first two to be considered of higheireas which are mainly oriented to the production of red wines.
interest. Here the most representative grape\lbarifio which does not
Most of the production is oriented towards red wines, prodave rivals in terms of popularity. Every bottle produced in Rias
duced with Tempranillo grape, which are usually aged in wooBaixas practically has the name of this grape stated in the label.
for rather long period of time, faithful the common enologicall he considerable worldwide success of the wines of this region
tradition of the country, just like no other part of the world. Everyvere mainly determined by new and modern wine making prac-
though the practice of long aging in cask is getting less and leiges and, in particular, by the fact of aging and fermenting wines
used in favor of shorter periods, some producers still prefer {p steel tanks instead of wood containers, therefore fully favoring
age their wines for long periods, sometimes even longer than foifi€ interesting and pleasing characteristicAlbrifio. The area
years. These long aging times give wines the typical charactés,located north from Portugal, near the Atlantic coast and it is
complex and “earthy” aromas as well as body. In Rioja the sanf@t of the Galicia region.
procedure is also used for white wines, aged in wood for long N Spain the Albarifio grape is practically cultivated in Rias
times and followed by a further aging in bottle, however it shouléaixas only and it is almost absent in all the other regions. The
be observed that some producers, currently most of them, do f@in characteristics of the wines produced with this grape are a
age their white wines in casks therefore favoring the typical crispfominentand pleasing aromaticity, as well as having very agree-

and fruity character. able flavors, are produced and aged in steel tanks and should
be drunk, in order to better appreciate their best characteristics,
Ribera del Duero when young.

In this region are mainly produced red wines with Tinto FinoPenedés
also known as Tinta del Pais, by many considered as a genetic
mutation of Tempranillo grape. The region is located north from The region of Penedes represents, as a matter of fact, an ex-
Madrid, about 200 kilometers away (125 miles), and goes alorigPtion in the Spanish enology. This interesting area of Catalo-
the course of Duero river. In this area are not reported relevaiie, near Barcelona, is characterized by a rather varied wine pro-
production of white wine, however it should be observed th&tuction and, as opposed to the other wine regions of the country,
here is produced a modest quantity of rose wine, generally ohere are found a relevant quantity of “international” grapes. The
tained with Garnacha grape, which is mainly consumed locall{0st representative wine which certainly marks Penedeavs,
The red wines of this region are also to be considered as the basParkling wine produced with the classic method. The produc-
examples of Spain: full bodied, concentrated and rich. Here, jué@n of Cavain this region is rather old, the first sparkling wines
like in Rioja, the long aging time in cask is a common and usedhade with the classic method were produced in 1872, and these
practice. It should be however considered that casks, just like &€ the wines which made this region famous in the world. Cavas
Rioja, are never used when new and the wood used to make thaf mainly produced with Xarel-lo, Parellada and Macabeo, three

is usually from the United States of America. local white berried grapes, although Chardonnay is getting more
and more used. These grapes are also used for the production of
Priorato still wines. Moreover, there also is a style to be considered as a

rarity: Cava Rosé, whose color is obtained by Cabernet Sauvi-
This small wine region, having ancient enological traditionsgnon, Garnacha and Monastrell grapes, used alone or together.
is to be considered among the most interesting ones of Spain. It The Penedés region also produces good and interesting still
is located near Tarragon, in Catalonia, facing the Mediterranegfines, both white and red, obtained by local and international
sea. The region is getting more and more recognized as a quglapes. The most cultivated white berried grapes in the region are
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the one already mentioned for the production of Cava, Where’aw,NE TASTING ‘
red berried grapes include Carifiena, Garnacha, Monastrell, Ull
de Llebre, Cabernet Sauvignon and Merlot.

Jerez TaSting Red Wines

After the delicate and enchanting fresh flowers fragrances of white

This area, located in Andalusia, in southern Spain, is famougyines, this months we will discuss about the evaluation of red wines
for the production of the excellent and charming fortified wine

which is named after the city where it is mainly produced. Talk- ) ) . )
ing about Jerez, or Xérés or Sherry, as it is commonly known Red wines, certainly more complex in the evaluation than

respectively in France and in England, tributing this extraofYNites. are generally considered, in the common sense about
dinary wine the proper and right honors, which lived gloriouéh's subject, the ones that usually are associated with the idea

moments in the past, would certainly need a proper and betfdrWine- These types of wine, produced with different methods

explication. Sadly, Jerez is currently to be considered as oftn Whites, have specific organoleptic characteristics which re-
of the most underrated wines of the world, it is only in recenUires an adequate evaluation strategy in order to find out and

times its production is experiencing an impulse, indeed this is3PPreciate their best properties. In general terms, what is usually
wine that would certainly deserve a better consideration. The@doPted for white wines, does not have the same efficiency when
wines are incredibly complex, rich and produced with specifigPPliéd to red wines, mainly because of the presence of other
and amazing methods which give them truly unique characteri@dors usually absent in any other style of wine. The differences
tics. Jerez wines are available in many styles, from elegaos are clearly evident as soon as appearance is considered, aromas
to charmingOlorosos Among fino styles, dry and crisp, there are different as well, most of the time are the result of the aging

are Manzanilla Fino, Amontilladoand Palo Cortado whereas in a cask, and in the flavor are usually found elements which are
among oloroso styles, full bodied, dark and usually sweet, the

?Qsent in other wines, such as astringency.
areOlorosqg CreamandPedro Ximénez

The production of Jerez, which generally has an alcohol bgg|or
volume from 15 to 22 percent because of fortification, that is
to the added alcohol, is complex and takes long period of time, The color of red wine, even when it is quickly evaluated, al-
by making use of the famowoleramethod, as well as a specific low the determination of some of its main characteristics. The
technique which gives them the typical oxidized character knowtange of colors in this type of wine is rather vast, determined
as“rancio” . The grapes cultivated in the area and used for they the type of grape, area and cultivation practices, the way the
production of Jerez are exclusively white: Palomino, Moscatejrape was turned into wine and the evolution process, in other

and Pedro Ximénez. words, its aging level. A first consideration that can be made
) about the colors of these wines is that, contrary to white wine
Other Production Areas which tends to get darker in color as time goes by, red wines

. L tend to get lighter in color with time.
Among the other production areas of enological interest in Talking about colors in red wines it should be said that, as

Spain, there are Valdepefias, where are produced light red Wingﬁbosed to what it is usually believed, the intensity of its color

Nfavarra, near the Rioja, known for the productlon_of IS TOSEs 1ot always a sign of quality. The intensity in red wines must
wines, _Somoqtano, located near the Pyrenees, which produges; sigered according to the variety of grape used for its pro-
white wines with Qhardonnay and Chenin Blanc, as well as 90 ction and, in particular, the coloring capacity of the grape, that
reds produced with Monastrell, Garnacha, Cabernet Sauwgnqg', the quantity of pigments it contains, last but not the least, the

Merlot and Pinot Noir; Rueda, mainly known for its white W'ne%/vay they were transformed into wine. A red wine having a color

produced with Verdejo grape; Toro, near R_ueda, _WeSt from R_' ot much intense could indicate an absolutely normal condition
era del Duero, where are produced red wines with Tempranil

d coherent with some types of grapes, however, it could also
grape. indicate a short period of maceration, or grapes from harvests of
high yields or from a particularly rainy season. In order to make
this concept clearer, it could be useful to observe the color of two
wines very different from each other, such as a Cabernet Sauvi-
gnon and a Pinot Noir, and realizing that, no matter they both are
excellent wines, the one produced with Pinot Noir will certainly
have a less intense color when compared to the other. Not all the
grapes are the same, and this is true for the color of wines they
produce.

In youth red wines will show, in a more or less evident way
and according to the grape used for their production, strong blue
or purple nuances, mainly observable in the rim of the liquid
mass while keeping the glass tilted. As time goes by, these blue
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and purple nuances will tend to disappear and the color of wine
will get a more strong red tint, in particular ruby red, and it will
subsequently get garnet tints and, as the aging process goes by,
red tints will tend to diminish while getting orange or brick tints,
and therefore getting, at the end of its life cycle, brown or ma-
hogany colors, a sure sign the decay has finally come to an end
or because of strong oxidations. It should be however observed
that by evaluating the evolution of colors it can be uniquely de-
termined the process of the aging evolution of a wine, not its age
considered as the quantity of years passed from harvest. The ve-
locity at which the aging process takes place depends on many
factors, among the many, the kind of grape used to make the,
wine and how the wine was kept, and the quantity of time in
which a wine reaches a specific level of aging is variable from
wine to wine. It must also be considered that the most reliable
information about the level of aging of wine can be determined
by observing the colors nuances, that is the color of the rim of
the liquid mass in a tilted glass, instead of its tint, that is the
overall color of the liquid mass. The following list contains the
most common tints in red wines and the information that can be
determined:

e Purplish Red - This is the typical color of young wines,
and in case blue or violet tints are very evident, it could
also be the sign of an immature wine whose fermentation
process ended recently. However it should be observed
not all young wines show this color; the many species of
grapes have quantities and qualities of pigments rather dif-
ferent from one each other, therefore grapes which are rich
in blue/violet pigments will usually tend to produce wines
that in youth will be characterized by this color and in other

should have been consumed earlier in their youth, this color
indicates the loss and the degradation of their best charac-
teristics. It must also be observed that this color can also
be caused by oxidation, therefore the wine is not apprecia-
ble anymore. In case oxidation occurred, this can be eas-
ily confirmed by the olfactory evaluation. This color, when
observed in young wines, can be the sign of a rapid aging
probably because of a too high keeping temperature. The
time needed for wines kept in the best conditions to get to
this color, in general terms, can vary from five to ten years,
in some wines, it could also take longer

