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The |mp0rtanCe Of Vintage tage is determined by meteorological conditions, it is also true

that, for example, in case in Umbria vintage was favored by
good meteorological conditions, this does not mean that all the

Every wine lover - as well as everyone who is getting intgvine areas of the world had the very same positive conditions.
the charming world of the beverage of Bacchus - knows thdiwo emblematic examples are represented by vintages 1997
among fundamental factors determining the quality of a wine gnd 2002. 1997 has been defined as the best vintage of the last
also included vintage. It does not only represent an importag€ntury - although it could be defined, polemically talking ac-
factor: the vintage is often considered as the only element §prding to the repeated rumors of every year, one of the many
order to determine the real value - not only the money valuedefined as the best - and this was certainly true for some areas
of a wine. In many cases vintage is the determining factor fé¥f the world, whereas in other ones it has been ordinary and
the economic value of a wine, in particular as time passes tjodest. The same can be said about 2002, no matter it has
and, sometimes, even in case the keeping of the bottle was h&€n defined by many - rightly - as a non truly good vintage, in
the best. How actually important is the vintage of a wine? Ofome areas it has however been capable of giving pretty good
course - and indisputably - it is an extremely important factowines.
but it is also true it is not the only factor capable of making a In the sake of truth it should also be said the influence of the
wine great. It should also be remembered - to tell the truthmeteorological condition of a year is frequently compensated
that most of the times the myth of the vintage is also used fé¥ the skill of the wine maker as well as by the support techno-
a disputable speculation. logy is capable of offering in the cellar. When the year is not

Let's make this concept clear from the beginning: vintag@articularly benevolent in the vineyard, most of the time it is
is important and according to the meteorological condition dhe wine making technology which is capable of making real
the seasons, it is fundamental in determining a good part, aftiracles - often unthinkable - in order to make acceptable even
probably more than that, of the sentence about the qualitife worst conditions. In this regard it should be remembered
of a wine. It should be however remembered a fundamenttle honesty of many producers who, having realized the not
concept indissolubly connected to vintage and that allows coffuly good meteorological condition of the year, prefer not
sumers to prevent certain speculations. Since some years -tarfommercialize their wines or to sell them as more modest
event which seems to magically and questionably repeat its@ifoducts, in particular at lower prices. Whether it is true this
every time - as the harvesting period is about to come, it fgnd of choice is remarkable according to the honesty shown
frequently heard talking about the so called “vintage of théowards their customers, itis also true it represents an indisput-
century” capable of promising great wines wherever and hovable factor of seriousness for the safeguarding of the winery’s
ever. Finally those wines are poured in glasses and everyddest products. It is certainly true the choice of not commer-
has the chance to deny or confirm the premises of the year.

Whereas it is understandable the reason of many rumors for
purely commercial purposes, it is less understandable - as well
as less agreeable - the honesty and the low credibility towar@gntents
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cializing these wines, or to reclassify them according to more MaiIBOX

appropriate standards for that vintage, represents an indisput-

able factor of honesty and seriousness, but it also indisputably

represents a factor for economic loss. This is therefore a truly |n this column are published our reader’s mail. If you

remarkable choice. have any comment or any question or just want to express
Therefore, how can a consumer be safeguarded towards tfir opinion about wine, send your letters to our editorial at

vintage and - in particular - the speculation that can be magigail@DiWineTaste.com  or fill in the form available at
about this factor? It is frequently heard that in the worst or m&yyr site.

diocre vintages it is best to choose wines from reliable produ-

cers, whereas in the best vintages “less famous” producers can . ] ] ] ] .
be capable of making remarkable wines. In the less favoralfefriend of mine says she is good in making any kind of risotto.

years it is indisputable the technological factor and the skill op€ challenged me: I will win an invitation for dinner in case

a good wine maker play a fundamental role for the imprové-Will propose good matching with wines. Can you please help
ment of a not truly excellent raw matter. In the best vintages™€? What kind of criteria should | use in choosing a wine?
when the technological factor is less determinant because of¥{ere can I find a list of wines meeting these criteria?

better quality of grapes - even “modest” producers are capable Giulio Genga — Lomagna, Lecco (Italy)

of making gre?“ _wines. Does this_: mean that in order to ma.the choice of a wine for the matching with a food can be de-
a quality wine it is necessary having modern and teChnOIOgI(férmined not only by purely technical factors, but also by tra-

ally advanced tools? Certainly not. No matter wine making.,. -
; . . itional reasons and, last but not the least, by indisputable sub-
technology now offers reliable and precise tools, allowing the . 4 o
. ective preferences as well. In case the choice of a wine is to
control of the quality and the correctness of each stage, the Hu- : . . : . !
: . : e determined according to technical considerations - that is
man factor plays in the cellar - today as it was in the past - a . .
) . Py making use of the concepts applied by enogastronomers -
role of primary importance.

Despite human factor still plays an important role in the'zt Is necessary to know not only the type of food, in your case

X L . [isotto, but also and in particular the other ingredients used
production of quality wine, it is indisputable the technolog|caIn the preparation of the recipe. According to this consideras-
support has made the importance of vintage less determin:imt o ' .

: . . . : ion , it is therefore not very useful - as well as not very reli-
than it was in the past. It is thanks to wine making technologg

Ple - suggesting one or more generic wines. Rice is a food
the gap among the many producers has been reduced while " . ; .
rich in starch, having a basically sweet taste, therefore it can

allowing them to make wines with less and less faults, howev%re matched with crisp and effervescent wines, that is white

not helping at all to improve the producer’s predisposition tQ . : : . L
: . . wines, sparkling wines and many rose wines. The discrimin-
quality. Of course, when the year is favorable, its support is o . .
o . . ant factor it is however represented by the other ingredients

reflected on wine in a strong and determinant way, sometimes : ; : ) _
. . . completing the organoleptic profile of the recipe and useful in
making the wines produced in less favorable years appear ve

. S N gtermlnlng a good match. In case in your risotto there are ve-
different as well as insignificant. Despite vintage represents . .
. . . etables - which basically have a sweet taste - the above men-
an important factor, the skill of wine makers, as well as th

) ) : ioned styles of wines are still valid. The same considerations
technological support, avoid consumer to be continuously ge . ) . . .

; : : are also applicable in case the risotto is made with crustaceans
informed about the real quality of a vintage and to be able t0

. . . " or fish. In case in the risotto there is meat - which increases
order a wine at the restaurant with a relative tranquility. Mayb . L
: ) ) : . oth the structure of the recipe and the succulence - it will be
the wine will not be exceptional in some vintages, however | . e
. ) . oo appropriate to choose a pretty alcoholic wine or a moderate
will not even be very bad or disgusting, and it will however, - . . .
tannic wine, therefore it could be chosen a white wine as well

be appreciable. Finally vintage represents one of the man a red wine. Interesting matching with risotto can be made

elements which makes a wine special and exciting, a factor. . . .
. ) with sparkling wines, whose effervescence and acidity are well

that every year is capable of making the beverage of Bacchus . . : :
: . . Mmatchable to rice, however the final choice of the sparkling
different from another, with nuances and personalities that, |n. . : . . .
. . ine will also be determined by other ingredients as well. Fi-

any case, are always capable of catching our attention and 10 . ; ; . .
. . X nally we suggest you our Wines Guide that, besides including
tell different stories - either good or bad - by means of our . . - .
senses all the wines tasted and published by DiWineTaste, it can also

suggest a wine according to a specific food or recipe. It will
be enough to enter in the “food” field the type of risotto, for
example “risotto with shrimps and zucchini”, and the system

. will suggest you a list of wines matchable to your recipe. Good
Dl EV Q? HNET&S’[@ luck with your dinner invitation!
Indipendent periodical of wine culture and information
Published by OO0 0O
Somm. Antonello Biancalana
Address
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St‘;?:;g%‘;‘;gnm | keep bottles of red wine inside a cupboard in order to keep
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Gino Biscardi — Mestre, Venice (ltaly)

Temperature and humidity represent fundamental factors for
the good keeping of bottles of wine. Temperature strongly af-
fects the aging process: for this reason it is preferred to keep
bottles at a relatively low temperature - of about BH57 F)

- and it is essential this temperature to be constant. A temperat-
ure like that allows a slow and stable aging capable of favoring
the best development of the organoleptic qualities. Humidity -
which should ideally be about 70% - allows the good keeping
of the mechanical and physical qualities of corks, in partic-
ular their elasticity, while avoiding dangerous shrinkage. In
your case the internal temperature of the cupboard is strongly
influenced by the room in which it is located at, with the ex-
ception, of course, in case you are using a so called “cellar
fridge”. Cardboard has a certain thermal insulating property,
however it also has the capacity of absorbing humidity. In case
the environmental conditions offered by your cupboard are not
particularly good, the keeping inside cardboard cases can offer
a better stability of temperature which will however be influ-
enced by the internal temperature of the cupboard. Whether it
is true it is advisable to keep wines inside the cases in which Fig. 1: Umbria
they were sold - either made of cardboard or wood - it will

be appropriate, whenever possible, to place the cupboard in a

room offering good conditions of temperature and humidity,

while covering the internal walls of the room, or simply the

internal sides of the cupboard, with insulating sheets used ftohre Elder and Martial, who praised their quality in their writ-

the building of houses in order to insulate them from heat. INgs. In subs_equent periods the notoriety of Umbrian wine ex-
perienced different moments of luck and fame. Around the

end of 1400’s Umbrian wine was very appreciated and looked
for, in particular the ones produced at Orvieto that were also
]ABC WINE \ requested by the renowned painter from Perugia Bernardino
di Betto, known as Pinturicchio, as a part of the remuneration
for his works at the cathedral of Orvieto. Even other Umbrian
Umbria painters, including the great Pietro Vannucci, known as Peru-
. . ~gino, requested that part of the remuneration for their paintings
Land_of _salnts and heroes §|nc§ ever, the green hegrt of Italy is al%ould be in the form ofjood wine a custom, it seems, pretty
the |nd|.sputabnle land of historical and re_nowned wmgs, astrong .ommon among the artists of the past. In later periods, in Um-
connection Whlch always had.accompanled the gt_anume and tasty, 2 as in other Italian regions, wine was produced in huge
cooking of the region in the course of its history quantities and low quality, as wine was a fundamental resource
for the nutrition of the ones who was making it, therefore the
Umbria, among the most suggestive and charming regionsore, the better.
of Italy, is by many appreciated for its historical, cultural and The real change for Umbrian enology and viticulture takes
artistic richness as well as for its enchanting views, rich gflace in the beginning of the 1960’s which will lead, in 1968, to
green in which dominate olive trees and vines. Olive oil anthe first and important prestigious success of the first Umbria’s
wine are in fact two fundamental elements of the enogastr®OC designated to Torgiano. This important and fundamental
nomical culture of the region which set its root in ancient rurasuccess was the consequence of the tenacity and capacity of
traditions. Umbrian cooking is based on simple and humble ine of the greatest people of the Umbrian and Italian enology,
gredients however genuine, tasty and dainty: a good attracti@iorgio Lungarotti, whose wines are now renowned all over
for the countless tourists that every year come in this regiadhe world. The success of Torgiano will be affirmed in 1990
looking for nice food and nice wines. Umbria has always beenith the designation of the first Umbrian DOCG to Torgiano
considered a land of saints, heroes and refined artists who gé&esso Riserva wine. Few kilometers from Torgiano another
fame and prestige not only to the history of the region but alsgreat man of Umbrian enology is ready to revive the great her-
to the one of Italy. Umbria is also famous in the world for itstage of his land. Arnaldo Caprai begins his triumphant way
wines: it is not by chance this region is by many consideret the world of wine by acquiring, in the beginning of 1970’s,
as the “ltalian Bourgogne”, and here enology set its root isome vineyards in Montefalco. From the beginning he pays
the era of the ancient Etruscans, the glorious and mysteriokis attention to the dream of reviving the fame of the local red
people who established in the western part of the region moberried grape Sagrantino, forgotten and scarcely appreciated
than 3,000 years ago. by many and in Montefalco, at those times, many are about to
The prestige of Umbrian wines was very high duringeplace it in the vineyards with other varieties. Caprai is con-
Etruscan and Roman times and many are the praises writteinced about the potentialities of Sagrantino grape and calls in
by many great and important authors of the past, such as Plithe winery his son Marco, whose passion and tenacity will be
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fundamental for the development and the affirmation of worldand Riesling, as for white berried varieties, as well as Merlot,
wide success for Sagrantino. Cabernet Sauvignon, Pinot Noir and Cabernet Franc, as for red
Even at Orvieto, already famous in ancient times for itberried grapes.
white wines, will take place some important events that will
reatly contribute to the success and prestige of Umbrian eng- e . .
I%gy. ?i[will be the Antinori family to cfeate %t Castello dellamilhe Classification of Umbrian Wines
Sala at Ficulle, near Orvieto, two of the most celebrated Italian

