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We|come! even though relative, confidence about the subject. It surely is a
worthy and remarkable result.
Our publication does not claim to be a “lighthouse” in the
Wine is having, at last, a new and extraordinary moment, it igiddle of the wine ocean, it rather wants to be considered as a
finally getting back to the important cultural role that belongedool for increasing wine and food culture and information and it
to it in the past years and there is a renewed and intelligent ii$-dedicated to the ones who want to know more. Our goal is to
terest for it among consumers. In the past decades, wine w2gand to stay independent: we want to talk about wine and of its
unjustly considered as a marginal product of the cultures and tf@any aspects thus allowing our readers to get a progressive and
ditions of those countries that historically produced it, and dgetter culture and knowledge in order to let them choose instead
a minor product of those countries, belonging to the so calle?f being chosen. We want to talk about the wine subject in its
“New World”, that started producing wine few decades ago, inmany aspects and we want to do this without asking or claiming
vesting in viticulture and getting results of absolute value. Winanything from our readers, except the time and the attention to
has been considered, also because of the mediocre quality of taad what we write, in the hope they will find everything inter-
majority of the production of the past years, a beverage for co@sting and worth reading.
noisseurs and for the ones that, enlightened by true passion, wereDiWineTaste is freely distributed in electronic format through
looking for “good bottles”. the Internet. By doing this, we hope to get a good number of
Producer’s determination and will, the drastic and necessali§aders from every country in the world and we do this by pub-
change of viticultural production that finally had quality prevaildishing two distinct editions, having the very same contents but
ing over quantity and, last but not the least, we cannot ignore ifferent languages. DiWineTaste is published every month in
hide this aspect, the huge economical and commercial interefgian and in English. The Italian language edition, besides be-
of the wine world, contributed to set a new path and a new efag our language, is for the readers living in Italy, the Italians liv-
for this millenarian beverage. Nowadays, wine is considered asng abroad and for the many who speak Italian everywhere. The
hedonistic beverage, it has changed its role from food-beveraggglish language edition, language that is widely understood and
to a magnificent and essential element of good eating and of wepoken in most of the countries of the world, is our international
living; talking about wine is now a sort of acceptable and trendgdition.
fashion and not a drunkards’ subject; knowing wine and being Even though our goal is to offer a free and independent pub-
able to properly choose it, is now considered a remarkable sign
of culture.
The world of wine is certainly vast, knowing its many aspects
is not easy, both for the thousands of types available on the m&Rntents
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lication to our readers, we know that our goal requires a hugmces about wine. Besides having a regular column dedicated to
amount of personal effort, lots of time and money and, just likeur reader’s mail, we thought about gathering your preferences
any other business, we need profits in order to make our woik order to make a monthly “Wine Parade” of the best 15 wines
possible and to go on with our mission. We understand we caweted by our readers. The magazine will also have a special
not take this aspect lightly, we know this is a rule we have to obeyolumn for our reader’s classified ads.

to. In DiWineTaste’s pages you will find advertising boxes and The “ABC Wine” column will be dedicated to subjects about
we look forward to make profits from this activity thus allowinggeneral wine knowledge and culture , such us enography, that
our publication to live and to make it possible. We see adveris the wine areas of the world and their wines, enology, reports
ising as a supplementary way of information for our readers, about specific types of wines, grapes, history and legends about
well as a convenient way to promote products offered to everyvine.

one who thinks it is worth investing in our publication asaway to The “Wine Tasting” column will cover subjects about wine
let their products be known. Advertising is, of course, a servidasting techniques and wine-food matching techniques. In this
also offered to the companies that, in a way or another, work tolumn the reader will usually find essential and comprehensive
the wine business or just want their brand to be promoted. As wechnical matters that will allow him or her to evaluate the quality
do not want to be misunderstood about this subject, we want oaind the characteristics of the wine; month after month we look
readers to know and remember that wines reviewed in “Wines @ifrward to introduce our readers to the noble and fine art of wine
the Month”, reports about wineries and their products as well aasting. This column will also have the “Wines of the Month”
everything else you will find on DiWineTaste in written form isreport, a monthly review of wines rated according to their qualit-
not and will not be source of money profit for us because we des and evaluated by means of organoleptic analyses that we have
not consider this as a lucrative form of advertising. We do navery month.

make any money from this kind of activity just because we want We also have a specific column, “Wine Producers”, entirely
to be objective and honest with our readers as well as with wirtkedicated to cellars and wineries. Every month in this column
producers. we will introduce a winery to our readers, as well as its history

DiWineTaste has columns dedicated to many wine subjecasd its products. The column will also have a special section,
in order to allow the reader to easily spot the reports of his dCellar Journal”, a review of news and information concerning
her interest. Besides this, by providing the publication in Adobwineries, their business and activity.

Acrobat! PDF format, the reader can print the magazine at his In the “Events” column you will find news about events re-
or her complete will, for example, the reader can decide to pritated to the wine world, such as fairs, wine contests and so on.
every month the most interesting reports only and to keep thefhis column will also have the “News” section, a review of news
just like any regular magazine, and having the advantage of usiogncerning the world of wine and of food and about everything
a lesser space to keep them. By doing so the reader can hasfated to these subjects.

its personal collection made of the reports of his or her interest Wine knowledge and culture would not be complete and
only. Finally, the electronic format allows the reader to read theould not be expressed without knowing how to serve and keep
magazine on his or her screen without printing it at all and carnine. The “Corkscrew” column is expressly dedicated to the
keep the entire collection on the computer as well as having thesarvice of wine and how to keep a cellar, how to keep wine, the
at hand all the time. accessories needed to properly serve wine and how to use them.