Mahogany - In case this color is observed in wine’s tint,
that is in its overall color, it is the result of a strong and ex-
cessive oxidation as well as being sign of some degenerative
diseases, therefore the wine is not drinkable anymore. This
color can be considered as a positive sign only and uniquely
in rare, very rare cases and when met in wines of excel-
lent and magnificent quality, which reached the apex of an
extraordinary aging process conducted in excellent and im-
peccable keeping conditions. It can be observed, in case of
such magnificent wines, after an aging period in bottle for
more than twenty years and, often, these wines can remain
in excellent conditions for many other tens of years, before
taking their way for decay. Once again, it must be said this
condition belongs to few, very few wines; most of the cases,
as well as when amber nuances are being observed, when
this tint is present in wines aged for some years, it always
represents a negative factor

cases, the purplish tint will be evident even when the winAromas

will have reached an advanced level of aging

e Ruby Red - Represents the color of the first aging level
which follows youth and the loss of the purplish tint. In
general terms, red wines get this color after about one
two years of aging. This color is certainly the most com
mon one in red wines and, in particular wines produced wit
specific grapes, this could also indicate the best aging Ievtgl1
the one that would allow the best appreciation. In case
wines destined to long aging periods, this color should blé
considered as a sign of youth

The aromatic range of red wines is rather vast, in particular,
it is rather high the expectations of the taster when he or she is
albout to taste a red wine. These types of wine are considered, at
least for the majority of wine lovers, the ones which are usually
gssociated to the idea of wine, therefore one usually expects from
ese wines superior characteristics because of this “prejudice”.
(ljtﬁ’deed, the aromatic variety in reds seems to be more complex
ecause of its higher versatility and suitability to aging, a char-
acteristic which allows aromas to evolve and to get “important”

] o ] connotations. However it should be remembered that red wines
Garnet Red - This color usually indicates a wine whoseyre produced with a fruit, the grape, and therefore will be the
aging process is proceeding towards maturity while leaving, o mas of fruit, just like in any other wine, the ones that will be
its youth time. According to the type of wine as well asyqre frequently perceived in its olfactory assessment.

the grape used to make it, this color is usually observable \yhereas in white wines are frequently found aromas of flow-
after two or four years of aging and it can accompany thgy in red wines are fruit aromas the ones that will prevail, in
evolution of red wines even for many years before gettinga ticylar fruits having a red pulp or skin, such as raspberry,
to afull and complete maturation strawberry and cherry, or black, such as black currant, blackberry
Brick/Orange Red - Represents the tint which is typical and blueberry. However aromas of flowers can be found as well,
in wines that finally reached full and complete maturatiomven though they are less frequent than fruit, such as rose, violet,
conducted in excellent keeping conditions. It should be olpeony and cyclamen. Aromas of fresh fruit will be common is
served that not all type of wines, according to the grapgsung red wines as well as in those wines which are beginning
used for their production and the technique of wine makindheir aging process. As time passes by, aromas of fruit start to
can reach this level while keeping at the same time excelleavolve and to turn into cooked fruit, in particular jams, and sub-
organoleptic characteristic. For some wines, that certaingequently in candied fruit. Even aromas of dried fruit, such as
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hazelnut or dried fig, can be found during the aging process in
a red wine and these aromas can be perceived after a very long
time of aging. In red wines can also be perceived, during the
aging process, aromas of seasoning and aromatic herbs, such as
rosemary, thyme and mint.

During the evolution of the aging process in red wines, other
aromas develop as well, usually having nothing in common with
fruit, as a consequence both of production factors and of evolu- )
tion. The most easy ones to be perceived are the ones passed Sugars Acids
by wood to wine during the aging in cask. These aromas can Alcohol Mineral Salts
resemble toasted, smoked and vanilla. Moreover, “unusual” aro-
mas can be perceived as well, such as coffee, cocoa, chocolate
and tobacco, as well as spices such as cinnamon, nutmeg, cloves Fig. 2: Balance in Red Wines
and black pepper. In some wines, as a consequence of long time
of aging, there can also be perceived aromas of tar. An aroma

which is often found in red wines, particularly in quality wines,.esponsible for balancing any acidity or sapidity in wine. Dia-
is licorice, an elegant aroma that, when present, gives winégam shown in figurg2 illustrates the relation among the many
touch of class. o _ _ elements present in red wines responsible for balance.

_ The long aging of wines in bottle can result in reductive con- ¢ myst be observed tannins and acidity tend to exalt one each
ditions, that is the progressive diminishing of oxygen, and as timgner therefore a red wine, in order to be balanced, in case is
goes by, it contributes to the formation and to the development pfyaracterized by a high quantity of tannins it will have a pretty
particular and complex aromas, as & consequence of years of gy acidity, on the other hand, a crisp red wine, that is having an
tient and long aging. The aromas which usually originates froRigent acidity, will not have much tannins. As a consequence,
this condition are of animal arfdxynature, a condition which is 1c4ho], responsible for the burning sensation in the mouth, must

usually preceded, in those wines which are subject to this kind g, resent in adequate quantities in order to balance the sum of
evolution, by aromas of leather. The series of “animal” aromasyantities of both tannins and acid.

evolves with time until getting real and proper smells of animal’s
fur, wet fur and game, as well as aromas of civet and musky se-
cretions. Practical Application

Moreover, the aromatic range in red wines is enriched, in _ ) )
some cases, with balsamic essences, such as eucalyptus, pind,Ne bestway to understand red wines, just like any other style
resin and incense, as well as aromas of vegetal origin such@sVine, is to personally evaluate them by means of one’s own
bell pepper and truffle. In particular, the aroma of bell peppef€nSes- The practical appllg:atlon that we are going to §uggest for
especially the green one, can be indicative about the variety §id wines allow the evaluation of the many organoleptic charac-
grape, as well as the maturation level of grapes used to make #§EStics and, in particular, how the presence of the many element
wine. This aroma particularly indicates the presence of Caberrf@n influence balance. In order to try the practical application
Sauvignon and Cabernet Franc, sometimes it can be perceivedf SUggest, it is required to have three wines: a plain Cabernet
Merlot grape as well, however it can be perceived in wines pro2@uvignon produced in Friuli Venezia Giulia (ltaly), a Merlot
duced with grapes not perfectly mature at the time of harvestingving two or three years of aging in bottle as well as aged in bar-
Another aroma which usually indicates a specific type of gragéue, possibly produced in Tuscany (ltaly) or California (USA),
is the one of black pepper, generally associated to Syrah gra%),OI a Pinot Noir aged for two or three years and produced in
however it can also be found in other wines, especially when aRourgogne (France) or in Alto Adige (ltaly). _ _
aged in cask. Violet is an aroma which usually identifies Nebbi- The appearance of the three wines shows rather different in-

olo and Sangiovese grapes, as well as rose is a characteristi¢&Sities and colors. Pinot Noir will be one having the lighter
Brachetto grape. color of them all and will show a higher transparency, whereas

Cabernet Sauvignon and Merlot will both have colors and nu-
ances practically similar. The first information that can be de-
Taste and Balance termined by these observations is that Pinot Noir has a lesser
. _ ) coloring capacity, that is contains a little quantity of pigments,
During the gustatory evaluation, red wines are usually morgs onnased to the other two grapes, however this does not mean
complex than white wines. The main cause of this “complexityj; hroduces low quality wines, indeed, Pinot Noir is considered
is astringency, because of the presence of tannins, both pﬁséﬁ%ng the great grapes capable of producing high quality wines.
from cask's wood and the ones extracted from grape’s skinghjs initial evaluation should help in suppressing the prejudice
Astringency in red wines, caused by tannins, is usually the &5t wines having light colors are usually not very good, provided
ement which plays a fundamental role in the determination @fiey are produced with quality production criteria. Even at the
balance. A fundamental element which is capable of balancipg,se the three wines will offer different aromas. In Pinot Noir

astringency in red wines is alcohol and, besides that, it is algg)| pe perceived aromas of cherry, raspberry, red currant and

Tannins
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strawberry, as well as aromas of vanilla as a sign of the probable WI nes Of the Month
aging in cask. Merlot's aromas will probably be rather different.