) . . ) ) The wines of Umbria are classified according the qual-
wines in recent years and that will contribute to the creatlo'?y system in force in Italy and precisely, from the lowest
of a new style. Thanks to the intuitions and passion of win !

ker R c la - brother of h lebrated Nfevel to the highest oneVini da tavola (table wines) IGT
maker Renzo Cotarella - brother of another celebrated wi fhdicazione Geografica Tipica, Typical Geographic Indica-

maker, Riccardo Cotarella, who were both born in Umbria fion), DOC (Denominazione di Origine Controllata, Denom-

it will be made a great white, Cervaro della Sala, mainly P'O%hation of Controlled Origin)andDOCG (Denominazione di

duced W'ﬁh Cr:jrdgn_nay t?].WhLCh IS gdded af sg]all Eart of :[A\hérigine Controllata e Garantita, Denomination of Controlled
par excellencdJmbrian white berried grape: Grechetto. A, g G aranteed Origin) In Umbria there are currently two

wine which impresses from the very beginning for it‘?’ elegDOCG areas: Torgiano Rosso Riserva and Sagrantino di Mon-
ance and’ as a matter of fapt, represents a new style in _Ita“ [faco (or Montefalco Sagrantino), both being red wines and
white er:jei/.l -If:rh? s(Lch;l:esSs IIS repezted Lew _i/hears later V]:'f'thtt certainly be considered among the most important wines of
renowned iutato defla sala, produced with grapes aflecteg, region. The wine production areas currently designated
by B.otrytls. Clngrea: Fhe noble rot - a phenomenon that Italyas DOC by the quality system are 11 and precisely: Assisi,
has in Orvieto its main representative, Colli Altotiberini, Colli Amerini, Colli del Trasimeno, Colli

The cqrrent'enologi.callcondit'ion in U”.‘b”a Is facing greaY\/Iartani, Colli Perugini, Lago di Corbara, Montefalco, Orvi-
changes in which quality is continuously increasing and mo%rto, Rosso Orvietano and Torgiano. It should be however ob-

of the producers in the region have abandoned since Ma¥rved that a pretty high percentage of wines is produced as

_yez?]rs bullk prqduct:cons .in falvorl Of ahbe-tter quality. l_Umbrle} T (Indicazione Geografica Tipica, Typical Geographic In-
IS the only region of peninsular ltaly having no coastlines an ication)and here, just like in all the other regions of Italy, the

the Iandi mainly |s.h|IIy, a cond|t|on thgt a"F’W.S a good .CUII'Va'quality of these products is often higher than many other wines
tion of vine and olive trees. The hilly view is in fact a virtually belonging to higher categories

constant characteristic present everywhere in the region. From
north to south, from east to west, Umbria is an uninterrupted up
and down of hills and slopes in which dominate the gray-greeforgiano and Torgiano Riserva
colors of olive trees and the neat rows of vineyards occasion-
ally broke by the many and placid cities rich in art, history and Few kilometers south from Perugia, the capital city of Um-
traditions. Wines produced in Umbria are both red and whitd¥ia, there is the town of Torgiano, renowned all over the world
- Virtua”y in equa| quantity - as well as sweet wines producefpr the production of wine. Its success is mainly the result of
with grapes dried on mats, of which the best representativéide work of Giorgio Lungarotti, who thanks to his intuitions,
are Vin Santo, which in Umbria has a long and strong tradienacity and capacity was capable of transforming the image
tion, just like in many other regions in Italy, and Sagrantino dpf @ place by means of wine. The area of Torgiano is now re-
Montefalco Passito. cognized both as DOC and DOCG, in both cases it was the
In Umbria are being cultivated both white and red berriedirst area in Umbria to achieve this goal (DOC recognition was
grapes, and both represent an important factor of region’s efiesignated in 1968 and DOCG in 1990). The notoriety of Tor-
ology. As opposed to other regions in which dominates @iano certainly is represented by Torgiano Rosso Riserva, the
specific style of wine, in Umbria, also because of its tradionly DOCG wine of this area and mainly produced with San-
tions, the production is divided, almost equally, between whitgiovese and Canaiolo Nero grapes. The production of Torgi-
wines and red wines. Among white berried grapes, Grechet@0's DOC wines is pretty vast and includes white, red, rose
is the one playing the primary role, an autochthonous Un@nd sparkling wines. Bianco di Torgiano is produced with
brian grape spread all over the region and with which are pra'rebbiano Toscano and Grechetto and among the white wines
duced interesting white wines, both vinified with this grapére also interesting the monovarietals produced with Chardon-
alone and blended with other varieties and in particular witAay, Pinot Gris and Riesling Italico. Rosso di Torgiano - the
Chardonnay. The most important red berried grape is Sagrafitst red to be famous outside this area - is produced with San-
ino, and no matter it is almost exclusively cultivated in Mon-giovese, Canaiolo Nero and a small part of Trebbiano Toscano.
tefalco - its homeland - the wines produced with this grape arghe production of red wines also includes monovarietals made
now the most representative ones of Umbria. Among oth&f Cabernet Sauvignon and Pinot Noir, whereas rose wines are
white berried grapes of the region there are Malvasia BiancBoduced with the same grapes of Torgiano Rosso.
Trebbiano Toscano, Verdello, Canaiolo Bianco and Procanico,

whereas for red berried grapes there are Sangiovese, C”ieﬁ}fontefalco and Saarantino di Montefalco
olo, Canaiolo Nero, Montepulciano, Barbera and, in partic- 9

ular, Gamay introduced in the area of Trasimeno lake more \jontefalco certainly is the wine area which is having lots

than one century ago and with which are produced interestiRg attention since many years and which is more and more be-
wines. In Umbria are also found the so called “internationgloming the reference wine area in Umbria. Montefalco area is
grapes”, such as Chardonnay, Sauvignon Blanc, Pinot Blapgated about 40 kilometers east from Perugia (about 25 miles)
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and the success of its Sagrantino called in the area famous pfoasimeno Lake. The area is designated as DOC and the pro-
ducers coming from other regions. Just like the neighborinduction of wine makes use of a pretty high quantity of grape
Torgiano, Montefalco shares its area with DOC and DOC@®arieties, both white and red. Among the white berried grapes
designations. Only wines exclusively produced with Sagranthere is Grechetto - the Umbrian autochthonous spread all over
ino are recognized as DOCG, which can be produced as dihe region - Trebbiano Toscano, Malvasia del Chianti, Ver-
and sweet (passito). In past times Sagrantino was exclusivalgllo and Verdicchio. It should be observed that Grechetto is
produced apassitg a sweet wine, rich and full bodied, which the only grape from which is allowed the production of mono-
well matched the rich Easter meals of Montefalco’s peoplearietal white wines. Among red berried grapes are cultivated
Despite Sagrantino Passito is still very appreciated - and ngangiovese, Gamay, Ciliegiolo, Cabernet Sauvignon and Mer-
only in Montefalco - it is however the dry style to catch mostot. Interesting is the presence of Gamay, to be considered
of the attention. Sagrantino vinified as dry is the result of prettgs a particular case in the spreading of this renowned grape.
recent researches, about 30 years ago, anyway its improvemé&atmay was introduced in the Trasimeno area more than one
is mainly because of the remarkable and precious work in reentury ago and now is so common to be almost considered
searching and revaluation done by Arnaldo Caprai and his sartypical grape of the area. Red wines produced with Gamay
Marco. Sagrantino is a robust and powerful grape - with a veiip the Colli del Trasimeno are pretty interesting and are to be
high quantity of tannins and a remarkable organoleptic richkeonsidered as the best DOC red wines of this area.

ness - which concretely faced the risk of extinguishment from
the vineyards in Montefalco in favor of other varieties, wherea
today, thanks to the efforts of producers, it is a grape capab
of making wines appreciated everywhere in the world. In the
Montefalco area are also produced DOC white and red Winecse
Montefalco Bianco is produced with Grechetto and Trebbia
Toscano, whereas Montefalco Rosso - a truly interesting r?H
wine - is mainly produced with Sangiovese and Sagranti
grapes and it is also available mserve

ther Production Areas

Among the most interesting wine areas of Umbria should
rtainly be mentioned Colli Amerini, among the most in-
resting areas of the region for the production of red wines
at here are made of Sangiovese, Montepulciano, Ciliegiolo,
"Canaiolo Nero, Barbera and Merlot. Among the most recent
DOC areas there is Assisi, in particular for Grechetto vini-
fied as monovarietal. Even the production of Colli Martani
Orvieto is interesting both for white wines and red wines, although the
celebrity of this area is Grechetto di Todi, a white wine pro-
In past times whenever Italian wine was mentioned, Orvietduced in pretty limited quantities. An area which is completely
was one of the few names to be more frequently rememberedvolved in the production of red wines is Lago di Corbara,
To tell the truth it should also be admitted that whether imear Orvieto, in which are found Merlot, Sangiovese, Caber-
ancient times - in the era dating as back as Etruscan timest Sauvignon and Pinot Noir, also vinified as monovarietals.
- Orvieto wines were celebrated and appreciated everywhetr,the area which goes from Perugia to the northern border of
the same cannot be said for the subsequent periods. Specllabria there is Colli Altotiberini DOC area, in which are pro-
tion done in Orvieto, not only by local producers but also anduced both white wines and red wines. South from Perugia is
mainly by the ones coming from other areas, was just aimirfgund the DOC area of Colli Perugini, which also reaches part
to bulk productions while depriving the wine of the gloriousof the province of Terni, and in which are mainly produced
quality which made this area famous in the past. Luckily, since&hite and red wines.
many years things are changing and producers are now aiming
to a strict quality in the hope of reaching that quality so praised
in past times again. Orvieto is mainly renowned for its whit
. . . .~ TWINE TASTING
wines produced with Procanico - the local name for Trebbiane
Toscano - Verdello, Grechetto, Drupeggio - elsewhere known
as Canaiolo Bianco - and Malvasia Toscana. White wines are . .
also produced as Classico, Superiore and Classico Superiore. Pinot Nolir
Remarkable and interesting is the production of some sweep grape requiring lots of mastery and a proper climate in order to
wines produced with grapes affected Bgtrytis Cinerea the make great wines. Pinot Noir is for many synonym of great class
renowned noble rot - a phenomenon which frequently happengnes and it is the most used red berried grape for the production of
in Orvieto and known since many years. In Orvieto are re- sparkling wines including Champagne
cently being produced DOC red wines known as Rosso Or-
vietano (or Orvietano Rosso), both as a blend and as mono-