Our mission is to promote wine culture and information and Lastly, the column “Not Just Wine” is dedicated to all the
we want to do this by talking about specific subjects in evergther reports and subjects concerning wine in anyway, such as
issue of the magazine, in order to allow our readers to formalcoholic beverages and brandies, cooking, worthy and essen-
personal culture, a knowledge of the wine tasting techniques atidl fellow of wine, foods and typical foods of the world. This
how to properly serve wine, to know more about wine producexlumn will also have the “Wine Parade”, the best 15 wines of
and their products and about everything that, in a way or anothéne month voted by our readers as well as our reader’s classified
is related to the world of wine and its culture. ads.

We also want our readers to express their opinions and prefer- Our journey has just begun and we hope to walk a very long
way together with our readers and with whom will honor us of
their trust, confidence and preference. The great Chinese philo-
sopher 1ao Z in his Dao Dé (hg wrote that «a journey of a

' thousand miles starts with one step». This is our first step. Enjoy
Dl 5% 3% HNETaSte reading DiWineTaste!
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M ai | BOX the wine makers of this country, they often ignore this extraordin-
ary resource not found in any other country of the world. Maybe,
the charm of the so called “international grapes” and the fact that

In this column are published our reader's mail. If youthe wine made from them can be easily sold, do not make the

have any comment or any question or just want to expre§@nsumers and the producers realize about the wines made from

your opinion about wine, send your letters to our editorial docal grapes. They probably are considered as minor wines and
Mail@DiWineTaste.com . less attractive, anyway they are surely good, these grapes are cap-

able of making wine of unique pleasure and interest.
The cultivation and the revaluation of the local grapes should
‘ be considered as an important aspect, something that producers
should not take lightly; it is, at last, an explicit invitation to pro-
ducers to revaluate and properly consider the huge richness of
the grapes offered by their lands.
Italy Italian enology has witnessed in the past twenty years a real
and dramatic revolution, mainly because of the drastic change
] o ) ] of the wine consumption and because of the growing competi-
Talking about Italy and its wines, it means, first of all, to startion with producers from others countries, Italy changed its pro-
along journey rich of history, culture, grapes, lots of grapes, milyyction style, mainly made of quantity, and started focusing on
lenarian traditions and a vastness of types of wines that it is hagdlajity. Wine making is a historical tradition of Italy and it is
to find in any other country of the world. From Alps to Sicily, widely spread in every part of the territory; every farm or agri-
among the lovely hills of the wonderful Italian views, itis almosty,jtural business had a vineyard and made wine. Wine was con-
impossible not to see, almost everywhere in the country, long a8ghered as an indispensable resource for living, for centuries wine
huge areas of vineyards. In ltaly, vine is practically cultivategias peen considered as food instead of a beverage, therefore the
everywhere; it is present in every region and each of them has ffgye, the better. Despite of some historical efforts, some of them
typical and local grapes, sad to admit, they are almost forgotigfre also rigid and drastic, conducted in some part of Italy in
or underrated, every Italian region makes wine and itis an essgjyer to change the production style and to make rules for qual-
tial part of thei.r tradi.tions since ever. By seeing this eqdless viey& the development of wine production in Italy flourished in the
of vineyards, it reminds you about the name the ancient Greekgyrse of centuries without specific laws or restrictions leading to
were used to refer to ItalyEnotria Tellus, that is the land of 5 massive production of quantity instead of quality. This aspect
trained vines, a sure sign that the vine and wine were present afite|y contributed to the decay of Italy in the international wine
well established in Italy since Greek colonization times. scene and led Italy out of the competition with other European

Itis believed that vine was introduced in Italy by Etruscanssountries, such as France, that favored a production of quality
the mythical people established in central Italy in ancient timegyer quantity.

however there are historical signs that makes believe vine was The will and the comprehension of focusing on quality and

already present before Etruscan times. Anyway, it is certain thide need to increase the quality of wines, emerged during the
Etruscans were the first ones to set the first forms of viticulturg§congd half of the 1800. That time has been the beginning of
and to make wine in Italy. Etruscans understood since the Vejie |talian enology renewal, a sure drastic change that finally led
beginning the importance and the strategic role of vine and wiRgyajity prevailing over quantity and the Italian wine started con-

and, although they were not big wine drinkers, they had goq¢l,ering the world again; Italy is now considered as one of the
commercial and economic benefits from wine and they even sold

their wine in Bourgogne, France. However, Etruscans did not in-

troduce vine and viticulture in other countries, perhaps because

they did not want to tell others about the secret of their commer-

cial success. The spreading of vine and wine, not only in the

Italian territory, was widely contributed by the Romans that in-

troduced vine and the custom of drinking wine everywhere they

went and in every land they conquered. o
Even Greeks greatly contributed to the spreading of vine and

wine in Italy, they did not only introduce new techniques of wine @

[ABC WINE

making and viticulture, they also introduced new and important
vine species, most of them are still and widely spread in Italy and
they are used to make excellent wine.