In this wine will be perceived, first of all, aromas of vanilla and

oak because of the aging in cask, however it will be possible to Score legend

perceive clear aromas of black cherry, blueberry, plum, probably 0 Fair— 00O Pretty Good -0 00 Good
aromas of blackberry, as well as aromas of jams and violet. In 0000 Very Good —0000O0 Excellent
Cabernet Sauvignon will emerge an aroma that could be pretty 0 Wine that excels in its category

surprising and that would not be expected to be found in a win$
the aroma of green bell pepper. This “curious” aroma will not
probably be the dominant one, however it will be clearly rec-
ognizable among other good aromas of black currant, blueberry,
black cherry and, more likely to be, even eucalyptus. Lastly, it
could be perceived, also in this wine, an aroma of vanilla, sign of
the aging in cask.

Even in the mouth the wines will taste differently. Pinot Noir
will seem to be more crisp, that is more acid, if compared to the
other two wines, and its astringency, produced by tannins, will be
pretty low. Merlot will certainly have a lower acidity, however
a higher astringency will be perceived, even though smooth and
pleasing, produced by tannins. Merlot will seem to have a greater
structure and more body as opposed to Pinot Noir. Lastly, Caber-
net Sauvignon will have an even greater astringency if compared
to the other two wines, a sensation of astringency more aggres-
sive and less smooth, and a good body. It should be considered
that quantity of alcohol will probably be the same in all the three Barbera del Monferrato Rossad’Ocra 2000
wines, probably from 12 to 13 percent of alcohol by volume, Cascina Maddalena (ltaly)
however the wines, although having different levels of astrin-
gency, will be balanced. In Pinot Noir, having a low astringency,
balance is obtained thanks to the higher quantity of acid wherelg

S

. . e . . € 13,00 S :00o

in the other two wines acidity is lower while the astringency is fice core

higher. The wine shows an intense ruby red color and nuances of ruby

red, moderate transparency. The nose reveals intense aromas of
fruit, in particular black cherry, blueberry, blackberry, plum, vi-
olet and hints of vanilla. In mouth is correspondent to the nose,
has a crisp attack balanced by tannins and alcohol, good body
and intense flavors. The finish is persistent with flavors of black
cherry and blueberry. Rossad’Ocra is aged in barrique for about
12 months.

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

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

Grapes: Barbera

BRICCO DELLA
MADDALENA

19938

Monferrato Rosso Bricco della Maddalena 1998
Cascina Maddalena (Italy)

Grapes: Barbera

Price: € 25,00 Score:00O0O O
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The wine shows a brilliant ruby red color and nuances of ruby
red, moderate transparency. The nose reveals clean and intense
aromas, mainly of fruit, such as black cherry, blueberry and plum
followed by aromas of violet cinchona, pine tree, licorice and
vanilla. In mouth has good correspondence to the nose, a crisp Umbrie
and tannic attack however balanced by alcohol, present in good
quantities. Good body and intense flavors. The finish is persis-
tent with good flavors of black cherry and plum. This wine is
aged in barrique for 12-15 months.

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

FATTORIA

@LSQDIO £

Ruris 2001
Fattoria Colsanto (ltaly)

Grapes: Sangiovese, Merlot, Sagrantino

Price: € 8,00 Score: 000 O

The wine shows a brilliant ruby red color and nuances of garnet
red, moderate transparency. The nose reveals intense, clean and
elegant aromas, mainly of fruit, such as black cherry, blueberry,
Grapes: Grechetto blackberry, plum and black currant followed by good aromas of
Price: € 4.60 Score: 100 O vanilla, caramel and cocoa as well as hints of green _beII pepper.
e : In mouth has good correspondence to the nose, a slightly tannic
The wine shows a light straw yellow and nuances of straw yellowttack however well balanced by alcohol, good body and intense
very transparent. The nose reveals intense, clean and pleasiagors. The finish is persistent with good flavors of black cherry,
aromas of pineapple, banana, hawthorn, jasmine, lemon, apglum and blueberry. Ruris is aged for 10 months in barrique.
hazelnut, pear and peach. In mouth has good correspondegggy match: Roasted meat, Hard cheese, Stuffed pasta
to the nose, a pleasing crisp attack however well balanced by
alcohol. Intense and very agreeable. The finish is persistent with
pleasing flavors of pear, lemon and apple. This Grechetto is aged
in steel tanks.

Food match: Boiled fish, Crustaceans, Pasta and risotto with vegetables _ rarromia
and fish, Sauteed meat, Appetizers @LSQI’]TO

Unmbria
‘/
; Xl ¥
> SN _F
» » o

hL

Grechetto dei Colli Martani Terre di San Nicola 2001
Di Filippo (Italy)

Montefalco
Rosso

P RO PER LA

Montefalco Rosso 2001
Colli Martani Sangiovese Riserva Properzio 1999 Fattoria Colsanto (ltaly)
Di Filippo (ltaly)

Grapes: Sangiovese Grapes: Sangiovese, Sagrantino

Price: € 5,80 Score:00 00O Price: € 9,00 Score: 000 O

The wine shows an intense ruby red color and nuances of rubyie wine shows a brilliant ruby red color and nuances of ruby
red, moderate transparency. The nose reveals refined, cleanréd, moderate transparency. The nose denotes intense, pleasing
tense and pleasing aromas of black cherry, blueberry, plum, wnd clean aromas, mainly of fruit, such as black cherry, rasp-
olet, carob, licorice and vanilla. In mouth has a tannic attadierry, blueberry, blackberry and violet followed by pleasing aro-
however balanced by alcohol, good correspondence to the nos®s of vanilla, licorice as well as hints of coffee. In mouth re-
intense flavors and good body. The finish is persistent with goagals good correspondence to the nose, a slightly tannic attack
flavors of plum, black cherry and blueberry. A well made winénowever well balanced by alcohol, good body and intense fla-
which will give its best within 2 years, however it is alreadyvors. The finish is persistent with flavors of black cherry, black-
drinkable. Properzio is aged in barrique. berry and plum. This wine is aged for 15 months in barrique
Food match: Game, Broiled meat and barbecue, Roasted meat, HdRilowed by 3 months of aging in bottle.

cheese Food match: Roasted meat, Stewed meat, Hard cheese, Stuffed pasta



DWINIETaste Issue 9, June 2003 11

The finish is persistent with good flavors of black currant, black
o e cherry and plum. A well made wine. RosSole is aged in barrique
CHIANTI CLASSICO for 14 months followed by a long period of aging in bottle.
i s Food match: Braised meat, Roasted meat, Broiled meat and barbecue,
Hard cheese, Game

BORCO SALCETINO
LVCARELLO

e

Hne TTALIA 1wl

Chianti Classico Lucarello Riserva 1999 QFIA

Borgo Salcetino (Italy) { CIOF
) ) i AMARONE ,
Grapes: Sangiovese, Canaiolo Nero | deil VALPORIERLLA  §

CLASSICRN

Price: € 13,00 Score:0O00O0

The wine shows an intense ruby red color and nuances of ruby
red, moderate transparency. The nose reveals pleasing, intense Amarone della Valpolicella Classico Gioé 1997
and elegant aromas, mainly of fruit, such as black cherry, rasp- Santa Sofia (Italy)

berry, blueberry, blackberry and plum followed by intense and

good aromas of violet and vanilla as well as hints of chocolate.
In mouth is round and pleasing, very balanced, with smooth tan-
nins and good body, intense flavors and good correspondencé {{§¢:€ 35,00 Score:0000 D

the nose. The finish is persistent with pleasing and clean flavorse wine shows an intense ruby red color and nuances of garnet
of black cherry, blueberry and plum. A well made wine. Thiged, little transparency. The nose reveals personality with ele-

Chianti reserve is aged in barrique followed by a long period afant, intense, clean and refined aromas mainly of jams. There

Grapes: Corvina (65%), Rondinella (30%), Molinara (5%)

aging in bottle. can be perceived good aromas of black cherry jam, black-
Food match: Braised meat with mushrooms, Roasted meat, Broiled m&&Ty Jam and plum jam follqwed by pleasing and clean aromas
and barbecue, Hard cheese of black cherry macerated in alcohol, cocoa, caramel, leather,

licorice, enamel, violet and vanilla. In mouth has a tannic attack

which is well balanced by alcohol, excellent correspondence to

000 the nose, intense flavors and full body. The finish is persistent
RO@OLE with pleasing and clean flavors of blackberry jam, black cherry
jam and plum jam. A very well made wine. Amarone Gioé is
; produced in limited quantities and only in particularly favorable

vintages and ages for 48 months in cask and 8-12 months in bot-

tle.