. . . Pinot Noir is a rather bizarre grape and it certainly is among
varietals, made of Sangiovese, Cabernet Sauvignon, Cal;ﬁlré most difficult grapes to cultivate and to vinify. It does not
net Franc, Merlot, Pinot Noir, Ciliegiolo, Canaiolo Nero an grap ’

Aleatico _only require proper climat_e condition§ in ordgr to give its be_st
' in the vineyard, Pinot Noir also requires a high level of skill
both from the agronomist and the wine maker. Pinot Noir is
Colli del Trasimeno a difficult test for everyone trying to use this grape in order
to make wine, a condition which is also true in its homeland

One of the areas which is getting more and more intereahd still considered the best area: Bourgogne. The difficulty in
and success is Colli del Trasimeno. This area is located westoducing wines with Pinot Noir probably is one of the reas-

from Perugia and includes all the cities and areas near thas about the division between the lovers of the beverage of
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Bacchus. For many Pinot Noir is capable of making wines dfg color in rose sparkling wines, obtained by adding some red
great class and elegance, probably like no other else, for otherme produced with this grape, as well as with rose wines pro-
it is a grape capable of making emotionless wines. Maybe thiiced with thebleedingtechnique gaignéein French).
ones who support it do that because they had the opportunity to The name Pinot derives from the typical shape of the bunch
taste great Pinot Noir wines, whereas the ones who cannot ajfithis grape, compact and small, resembling a pine cone. The
preciate it, probably have always tasted mediocre Pinot Noirserry of Pinot Noir has a thin skin, a modest coloring capa-
to tell the truth, the majority of wines produced with this grapecity, a pretty low content in tannins and a pretty high content
Pinot Noir is among the most ancient grapes of which exn acids. Wines produced with this grape, because of the low
ists historical evidences and its homeland is highly probablmontents of extracts in its thin skin, are relatively delicate and,
to be Bourgogne. It is believed Pinot Noir is being cultiv-again because of the composition of its berries, Pinot Noir does
ated in Bourgogne for more than 2,000 years, it seems it wast allow a broad possibilities in creating many styles as op-
already present in the region before Roman invasions. Sinpesed to other red berried grapes. Acidity is the critical factor
those times Pinot Noir had a good notoriety and some famoirs Pinot Noir and it must be preserved as much as possible in
authors, such as Pliny the Elder and Columella, mentioned tleder not to compromise wine balance. The best way to keep
grape in their works. Pinot Noir is a variety definedg@metic- Pinot Noir's acidity is to cultivate this grape in cool climate
ally unstablethat is it can easily change into other varieties. lareas in order to allow a slow ripeness and an elegant and op-
is believed there are more than 1,000 different clonal varietiegnal development of aromas. For this reason Pinot Noir is not
belonging to the family of Pinot, of which the most renownedecommended in warm climate areas because it tends to ripen
ones are Pinot Blanc, Pinot Gris and Pinot Meunier, now comuickly while losing its precious acidity and developing pretty
sidered as specific varieties. Pinot Noir's easiness of mutatiamdinary aromas.
represents a critical factor for its cultivation which is moreover Pinot Noir's berries have a thin skin, a deep blue color and
added to the necessity of a cool climate in order to allow a slodevelop in small bunches. This grape is pretty susceptible
ripeness. The cultivation of Pinot Noir and the subsequent pres molds and it is a variety which ripens in advance as op-
duction of wine always represents a challenge and it is not posed to other red berried varieties and in Bourgogne harvest-
chance high quality wines produced with this grape are pretiyg takes place in the same period in which is being harvested
few, whereas are pretty common wines of mediocre, or evé@hardonnay. The yield of Pinot Noir is usually low and it is
low, quality. susceptible to many vine diseases, a condition that makes this
Bourgogne is to be considered as the best territory for Pingtape more difficult to cultivate. Pinot Noir prefers limestone
Noir and in particular Céte d’'Or, from which are certainlysoils whereas clay soils, cool and wet, should be avoided. Be-
coming the best wines of the world produced with this grapeause of the low content in tannins and in coloring pigments,
Pinot Noir is also common in Champagne - north from Bourwines produced with this grape are usually transparent with
gogne - where this grape is used for the production of theretty pale hues, something which is truly different, for ex-
renowned sparkling wines. Pinot Noir is used in Champagrample, from the typical colors of wines produced with Caber-
to give a fuller body to wine as well as increasing its aromatinet Sauvignon or Sangiovese. In particularly bad years, some
complexity, last but not the least, it is also used alone withoygroducers add some stems to the must in order to compensate
adding any other grape. Pinot Noir is the most used red behe reduced quantity of tannins in the skins of Pinot Noir.
ried grape for the production of sparkling wines, of which the The wine making styles for Pinot Noir can basically be
most part is produced with the classic method and vinified asimmarized in two categories: red wines and sparkling wines.
a white, that is by separating the skins from the must sodn the production of red wines, Pinot Noir is most of the cases
after pressing. Pinot Noir is also responsible for the enchantinified alone instead of being blended with other grapes. Des-
pite red wines produced with Pinot Noir are frequently fermen-
ted or aged in cask, the contribution of wood is often very bal-
anced thanks to the choice of casks made of not excessively
toasted wood. As opposed to other grapes, such as Caber-
/7 net Sauvignon and Merlot, in Pinot Noir wines will hardly be
perceived strong and dominant aromas of vanilla and toasted
wood, this is because cask, when excessively used, tends to
cover the fresh and elegant aromas of this grape. It should also
be observed that the aging of Pinot Noir in cask contributes to
the enrichment of the wine by adding the tannins passed from
wood and therefore it can play a fundamental role in balance.
In sparkling wines Pinot Noir is generally used for the produc-
tion of classic method wines to which adds body and aromatic
complexity. The longevity of red wines produced with Pinot
Noir is pretty variable and it is strongly affected by quality.
The average duration is usually from 2 and 8 years, sometimes
10 years as well, however it should be remembered that only
the best Pinot Noirs, produced with high quality standards and
criteria, can develop for 8-10 years.

A bunch of Pinot Noir
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The Colors of Pinot Noir aromas such as rose and violet. The evolution of Pinot Noir in
bottle develops very complex aromas in which the sensations

Because of the thin skin of its berries, Pinot Noir does natf fruits will be transformed into jams and therefore, to the

have remarkable coloring capacities, a characteristic whichépex of aging, in aromas of undergrowth, leather, mushroom

well evident in the color and in the transparency of its rednd game. The presence of Pinot Noir in white classic method

wines. The color in red wines produced with Pinot Noir casparkling wines is usually signaled by aromas of red berried

range from pretty pale hues to moderate intense ones, accofighit which will be added to the typical aromas of these wines.

ing to the quality of grapes and by maceration times. Duringh rose classic method sparkling wines the typical fruit aromas

youth the color will have ruby red hues that will evolve withof Pinot Noir will be very evident and predominant.

aging into garnet red and therefore evident orange red hues.

The transparency in Pinot Noir is always well evident: light

will easily pass wine; something which is very different from! he Taste

the impenetrable transparencies of other varieties such as in

; . .. The taste of wines produced with Pinot Noir is character-
many Cabernet Sauvignons. The presence of Pinot Noir in . .- . .
Ized by an evident acidity and, in case it was not properly con-

sparkling wines is frequently signaled by a deeper inter15itt¥olled it can also compromise balance. After all Pinot Noir

of color. ‘Whether in most of the cases sparkling wines havig a grape notoriously difficult to cultivate and vinify, therefore

greenish yellow or pale straw yellow colors, when Pinot Noiris” = : . L .
) requires particular attention and good capacities in cellar. Pinot
present, the hues gets deeper up to evident golden yellow CST—

ors. It should however be remembered that a deeper intensj oir's acidity is str(_)ngly.mﬂgenced bqth by the level of ripe-
n%ss and the area in which it was cultivated, however, because

of color in classic method sparkling wines can also be causg the low content in tannins, it will be the right acidity to con-

. . ) 0

by Iong periods of aging on the lees and in the_ bottl_e. Fma.”)ffibute to the proper balance of the wine. No matter the aging

the pink color of many classic method sparkling wines - in: : .

. . P in_bottle generally makes Pinot Noir more round and velvety,
cluding Rose Champagne and Franciacorta Rosé - is because,. : " . .

. . . S acidity will be a characteristic that will accompany the entire

of the presence of wines produced with Pinot Noir vinified as : .

. ; . evolution of these wines. One of the factors useful for balan-

red, added to @uvéemade of white wines, as well as a f05€ing the evident acidity of grape is represented by alcohol that

wine produced with the bleeding method. 9 y ot grap b y

in wines produced with Pinot Noir is often pretty high. Round-
ness of the wine will also be determined by the aging in cask
Aromas which will also contribute to increase its body.

Pinot Noir probably is the most renowned representative of
fresh and clean aromas of fruit, capable of giving extremel Grape not for Everyone
elegant wines of indisputable class, a characteristic, to tell the

L . . : . Pinot Noir is a grape which is not easy to cultivate and to
truth, found only in high quality wines. Pinot Noir aromas arevinify in case the aoal is the production of hiah quality wines
delicate and subtle - however well pronounced - and for thi g P gh quaiity ’

| . . . . .
"Considered as an international grape since many years, Pinot

reason it is required an excellent skill for the wine maker i ~. = "~ : i !
. oir is virtually spread in every wine making country of the
order not to cover or lose the elegant aromas of this grape. The .
o ; orld, appreciated by many as a superb example of elegance,
use of casks made of very toasted wood certainly is the mistake,. . : :
different to others because of its scarce color which makes it

every wine maker scrupulously avoids just because this would pear as a modest wine. It should however be observed that

easily cover the aromas of Pinot Noir, except when it is wishe gh quality wines produced with Pinot Noir are pretty few,

o give the wine pronounced wood aromas. However most (\%thereas it is very easy to find wines produced with this grape

the wines produced with Pinot Noir are fermented and aged {Hat in the best cases could be defined as mediocre. The indis-

cask and the intelligent use of wood - the level of toasting and . - . :
. . . . . utable homeland of Pinot Noir is Bourgogne - and in particu-

the aging period - is one of the factors which contributestothe” ..~ . ; S )
. . ar Cote d’'Or - where this grape is capable of giving its best in

elegance and class of these wines. Typical aromas of the fer- . . . -
) o . - .¢ountless interpretations, also thanks to the climate conditions
mentation and aging in cask will never be strong in Pinot Noir; . ) .
. of the area, the mutability of the grape and the wine making

It should however be observed that many producers prefer vinl- .- . .
) . . . . radition strongly based on the differences of the territory. In
fying Pinot Noir in inert containers - such as stainless steel <

- ; Cote de Nuits Pinot Noir wines usually are full bodied and
however obtaining extremely refined and elegant results. L . . . .
. . . ) . . complex, with intriguing mineral and spicy hints. In the neigh-
Wines produced with Pinot Noir grape cultivated in areas _ . . o :
. . oring Céte de Beaune it is the fruit character of the grape to
with pretty cool climate, or harvested when they do not have - . .
. . : revail in the style of these wines, rounder and with a faster
reached optimal ripeness, are characterized by aromas tha ;
. Ing. In other areas of Burgundy, good examples of Pinot
can also reminds herbaceous substances or vegetables, sucfra : . i ) .
. . L . Noir can be found in the village of Pommard; other interesting
mint, tomato leaf and dill, however it will be clearly and evid- o . . ;
examples, with different qualities, are the wines produced in

ently perceivable the fruity nature of the grape, in particulatrhe Céte Chalonnaise, Mercurey and Givry. In France Pinot
aromas of red berried fruits, such as cherry, raspberry, straw— ' :

berry and blueberry. Wines produced in the areas having oir is also present in Champagne, where it is being used for

a . . . . .