By seeing the huge vastness of species and quantity of grapes
present in the territory, in Italy there are more that 300 different
grapes species, it seems that Mother Nature was particularly gen-
erous and wanted Italy to be the country of vine and wine. Unfor- Fig. 1: Italy and its regions
tunately, the richness of grapes in Italy is not really appealing to
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most important producers of quality wines. After having had  and renowned area of the appellation, for exantpteieto
an outstanding success with its famous and renowned wines of Classico

tEe Rr:)manf t:n&es, fan;omrjls ?n? acclalrlned e}/err]ywhere, and aftey, Superiore (Superior)- is a wine having a percentage of al-

}t el.s ametu e(]iay I(IJ tt ek iﬁ 'an E?o gy ﬁht € Eaf't c%nttu;es, cohol by volume higher than the normal requirement for the
allan wines are finatly took the right way, although siow but de- appellation, for examplBardolino Superiore

termined, to the world market and consumers from everywhere

are looking for Italian wines again and are highly regarded. * Riserva (Reserve} is a wine that went through a longer
aging process than the normal requirement for the appella-

) ) tion, for exampleAglianico del Vulture Riserva
The Italian Quality System
_ The“Vino da Tavola” category, defined as the lowest quality

The first attempts to make laws to legally promote the prQgye| of the system, represent a paradox because there are some
duction of quality wines in Italy aljd tp safeguard the wucujturabood and excellent wines belonging to it, they sometimes are
areas were conducted at the beginning of the 1900. The first regl, petter than some DOCG wines. The reason of this paradox
quality system that set rules to guarantee the quality of wings hecause some producers do not agree with the quality criteria
and their place of origin, was introduced in 1963, when Italy hagdg; by the Italian system and decide to make wine according their
to 'erd_“C? some EEC (European Economic Community) lawsyn quality criteria and standards and as they are not recognized
about wine’s quality production and_appellanon of origin. Thq)y any of the levels of the system, the only quality appellation
law n° 930 dated 12 February 1963 introduced for the first tlmﬁ1ey can be entitled to is the lowest one.
in ltaly an appellgtion of controllled origin anq set a difference  The Italian quality system, although being rigid about some
between “table wines” and quality wines. With this law Italysgpects, does not actually guarantee the real quality of wines be-
also introduced and recognized the EEC acronym VQRRID  |5qing to specific categories: the highest guarantee offered by
di Qualita Prodotto in Regione Determinata, Quality Wine Prothe system is concerned to the area of origin of the wine. In the-
duced in Determined Region) _ ory, a wine producer located inside of an appellation area and

The current Italian quality system is ruled by law 192 of t.hex'/vhose wines have the minimum requirements set by the qual-
1992 that fully replaced the precedent law of the 1963. Besidgs |a\ for that area, has the full right to legally classify his or
safeguarding the areas of quality production, this law set criterjg, \yines according the legal system and therefore recognized as
and methods of quality production as well as the minimum res5jity wines. Despite the Italian Government organize regular
quirements in order to entitle a wine to a specific appellatioyng jegal tasting commissions in order to evaluate and entitle a
The system primarily defines the geographic area of the appglecific product the rank of “quality wine”, it is too obvious that
lation, grapes and proportions admitted for a specific wine prog, ity of a specific appellation of controlled origin area greatly
duction, the maximum yield per hectare, minimum percentagg,ries from a producer to another. This aspect does not help the
of alcohol by volume, the styles and types of wines recogniz&gtomotion of the area’s real quality as well as not helping those
by the appellation system, the minimum time of aging before thgoqucers who believe in quality and make quality wines and
wine can be sold, chemical and physical characteristics as Wglfer, for traditional reasons or because of strategic decisions,

as organoleptic qualities. _ _ _ . to have their wines entitled as DOC or DOCG. This surely is a
~ The quality system is made of appellation categories definingahack for the credibility of the appellation for a specific area.
distinct quality classes ideally structured ingyfamid of qual- The IGT category, ladicazione Geografica Tipica, Typical

ity” where the apex represents the highest quality level possiblgeggraphic Indicatiopdefines wide production areas, they usu-
The categories defined by the system, starting from the lowegly comprise a whole region, and allow the production of wine
quality level to the highest, are defined as follows: with grapes admitted and recommended in the area, usually a
« Vino da Tavola (Table Wine) w_ide possibility of choices, set less restrictiqns and therefore
gives more freedom to producers to make his or her own de-
e IGT (Indicazione Geografica Tipica, Typical Geographiccisions about production methods. This category, although rep-

Indication) resents the first real level of the quality system legally recog-
e DOC (Denominazione di Origine Controllata, Appellation hized, actually include a good quantity of wines having a very
of Controlled Origin) good quality and it is rich of nice surprises. This category should

be carefully considered by consumers because, recently, produ-
cers of quality wines prefer to have their wines on this categories
and set their own quality standards.

The DOC categorylenominazione di Origine Controllata,

Some appellation laws also allow optional use of special ty*PPellation of Controlled Origip defines an area, usually nar-
pologies, usually used for special wines made by particular pré@wer than an IGT, having more rigid production criteria if com-

duction techniques and they must be written in the label with treared to the preceding level.
following terms: The last quality category, considered as the highest quality

level of the system, the DOC@)énominazione di Origine Con-
e Classico(Classic)- is a wine produced in the most typical trollata e Garantita, Appellation of Controlled and Guaranteed

e DOCG (Denominazione di Origine Controllata e
Garantita, Appellation of Controlled and Guaranteed
Origin)
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= [y Fcn, ent species of grapes. The diversity of the territory, mainly hily,
“u”“ — is well suited for the cultivation of vine and therefore to wine
R RN, 8- CIXITHN production. This particular condition makes you think, like the
o g sstasser somsm ancients Greeks did, that Italy is the land of the vine and of wine;
N1 LT . the ancient name ancient Greeks used to call Italy izamtria
Tellug, that is “the land of trained vines”, a sign that wine culture
Fig. 2: DOCG wine seals and cultivation of vine is well established in this countries since