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

“

Ruddu in Chianci

JeR Tl
RosSole 2000 ﬁﬂi ﬁ R
Borgo Salcetino (ltaly) :

SANTA SOFIA
Grapes: Sangiovese (70%), Merlot (30%) '
I( JJB
Price: € 10,40 Score:0000 y ‘o
The wine has an intense ruby red color and nuances of ruby red, . ( il
little transparency. The nose reveals good personality with in- CARRRORE SRR
tense, clean, elegant and refined aromas of black cherry, black- ﬁ

berry, plum and black currant followed by good aromas of
vanilla, licorice and cocoa as well as hints of menthol. In mouth
is elegant and round, with pleasing tannins and good correspon- Predaia 1998

dence to the nose, good balance, intense flavors and good body. Santa Sofia (Italy)
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Grapes: Cabernet Sauvignon (85%), Corvina and Rondinella (15%)

Price:€ 12,50 Score:JO0O0

The wine has a brilliant ruby red color and nuances of garnet
red, moderate transparency. The note denotes good personality
with elegant, intense, clean and refined aromas of black cherry,
blueberry, bell pepper, plum, black currant and violet followed CETE L MARONE
by good aromas of vanilla, toasted, caramel and chocolate. In Sopmbpdmias | DELLA

H . llerwlis rq}ﬂ/’: VALPOLICELLA
mouth is round, agreeable and balanced, with good correspon- 1997
dence to the nose, smooth tannins, intense flavors and good body.
The finish is persistent with clean and pleasing flavors of plumAmarone della Valpolicella Classico Marta Galli 1997
blueberry and black cherry. A well made wine. Predaia is aged Le Ragose (Italy)
for 12 months in barrique and for 24 months in cask followed by

8-12 months of aging in bottle.
Food match: Roasted meat, Stewed meat, Braised meat, Game, Hard
cheese Price: € 28,50 Score:00000

The wine shows an intense ruby red color and nuances of gar-
net red, little transparency. The nose reveals personality with
pleasing, clean, intense and elegant aromas, in particular of jams,
such as black cherry jam, cherry jam, strawberry jam and black-
berry jam followed by intense and clean aromas of black cherry
macerated in alcohol, caramel, chocolate, plum, dried violet and
vanilla. In mouth denotes good correspondence to the nose,
a tannin attack well balanced by alcohol, intense flavors and
full body. The finish is persistent with clean flavors of black-
berry jam, cherry jam and plum. A very well made wine. This
Amarone is aged for 3 months in steel tanks and for 2 years in
cask followed by an aging in bottle for at least one year.

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

Grapes: Corvina (50%), Rondinella (20%), Cabernet (5%), other
grapes (25%)

meat
Amarone della Valpolicella Classico 1997
Le Ragose (Italy) i
Haunet
Grapes: Corvina (50%), Rondinella (20%), Molinara (20%), other
grapes (10%)
Price: € 23,00 Score:0000 Rosso Antonello

The wine shows an intense ruby red color and nuances of gar- .

net red, little transparency. The nose denotes intense, clean and ml 750 €

elegan't aromas such as black cherry jam, blackberry jam, plum Rosso Antonello 1999
and dried violet followed by caramel, white pepper, cocoa, wal-
nut and vanilla. In mouth reveals good correspondence to the
nose, a tannic attack well balanced by alcohol, intense flavors Grapes: Calabrese, Sangiovese, Corinto Nero

and full body. The finish is persistent with pleasing flavors of

plum, blackberry jam and black cherry jam. This wine is agefrice:€ 13,20 Score:000

for 12 months in steel tanks followed by 4-5 years of aging ifrhe wine shows a brilliant ruby red color and nuances of garnet
cask. red, moderate transparency. The nose reveals clean, intense and
Food match: Roasted meat, Hard cheese, Game, Braised meat, Ste@kgfjant aromas, mainly of fruit, such as black cherry, blueberry,
meat blackberry, plum and carob followed by good aromas of dried

Carlo Hauner (ltaly)
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rose, violet, cocoa and vanilla. In_mouth had good COITeSPOfyiNE PRODUCERS

dence to the nose, good balance, intense flavors and good body:.

The finish is persistent with pleasing and clean flavors of black

cherry and plum. Rosso Antonello is aged in barrique followed . .

by 9 months of aging in bottle. Vllla Matllde

Food match: Roasted meat, Broiled meat and barbecue, Hard cheesg@/€no was one of the first great wines produced in ltaly, praised and

Braised meat appreciated everywhere in ancient times, today this magnificent
episode of enological history continues its tradition thanks to the efforts

of this winery

mnfrmf}r llrl’ﬂl’ I,i:pllf'l‘

PASSITO 2000

Falerng a prestigious wine, very renowned during the times
of ancient Rome, has always been of interests for researchers of
the history of enology, praised and appreciated in ancient times,
for a long period it seemed to be practically disappeared from the
wine scene while being bound to his prestigious fame, almost a
legend, of the great times when it had a magnificent splendor.
Falerno sets its roots in classic ancient times. During those times
it was a wine very appreciated and Pliny the Elder believed it had

Hauner therapeutic qualities, it was considered by Horace his preferred

- wine, as well as by Virgil that in the second booKidfe Georgics

Malvasia delle Lipari Passito 2001 wrote«Nec cellis ideo contende Falerniéherefore no wine can
Carlo Hauner (Italy) be compared to Falerno). Many other illustrious people of the

Roman times praised the qualities and the nobility of Falerno,
whose maximum spreading was promoted during Julius Caesar’s
times. In recent times it was appreciated by Russia’s Zar and it
was the preferred wine at the court of King Gustave of Sweden
Simply a great wine. It shows a beautiful and brilliant ambegnd it also became the official wine of the Palace.

yellow color and nuances of golden yellow, very transparent. After having lived a flourishing period of splendor and fame,
The nose reveals great personality with intense, elegant, refin@ghich continued until the end of the 1800’s, the production of
rich and pleasing aromas of apricot jam, peach jam, candig@lerno suddenly stopped for more than half a century because
fruit, date, dried fig, dried flowers, almond, orange marmalades the terrible devastations of phylloxera which destroyed 95%
honey, hazelnut, citrus fruit peel followed by a pleasing hint off vineyards. To the catastrophical events of phylloxera sur-
rosemary. In mouth is rich and charming, adequate sweetnegied few vines which subsequently formed the raw material to
smooth and round with intense flavors, very balanced. Excelleghich Falerno would have been reborn thanks to the passion of a
correspondence to the nose. The finish is very persistent witleapolitan lawyer, Francesco Paolo Avallone, father of Salvatore
pleasing and long flavors of apricot, peach, honey, citrus fruind Maria Ida, current proprietors of Villa Matilde, that in his
peel and candied fruit. A truly well made wine, extraordinaryouth was assistant of Roman Law at the University of Naples
also when tasted alone. This Malvasia delle Lipari is produceghd in his studies, done in books written by great classical au-
with late harvested grapes which are subsequently dried on matfors, he often found mentions and praises for this great wine.

Grapes: Malvasia delle Lipari (95%), Corinto Nero (5%)

Price:€ 18,00 (500ml - 16.9 fl.oz.) Scorel] 0000

The wine ages for 18 months and for 6 months in bottle. Fascinated by the written witnesses found in the great classical
Food match: Confectionery, Dried fruit tarts especially of almondsbooks about Falerno wine, about 45 years ago, lawyer Francesco
Hard and piquant cheese Paolo Avallone decided that we would have tried to revive this

legendary wine. Lawyer Avallone began his studies and, with
the help of some researchers of the Agricultural University of
Naples, he started a project whose aim was to find out the proper
characteristics of the grapes used in Roman times for the pro-
duction of Falerno, by deducting them from the books of Pliny,
Catullus, Columella and all the other authors that directly or in-
directly left witnesses useful to the definition of the grape species
to be used.

As a result of these preliminary researches they started inves-
tigating about the ancient lands of Falerno, in particular the area
of “Massico”, in order to verify whether there still were grapes
having the requisites emerged by the researches. At the end of
these investigations they found the vines to be used and they ex-
actly found 20 vines having the requisites they were looking for:
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and red, produced with local grapes. Falerno del Massico is pro-
duced as white and red by using the ancient grape composition,
faithful to the historical tradition of these wines. The white is ex-
clusively produced with Falanghina, whereas the red, of which is
also produced in the best years only a reserve as well, is obtained
by Aglianico and Piedirosso grapes. With the very same grapes
are also produced three “mono varietal” wines.

Concerning the production of white wines, there is “Tenuta
Pietre Bianche”, a young and crisp wine mainly produced with
Falanghina and Coda di Volpe. The “Falerno del Massico Vigna
Caracci” is a white wine produced with Falanghina grape har-
vested in a tiny vineyard of about three hectares (about 7.5 acres)
and located in the hills near the volcano of Roccamonfina. The
grape is harvested when it is fully ripe in order to exalt the aro-
A view from Villa Matilde’s vineyards matic characteristics and the wine ages in barrique for about five

months. Another white wine produced by Villa Matilde is “Cam-
postellato”, a particular reserve of Falanghina produced with se-

10 were of Aglianico, that is the ancieHellenicogrape, a vine lected grapes from which is obtained a particularly concentrated

introduced in the colonies of ancient south Italy by Greeks, 5 6pus_t, rich in aromas and acidity, that will be transformed in a full
Piedirosso, (literally “red foot), so called because of the chaf20died wine. _ _ .

acteristic color of the stem; two variety of grapes that oppor- 12iKing about the production of red wines there is "Terre
tunely vinified and aged would have produced red Falerno, affrase’, obtained by Aglianico grape, and “Poggio alle More”,
5 of Falanghina, the grape used to produce white Falerno, tREeduced with Aglianico and Red Coda di Volpe as_wsll as other
famousVinum Album Phalanginurmentioned in the books of 10¢@l grapes. Result of many years of selections is “Vigna Ca-

the renowned Medical School of Salerno. It seems that Falerfiiarato”, a wine produced with Aglianico grape harvested in the
name derived from the deformation of teftalanginuminto vineyard having the same name, one of the oldest and best ex-