. : . the production of the renowned sparkling wines, in the Loire
warm climate, or grapes harvested at optimal ripeness, fryi
aromas will be very evident and pronounced. There will be

alley and in Alsace.
perceived the typical and characteristic aromas of Pinot Noir’s In other areas of Eu_rope I.D'nOt Noir pr_oduces goodﬂex-
. amples in Switzerland - in particular at Valais and Neuchatel,
fruits, such as cherry, raspberry and strawberry, as well as flor

where it is known as Blauburgunder - whereas in Austria are



8 Issue 21, Summer 2004 DIWINIETaste

being produced good Pinot Noirs in the area of Burgenlanth the mouth has good correspondence to the nose, a slightly
In Germany this grape is pretty common, known as Blaubutannic attack and however well balanced by alcohol, good
gunder, mainly in the areas of Palatinate (Pfalz), Franconkmody, intense flavors, good tannins, pleasing roundness. The
and Ahr, moreover Pinot Noir is pretty successful in Romanifinish is persistent with flavors of black cherry, plum and black-
as well. In ltaly the best examples of wines produced witherry. A well made wine. This Valpolicella ages for 24 months
Pinot Noir come from the North-East area and in particulan cask, of which 6 in cask of cherry wood, and for at least 6
from Alto-Adige, however good examples can also be founthonths in bottle.

in Tuscany, Umbria and in the Oltrepo Pavese where it is al$®od match: Roasted meat, Braised and stewed meat with mush-
vinified as white. In the so calledew WorldPinot Noir is hav-  rgoms, Hard cheese
ing a good attention and the best examples are from, as far as

United States of America is concerned, from Oregon - certainly

the best American area for Pinot Noir - and from the coolest

areas of California, such as Russian River, Carneros (mainly

used for the production of classic method sparkling wines),

Santa Barbara (in particular the areas of Santa Maria and Santa

Ynez) and Monterey. No matter the climate of Argentina is

too hot for Pinot Noir, good examples are produced in the Rio

Negro area, whereas in South Africa this grape has produced

few but good examples, in particular in the cool Walker Bay.

In Australia most of the Pinot Noir is produced in Victoria, in

particular at Yarra Valley. The cool climate of New Zealand

allows the production of excellent Pinot Noir wines, in partic-Amarone della Valpolicella Classico Costasera 2000
ular in the areas of Marlborough, Martinborough and Central Masi (ltaly)

Otago. Grapes: Corvina (70%), Rondinella (25%), Molinara (5%)

000 Price:€ 25,90 Score:0000

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

net red, little transparency. The nose denotes intense, clean,
i pleasing and refined aromas which start with hints of plum,
WlneS Of the Month black cherry and dried violet followed by aromas of black-
berry, tobacco, licorice, cocoa, vanilla and hints of leather. In

Score legend the mouth has good correspondence to the nose, a slightly tan-
O Fair— OO Pretty Good -0 00 Good nic attack and however balanced by alcohol, full body, intense
0000 Very Good —00000 Excellent flavors, good tannins. The finish is persistent with good fla-
U Wine that excels in its category vors of plum, black cherry and blackberry. A well made wine.
L Good value wine This Amarone ages for 24 months in cask followed by at least

Prices are to be considered as indicative. Prices may vary accordir?'gmomhS of aging in bottle.

to the country or the shop where wines are bought Food match: Braised and stewed meat, Roasted meat, Game, Hard

cheese
SEREGOALIGHIERI g ‘.C'A"S.,TEL x
OCHWANBURG
GEIERBERG
——E w -
. SCIMANBLIG
Valpolicella Classico Superiore Serego Alighieri
2000
Masi (Italy) Alto Adige Merlot-Cabernet Sauvignon Castel
G . Comvina (70%). Rondinella (20%) Mol oy Schwanburg Geierberg 2000
rapes: Corvina (70%), Rondinella (20%), Molinara (10%) Castel Schwanburg (Italy)
Price: € 18,50 Score:00I 00 Grapes: Merlot, Cabernet Sauvignon

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

net red, little transparency. The nose reveals intense, clednice € 18,80 Score:00 DU [
pleasing and refined aromas which start with hints of blackhis wine shows an intense ruby red color and nuances of ruby
cherry, plum jam and blackberry followed by aromas of bluered, little transparency. The nose denotes intense, clean, pleas-
berry, violet, vanilla, licorice, tobacco and hints of coriandering, refined and elegant aromas that start with hints of black
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cherry, plum and blackberry followed by aromas of blueberrngorrespondence to the nose, a crisp attack and however bal-
raspberry, licorice, black currant, violet, vanilla and hints ofinced, delicate, intense flavors. The finish is persistent with
black pepper. In the mouth has good correspondence to thavors of pineapple and pear.

nose, a slightly tannic attack and however well balanced by atpod match: Dairy products, Crustacean appetizers, Risotto and
cohol, good body, intense flavors, good tannins. The finish jsasta with crustaceans

persistent with flavors of black cherry, plum and raspberry. A

well made wine. Geierberg ages in cask for 12 months.

Food match: Roasted meat, Stewed and braised meat, Hard cheese _
PALIVOU

VINEYARDS

NEMEA

Castet
S( HWANBUH(I m'u‘ :IG]I QUALITY
ANCIENT NEMEA VALLEY
SE'D'HT‘\(IL /\l'l"l:h.\[\iljl‘;
. .,!UUOI
SRS Nemea 2001
Palivos Estate (Greece)
Alto Adige Cabernet Sauvignon Castel Schwanburg Grapes: Agiorgitiko
2000
Castel Schwanburg (ltaly) Price: € 4,93 Score: 0000
Grapes: Cabernet Sauvignon (90%), Cabernet Franc, Petit Verdol his wine shows an intense ruby red color and nuances of ruby
(10%) red, moderate transparency. The nose denotes intense, clean,
pleasing and refined aromas that start with hints of plum, violet
Price: € 25,00 Score:0J000 O  andvanillafollowed by aromas of licorice, black currant, black

This wine shows a brilliant ruby red color and nuances d ?herry and hints of chocolate and eucalyptus. In the mouth has

ruby red, little transparency. The nose reveals good personalgg()d correspondence to the nose, a slightly tannic attack and
with intense, clean, pleasing, refined and elegant aromas wh wever balanced by alcohol, good body, intense flavors, good
start with hints of plum, vanilla and black currant followed by fannins. The finish is persistent with flavors of plum, black
aromas of black cherry, blackberry, violet, licorice, tobacco; cherry and black currant. This V.Vme. ages for 18 months in
cinnamon, bell pepper and hints of chocolate, eucalyptus aﬁ&Sk followed by 12 months of aging in bottle.

nutmeg. In the mouth has good correspondence to the no5@od match: Stewed meat, Roasted meat, Hard cheese

a slightly tannic attack and however well balanced by alcohol,
good body, intense flavors, good tannins, agreeable. The finish
is persistent with good flavors of plum, black currant and black
cherry. A well made wine. This Cabernet Sauvignon ages for
18 months in barrique.

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

PALIVOU Cavalcaonte 2003
~ Fattoria Ca’ Rossa (ltaly)

Grapes: Barbera

Palivou Vineyards White Fox 2003 Price:€ 7,00 Score:00D O
Palivos Estate (Greece) The wine shows an intense ruby red color and nuances of ruby
red, little transparency. The nose denotes intense, clean, pleas-
Grapes: Roditis ing and refined aromas which start with hints of black cherry,
blackberry and plum followed by aromas of blueberry, violet
Price:€ 3,15 Score:0U U and raspberry. In the mouth has good correspondence to the

The wine shows a brilliant greenish yellow color and nuance¥ose, a slightly tannic attack and however well balanced by al-
of greenish yellow, very transparent. The nose denotes inten§ehol, good body, intense flavors, good tannins, agreeable. The
clean, pleasing and refined aromas which start with hints &pish is persistent with flavors of plum, blueberry and black
peach, litchi and broom followed by aromas of acacia, banar@herry. Cavalcaonte ages in steel tanks.

pineapple, lemon grass, apple and pear. In the mouth has gd@dd match: Broiled meat and barbecue, Roasted meat, Hard cheese
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TENIMENTE

FATTORIA CA” ROSSA

Ripagrande’
2 NOTIRRANARG

Sangiovese di Romagna Superiore Riserva -
TAURINO

Ripagrande 2001
Fattoria Ca’ Rossa (Italy) _
Notarpanaro 1999
Grapes: Sangiovese Cosimo Taurino (Italy)

Grapes: Negroamaro (85%), Malvasia Nera (15%)

Price: € 15,50 Score:0O00 .
Price: € 14,00 Score:0J000

This wine shows an intense ruby red color and nuances of gafrﬁe wine shows an intense ruby red color and nuances of gar
net red, little transparency. The nose reveals intense, clean y 9

pleasing and refined aromas which start with hints of blac'l‘<'e.t re(_j, I|_ttle transparency. The nose rev eals good person-
ality with intense, clean, pleasing and refined aromas which

cherry and violet followed by aromas of blackberry, blueberry, . . : .
vanilla, licorice and cocoa. In the mouth has good corresponét-a:r;\'r'r:gshc')?t:a?;bplléwejda\'j;ofer:dtggﬂzgh\i%Ifr]}'czlilggvgg q
ence to the nose, a slightly tannic attack and however well bz?fy ' . ' X ’

. hints of walnut husk and cinnamon. In the mouth has good

anced by alcohol, good body, intense flavors, good tannins. ) .
The finish is persistent with flavors of plum, black cherry an orrespondence to the nose, a slightly tannic attack and how-

. . ; . ever balanced, good body, intense flavors, good tannins, agree-
blueberry. This Sangiovese ages for 24 months in barrique angfe‘ The finish is persistent with flavors of plum jam and black

9 a
followed by 12 months of aging in bottle. cherry jam.