many centuries: wine and vines have always been an important
part of the Italian history and of the traditions of its people.
Origin) defines very limited and narrow production areas and If itis true that the quality of Italian wine had a dramatic de-
having production criteria and evaluation more rigid and strigtay during the past centuries, it is also true that the immense
when compared to the others. Wine bottles belonging to this caffort of the Italian producers in the past 50 years has led the
egory must have a seal on the neck in order to guarantee the cgnality of the Italian wines to important successes all over the
tent of the bottle and to prevent any fraud or adulteration. The®eorld. The passion of many producers as well as the awareness
seals are numbered and show the name of the appellation andefrenanging the production systems in order to start making qual-
issued by the Italian Government. (See fidure 2) ity wine, also because of the emerging competition with other
Government seals have different colors according to the tgountries and the increasing demand for quality wines, gave birth
pology of the DOCG wine: light pink is for sparkling wines, to a drastic change to the enology of every region. Differently
light green is used for white wines whereas magenta identifiom other countries, where the cultivation of the vine and the
red wines. production of wine is limited to few areas compared to the entire
The appellation system also admit, where applicable, the igurface of the territory, in every Italian region wine production is
dication of the name of a sub zone, such as a specific vineyagd) important and well established fact and it is essential for the
farm or estate, or the name of the place of origin, in order t®cal economies. Every Italian region produces wine and every
narrow and safeguard even more the quality a specific area h&ggion has its local wines not found in the others; every region
ing superior quality in respect to the rest of the appellation. Thidas its wines and its typical grapes.
actually is an adaptation of thoeu concept used in France. Besides the richness of local grapes, in Italy are cultivated
The Italian system also allow the usage of particular acronyn@sgreat amount of French species as well, they are usually re-
to be written in the labels of special quality wines, such as sparferred as “international grapes”, such@sardonnayor Caber-
ling wines ('spumante”in Italian) or fortified wines. These in- net Sauvignorused to produce excellent wines. The trend of
dications all derive from the acronym VQPRBMiffo di Qualita the Italian producers, probably because they want to meet the so
Prodotto in Regione Determinata, Quality Wine Produced in Decalled “international taste” pretty popular among consumers, is
termined Regionintroduced by the EEC laws to designate qualto make use of the “international” grapes along with local grapes,
ity wines. The acronym VQPRD, scarcely used in Italy, shoulthis trend is unfortunately getting more and more common. The
be written in every bottle of DOC and DOCG wine. The specidltalian advantage in respect to other countries, that it the vast-
acronyms used for special wines are: ness of local grapes, should be highly regarded by producers.
There are many and extraordinary examples of results that can
e VSQPRD - {ino Spumante di Qualita Prodotto in Regionebe achieved by using local grapes, the elegance and the finesse
Determinata, Quality Sparkling Wine Produced in Determof these wines are surely promising as well as interesting.
ined Regiohis a quality sparkling wine produced in a de-  Like we said, every Italian region produces wine and talking
termined appellation of controlled origin area about Italian wine production in general terms would only give
e VLQPRD - (Vino Liquoroso di Qualita Prodotto in Regione an incomplete idea and would not make much sense as every re-
Determinata, Quality Fortified Wine Produced in DetermJion has its proper characteristics. What follows is a detailed
ined Regiohis a quality fortified wine produced in a de- Profile of the grapes and wines found in every region. Where ap-
termined appellation of controlled origin area plicable, the profile is completed with a full list of DOCG wines

« VEQPRD - {ino Frizzante di Qualita Prodotto in Regione and, enclosed in parentheses, the grapes used for that specific

Determinata, Quality Slightly Sparkling Wine Produced inappellauon.

Determined Regioris a quality slightly sparkling wine pro- \/5j1e d'Aosta
duced in a determined appellation of controlled origin area
This extraordinary and evocative region, where the cultiva-
tion of vine is limited, has a special record, here there are, in the
Production Areas communes of Morgex and La Salle at an altitude of 1 300 meters
above sea level (4265 feet), the highest vineyards of Europe;
Italy, thanks to the characteristics of its territory suitable fopractically to the limit of survival for the vine. The whole re-
viticulture, it is extremely rich in grapes as well as wine. Theion of Valle d’Aosta is recognized as DOC (Denominazione
varieties of grapes found in Italy is extremely vast and rich like’Origine Controllata, Appellation of Controlled Origin) and, ac-
no other country in the world, here there are more than 300 diffegording to the law for bilingualism, indications in the label are
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written both in Italian and in French. in particular the “Sforzato”, or “Sfursat” as they would call it,
Even though the production is mainly focused on red wines, powerful and full bodied wine produced with dried Nebbiolo
the production of white wines is excellent as well, mainly prograpes.
duced with local grapes, they are examples of elegance and fin-In Franciacorta there is an important production of spumante,
esse. Some good white wines of the region are the “Blanc dieat is sparkling wines, they all come in different styles and are
Morgex et La Salle”, produced with Blanc de Morgex grapeproduced with “Metodo Classico” (Classic Method) by using
the refined “Chambave Moscato”, also produced as passito @hardonnay, Pinot Bianco and Pinot Nero grapes. This area also
“Flétri”. Among other white grapes of the region it is worth men-{roduces good red wines. Another important wine area of the
tioning the Prié Blanc and Petite Arvine. region is the “Oltrepd Pavese” where a good amount of wines
The main red grapes of the region are Petit Rouge, Vien dee produced with Cortese, Riesling, Pinot Nero, Barbera and
Nus, Neyret, Dolcetto, Freisa, Nebbiolo, Pinot Nero, Gamayonarda grapes. Other interesting grapes of the region include
Syrah and Fumin. Typical red wines of interest of the region araghe Trebbiano di Lugana used to produce the white wine Lugana,
“Enfer d’'Arvier”, “Donnas”, “Torrette” and “Arnad Montjovet”. the Groppello, a typical grape of the Garda lake area, and the
rare and precious Moscato di Scanzo, an interesting grape used
Piedmont to produce the wine having the same name, a wine that would