Phalernium therefore it is probably that the original FalernoP?S€d vineyards in the estate’s hills, located at the base of the
wine was white. volcano of Roccamonfina. The wine is aged in cask as well as

By using these few survived vines as a base material on whilfh Pottle for 18 months. Another interesting red is “Cecubo”,
reviving the fame of Falerno, it was conducted a patient worRoduced with Piedirosso, Abbuoto and Primitivo grapes, aged
on reproduction done by experts that allowed to save and prol _cask. W_'th dried Fal:alnghlr}f\ grapes, left on the plant until
agating those few and precious survived vines and that wehiPvember, is produced “Eleusi”, an excelléate vintage After
saved from the devastations of phylloxera. The vines from whicdfi€ 9rapes have been harvested they are allowed to dry in mates
the needed material for the reproduction was to be used, wé’r@der the sun and_the mL_Jst which is obtained is subsequently fer-
scrupulously selected and grafted in sprouts resistant to phyligeénted and aged in barrique for three months followed by a long
era and then, little by little, they were successful in replanting tH9!Ng I bottle. The producnonlof Villa Mat_llde is completed bY
vineyards in the hills oAger Falernusthat produced for many tV_VO grappas, t?Oth PrOduced with Falanghl_na pf)mace, and olive
centuries not particularly abundant harvest but of the best qu&il Produced with olives harvested in the winery’s estates.
ity. The original plants are still kept at Villa Matilde winery and 000
every time it is needed to plant new sprouts, the vines used for
the propagation are directly taken from that old vineyard. Thus,

after more than a century of absence, the first bottles of Falerno
got again their way to the tables of connoisseurs. Wines are rated according to DiWineTaste’s evaluation method. Please

The current production of Villa Matilde, besides including the?®& Score legend in the “Wines of the Month” section.
“Falerno del Massico” wines, also offers other wines, both white

Falerno del Massico Bianco 2002
Villa Matilde (Italy)

Grapes: Falanghina

A vineyard of Villa Matilde

Price: € 5,50 Score: 0000
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The wine shows a firm greenish yellow color, very transparemose. Good and intense flavors of fruit, very elegant and pleas-
The nose reveals elegant, refined and delicate aromas of acatrig, The finish is persistent with flavors of peach, pineapple and
pineapple, banana, litchi, apple, hazelnut, pear and peach. pear. A well made and pleasing wine where the typicality of the

mouth has a pleasing crisp attack however well balanced by &alanghina grape is well recognizable. This wine is produced
cohol, good correspondence to the nose, intense and agreedilyieold maceration and fermentation in barrique followed by a 5

flavors. The finish is persistent with clean flavors of pineapplenonths aging in barrique.

pear and banana. A well made wine. Food match: Fish appetizers, Pasta and risotto with fish, Fish and crus-
Food match: Boiled fish, Crustaceans, Pasta and risotto with vegetableceans
and fish, Sauteed meat, Appetizers

FALERNO DEL
L

VILLA MATILDE
Falerno del Massico Rosso 2001 Cecubo 2000
Villa Matilde (ltaly) Villa Matilde (Italy)
Grapes: Aglianico (80%), Piedirosso (20%) Grapes: Abbuoto (45%), Primitivo (35%), Piedirosso (20%)
Price: € 6,70 Score:000 O Price:€ 11,20 Score:00O0O0

The wine shows an intense ruby red color and nuances of ruihje wine shows a beautiful and deep ruby red color and nuances
red, little transparency. The nose has fruity, clean and intenggpurplish red, little transparency. The nose is full of clean and
aromas of black cherry, raspberry, blueberry, plum, violet ani@itense aromas, mainly of fruit, neat and pleasing. There can
vanilla. In mouth reveals good correspondence to the nose a@ perceived good aromas of black cherry, cocoa, licorice, blue-
good balance. Intense flavors and good body. The finish is p@erry, plum, black currant, violet and vanilla. In mouth reveals a

sistent with good flavors of plum and black cherry. This wine i$annic attack however well balanced by alcohol and a good cor-
aged in cask for 10-12 months. respondence to the nose, intense. The finish is persistent with

Food match: Meat with mushrooms, White roasted meat, Soft cheegg,easmg flavors of black cherry, blueberry, licorice and plum.
Stuffed pasta Cecubo is aged in barrique for 12 months.

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

8.
CAMARATO

VILLA MATILDE

1999

Falerno del Massico Vigna Camarato 1999

. . . Villa Matilde (Italy)
Falerno del Massico Vigna Caracci 2001

Villa Matilde (Italy) Grapes: Aglianico

Grapes: Falanghina Price:€ 22,50 Score:JO00O0O O

] The wine shows a deep ruby red color and nuances of ruby red,
Price:€ 10,60 Score:0000 jitile transparency. The nose reveals personality and elegant, re-
The wine has an intense straw yellow color and nuances of stréiwed, intense and clean aromas such as black cherry, cherry mac-
yellow, very transparent. The nose is elegant, refined and efated in alcohol, chocolate, licorice, blueberry, black pepper,
personality with aromas mainly of fruit and an agreeable hirglum, violet and vanilla. In mouth has a good correspondence
of wood aroma which does not disturb the perception of othéo the nose, a slightly tannic attack promptly balanced by alco-
aromas. There can be perceived good and intense aromashof, intense flavors and good body. The finish is persistent with
acacia, pineapple, banana, broom, litchi, apple, hazelnut, pegleasing flavors of black cherry and plum. A well made wine.
peach and vanilla. The mouth denotes a pleasing crisp atta¢igna Camarato is aged in barrique for 12 months and in bottle
promptly balanced by alcohol and a good correspondence to tfoe 12 months.
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Food match: Game, Roasted meat, Hard cheese, Braised meat, SteY\@\ngNTS ‘

meat
ELEUSI News
In this section will be published news and informations about
events concerning the world of wine and food. Whoever is inter-
ested in publishing this kind of information can send us a mail at
the addres&vents@DiWineTaste.com
] CORKSCREW \
VILLA MATILDE
Eleusi Passito 2001 Matching Food with Sparkling
Villa Matilde (Italy) Wl nes
Grapes: Falanghina Bubbles are usually associated with moments of celebration and
parties, often forgotten when a food is to be matched, indeed they are
Price:€ 18,30 (500 ml) Score} 100D excellent companions of the table

The wine shows a beautiful and deep amber yellow color and nu-

ances of golden yellow, very transparent. The nose reveals greatAs the summer season is about to come, people’s prefer-
personality, with elegant, refined and clean aromas. There cances move towards a consumption of white wines and sparkling
be perceived intense and clean aromas of dried apricot, candié#)es, while forgetting, like to say, red wines until cold season
caramel, quince jam, dried fig, litchi, cooked apple, honey, hazeMll come again. In general terms, in the meals consumed dur-
nut, nut and pear. In the mouth denotes an excellent correspdig warm seasons, foods are more simple and less elaborated,
dence to the nose and a pleasing crispness and sweetness whgthand vegetables are preferred, dishes based on meat get less
make this wine very balanced. The finish is very persistent witlich and lighter, as well as sauces for pasta and rice. Even the
long and pleasing flavors or dried apricot, litchi, honey, dried figreference for wines tends to favor the fresher and lighter ones,
and nut. A great wine. Eleusi is produced with grapes left to drgasily drinkable, in particular, the ones that can be served at
on the vine until November and it is fermented in barrique andwer temperatures, therefore white wines are the ones mainly
aged in barrique for 3 months followed by a long aging period imatched with foods in warm seasons. However there is a cate-
bottle. gory of wines that would be excellent in summertime, not only
to be drunk alone, but also, and particularly, matched to food:
sparkling wines. The so called “bubbles”, of which any wine
producing country can offer a huge selection of styles, have such
characteristics as to be extremely versatile and adequate for sum-
mertime, in particular with the dishes of this season, they are usu-

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

Villa Matilde - S.S. Domitiana, 18 - Cellole, Caserta
(italy) Tel. ++39 0823 932088 Fax ++39 0823 932134

- Winemaker: Riccardo Cotarella - Established . >

1963 - Production: 350.000 bottles - E-Mail: ally served at low temperatures, a condition which is usually ap-
info@fattoriavillamatilde.com - WEB: preciated during hot days. The versatility of these wines allows
www.fattoriavillamatilde.com them to be excellently used in the enogastronomical matching,

no matter the season.