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

meat and barbecue, Hard cheese

oL

SALENTO

INDICAZIONE GEOGRAFICATIFICA

ROSATO

Franciacorta Satén 2000

‘Scaloti 2003 Fratelli Berlucchi (Italy)
Cosimo Taurino (ltaly)
Grapes: Chardonnay (80%), Pinot Blanc (20%)

Grapes: Negroamaro Price:€ 22,00 Score:0J000

This wine shows a brilliant straw yellow color and nuances of
, straw yellow, very transparent, good effervescence, fine and
Price:€ 7,00 Score:000  hersistent perlage. The nose reveals good personality with in-
The wine shows a pale cherry pink and nuances of onion skianse, clean, pleasing and refined aromas that start with hints
pink, transparent. The nose denotes intense, clean and pleasifhglum, grapefruit and bread crust followed by aromas of
aromas which start with hints of black cherry and raspberdgawthorn, pineapple, banana, yeast, litchi, hazelnut and apple.
followed by aromas of strawberry, peach and cyclamen. Ilim the mouth has good correspondence to the nose, a crisp and
the mouth has good correspondence to the nose, a pretty crigfervescent attack, however well balanced, good body, intense
attack and pleasing roundness, however balanced by alcoHtdyors, agreeable. The finish is persistent with flavors of ba-
delicate, intense flavors. The finish is persistent with flavors ofana, litchi and grapefruit. This Franciacorta ages for at least
raspberry and strawberry. 37 months on its lees followed by 2-3 months of aging in bottle.

Food match: Appetizers, Cold cuts, Dairy products, Pasta and risottBood match: Pasta and risotto with fish and crustaceans, Roasted fish,
with vegetables, Fish soups Stewed fish, Stuffed pasta
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Mascarpine 2001
Monte del Fra (Italy)

Grapes: Cabernet Sauvignon (80%), Merlot (20%)
Franciacorta Pas Dosé 2000
Fratelli Berlucchi (ltaly) Price:€ 11,00 Score:0000

The wine shows an intense ruby red color and nuances of gar-
Grapes: Chardonnay (80%), Pinot Blanc, Pinot Noir (20%)  net red, little transparency. The nose reveals good personal-
ity with intense, clean, pleasing and elegant aromas that start
with hints of cherry, raspberry and rose followed by aromas
of strawberry, blueberry, plum, blackberry, violet and vanilla.
This Franciacorta shows a pale golden yellow color and nin the mouth has good correspondence to the nose, a slightly
ances of straw yellow, very transparent, good effervescenagnnic attack and however balanced by alcohol, good body, in-
fine and persistent perlage. The nose denotes intense, clegRse flavors, good tannins, agreeable. The finish is persistent
pleasing and refined aromas which start with hints of pear argith flavors of blueberry, raspberry and black cherry. A well
apple followed by aromas of yeast, hawthorn, broom, acacigyade wine. Mascarpine ages in cask for at least 12 months
pineapple, toasted bread, hazelnut and grapefruit. In the moydowed by an aging in bottle of at least 6 months.

has good correspondence to the nose, a c'r isp and effervesqgo%% match: Roasted meat, Stewed and braised meat, Hard cheese
attack, however well balanced, good body, intense flavors. The

finish is persistent with flavors of apple and pear. This Francia-
corta ages on its lees for at least 37 months and ages in bottle
for 2-3 months.

Food match: Fish and crustacean appetizers, Pasta and risotto with
fish, vegetables and crustaceans, Sauteed white meat, Sauteed fish

Price:€ 21,50 Score:00O00

= Valpolicella Classico Superiore La Preosa 2001
b Boscaini Carlo (ltaly)

AZIENDA AGRICOLA

MONTE DEL FRA’
Grapes: Corvina (50%), Corvinone (40%), Rondinella (10%)
CA DEL MAGRO

BIANCO DI CUSTOZA SUPERIORT
ity CONTROLLATA

” Price:€ 7,80 Score:000 O
) ) ) . The wine shows a brilliant ruby red color and nuances of garnet
Bianco di Custoza Superiore Ca del Magro 2003 red, moderate transparency. The nose denotes intense, clean
Monte del Fra (ltaly) and pleasing aromas that start with hints of plum jam, black

cherry and violet followed by aromas of blackberry, licorice,

Grapes: Garganega (50%), Trebbiano Toscano (10%), Tocai (10%)anilla and hints of cinnamon. In the mouth has good cor-
Cortese (15%), Chardonnay, Riesling, Sauvignon Blanc (15%) respondence to the nose, a slightly tannic attack and however
balanced, good body, intense flavors, good tannins. The finish

Price:€ 9,00 Score:1O0 O Is persistent with flavors of black cherry and plum. This Val-

L - . policella ages for 18 months in cask followed by 8 months of
This wine shows a brilliant greenish yellow color and nuancegging in bottle.

of greenish yellow, very transparent. The nose reveals intense
clean and pleasing aromas which start with hints of apple,
pear and hawthorn followed by aromas of pineapple, broom,
wistaria, almond and hints of vanilla. In the mouth has good

correspondence to the nose, a crisp attack and however bal-
anced by alcohol, good body, intense flavors, agreeable. The
finish is persistent with flavors of pear and apple. Chardonnay,

Sauvignon Blanc and Riesling grapes used for the production

of this wine are fermented and aged in barrique whereas the
rest in steel tanks.

Food match: Pasta and risotto with fish and crustaceans, Broiled fish,
Sauteed white meat with mushrooms

od match: Broiled meat and barbecue, Stewed meat, Hard cheese
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Valpolicella Classico Superiore Ripasso Zane 2001

Boscaini Carlo (ltaly) RECIOTO
TezzA
Grapes: Corvina (50%), Corvinone (40%), Rondinella (10%) Recioto della Valpolicella Brolo delle Giare 2000
Tezza (ltaly)
Price: € 12,50 Score:000 O Grapes: Corvina (80%), Rondinella (10%), Croatina (10%)
This wine shows a brilliant ruby red color and nuances of gaprice: € 19,80 - 375 ml Score]000 O

net red, moderate transparency. The nose reveals intense, cl_?lﬁn ) h int by red col q ¢
and pleasing aromas that start with hints of plum jam and blac € WIN€ Shows an intense ruby red color and nuances of gar-

cherry jam followed by aromas of cyclamen, violet, Iicorice,nft re_d, I'ttkfa_ tr?jnspdarelncy. tThe nose rﬁanlf w;tqueﬁ_ctlear;,

tobacco, vanilla and cinnamon. In the mouth has good coP-IeaEL”g' refine a(r; ble elgar;] aromas ;N”'C Sdat: with hin S(f)

respondence to the nose, a slightly tannic attack and pleas ckberty jam and prack cherry jam followed by aromas o
m jam, raspberry, licorice, mace, cocoa, vanilla, pink pep-

roundness, however balanced, good body, intense flavors, . ) .
" Wev 9 Y. v g Rer. dried violet and hints of enamel. In the mouth has good

tannins, agreeable. The finish is persistent with flavors of plu q o th t and sliahtly tannic attack
jam and black cherry jam. This Valpolicella ages for 18 month%OrreSpon ence 1o the nose, a sweet and sightly tannic attack,
owever well balanced by alcohol, full body, intense flavors,

in cask and for 8 months in bottle. . 7 . .
. good tannins. The finish is persistent with flavors of black-
Food match: Roasted meat, Stewed meat with mushrooms, HEngry jam and black cherry jam. A well made wine. This Re-
cheese cioto ages for 12 months in barrique followed by 6 months of
aging in bottle.
Food match: Hard and piquant cheese, Jam tarts, Chocolate

Braro
defle-GIABE | WINE PRODUCERS \
AMARONE
VALP(E){%IJEIELLA
BT e a2
Champagne Marie Stuart
Amarone della Valpolicella - Valpantena Brolo delle Established in 1897, the prestigious Maison, part of Alain Thienot
Giare 2000 Group, produces refined and elegant Champagne expressing the
Tezza (Italy) quality of the territory where they are from

Among the most renowned and celebrated wines of the
world there is - with no doubt at all - Champagne, the re-
fined sparkling wine that has always been, since ever, symbol
Price:€ 40,00 Score:0000 O of 9Ias§, eleganc_e and well living. The Champagne region -

which is located in the northern part of France, not far from
This Amarone shows an intense ruby red color and nuancpgris - is divided into five areas of which the three most im-
of garnet red, little transparency. The nose reveals intensgsrtant ones are Céte de Blancs, Montagne de Reims and la
clean, pleasing, refined and elegant aromas that start with higgiiée de la Marne, and the other two being Aube and Céte
of blackberry, plum and black cherry followed by aromas ofje Sézanne. The grapes which dominate the view of this re-
blueberry, dried violet, licorice, tobacco, vanilla, chocolate angion are Chardonnay, Pinot Noir and Pinot Meunier, the three
hints of black pepper and enamel. In the mouth has good c@jrapes used for the production of the renowned wines with the
respondence to the nose, a slightly tannic attack and pleasifgcious chains of bubbles. In the heart of the region of Marne
roundness, however well balanced by alcohol, full body, ins the headquarter, since the year of its establishment, of the
tense flavors, good tannins. The finish is persistent with goagaison de Champagne Marie Stuart.
flavors of blackberry, plum and black cherry. A well made The Maison is named after Marie Stuart, the generous
wine. This Amarone ages for 2 years in barrique followed bynd loyal queen, among the most charismatic personalities of
one year of aging in bottle. Renaissance. Marie Stuart was welcomed in Reims by his
Food match: Braised and stewed meat, Roasted meat, Game, Hadnt, abbess Renée de Lorraine, where she stayed for a long
cheese time in the Abbey Saint-Pierre-les Dames. During her stay,

Grapes: Corvina (80%), Rondinella (10%), Croatina (10%)



DIWINIETaste Issue 21, Summer 2004 13

Marie Stuart conquered the heart of writers, poets and inhabit- 2
ants of Reims. Through the Abbey where Marie Stuart stayed, sy
is opened, when the revolution was still in the process, the
route of Levantthat later will be named after the renowned
gueen. In 1897 Maitre Daubresse, a famous personality of Re-
ims, established the Maison de Champagne and chooses, for
the first time, the name of a queen to honor the more prestigi-
ous wine of the world: that’s how the history of Champagne
Marie Stuart was born.

Marie Stuart is now considered among the most prestigi-
ous Champagne brands, and this achievement is confirmed
by the class and the elegance of its wines. Since the year of
its establishment, Maison de Champagne Marie Stuart has its
headquarter in a suggestive and elegant architectural building
which includes, besides the reception hall and the winery’s of-
fices, the cellars where the mamjllésimeare being produced
as well as another cellar where five millions bottles of Cham-
pagne age. The grapes used for the production of Champagne
strictly come from selected vineyards located in the three gre@f@ses and until it does not receive the unanimous acceptance
Champagne areas: Cote de Blancs, Montagne de Reims &fin all the tasters who created it.