. . . . surely deserve a better consideration.
This region, generous producer of great red wines and refined

white wines, offers a wide selection of production and grape®OCG wines:red: Valtellina superiorg(Nebbiolo) spumanti
here wines of many typologies are produced, from whites ﬁparklmg wines): Franciacorta(Chardonnay, Pinot Bianco,
reds, from lightly sparkling wines to sparkling wines. This is thd”inot Nero)

homeland of some of the greatest Italian wines: Barolo, Barbar-

esco, Gavi, Gattinara, Ghemme and the renowned Asti Spume%%neto

and F;achitt%. L iy k for i ) h The region, renowned for its excellent viticultural traditions,
Although the region is mainly known for its red wines, heré js among the most productive ones of Italy. This is the home-
we also find an interesting production of white wines made wit nd of famous wines such as Soave Bardolino. Amarone della

local grapes. Worth of note are the ones produced with Cortegg,jicella and others. Veneto is rich in good local white and

grape, in particular the “Gavi”, the truly interesting Arneis, Fajeqg grapes. Among the white ones there are the Garganega,

vorita, Erbaluce used to produce an excellent passito wines FSed to produce the Recioto di Soave, the Soave and the Recioto

well as the almost unknown grapes Timorasso and Nas'cetgi"Gambellara, the Prosecco grape used to produce the famous

Among the celebrities of the region, Asti Spumante and Moscagcbarkling wine “Prosecco di Valdobbiadene e Conegliano”. An-

d'Asti are the most famous ones produced with white grapeginer white grape worth of note is the Vespaiola, an interesting
these two wines are renowned everywhere for their unmistaka Fape used to produce the “Torcolato”, a refined passito wine of
aroma, they are produced with Moscato Bianco grape and ﬂ?'a?re elegance and finesse

grape is used to produci the excellent' Loazzc;lo'asf well. ol The most important red grapes of the region are the Corvina,
) Among reddgrapesat e rr:103t promln%nt roeI IS Ocrl NEbl?'O Rondinella and Molinara; these are the grapes used to produce
the grape used to produce the renowned Barolo and Barbaregt garqolino, the Valpolicella, the renowned Amarone and Re-

as well as the less known ones, however interesting, such as Galiy, gella Valpolicella. Another red grape of the region worth
tinara and Ghemme. Another important red grape of the regiondg , 1o is the Raboso used to produce interesting red wines.
Barbera which is used to produce well structured and generous

wines. Other red grapes worth of note are Dolcetto, Bonard@OCG wines:white: Recioto di SoavgGarganega, Trebbiano
Freisa, Grignolino, Pelaverga, Ruche, Malvasia di Schieran@ Soavesoave superiorgGarganega, Trebbiano di Soave:
Malvasia di Casorzo, Vespolina and Brachetto, the grape usB@rdolino superior¢Corvina, Molinara, Rondinella)

to produce the renowned “Brachetto d’Acqui” having a stronq_ . .

aroma of strawberry and rose. rentino-Alto Adige

DOCG wines: white: Gavi (Cortese)Moscato d’'Asti (Mo- This region is one of the most interesting one of Italy for its
scato bianco)red: BarbarescaNebbiolo) Barolo (Nebbiolo) quality wines and for the variety of selection. In the Alto Adige
Brachetto d’Acqui(Brachetto)Gattinara(Nebbiolo, Vespolina) area, to the north of the region, are mainly cultivated non-Italian
Ghemme(Nebbiolo, Vespolina, Bonarda Novaresgumanti grapes used to make wines of high excellence. Among white
(sparkling):  Asti spumante (Moscato bianco) Brachetto grapes there are Gewdrztraminer, Silvaner, Miller Thurgau,

d’Acqui (Brachetto) Riesling, Kerner, Veltliner, Sauvignon Blanc, Moscato Giallo
and Pinot Blanc. Among red grapes there are Pinot Noir, cap-
Lombardy able of producing in this region wines of high excellence, the

L . ) . local Lagrein, used to produce interesting wines, Schiava Grossa
The region in mainly famous for the production of red wineg, 4 schiava Gentile. Moscato Rosa is a very interesting grape
and for its excellent production of sparkling wines. In Valtelllnaof this area, it is used to produce an extraordinary sweet wine

an area chated to the ngrth of the region, are pr.oduced eX(:’ﬁ.Lsiving the same name and a strong as well as evocative aroma of
lent red wines from Nebbiolo (locally called as “Chiavennasca”)
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rose. _ The Lambrusco is mainly produced as lightly sparkling. Other
Trentino, the southern area of the region, produces excella@ld grapes worth of note are Fortana and Ancellotta, usually used
wines, both white and red. Among the white grapes there aggong with Lambrusco.

the Traminer, Gewdrztraminer, Riesling, Kerner, Pinot Blanc and | Romagna, where they love still wines instead of lightly
Nosiola, a very interesting local grape used to produce a refinggarkling ones, there are some white grapes including the Al-
“Vinsanto”, an elegant passito wine. Among red grapes thefgna, the most renowned white grape of the area, Trebbiano Ro-
are the famous Marzemino, it seems the renowned composgagnolo and Bombino Bianco, here known as “Pagadebit”. The
Wolfgang Amadeus Mozart particularly loved the wine mad&angiovese is the main red grape of the area as well as Cagnina,
from this grape, Teroldego and other “international” grapes.  name used in Romagna to call the Terrano grape.