Cellar Journal A Vast Selection of Products

This section is reserved to wine producers who want to Sparkl'mg WINes are now produced in every country of the
orld which produces wine, the range of products available on

publish news and information about their business, to a'i{;-:e market is vast, with a broad selection both of prices and
nounce new products or just for communicating to its cus- ' P

tomers informations and promotions about their products ar%yles. Among the wine producing countries of the world, the

activity. Send news to be published at the e-mail addre%eesert]gfg Ce‘r,tbeﬂgzehs"f}vsczgémr?]gﬁmbaeggtrggdoimir::tlitml(:m'g
CellarJournal@DiWineTaste.com 9y ' y 9 Y

certainly for quality as well, are France, Italy and Spain, includ-
ing all the other countries where modest quantities of sparkling
wines are produced, such as Germany, South Africa, Australia,


mailto:info@fattoriavillamatilde.com
http://www.fattoriavillamatilde.com
mailto:CellarJournal@DiWineTaste.com
mailto:Events@DiWineTaste.com
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United States of America and New Zealand, as well as othgrape, is a wine produced with tl&harmat methodand it is
countries of the world where some producers offer this type @vailable in many styles, usually dry, of which tBeperiore di
wines. Cartizzeis the most renowned one. Even Prosecco offers inter-

France, the country which is mainly and easily associated &sting possibilities for the enogastronomical matching. In Pied-
bubbles, offers a vast selection with iBhampagneavailable mont are produced two sweet sparkling wines, famous every-
in different styles and qualities, exclusively produced with thevhere Asti spumantandBrachetto d’Acqui Asti spumante, or
Méthode Champenoiser classic method of the refermentationsimply Asti, is produced withMuscat Blancgrapes which give
in bottle. The vast selection of Champagne, frextra-brut this wine a pleasing and strong aromaticity, as well as its char-
to sweet, from elegarlanc de Blancsexclusively produced acteristic sweetness, make this wine particularly suited for the
with Chardonnay grape, to the bodiBthnc de Noirsproduced matching of desserts. Brachetto d’Acqui, produced with Bra-
with Pinot Noir grape and sometimes Pinot Meunier, withouthetto grapes, fascinates for its light red color, as well as for its
forgetting aboutRosé from the easy drinking, and surely in- strong aromas of rose and strawberry, as well as for its typical
teresting as wellSans Annéethat is non vintage and producedsweetness, it is an excellent wine to be matched with desserts.
with wines from many vintages, to the elegant and ricttage Even Spain offers a vast selection of sparkling wines with its
make this wine very suitable to the enogastronomical matchir@ava These wines are produced with the classic method and
and it also allows the matching of a whole meal, from aperiare available in different levels of sweetness, from the extremely
tif to dessert, exclusively matched with Champagne. In Franary Brut Natureto the sweet ones, as well Boséstyles, pro-
are also produced other sparkling wines with the classic methddced both ason vintageandvintage as well ageserve Even
and that come from areas outside Champag@irémant These Cavas thanks to the many production styles, allow the matching
sparkling wines, even though they are less famous than Chaof-a whole meal. Other countries that can offer sparkling wines,
pagne, may offer excellent opportunities for enogastronomicauited for the enogastronomical matching, are Germany with its
matching. Among these wines must be certainly mentidbedd  Sekt a sparkling wine mainly obtained Hyieslinggrape and
mant d’Alsace Crémant de DieCrémant de BourgogneCré-  generally produced with theharmat methodSouth Africa that
mant de Loire Crémant de Limouand Crémant de Bordeaux offers good sparkling wines produced with tblassic method
In Luxembourg, with the same name and with the same methddnited States of America, in particular California, with a pro-
is produced the€rémant de Luxembourgvioreover in Gaillac, duction of classic method sparkling wines, as well as Australia
France, is produced a sparkling wine by means of\léi¢hode and New Zealand.
Ancestralewhich is calledGaillac Mousseux

Italy offers a vast selection of sparkling wines and every re- . .
gion practically produces its own, most of the times regulated f]y'atCh'”g with Food
disciplinary of production of the many DOCs (Denominazione

d'Origine Controllata, Appellation of Controlled Origin), suChof the evaluation and the consideration of two fundamental el-

as, fOT example, Qltrepo Pavese and TrerFFcanmaco_rtacer- ements: glass in which wine is being served and the specific
tainly is to be considered among the best bubbles wines of Italy

: . . rganoleptic qualities of the sparkling wine. The glass in which
produced_wnh thévletodo Franc_lacortanot very different frpm sparkling wine will be served must be chosen according to the
the classic method. These wines, according to an Italian |

tb lled with th It tdut exclusivel q pe and, in particular, to the method of production of the wine,
cannot be cafled wi € general tespumanteut ExClUSIVElY 55 \ell as its aromatic complexity. Sparkling wines produced

Fr?rlwlatlzort?, are tavallal?cle mtr? vastt selelctlgn othypets, d'ﬁe\y\?ith the Charmat methodire usually served in thdemi-flite a
ent levels of sweetness, from the extremely Nign Dosato(or glass not much tall and tight, which will however allow the cor-

gas ]P ose, If?os:get\Zero, T’as_ Olpmen;tture()j to.tiwgﬁtD:mh rect development gierlage certainly not as refined as the one of
€G Irom refinedsaten exclusively produced wi ardonnay ineg produced with the classic method. In case a wine is pro-

and Pinot Blanc grapes, to the more bodied Franciacortas Wh%rl?ced with thdong Charmat methqcthat is with a prolonged

Pinot Noir grape is used as well, this style alsq mc[uRese production time as opposed to the normal production, the wine
frp m theS_enza Annaggnon v_mtage), p_roduced_wnh wines from could have developed more complex aromas and therefore they
different viniages, to the refined a_nd |mp0rtamtle_5|mat| (vin- must be valued with 80teglass having a larger body. Non vin-
Fage). Avast and complgte select|o_n of types which allows'_ev?ggeclassic methodsparkling wines will be served in a regular
|n.th|s case, the possibility of matching a whole meal excluswe%te whereas the vintages will be servediide flate a particu-

with Franciacorta. . . lar glass having a tight and stretched base and a wider body and
. Eve_n Taler!tq produc_ed N some northern regions pf It_aly’opening in order to allow a correct development of complex aro-
is an interesting sparkling wine and they also come in dlfferr'nas of these wines. Sweet and aromatic sparkling wines are the
Btres that will be served in theup glass short and with a wide
opening, in order to allow the appreciation of wine’s aromaticity
as well as allowing the development of the more delicate aromas.
9 The matching of sparkling wines and food will consider the
Smain characteristics of these wines: effervescence and acidity,
two factors that are particularly perceived in the tasting of “bub-

Matching food with sparkling wine can be realized by means

which usually come aExtra-Brutor Brut and also produced in
theriservastyles as well amillesimati offer excellent opportu-
nities for the enogastronomical matching. Another dry sparklin
wine produced in Italy, famous in every part of the world, i
Prosecco di Valdobbiadenenainly obtained with thérosecco
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bles” wines. Although these two characteristics are the most
dominant and perceptible ones during the first impression the
wine gives to the mouth, in sparkling wines will also be con-
sidered the quantity of alcohol, its roundness, that is how it is
smooth to the moutind, last but not the least, the level of sweet-
ness. It must be rememberedbaut sparkling wine, even when
it tastes dry, can even contain as much as 15 grams of sugar
and even though the sweet perception will be greatly dimin-
ished because of carbon dioxide, it will however contribute to
wine’s smoothness and roundness. Even body will be important
when considered for matching: sparkling wines exclusively pro-
duced with white berried grapes, the so calddnc de Blancs
will have a lesser body, that is structure, when compared to the
ones produced with both white and red berried grapes, moreover
Blanc de Noirswill have an even greater body, and the body of
Roséwill be even greater than that. Body in a wine will be also
determined by the aging period; in general tenitgagewines
will have a greater body and complexity when compareddn
vintagewines. The same is also true for the production method:
sparkling wines made with thassic methodavill be more struc-
tured than the ones produced with tGdarmat method. For
these reason§harmatsparkling wines usually precedtassic
method vintagescomes aftenon vintagesRoséwill be served
after white sparkling wines. Even the level of sweetness is im-
portant in the sequence of service; at the beginning will be served
the most dry ones up to the most sweet ones.