The aging cellar: hand remuage of Champagne bottles

Vallée de la Marne. The assembling of wirlessemblageis Thg selection of Champagne_ Marie Stuart certainly is iq—
scrupulously selected, according the tradition of Marie Stuar€resting and of very good quality. Champagne Brut Tradi-
by wine maker and cellar chief Laurent Fedou. tion, produced with the classic combination Chardonnay, Pinot

Marie Stuart is today part of Alain Thienot Group, seventfNoir and Pinot Meunier, reveals a refined and elgggnt delicacy
group of the Champagne which includes other four prestigiol9th to the nose and to the mouth. Truly convincing and of
brands: Champagne Alain Thienot, Champagne Joseph Pgeat class is Champagne Brut Rosé Tradition - which shows a
rier, Champagne Canard-Duchéne and Champagne Mamd_b@@utiful and enchantin_g.pink color - with its fresh and fragrant
the past four years Alain Thienot Group has been particulaer‘“t aromas and taste, itis extremely agreeable and well made.
focused in the introduction of its Champagne in the Italian mafAnother pleasing surprise is offered by Champagne Demi-Sec
ket, concentrating its efforts in Champagne Marie Stuart, noWfadition - a pretty rare style and not really common when
present in many high quality hotels and restaurants of the maif@mpared to the huge availability of bruts - which expresses
Italian cities, as well as taking actively part to many socialfS rema_rkable elegance to the nose and confirmed to the mouth
and mundane events including the Woman Day. Alain Thien¥ its slightly sweet and round taste: a truly well made com-
Group also includes other wineries in the Bordeaux area subijiation and of great agreeability. Champagne Brut Millésime
as Chateau de Ricaud, Chateau Rahoul, Chateau La Garah@@/ impresses for its refined complexity and for the variety of
and Chateau Haut Gros Caillou. aromas, full bodied, it also confirms in the mouth its indisput-

The production of Champagne Marie Stuart is scrupulod%me class wi_th aplegsing roundness and personality. Finally, at
and every phase is strictly controlled. As the grapes have bell¢ €nd of this selection, there is the excellent Champagne Cu-
pressed, the must is tasted before being used for the wikge de la Sommeliere which fully benefits from the five years
making procedures in order to use homogeneous quality 8f 2ging in its lees. Cuvée de la Sommeliere reveals the full
products for the same style of wine. At the end of vinification€l€gance of Chardonnay to which is joined the good support
all wines are being tasted, no matter their origin or vintagé{f Pinot Noir: the result is convincing and of great class, eleg-
and therefore are being classified by a specific tasting corilt and refined aromas that are confirmed by taste as well as a
mittee according to purely sensorial principles. The blend th§00d structure and roundness. A very well made Champagne
will make thecuvéeis controlled and corrected in subsequenPf sure elegance and class.

g oo

Champagne Marie Stuart headquarter
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Wines are rated according to DiWineTaste's evaluation method.

Please s€e score legénd in the “Wines of the Month” section.

CHAMPAGNE

Champagne Brut Rosé
Champagne Marie Stuart (France)

Champagne Brut Tradition . . . .
. Grapes: Chardonnay (25%), Pinot Noir (60%), Pinot Meunier (15%
Champagne Marie Stuart (France) P y (25%) (60%) (15%)

Grapes: Chardonnay (25%), Pinot Noir (60%), Pinot Meunier (15%price: € 45,00 Score:01000

This Champagne shows an onion skin pink color and nuances
Price:€ 31,00 Score:100O  of salmon pink, very transparent, good effervescence, fine and

This Champagne shows a brilliant straw yellow color and nuwRersistent perlage. The nose reveals intense, clean, pleasing,
ances of golden yellow, very transparent, good effervescendgfined and elegant that start with hints of raspberry, tanger-
fine and persistent perlage. The nose reveals intense, clel§ and cherry followed by aromas of strawberry, bread crust,
pleasing and elegant aromas which start with hints of yeast ai@ast, banana, litchi, apple and cyclamen. In the mouth has
bread crust followed by aromas of banana, hawthorn, quin(ﬁ‘?Od correspondence to the nose, a crisp and effervescent at-
brioche, litchi, pear, grapefruit, hazelnut and plum. In thdack, however well balanced, good body, intense flavors, agree-
mouth has good correspondence to the nose, a crisp and effthle. The finish is persistent with flavors of raspberry, cherry
vescent attack, however well balanced by alcohol, good bodfd strawberry. A well made wine. This Champagne ages on
intense flavors, agreeable. The finish is persistent with flavol§ lees for 3 years.

of pear, plum, hazelnut and grapefruit. This Champagne agesod match: Pasta and risotto with meat, fish, crustaceans and veget-
on its lees for 3 years. ables, Sauteed fish, Sauteed meat

Food match: Pasta and risotto with fish and crustaceans, Sauteed
white meat with mushrooms, Fish soups

Champagne Brut Millésime 1997
Champagne Marie Stuart (France)

Champagne Demi-Sec
Champagne Marie Stuart (France) ) _
Grapes: Chardonnay (80%), Pinot Noir (20%)

Grapes: Chardonnay (25%), Pinot Noir (60%), Pinot Meunier (15%)
Price: € 49,00 Score:00O00 O

Price:€ 31,00 Score:OUL  This champagne shows a brilliant straw yellow color and nu-
This Champagne shows a brilliant straw yellow color and nuances of straw yellow, very transparent, good effervescence,
ances of straw yellow, very transparent, good effervescendae and persistent perlage. The nose reveals good personality
fine and persistent perlage. The nose reveals intense, cleaith intense, clean, pleasing and elegant aromas which start
pleasing and refined aromas which start with hints banana anith hints of banana, plum and yeast followed by aromas of
yeast followed by aromas of pineapple, hawthorn, brioché&read crust, litchi, brioche, honey, hazelnut, pear, grapefruit
bread crust, quince and pear. In the mouth has good corresd praline. In the mouth has good correspondence to the
pondence to the nose, a crisp and effervescent attack with gawakse, a crisp and effervescent attack, however well balanced,
hints of sweetness, however well balanced, good body, intengeod body, intense flavors, agreeable. The finish is persistent
flavors, agreeable. The finish is persistent with flavors of bavith flavors of banana, pear, grapefruit and plum. A well made
nana, quince and pineapple. A well made Champagne. Champagne.

Food match: Pasta and risotto with fish and crustaceans, Sauteé¢dod match: Pasta and risotto with fish, meat and crustaceans, Roas-
crustaceans, Semifreddo, Dessert ted fish, Sauteed meat, Mushroom soups
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]CORKSCREW

Production of Red Wine

Full bodied and robust, but also delicate and light, red wines have
always been considered the par excellence wines, the ones - at least
in these times - which are getting most of the success

Every time one thinks about red wine - at least in most of
the cases - the common idea is always about an important wine,
capable of giving wonderful emotions, and among wine lovers

Champagne Cuvée de La Sommeliére it is frequently thought that red wine is most of the times the
Champagne Marie Stuart (France) only one worth of high consideration. Maybe this is because
Grapes: Chardonnay (90%), Pinot Noir (10%) of the historical and traditional notoriety of many wings -in
most of the cases are red - or because of its mysterious and
Price:€ 60,00 Score:J000 O  impenetrable appearance, it seems in its inside is hidden a pre-

This Champagne shows a brilliant straw yellow color and nd;ious secret. There certainly are lots of excellent red wines but
=do tell the truth - there also are many red wines that would

ances of greenish yellow, very transparent, good effervescen - . )
9 y y b 9 % ashamed in front of so many white wines or other types

fine and persistent perlage. The nose reveals good personaltify . Y th ic originating f d wine is th
with intense, clean, pleasing and elegant aromas which stﬁ fVine. However the magic originaling from red win€ 1s the

with hints of yeast, butter and crust bread followed by goo uit of a truly ancient history which begins, as far as men can

aromas of banana, hawthorn, broom, apple, hazelnut, aca[:?ga”’ in that place of France which was capable of creating

honey and grapefruit. In the mouth has good corresponden%ré)und wine its lucks since Roman times: Bordeaux. The fam-

to the nose, a crisp and effervescent attack, however well bQHS French _region was certainly not the iny or!e.to contribute
anced, good body, intense flavors, agreeable. The finish is p ._tk|1(e r:)Ototrlﬁ;ty and |mp|0rtance oftred V(‘j”rl‘)eSF;l,'t 'Stﬁnogl%h to
sistent with flavors of grapefruit, apple and banana. A we Ink-about the many places mentioned by Fliny the Elder -

made Champagne. This Champagne ages on its lees for Mwever it is right Bordeaux red wine to keep still today, un-
years changed with time, a high charm.

Food match: Roasted meat, Roasted fish, Stewed meat and fish

Not Only a Matter of Color

Champagne Marie Stuart ltalia - Strada Brandizzq,

243 - 10088 \olpiano, Torino (Italy) - Tel. +39 011 The color in red wines frequently represents a discriminant
9826603 -Winemaker: Laurent Fedou -Established factor - as well as a prejudice - in the evaluation of its quality.
1897 - Production: (Gruppo Alain Thienot) 7.000.000 For many the color is a sign of high quality in case it is dark,
bottles - E-Mail : qualidis@wanadoo.fr - WEB: intense and impenetrable to light, for others it simply repres-
www.mariestuart.fr ents one of the many factors allowing the assessment of a red

wine. Itis however indisputable that intensity and scarce trans-

parency of a red wine are very charming to consumers and it
Ce”ar Journal is probably more appealing to see - not only for the presumed

promise of importance it could have - a wine with a dark and

This section is reserved to wine producers who want tintense color instead of a one which is transparent and pale.
P Bespite color in a red wine - as well as its transparency and its

publish news and information about their business, to ari}itensity - are the sign of specific productive characteristics -

nounce new products or just for communicating to its CUSr particular the coloring capacity of the grape and the macer-

tomers information and promotions about their products an ion period in skins - they are not always fundamental factors

gi;gtr?/].oursne;g)Biew?n;?r;s?epc%br?hed at the e-mail addre%r the assessment of quality. It would be enough to think
= : about Nebbiolo and Pinot Noir grapes, just to mention two ex-
amples, which do not have a high coloring capacity, however
from these grapes are being produced magnificent wines, such
EVENTS \ as Barolo and Barbaresco, in case of Nebbiolo, and the great
red wines of Bourgogne, in case of Pinot Noir.
Red wine, as it is commonly known, is exclusively pro-
NeWS duced with red berried grapes. Grape juice - of every grape,
including the red berried ones - has always the same gray-
green color and certainly far from any resemblance to red. The
In this section will be published news and informationcoloring substances of the grape - the ones which can make
about events concerning the world of wine and food. Whoever wine red - are all concentrated in the skin and the quantity
is interested in publishing this kind of information can send uef these substances - polyphenols commonly called pigments
a mail at the addredsvents@DiWineTaste.com | - changes according to the variety and the cultural and envir-
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onmental conditions. For example, the coloring capacity dhe grape variety, yields per hectare, ripeness level, climate,
Sagrantino - the famous Umbrian red berried grape - is higharea and, last but not the least, wine making practices. For
than Nebbiolo, as well as Cabernet Sauvignon has a coloritigjs reason the assessment of phenolic ripeness in grapes must
capacity far higher than Pinot Noir. A higher coloring capacityalso consider these factors, as well as the style of wine to be
also means a higher quantity of tannins - therefore astringenpyoduced.