In Trentino there is also an interesting production oé . . .
“spumante metodo classico” made from Chardonnay, Pin OCG wineswhite: Albana di RomagngAlbana)

Blanc, Pinot Noir and Pinot Meunier grapes. Tuscany

Friuli Venezia Giulia Viticultural tradition of Tuscany is as ancient as Etruscan

&imes and in this region the production is mainly focused on

The cultivation of vine in this region has a long history an . 2 ) . . S
there are evidences of viticulture as ancient as 2000 years agﬁ)d wines. The Chianti, Brunello di Montalcino, Vino Nobile di

The production is mainly focused on white wines. Friuli Venezi ontepuICIanlo, Ce;rmlgna_no an(;i _II\_/IoreIImo dFI> Sganf_ano ?re #_JtSt
Giulia produces excellent white wines both with “international>0"M¢€ €Xamples of red wines ot 1uscany. Froduction ot white

grapes and, above all, with local grapes. Among white grap nes is interesting as well but it is usually ignored because of

there are the renowned Tocai Friulano, Malvasia Istriana, Riboﬂ e huge quantity of red wines available in this region. White

. . . fT ny incl Vernaccia di San Gimignan
Gialla, Verduzzo Friulano, used to produce excellent wines su%ﬁaﬁifjfce ;Sv?/%eyhai:/ilrjldetheesaarﬁg ansmiaTerbigng _I%’ngﬁg
as “Ramandolo”, and the rare and very excellent Picolit gra P 9 ’ '

. . . -Malvasia Bianca, Malvasia di Candia, Vermentino and Ansonica
used to produce a very extraordinary and precious wine havi pes. name uéed N '?ﬁscgn ?0 refér o Inezoliao and 0
the same name. grapes, Y :

Among red grapes there are interesting species such asSang|ovese is the most important grape of the region, widely

the Refosco dal Peduncolo Rosso, Schioppettino, Pigno@?rea.d Ianl\(lj Cumvzti;lj n thel area, as well as Sangiovese grosso,
Tazzelenghe and Terrano. anaiolo Nero and Mammolo.

DOCG wines: white: Vernaccia di San Gimignanfv/ernac-

cia) red: Brunello di Montalcino(Sangiovese gross@armig-

Liguria nano(Sangiovese, Canaiolo nero, Cabernet Sauvignon, Caber-

net Franc)Chianti Classico(Sangiovese, Canaiolo nero, Mal-

The cultivation of vine in this region is particularly hard be-vasia, Trebbiano)Chianti - sub zones: Colli Aretini, Colli

cause of the morphology of the land and the modest quantity bforentini, Colli Senesi, Colline Pisane, Montalbano, Montesper-

the yield of the vintage is gathered with remarkable efforts. Howioli, Rufina (Sangiovese, Canaiolo nero, Malvasia, Trebbiano)

ever, Liguria produces wines of high quality having particula¥ino Nobile di Montepulciano(Sangiovese grosso, Canaiolo

organoleptic characteristics because of the vicinity of the sea ro)

the vineyards. The most important white grapes of the region are

Vermentino, Albarola and Bosco, all used to produce the famombria

“Cinque Terre” wine and with the same grapes, partially dried, is " Y .

produced the excellent and rare “Schiacchetra” as well. Another The_ green heart of Italy”, name usually_used to call Umbria,

famous white grape of this area is Pigato. Is considered _by many, enologlcally speakmg, as the Bogrgogne
Although the production of red wines is not vast, it is inter_of Italy, has viticultural and enological traditions as ancient as

esting anyway. The most important red grapes of Liguria a']%truscan times and its wines were famous since then. The most

Ormeasco, the name used in Liguria to refer to Dolcetto grapr 7n_OWI’?6(‘Z‘iOWh.It? ?ne a_nd ?hnet .Of tth”efmost an(|:||ent V\;L?es Ofléh's
Rossese and Ciliegiolo, région is “Orvieto”, a wine that is still famous all over the world.

White grapes of the region include Grechetto, a local grape used
Emilia Romagna to produce a wine having the same name, Malvasia Bianca, Mal-
vasia di Candia and Verdello.

The huge production of the region is distributed between Among red grapes, a relevant role is played by the local
Emilia, the western side where lightly sparkling wines are mainlagrantino used to produce a well structured and full bodied wine
produced, and Romagna, the easter side where the productioRaging the same name in the Montefalco area. Sangiovese is
mainly concerned to still wines. The main white grapes of Emiligvidely spread in Umbria as well and it is almost present in every
include Ortrugo, Pignoletto and Malvasia di Candia. The reted wine of the region, such as the renowned red wines of Tor-
grapes, with the exception of Barbera and Croatina used to p@ano. Other red grapes of the region include Barbera, Canaiolo
duce the “Gutturnio” wine, mainly belong to the “Lambrusco”Nero, Ciliegiolo, Montepulciano and, in the Trasimeno lake area,
family used to produce the famous wine having the same nan@mnong the rare cases in Italy, Gamay is cultivated and used to

DOCG wines:white: RamandoldVerduzzo Friulano)
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produce very interesting wines. White grapes of Molise include Falanghina, Trebbiano To-
DOCG wines: red: Sagrantino di MontefalcqSagrantino) SCan0. Bombino Bianco, Fiano, Greco Bianco and Moscato
Reale, used to produce an excellent passito wine. Red grapes

Torgiano RiservgSangiovese, Canaiolo nero, Montepulciano, o , )
Ciliegiolo) include Aglianico, Montepulciano and Sangiovese.