Effervescence in sparkling wines is particularly useful in the

enogastronomical matching of foods which tend to be sweet {fe enogastronomical matching, moreover, obeying to the rules
taste, such as cereals, rich in starch and therefore pasta and rfig&ne sequence of service for wines, it is certainly possible to
vegetables and shellfishes, as well as dishes being pretty fatQ&ich a whole meal with bubbles only and the experience, try it

having fat seasonings or sauces. The same function is also deg@elieve, will be very exciting and rich in amazing surprises.
by acidity, found in sparkling wines as well, therefore it must be

considered, in this case, that effervescence and acidity in these . )
wines work together perfectly contrasting sensations of fat tastdsPractical Example: Franciacorta
or slightly sweet tastes in foods. According to these two “sim- o
ple” rules we can set, in general terms, that a ggsetto with The best way to test the validity of a theory, no matter what,
shellfishesan be matched with a sparkling wine. it is to confirm it by means of a practical application. In or-
Alcohol will be useful in balancing the sensationssofccu- der to prove the efficiency and the versatility of bubbles in the
lence the physiological reaction of salivation originated by food§negastronomical matching, we will make use of Franciacorta,
rich in proteins, as well as foods seasoned witigtuousingre- thanks to the rich and vast availability of styles, it will allow us
dients, characteristics usually found in meat, cheese and in soffé!Se it for matching very different dishes. The first aspect we
elaborated dishes of fish. Roundness in a sparkling wine, detéflll consider is the type of glass to be used for this wine. The
mined by its level of sweetness, will be useful for the matching dgonsortium for the Safeguarding of Franciacorta has designed a
tasty foods as well as for ingredients that will tend todoidl or ~ Particular and efficient glass, marked by the Franciacorta sym-
bitter. The persistence of sparkling wines will be useful in balP0l, the unmistakable embattled letter “F", printed at the base
ancing those dishes having strong flavors as well as persiste?ft€very glass. The wide and stretched body allows the proper
and the body of the wine will be of help in balancing elaboratefl€velopment and appreciation of perlage, whereas the rounded
and complex dishes. Finally, the clearly perceptible sweetne&diP shape will allow an adequate development and appreciation
of some sparkling wines, such as Asti and Brachetto, as w&lf @romas; a glass that certainly and rightly exalts the best char-
as sweet Champagne or demi-sec Franciacorta, will be the p@fleristics of this excellent wine.
fect companion for desserts, in particular the ones prepared with Franciacorta wines are available in many levels of sweetness
creams or desserts with ice creams. and styles; factors that allow this wine to be perfectly used for the
As it can be seen, there are sufficient elements in order [Batch_ing of the many dishes in a meal, from aperitif to dessert.
“demolish”, at last, the prejudice that sparkling wines are excl-ranciacorta Non Dosatothe most dry one of them all, can be
sively suited for moments of celebrations and parties: their chat€rved as an excellent aperitif, moreover, it can be matched to fish

acteristics make them perfectly and magnificently suitable f&PPetizers, vegetables and cheese, shellfishes and crustaceans, as
well as pasta and risotto with fish and vegetablsnciacorta

Franciacorta, served in its glass designed by the
consortium, is an excellent companion in the
enogastronomical matching
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Saten exclusively produced with white berried grapes, thanks taggressivity. It seems that coffee was known among monks in
its elegance and delicacy, can be served as aperitif, or matched/®men and goats, which used to eat certain grains from an ever-
appetizers and main courses made of fish and white meat, or wiffeen plant, subsequently became nervous and sleepless. Monks
vegetables piestranciacorta Brut, enriched in its structure by thought of using the properties of these grains in order to prolong
Pinot Noir grape, is a good match for main courses made of fisheir period of praying. The beverage started spreading with the
and vegetables, roasted and broiled fish, as well as dishes madene of “Arab’s wine”, among Egyptians first and then among
of white meat, and in particular théntage can be matched to Turks.
red meat, roasted or sauteed and, in case of particularly struc-In the half of 1700’s the plantations were mainly located in
tured vintages, even to rich and elaborated dishes made of mehe tropical area, therefore were French that, with their colonies,
Lastly, this style of Franciacorta can be matched with soft cheetmok the highest benefits from the trading of the precious fruits.
as well as fatty cheese, such as robiola and mozzarella, and friedbm 1800’s on were the English to get considerable commercial
foods, in particular, fried fishFranciacorta Roséwill be a good  profits because of the trading of coffee. The profits of the French,
match for cold cuts, even tasty, main courses made of meat aBdglish, Spanish and Portuguese colonies moved the cultivation
mushrooms, rich dishes made of vegetables, suphimsigiang area from tropical Asia to Latin America. In the half of 1600’s
roasted fish, rich and tasty fish and vegetables soup, as welladfee was introduced in Europe and in particular to Marseille,
dishes made of red meat. At the end of the mEednciacorta Amsterdam, Paris and London, where the first coffee shops were
Demi-Secthanks to its sweet taste, will perfectly match a desseeistablished. From 1720 to 1882 in Italy were established 6 coffee
with cream and fruit, as well as ice cream tarts. shops. In 1727 they started new plantations in Para, Brazil, and
Finally, we would like to end this short, but significative, listsubsequently the cultivation of coffee spread all over the country,
of examples of enogastronomical matches with bubbles with asemetimes replacing the plantations of sugar canes. The produc-
other suggestion related to one of the most famous dishes of tien rapidly increased and at the beginning of 1900's, it could
Italian cooking known everywhere in the world. Did you evesatisfy more than 50% of worldwide needs.
think about matching Franciacorta Brut with a tempting pizza? Consumption of coffee rapidly increased and at the beginning
This colored and tasty dish is a joy of ingredients: the base, riaf 1800’s in the Martinica island were started new plantations
in starch, therefore having a taste tending to sweet, will be welthich arrived to produce as much as 20 millions plants of cof-
matched to the effervescence and crispness, the other ingrdde: in a short time the activity of coffee planter rapidly spread all
ents, such as tomatoes, mozzarella, mushrooms, vegetables avet the islands of Antilles. From that moment on, slowly, the
cold cuts, common in many pizzas, will have a loyal companiotoriental” production will face a progressive decay. Currently
in the richness of these “bubbles”. Enjoy the meal! south America can satisfy almost 100% of worldwide production
and Brasi is the first country which produces the highest quantity,
whereas Columbia ranks second for quantity while being the first
‘ for quality. Another important country for the production of cof-
fee is lvory Coast, important producer of Robusta quality. As far
as Arabic quality is concerned, among the largest producers are
Costa Rica, Guatemala, India, Vietham, Yemen as well as others

’NOT JusT WINE

COffee which complete the worldwide scene of coffee production in the
Among the most known and consumed beverages of the world, coffe&orld.
fascinates for its strong aromas and its taste It is said that after the defeat of Turks and after they were

sent away from Vienna, many sacks containing dark grains were
found, never seen before, and no one did not know how to use
them. Itis said that Mr. Kolschitzky, who lived for a long time
Historical Facts in Turkey, took the sacks and established the first coffee shop. In
. o ] ) _ the beginning that strange beverage, having a bitter taste, was not
The etymological origin of coffee is uncertain. “Qahwah”, Npretty successful, but as honey and milk were added, it became a

the Arab language, meant a dark beverage having stimulant agflking success which is still continuing nowadays.
exciting effects, sometimes also used as a medicine. It seems

that with time “Qahwah” was transformed into the Turkish term

“Quahvé” whose meaning is coffee. Others believe this woronsumption and Spreading

came from an Ethiopian region in which a plant similar to coffee ) .

wildly grows up. However the exact scientific term is “Coffea N Italy coffee were imported by Venetians around 1570, how-
Arabica’”. Even the origin of coffee itself is not certain. Just likeEVer it was the Paduan Prospero Alpino the first one who intro-
other plants, its spreading was a consequence of wars and ¢§iced it from east. In the beginning only rich people could af-
onizations and, in particular, trading. Still today, some Africafiord the luxury of coffee, the beverage with a very high price
people are used to dry the coffee grains which are subsequert@s sold in pharmacies only. After the first coffee shop was es-
toasted and transformed into “breads” to which salted butter {&Plished, other followed and coffee became a very appreciated
added, excellent to be consumed during the journeys. Even ArdBverage; in 1763 Venice had more than 200 shops where coffee
warriors consumed it because caffeine gave them courage @S served. Lovers, instead of giving roses to their fiancees, used
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to give trays of coffee and chocolate. Coffee was also used ashe real spreading of the beverage was only after the half of the
corroborating and medicinal beverage and it was even prescrib®f00’s.
by some physicians. Sweden takes part to the history of the spreading of coffee
The beverage was popular among Arab, Yemenite, Syrian abdcause of a pretty funny event. In the 1700’s there were two
Egyptian people since the fourteenth century, these people wéaetions, one was supporting the consumption of tea and the other
used to drink coffee in order to prolong the night vigil. In thethe consumption of coffee. The argument became so harsh that
fifteenth century there were public shops were dense and bittee King decided to make an experiment in order to show, in an
coffee was sold. However coffee did not have an easy life, ihdisputable way, what was the superior beverage. It is said that
was often banned by religious authorities because it made peopié¢he Royal jails there were two twins: the King decided that one
desert mosques, for this reason they started a propaganda agaimatld have had tea and the other would have had coffee. During
coffee in order not to have their authority compromised. Howthe experiment the two subjects were observed while waiting to
ever this activity was not detrimental to the spreading of coffegee who was the first one to die. The funny thing was that both
all over the country and the popularity was so high that is wake physicians in charge to conduct the experiment as well as
called “wine of Islam”. the King died before the two prisoners. As a matter of fact, the
In France coffee was introduced by some merchants frotwin forced to drink tea died first, because of his old age and not
Marseille around 1644 as they came back from the east ancb#cause of the beverage we was forced to drink, at age 83. The
was in this city that the first coffee shops were established. Ti¢her died at the age of 100 and therefore decreeing the victory
new beverage was successful since the beginning and the suca#soffee over tea.
was so high that French viticulturists were worried for their busi- In Turkey, as coffee started spreading, the businessmen in-
ness, and therefore they started a denigratory propaganda agdimatuced rumors about Allah drinking tea and coffee before he
coffee, which did not have any negative effect, and people costarted the creation of the world. During the reign of Soliman the
tinued to drink coffee while allowing the spreading to the citiegireat, in Constantinople were started coffee shops reserved to re-
of Toulouse, Lyon and Paris where many coffee shops were espectable people where they could drink the new beverage and
tablished. The real success of the new product was after the béwey could spend some time talking. The famous shops spread
erage was introduced to the court of Louis XIV. The king wagverywhere.
so fond of the beverage that he even personally prepared it, even
when he had guests. In 1686, near tbemmedie franacaise” .
a new coffee shop was established which was used as a mo@él'almes of Coffee