- that will also contribute to the body of wine. The extraction

of coloring substances from skins is done by macerating the, . .

in the mugt and the longer the time, the higr}:er the intengsity e Juice of Red Wine

color, therefore by using a grape having a high coloring capa-
city it is possible to make a rose wine - or paler red wines - b¥c

I|m|_|t_|rr11g the ITaCﬂa“On pe;rlod. : ther i cant fact ggrapes - according to the type of wine to be produced - the har-
f the quad| yt(') an;unsdm grapesvl;sha?r? e_tr _lm{aor anttac Q/esting is done and therefore grapes are sent to the cellar. Here
or the production of red wines. ether it1s true rlloenes%rapes are destemmed, that is the stem is eliminated by using a

|nf wh|tet berried grapzi IS b‘;?'ca"é’ getgrrglned bt{] thellev pecial machine calledestemmerThis operation is useful to
of sweetness and acidity, In the red berried ones there 1S alm% quality of the wine as polyphenols contained in stems are
a third and fundamental factophenolic ripeness Tannins -

hemical ds belonai he familv of polvohenol very astringent and they would affect the organoleptic qualit-
chemical compounds belonging tothe amlly of polyphenolS .5 of wine. After destemming, the berries are being pressed in
are responsible in red wines both for astringency and the bo

. . der to break the skin without excessively damaging it as well
as vyell as for the cqlor obtal_ned by anthocyamns. The organge avoiding the bruising of pips that otherwise would release
leptic quality of astringency is often an important factor for th ery astringent and bitter substances. At the end of this pro-
agreeability of a wine: when it is too accentuated its agreeaBédure it is obtained the must ready to be fermented. Before
llity is low. During the ripeness process of grape, the quantit roceeding with the fermentation they can optionally be done
of polyphenols increases and, in particular, it also increas

. . . . . ) Becific procedures - according both to the style of wine to be
the organoleptic quality of tannins. For this reason - in qualit

. h tina beai v when th ; i d}ﬁade and to the laws in force in country where the wine is be-
wr|]nes I a"rve§ mg; etgr;]lns_on ywhen the 9“’?‘93 IS Clons.' erte iﬁfﬂ] produced - in order to give the must specific organoleptic
phenolically ripe As the ripeness process is developing, tan; - "o mical qualities.

nins get a rounder and more velvety organoleptic quality - that 5 ¢ o proceeding with fermentation the must could be ma-

is less astringent and more agreeable - and moreover they 8Erated with the skins at a low temperature that would avoid the

alsgn:_ore Iear;c,y tol_ext_ract from thetSTm' ider the level 'i(tfrt of fermentation, the so calledld macerationAs the fer-
plimalphenaolic ipeness must aiso consider the 1eVels aftl, \ation is not started yet - in the juice there is no alcohol -

the balance of acids and sugar in the grape. Most of the timgI

The grape is now ripe and ready for harvesting. After an
curate analysis of the chemical and biological qualities of

. : Will only be obtained the extraction of aromatic and coloring
tannins get a rounder and a more agreeable quality when t

level of d acids i h b d thei mponents soluble in water. Before starting the fermentation
cvel of sugar and aclds in grapes nave gone beyond their 9prs 54, possible to correct or change some characteristics of
timal ripeness level. For this reason it is not always possib

fie must according to the laws in force in the country of pro-

to harvest phenolicglly ripe grapes becau;e the .ri.sk of makilEﬂjction. Among this procedures there is chaptalization, which
unbalr?n(r:]edlwmes w;;hetlother forr]ganoliptlc quall(|jt|is V:;m:ld 98 usually allowed in cool climate areas, consisting in adding
very high. In case the time ot harvesting would be de erms'ugarto the mustin order to obtain a higher quantity of alcohol.

th tri f the wi d b | d its ch Sfacuum machines or reverse osmosis machines. Another type
€ astringéncy ot the wine would be very fow and IS Chalgg .o e ction that could optionally be done in the must is acid-

acter would absolutely be velvety and smooth. The quantity - ation - a practice which is usually done in warm climate

of tannins and their level of astringency change according Weas - consisting in adding some acid, usually tartaric acid, in
order to improve the balance with sugar and therefore of wine.

Fermentation and Aging

The must is now ready to begin its journey that will trans-
form it into red wine by means of alcoholic fermentation. Be-
fore proceeding with fermentation, the wine maker could de-
cide about adding specific yeast cultures in order to have a bet-
ter control over this process as well as giving the wine par-
ticular organoleptic qualities. The main and fundamental role
of alcoholic fermentation (or primary fermentation) consists in
transforming the sugar contained in the must into alcohol and
carbon dioxide - a job done by yeasts - however this process
Cask is the most common container used for the aging has the purpose of develqping the secondary_ aromas of wine as

of red wines well. Alcoholic fermentation is usually done in stainless steel
tanks which are filled with must, skins and pips. The process
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of fermentation will cause an increasing of temperature of theask to reach the inside in small quantities which positively
tanks - and hence of the must as well - therefore it is of primatipfluence aging. Likewise water and alcohol passes through
importance to control this factor. Fermentation temperature the staves of the cask therefore reaching the outside and with
red wines is usually from 25and 30 C (77°-86° F), however the result of concentrating the wine. The aging period of the
it changes according to the type of wine to be made. Highevine in cask depends both by the varieties of grapes with which
temperatures allow a higher extraction of coloring substancésvas made and by the style of wine to be produced, usually a
and tannins, therefore in wines having a delicate body the temariable period ranging from three or four months up to even
perature is kept at lower levels, whereas in full bodied winesome years.
temperatures are higher. During the aging period, on the bottom of the container can

Besides constantly controlling the temperature - whilbe formed a layer of sediments and therefore it could be ne-
avoiding the overheating of the must with the subsequent riglessary to decant the wine in other containers in order to make
of killing the yeast - another problem is about the so catlgd it more limpid. Many red wines are made of wines produced
During fermentation, carbon dioxide pushes the skins towaragth different grapes and most of the times each wine is being
the surface therefore forming a thick layer which is callteg. ~ aged in separate casks. At the end of the aging, these wines
This layer of skins being in contact with air can easily oxidizevill be assembled - a procedure also knowraasemblager
and develop vinegar - hence compromising the wine - therelending - where the wines will be blended together in order
fore it is necessary to periodicalbyeakit in order to plunge it to make the finished product. At this point the wine is allowed
again in the fermenting must. This procedure is manually dorie stabilize for a certain amount of time and therefore the qual-
by using a specific tool - a long paddle - in order to punch thity of the finished product will be evaluated. In case the wine
cap down or by means of automatic systems and mechanismsuld be too astringent - that is the quantity of tannins is ex-
installed on the fermentation tanks. During the fermentatiocessive - it can also be processed with fining procedures usu-
process are being extracted from the skins both coloring subly done by adding some egg whites in the cask. Egg whites
stances, mainly anthocyanins, and tannins. At the beginnily precipitating to the bottom of the cask remove part of the
of fermentation the first components to be extracted from thannins - as well as part of the color - therefore making the
skins are the coloring substances because they are more sghe more transparent and less astringent. At the end of stabil-
uble in water and, as the quantity of alcohol gets higher aridation procedures the wine is bottled and before being com-
with longer maceration, tannins are being extracted. mercialized it is further aged in the bottle for a variable period

The duration of fermentation and maceration depends a@f time from some months to some years.
the style of wine to be made as well as on the varieties of
grapes. In light bodied wines this phase can last three or four
days - a sufficient time in order to extract color and some taT—N

. . : ) o OT JUST WINE
nins - whereas in full bodied wines this time can also have
a duration from one week to one month. The process of al-
coholic fermentation will be completed, in most of the cases,
within one week. Maceration, that is the phase in which tan- VOd ka
nins and gustatory substances are being extracted, is a procese famous distillate from Eastern Europe countries is generally
that must be scrupulously controlled because excessively longroduced with grains, however it is also possible to make it from
times could result in the extraction of an excessive quantity of other materials, such as potatoes
polyphenols therefore obtaining very astringent wines with a
bitter and mediocre taste. At the end of maceration the wine is . . : . .
. : . .~ Vodka is a distillate of grains - mainly rye and wheat - with

separated from the skins and transferred in the aging contain- . A .

. ) . : . _acrystalline transparency, very fine taste and a delicate aroma.
ers. As opposed to white wines, in red wines malolactic fer: b duced with potatoes. molasses and other veget-
mentation - the process in which malic acid is transformed intlctJ can be pro ' P ’ rveg

: . L . . ables. It probably takes its name from the added watetain
lactic acid and carbon dioxide - is always done. In red wing ussian
malolactic fermentation always plays a positive role because '
it makes the wine smoother and less astringent. Malic acid
accentuates the astringent effect of tannins therefore its tramdistory
formation into a “sweeter” acid, such as lactic acid, greatly
contributes to the roundness of wine. They were probably Egyptians to make the first rudiment-
The type of container used for the aging of wine depends @ty equipments for distillation: alembic stills. At those times
the style to be made. The most frequent one is the cask, or tigtillation was mainly used for the production of essences and
barrique, however it can also be made of stainless steel. TAlso Romans used the same technique for the production of
aging in cask or in barrique does not consist in the enrichmentedicines. Only after many years the distillation process was
of the wine with tannins and aromatic components of the woodsed for the production of alcohol. At the end of the Middle
only. No matter the most evident effect to the nose and to thge, in the cities of Salerno, Toledo and Montpellier were
mouth of a wine aged in wood is a higher roundness and txoduced the very first rudimentary alcoholic distillates used
presence of spicy aromas and taste, of which the most commigi the preparation of flammable liquids. We have to wait for
one is vanilla, the staying in wood also allows the stabilizatiodheophrast Bombast von Hohenheim in order to read the word
of wine. Even the porosity of wood plays a fundamental rol@lcohol in the sense we mean today. The distillation process
in the aging of wine by allowing the air in the outside of thewas then elaborated in many places therefore giving origin to
many products, each one having its history and traditions.
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The most used products for the production of brandies cer-
tainly were grains, both because they were locally available,
where they were indispensable for the nutrition of people,
and for the availability in markets, as well as for their relat-
ively convenient price. The most common grain brandies are
whisky, whiskey and vodka. Vodka is most typical Russian
brandy known everywhere in the world. In Russia the origins
of vodka are dated back to Peter the Great, despite it is not the
only country to claim the origins of this distillate. Also Poland
claims to be the homeland of vodka, because the history of this
distillate in this country is as ancient as of Russia.

Scandinavians and Slavic people of Northern Europe have
taken, since many centuries, alcoholic beverages very seri-
ously. The logical explanation is because of the particularly
cold climate and this would compromise the transportation
of beverage with low alcohol, such as beer and wine. These
beverages, when transported in wintertime, tended to freeze -
therefore the volume increased and the precious load was lost. -
This contributed to the spreading of beverage with high per-
centages of alcohol that were immune to this problem. Before Vodka is frequently used for the preparation of
the spreading of the alembic still, the production of alcoholic cocktails and it is appreciated by many as plain
beverages and spirits made use of a stratagem consisting in tak-
ing advantage of cold temperatures. As water freezeS@t 0
(832° F) and gets transformed into ice, whereas alcohol needs
lower temperatures in order to freeze, wine, beer or cider wa#sive privilege of producing and selling vodka. From the half
fermented, and after it was frozen, it was possible to separ2&1800’s on, Polish distilleries were shipping both aromatized
alcohol from water. This certainly was a less refined metho@nd natural vodka in every country of Northern Europe, includ-
anyway it was a valid method for those times, even becau#tg Russia. Currently, after the falling of communism, distil-
there was no alternative available. leries are managed by private companies again which export

It seems that in Eastern Europe the first distillate was préwality vodka worldwide.
duced by using beer and cider and it was called “perevara”. Even Russia is one of the countries claiming the origin of
The distillate called “vodka” takes its name from the water acdvodka and Russian are very convinced about that. Some evid-
ded during its production, in fact in Russian “voda” means waences show the production and trading of vodka in Russia are
ter. In the beginning vodka was prepared for medical purpose#ated back around the fourteenth century. In 1540 Zar Ivan the
Slowly distillation procedures become more and more refineterrible established the first State monopoly for vodka while
and therefore it was possible to make a product that could Iseserving to nobles the right of distillation. This restriction
drunk for pleasure instead because one had to. The term vodiad the consequence of the establishment of many clandestine
- in Poland known as “wodka” - was gradually used for identidistilleries all over the country. With time official distilleries
fying the renowned alcoholic beverage. In the beginning, &3¢gan to produce vodka with higher and higher quality, both
the distillation techniques allowed the production of a high alatural and aromatized. Even Zars were interested in the pro-
coholic liquid, it was used as an ingredient for the preparatiogiuction of this brandy and they built in their palaces experi-
of gunpowder for rifles. Its colorless appearance and its neutralental distilleries in order to obtain a product of increasing
taste made this product very interesting for Sherry and Por@ality. From the simple alembic still the production passed to
producers. Thanks to these characteristics vodka was parti¢he use of multiple distillations, until a scientist experimented
larly suited for the fortification of these extraordinary wines. the filtering by means of vegetal carbon in order to purify the