Marches Campania

This region has interesting and rich enological resources and, ' "€ €nological patrimony of Campania is extremely rich, also

among the most famous and renowned white wines, here we h ause of the ancient viticultural tradition that highly contrib-

the “Verdicchio dei Castelli di Jesi” and “Verdicchio di Matel- uted to its celebrity since ancient times. It is believed that vit-
ica”. Red wine production is interesting as well and the mogi:ulture in Campania was present even before the time Greeks

important ones of the region are “Rosso Conero” and “Rosso piame to Italy.

ceno”. Production is equally distributed between white and red
White grapes of the Marches include Verdicchio, Malvasi¥/ines. The renowned “Greco di Tufo” and “Taurasi” are just
Bianca, Passerina, Biancame, Trebbiano Toscano and PecorfaGOUPI€ of the many good examples that could be mentioned

Sangiovese and Montepulciano are the mostimportant red graﬁﬂél%en tal_king about Campanian wines. .
of the region and they are used to produce “Rosso Conera” and The richness of the grapes patrimony of the Campania is truly

“Rosso Piceno”. Other red grapes worth of note are Vernaccia Yist and white grapes include Greco Bianco, Falanghina, Fiano,

Serrapetrona, used to produce a wine having the same name, &9¢@ di Volpe, Biancolella, Asprinio and Forastera. Among
Lacrima di Morro. red grapes Aglianico is surely the most important one. Other

red grapes include Piedirosso, locally called “Per’ e Palummo”,
Latium Guarnaccia and Sciascinoso.
) . . . DOCG wines:red: Taurasi(Aglianico)

Wines of Latium were famous since Roman times and here
the production is mainly focused on white wines. Frascati, Cagpulia
telli Romani and Est! Est!! Est!!! di Montefiascone are just some
of the many renowned white wines produced in Latium. The re- Apulia is one of the most productive regions of Italy and it
gion isrich in white grapes and they represent the majority of the well suited for viticulture. This region produces more grapes
yield. White grapes of Latium include Trebbiano Toscano, Malthan any other Italian region. Production is mainly focused on
vasia del Lazio, Malvasia Bianca, Malvasia Toscana, Bellonegd wines, anyway, there are good examples of white wines as
Bombino Bianco, Greco Bianco and Trebbiano Giallo. well, such as the renowned “Locorotondo”.

Even though production of red wines is very limited, the re- White grapes of Apulia include Bianco d’Alessano, Malvasia
gion has good red grapes varieties and in good quantities suchBaanca, Verdeca, Bombino Bianco, Fiano and Greco Bianco.
the local Cesanese, Sangiovese, Montepulciano and Aleatico.Red grapes include Negroamaro, an extraordinary grape capable

of producing structured wines, particularly in the Salento area
Abruzzi where they make “Salice Salentino” from it, Primitivo, another

excellent Apulian grape used to produce the structured and full

Just like the majority of the Italian regions, Abruzzi has a very,, ied “Primitivo di Manduria”, Malvasia Nera, Montepulciano,
ancient viticultural tradition. Its wines were very famous sincg),4 di Troia Aglianico and Aleatico.

Roman times and enological tradition is still well established and

represented by the present production. There are two wines tigisilicata

led Abruzzi to celebrity: Trebbiano d’Abruzzo and Montepul-

ciano d’Abruzzo. The former is produced with Bombino Bi- The production of this region is mainly and almost uniquely

anco grape, although in Abruzzi they call this grape “Trebbifocused on the only great wine of the area, Aglianico del Vulture,

ano d’Abruzzo”; the latter is produced with Montepulciano graperoduced with the Aglianico, a grape that in Basilicata, in the

that in Abruzzi is capable of making wines of excellence. Vulture area to the north of the region, is capable of producing
Other white grapes of the region include Passerina, Pecorirexcellent wines with good structure and full body. Aglianico is

Biancame, Cococciola, whereas red grapes, even though practically the only red grape cultivated in Basilicata, whereas

limited quantities, include Sangiovese, Aglianico and Canaiolwhite grapes include Fiano, Malvasia Bianca and Greco Bianco.

Nero.
Calabria
Molise
Calabria has a very ancient enological tradition, viticulture

This lovely region, particularly well suited for viticulture be- in this region was probably present before the Greeks came to
cause of its hilly territory as well as a favorable climate, does ndtaly. The production is mainly focused on red wines. The most
have a relevant production of wine, but the wine produced in thizultivated grape of the region is Gaglioppo, an interesting red
region is surely interesting and deserves a better consideratiomrape of great potentiality and used to make the most renowned
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wines of the region: Cirdo Rosso and Savuto. Other red grapewst cultivated species. White grapes include a huge production
include Magliocco Canino, Nerello Cappuccio and Aglianico. of Chardonnay, followed by Sauvignon Blanc, Riesling, Pinot

White grapes of the region, representing the minority of thBlanc and Pinot Gris. Red grapes include huge quantities of
production, include Greco Bianco, used to produce the excelle@abernet Sauvignon, then Cabernet Franc, Merlot, Pinot Nero
“Greco di Bianco”, Malvasia Bianca and Mantonico. and Syrah.

Sicily

Sicily, a noble region rich in culture and traditions, has anWINE TASTING |
excellent enological tradition and in this island we find one of the
most famous and representative wines of Italy: Marsala. Sicily

has an interesting production of white and red wines, as well as [ntroduction to Wine Tasting

sweet a”q passito wines, probably the most r.e.nown'ed prOdch['Olrhis report will introduce the reader to the fine art of wine tasting; an
of the region, and, last but not the least, fortified wines, such as

Marsala.