mhall th(ra]_o:]her European coTntrlﬁs.PHowever ih(;:_e r\]/ve(ljs another Among the known species, 60 belong to the variety “coffea”,
snop which was more popularalé =rocope establiSned near ¢ hage only 25 are marketed, and only 4 are the most impor-

thg “commgdie francaise”, attended by famous philosophers a%t onescoffea Arabicacoffea Robustecoffea Libericae cof-
artlls tséand It beca:nfme a sym(;aoll knlo V\t/)n all over E[l;rope. | f?a Excelsa Coffea Arabica, mainly cultivated in Arabia, has

n Sermany cotiee spread slowly because ol tn€ general Prefy jniense and aromatic smell, and the most renowned variety
erence of pgople_ for beer. Inexorz_ibly, coff_ee start_ed to Conqu@értainly is “Moka”, other varieties include “Tipica”, “Bourbon”
h|gher positions in the market while mducmg a sllght decreaSéa “Maragogype”. Coffea Robusta, with its characteristic “um-
in the cor_1$umpt|on of be_er. It was an En_ghsh_busmessman 6 ella” flowering, produces grains which are richer in caffeine
start the first coffee'shop n Germa.ny,. precisely n Hambyrg, anthd as they are toasted become very aromatic. Coffea Robusta
other were started in Frankfurt, Leipzig and Berlin. The increaggic .overed in Congo is very cultivated both for its abundant pro-

gWg cons?mtpt(ljotn of coffee rga;ﬁ_hedl levels so dh'gh that biler P'8uiction and for its resistance to diseases as well as for its adapt-
ucers started to worry, and this also caused some pro emsaEﬂlity. This variety is spread in India, Western Africa and In-

the country’s economy. . donesia. By the crossing from coffea Arabica and coffea Robusta
In England was introduced by a merchant, coming back frorp?

. . %s been created the “Arabusta” variety.
ajourney.in the East, who brought back some cofiee and starte Coffea Liberica, coming from Liberia and Ivory Coast, is a
to drink it In company of some friends of hlm._Soon after other ngeval plant, strong, very resistant to parasites, even though
started to imitate him. New_clubs were e_stabhshed where peopie e qs an adequate climate and lots of water in order to grew
usually gathered together in order to drink the beverage andd ell. For this reason it is usually used to obtain, by means
talk. Because of the evident success, some businessmen stay E‘f '

i I the b i sh The fort f coffee in Enal ossing, other varieties. Despite of the fact its fruits are of
0 Sell Ine beverage in shops. The Tortune of coliee In Englafea g, quality, they are however aromatic and pleasing. Coffea
was also supported by its usage, offered as an alternative be

. . OCMElCelsais a species very resistant to drought and to diseases, it
age, in order to contrast alcohollsm._The custom of e_Stab“S_h' es very low yields, and its grains produce a very aromatic and
exclusive clubs excluded some social classes and in particu asing coffee similar to Arabica quality.
most of women, and because they felt they were expluded from The plant of coffee is spread in almost every country of the
the consumption as vyeII as pemg neglected by their husban rld therefore the period of harvesting is variable and it de-
they started a campaign against coffee. In the New World cof-

. ends by the quality and the place where it is being cultivated.
fee was introduced by European settlers around 1670 and t e ideal condition consists in harvesting the grains when they

started to spread the beverage in every city of America. Howev&re at their right maturation in order to get the highest quality
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possible, however this scrupulous operation done by hand is very According to a nutritional point of view, coffee is not an
expensive and, for this reason, in some countries, the grains madispensable food for the body, however certain substances it
perfectly ripe are harvested as well in order to decrease costsaointains are beneficial to the organism. Caffeine is an alka-
workmanship while obtaining a product of lower quality. loid having stimulating effects on the nervous central system
Consumption in Italy occupies a relevant position and thand when assumed in the right quantity provokes the releasing
country imports more than 320.000 tons of green coffee, equalbf adrenaline. When assumed in right quantities it is beneficial
divided from Arabica and Robusta. Statistics show that the cote humans, to their intellective and sexual needs, and it also has
sumption of coffee in bars is of about 14 billions of cups. Irsome defensive actions for the body. Coffee is a stimulant bever-
France is preferred a more diluted coffee and the consumptiage having effects on the nervous central system and provoking a
is of about 180.000 tons. In Germany is preferred a coffee wittense of general wellness, promotes a higher condition of awake
a lighter toasting, whereas English generally use soluble coffeend working activity, not only physical, but also and in particular
Finnish consumes about 12 Kg (26 Ibs.) of coffee per capita arfior the kind of works requiring promptness. However it should
are very exacting about quality. In Japan coffee, besides beibg remembered that abuse is always harmful to the body.
very expensive, is highly esteemed by people and they even ded-
icated to it a holiday, Octoberi.

Wine Parade
Keeping and Brewing Coffee

Coffee can be kept in a regular sack at room temperaturEh€ best 15 wines according to DiWineTaste’s readers.

however it must be observed that within two weeks the aromi €xpress your best three wines send us an E-mail at
will be completely dispersed. In order to avoid this inconveVineParade@DiWineTaste.com or fill in the form avail-

nience, coffee can be kept in azote, a condition that can maRgle at our WEB site&vww.DiWineTaste.com
it last for many years. Toasted grains or ground coffee must be

kept in a vacuumed container in order to preserve its organoleptic Rank | Wine, Producer
characteristics. It should also be considered that during the pro- 1 | « | Capo di Stato 1998, Conte Loredan Gasparin
cess of toasting it is lost up to 22% of humidity, therefore coffee| 2 | U | Teroldego Rotaliano Granato 1998, Foradori
is very hygroscopic and attracts humidity and odors. Many peo-{ 3 | U | Masseto 1998, Tenuta dellOmellaia
ple scrupulously keep coffee in hermetic containers without con- 4 | O | Semillon Sauvignon 2001, Cape Mentelle .
sidering temperature which should not be belo?@@50°F) in 5|0 i:gg;eau Larogue Saint-Emilion Grand Cru Clagsé
order not to free'zg natural oils anq fats, therefore compromising 6 | O | Chateau Lynch-Bages Pauillac 2000
both the aromaticity anql thg brewing of a good co'ffee. 7 | O | Shiraz 2000, Plantaganet

The process of toasting is done by heating grains atatemper- g | | Muffato della Sala 1999, Castello della Sala
ature of about 210C (410°F) until the grain does not get a dark 9 | O | Chardonnay 2000, Planeta
brown color. During this process the grain loses about 20% of its. 10 | O | Sauvignon Blanc 2000, Cakebread
weight, mainly water. This operation is extremely important be-| 11 | O | Colli Bolognesi Pignoletto Superiore “Prova
cause the grain must be homogeneously toasted both to the inside d’Autore” 2001, Bonfiglio
and to the outside. During the process of toasting, internal oils, 12 | O | Fumé Blanc Napa Valley 2001, Grgich Hills
made of more 600 chemical substances, come out to the surfagel3 | £ | Trentino Bianco VillaMargon 2000, Fratelli Lunell
giving coffee its typical aroma. 14 | O M_eursault 2000, Bouchard_ATné & Fils

There are many ways for brewing coffee and every country 15 | O | Hill of Gold Cabernet Sauvignon 1999, Rosemount
has its customs and traditions. One of the most popular methods Legend:J up Odown o stable O new entry

is the one which makes use of a “percolator”, boiling water is
poured on a filter made of fabric or paper which contains ground
coffee. Among the most popular methods there is also the fa-
mous “ltalian Espresso” where water at a temperature 6€90
(194F) and a pressure of 9 atmospheres is forced to pass through
a filter filled with coffee. Famous is also the Turk method wherg, ihis column we will publish your classifieds. Send your
the coffee finely is grounded and put, together with sugar, in @assified, with a length up to 255 characters, at the address
pot and then boiling water is added. In the brewing by using thg|assified@DiwineTaste.com or fill in the form avail-
“Moka”, the water contained in a boiler, because of the effect oy e at our WEB sitavww.DiWineTaste.com . The classi-
boiling, is pushed through an upper filter in order to be transfergghys are published for free in three consecutive issues. Please
in the upper part of the coffee pot. In order to brew a good cokpecify the edition where you want your classified to be pub-
fee it should be remembered that the coffee powder must not P&, (jtalian edition or international edition). Classifieds are
pressed in the filter and it must not have any clot, fire must Beqyired to be written in italian for the italian edition or in en-
medium and the coffee pot must be clean from any coffee staigfish for the international edition. DiWineTaste will never be

or residuals and without making use of any soap. responsible for the correctness or the contents of the classifieds.

Classified
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