The origin of vodka is, just like the majority of productsdistilled product.
whose history is very ancient, uncertain and controverted. One The production of vodka in Russia was also the origin of a
of the countries which claims the origin of vodka is Polandconstant growing both in quantity and, in particular, in qual-
The first evidences are dated back to 1300's and were fouly, also thanks to state contributions, the inventive of Russi-
near the city of Krakow, however the first written document&ns and to alembic stills imported from Western Europe. Au-
are dated back to 1400's. The progenitor of vodka seems taorities continued to promote the quality of vodka by finan-
be okowita probably derived from the Latin teraquavitag cing researches. In 1902 “Vodka Moskovskajia”, a rye vodka
used both as a medicine and a beverage, as well as for othéih 40% of alcohol to which was added non distilled and non
purposes. In 1534 in a book about medicine it is mentione@fomatized water, was decreed by law as the reference point
vodka used as an after shave lotion, whereas aromatized vd@r the whole Russian production. The production of Russian
kas with infusions of officinal herbs were very popular as &odka reached excellent qualitative levels although the quality
remedy for many diseases - such as depression - as well aspopduct was only reserved to the higher classes, whereas the
many pains. In 1546 the king liberalized the production angommon people could only afford lower quality products. The
trading of vodka as well as of the products connected to thfglling of the wall of Berlin, as well as the change of the geo-
distillate, however the aristocracy insisted in having the exgraphy and politics in Eastern Europe, did not change the way

vodka is produced. Today in the new Russian Federation, as it
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was in Soviet Union and in the pre-revolutionary Russia, qual- ¢ Okhotnichya - the “hunter’s vodka”. A particular distil-
ity vodka is consumed by higher social classes and part is also late, aromatized with clove, ginger, lemon, anise, coffee
destined for export, whereas common people can only afford and other herbs to which is added a wine similar to white
cheaper brands of mediocre quality. Port and sugar

Talking about the rest of the world, vodka was imported for o pertsovka- aromatized with black pepper grains and red
the first time in the United States of America in the twenti- hot pepper

eth century in order to satisfy the requests of immigrants from
Eastern Europe. Besides this particular case, the selling of®
vodka in the United States have been scarce for many years
and until the end of World War II. As it may sometimes hap-
pens, in order to make a successful product it only takes an
original idea and a proper advertisement campaign: this is the
case of the American market. A merchant of liquors from e Zubrovka - (zubrowkain Polish) vodka aromatized with
South Carolina began to advertise his product by using the slo- herbs

gan “Smirnoff, the white whisky. No taste. No smell”. The

> . . There is no universal classification for vodka. Every coun-
idea was very appreciated as well as the vodka. The sellin . S .

. . try has its method for distinguishing quality and the character-
increased also thanks to the success of vodka as an ingredient

: o IStics of its products. In Russia vodka is produced with refined
for many beverages and cocktails. Its characteristics are ng

. . : cohol from wheat and processed with active carbon. It is
suited to the extravagant blends used in many cocktails all OVEL cifi . ) . )
: . Classified aspsobayathat is special, a high quality product,
the world. Today vodka is the most common white brandy alsgndkre kaya that is strong, a product having a high percent-
thanks to its versatility and the skill of producers and of their pkay g.ap 9 gnh p

! . : ag[e of alcohol of about 55-57%. In Poland the first produc-
successful advertisement campaigns. Having a good prod

. . . ; ons took place at the beginning of 1400’s however its spread-
is not enough, it also take_s th_e capacity of being able to sell l?ﬁg was ingifteenth centu?y. In ?he beginning was used ?Nheat
o o o L I e of ghteentscenty were sed paoes s
. - veloped a 4 PRIl The most ancient distillery of Poland certainly is the one
duction of spirits as well. Besides historical vodka producersdf Baczewski familv. who was capable of soreading both in
such as Russia, Poland, Ukraine, Estonia, Latvia and Lithuar“? Y. b P 9
i

_ there is also Sweden where a vodka of increasing qual e local and foreign market. Currently it is being produced

is being produced, both natural and aromatized. Finland, f\k;lth double rectified rye alcohol which is then allowed to age.

. . . Yodka is being classified according to the level of purltyk-
example, produces vodka from grains and in particular from . .
. . - susowycorresponding to deluxeyyborowycorresponding to
wheat. The American production must be, by law, limited tg . )
: ) ._premium andwyklycorresponding to standard.

non aromatized vodka. In Central America local productio

. . . In the United States of America there are no distinctions
is concentrated on molasses vodka, destined to export in order

. t because American vodkas basically are neutral distillates
to be blended to other products. Australia produces a sm 08 . aty a . o
. erefore there is no need for a classification. The first Finnish

. . . . brandies were produced with grains but as America was dis-
sumption. In Asia, with the exception of rather small places ; .
. covered, and with that potatoes as well, this plant was used for
the best vodkas are the ones produced in Japan. . o S
the production of the famous distillate. Finnish are proud of
their tradition and prefer calling their distillate with the typical

Types of Vodka nameviina instead of the generic name vodka.

Starka - “old” vodka, a very ancient tradition. It can
be infused with anything, from dried fruit to fruit tree’s
leaves, from Port to Malaga as well as brandy. Some
producers make use of oak barrels for the aging of the
product

At the beginning of production, when distillation tech- .
niques were still rudimentary and improvised, the finisheﬁ)mductlon of Vodka
products were aromatized in order to hide the low quality.

o . . L Vodka is being produced by fermenting an infusion of
With time the technique was improved and the best distillers 9p . Y . 9
. . ; imple sugars mainly derived from grains, however there can
began to produce vodkas without adding any aromatic sup-
. - “be used also molasses, potatoes and beets as well as other
stance. Later, when everyone had acquired a good experiernce

in distillation and non aromatized vodka was a consolidat Gducts. Despite the fact vodka is produced with a great vari-

. . (f Y of grains and plants, wheat and rye are the classical sources
goal, producers resumed to make aromatized vodkas in or & : o
of sugar for the production of this distillate. Every country and

to offer the market new products and new sensations. From s : : .
. . . . every distiller have their preferences, their secrets and their

the first experiments, aromatized vodkas have dramatically im- . . . .
production techniques. Whereas Russian quality vodkas are

proved their quality. Today can be found vodkas virtually aro* roduced with wheat, the lower quality products are derived

matized with every fruit, although the most successful ones aﬁ%m molasses. American distillers virtually use everv tvoe of
produced with fruits like black currant and orange. | y yyp

The most common aromatized vodka types are: raw matter.
P ’ After having chosen the raw matter it is then chosen the

type of alembic still to be used. Some distillers prefer the
e Kubanskaya - vodka aromatized with lemon and orangebatch alembic still, just like the one used for the production
peel of Cognac, in which the product is being distilled one time and
then distilled again in order to increase finesse and alcoholic
e Limonnaya - vodka aromatized with lemon and to whichpercentage. This procedure, when considered from a purely
is added sugar technical point of view, is not very efficient, although from
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a qualitative point of view it is the one allowing the extrac- Raw matter: Pomace of Negroamaro
tion from the raw matter of some of its aromatic characterist-
ics. Vodka obtained from a batch alembic still will be differentPrice:€ 24,00 - 50 cl Score:00 00

from the one obtained from an “efficient” column alembic St|”Th|S grappa shows a pa|e amber ye”ow Color, ||mp|d and crys-
that will make a perfect product although characterless. Witjline. The nose reveals good personality with intense, clean
the exception of some cases, vodka is not aged in wood. Aftghd pleasing aromas of vanilla, toasted wood, dried plum, ba-
the distillation process the product is ready for being commefana, caramel, chocolate, hazelnut, pear and hints of hay, al-
cialized, however some producers prefer to age some of thgihol pungency almost imperceptible. The taste is round and
products. Not all vodkas are limpid and transparent becaugfiense with pleasing sweetness and not excessive alcohol pun-
this distillate is frequently aromatized or colored with countyency. The finish is intense and persistent with flavors of cara-
less varieties of fruit, spices, herbs and even hot pepper.  me|, pear and banana. This grappa s produced with the pomace
of Taurino’s Patriglione wine and it is aged for 19 months in
cherry wood casks previously used for the aging of white wine.

Aguavitae Alcohol 42%.

Review of Grappa, Distillates and Brandy

Wine Parade
Distillates are rated according to DiWineTaste’s evaluation method.
Please sqe score legénd in the “Wines of the Month” section. The best 15 wines according to DiWineTaste’s readers.

To express your best three wines send us an E-mail at
WineParade@DiWineTaste.com or fill in the form avail-
able at our WEB site.

MESSAPI Rank | Wine, Producer
5 S 1| o | Turriga 1998, Argiolas (ltaly)
SRATER 2 | o | Amarone della Valpolicella Classico Capitel Monte
; Olmi 1999, Tedeschi (Italy)
3 | O | Anjou 2001, Domaine de Montgilet (France)
4 | O | Rioja Reserva Era Costana 1999, Bodegas Ondarre

side

. . (Spain)
Grappa Acqu\a dei Messapi 5| O | Alto Adige Gewdrztraminer Kolbenhof 2002, Hof-
- Tauri (italy) statter (Italy)
(Distiller: Distilleria Astigiana) 6 | O | Barolo Cicala 1999, Poderi Aldo Conterno (ltaly)
Raw matter: Pomace of Negroamaro 7 | O | Franciacorta Cuvée Annamaria Clementi 1996, Ca’
del Bosco (ltaly)
Price:€ 21,00 - 50 cl Score: 000 O 8 | O | Margaux 2000, Ségla (France)

This grappa is colorless, limpid and crystalline. The nose ret 2 | U E;I:J;g,lr?eﬂi, gﬂglgtr?]lg,igp(lfa::”;e Donne 1998, Dong-

veals intense, clean and pleasing aromas of hazelnut, blug- ra LNetl &6 ot (italy) . .
. 10 | - | Riesling Cuvée Frédéric Emile 1999, Maison Trim

berry, raspberry and caper with alcohol pungency pretty per bach (France)

ceivable. The taste is agreeable and intense with well balanced ; | Aglianico del Vulture La Firma 2000, Cantine de

sweetness, perceptible alcohol although not excessively pun- Notaio (Italy)

gent, intense flavors, good roundness. The finish is intensei12 | O | Harmonium 2001, Firriato (Italy)

and persistent with a pleasing sweet hint and flavors of rasp-13 | O | Montepulciano d’Abruzzo Villa Gemma 1999,

w

berry and hazelnut. This grappa is produced with the pomade Masciarelli (Italy)
of Taurino’s Patriglione wine. Alcohol 42%. 14 | O | Syrah Winemakers Lot Vic 3, Concha y Toro
(Chile)

15 | O | Vouvray 2002, Chateau Gaudrelle (France)

Legend:0 up Odown « stable O new entry

Grappa Grahia
Tauri (Italy)
(Distiller: Distilleria Astigiana)
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