White grapes of Sicily include Inzolia, Catarratto, Grillo, the _ ) ) .
three grapes used to produce Marsala and other white wines, Mo-~PPreciating a good wine means, first of all, being able to
scato di Alessandria, locally called Zibibbo, used to produce tH&10W and recognize its proper qualities, then interpreted and ex-
excellent Passito di Pantelleria, Malvasia delle Lipari, used aloﬁ’dessed' as an indisputable ?“Qume,”t' by person'al pr'eferences
with Corinto Nero to produce the extraordinary and famous MaF—‘r!d taste_s. T_herefore,_apprematlng wine does rtazanngw_lne.
vasia delle Lipari wine. Wine tasting is that reflr_1ed and noble art that aII_o_ws awine to be

Red grapes, widely spread in the region, can make interestirfﬁ,operly evaluated for its proper and .rea_l qualities without be-
well structured and full bodied wines. The main red grapes af9 influenced by any personal or subjective preference or taste.

Nero d’Avola, Nerello Mascalese, Nerello Cappuccio, Frappaty/ € tasting means to analytically evaluate every sirgigan-
and Perricone. oleptic property or quality of a wine by means of one’s own ex-

perience and knowledge gained during all the previous tastings.
Sardinia This is a fundamental and determinant factor and requirement.
Knowledge is acquired, or better, is increased, although along
This region, extremely rich in culture and traditions, has beewith ignorance, by means of practice and of evaluating different
influenced by Phoenicians, Carthaginians, Romans and Sp&md of wines. This practice makes the pleasing “torment” of any
iards. They all introduced viticultural techniques in the islandvine taster.
as well as many grape varieties, nowadays well established and
spread in the region that are now considered as local. . .
P Sardinia proguces excellent white and red wines as well yyhy Tasting Wine?
passnp wines. A vv_me_worth of the best attentlc_)n is the ex- Wine tasting is a refined art partially expressed by means of
trgordmary “Verna}cua di Oristano”, an excgllent wine produce ne’s own talent and partially by means of knowledge of tast-
with a grape having t_he same name. Th's wine wou_ld sure Xg’s techniques and, lastly, by means of experience and memory.
deserve a better consideration among wine lovers for its umqg\%yone can become, with proper practice and training, a good
aromas anq e'ega”ce- o ) wine taster. Anyone has the indispensable requirements needed
The main “"Vh'te grapes O,f Sardml;sl are Vern?entl.no, .used 18 evaluate the quality of wine: senses. Wine tasting and eval-
produge the Vermentino di Gallura”, Vernapma di OrIStanOuation is made by means of sensorial analysis and thanks to the
Malvasia di Sardggna, Nuragus, Nasco, Semidano apd Torbatg pacity of our senses to recognize and respond to specific stim-
Red grapes include Ca_nnonau, the most_cultivated A, that is to their good efficiency and practice, our brain is cap-
re_nowned red grape of the island, Carignano, Bovale, Momcgble, after having elaborated the perceived sensations, to tell and
Nieddera and Giro. recognize the condition and therefore we can express our results.

extraordinary journey that will last many months

DOCG wines:white: Vermentino di GallurgVermentino) Senses, no one excluded, as well as their good usage and train-
ing, are the key for success to enjoy the wonders and surprises of
. wine tasting.
Conclusion Wine evaluation is determined by the taster according two dis-

&inct criteria: subjective and objective ones. These two categories

In the regional profiles, we did not intentionally mentione lso d e th : fth dof th .
the so called “international grapes”, mainly of French origin, be?!SO e_terr_mne t_ € 'pro ogy of the taster and of the tasFlng_. _
Subjective criteria are the ones expressed by an individual

cause we wanted to focus on the vast and huge richness of Italia . dis i d . hether h he lik

local grapes. This does not mean, of course, that “internationa} (cj)m tast|n?ken IS Just lto e_termmg whether heors i.' €s

grapes are not cultivated in Italy, on the contrary, they are wide oes not like a part_lcu ar wine and wi et er i meet§ IS or
er taste and expectations; the end of this tasting is uniquely to

spread all over the territory and have an important and fund . . ) :
mental role in the Italian enology as well as being among th etermine the appreciation of a wine according to personal taste.
Objective criteria are expressed by an individual whom tast-
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ing end is to evaluate the real quality and characteristics ofta have a wine tasting: the one achieved by a single individual
wine, by expressing an absolutely neutral opinion not influencedhose result also determine the entire result of the evaluation,
by his or her preferences and tastes, the wine is evaluated ford the tasting achieved by a group of tasters, where the results
what it is for real with no influence. This is the kind of workand the evaluations of each of them are used to determine the
sommeliers and professional tasters do. An indisputable objeéitral result.

ive evaluation could be the one made by means of chemical ana-Independently on the way a tasting is achieved, it is very im-
lysis, having the purpose of determine the many components pdrtant to know and use rules and terms recognizable by anyone
a wine by means of universally accepted and known measurimgho wants to know or evaluate the result of the tasting. Using
methods. Although this kind of evaluation is truly importanta known common language and common terms is, for example,
chemical analysis is an important tool used in enology, it wilbf primary importance in order to express concepts easily un-
never be used to replace our senses, which ignoring the aridigrstandable by any other taster or by anyone who is going to
of numbers and formulas, directly tell us the kind of pleasurdetermine the quality of a wine according the result of the tast-
ability of a wine. The work of sommeliers, professional windng.

tasters and, last but not the least, consumers and wine lovers,Organoleptic analysis of a wine is mainly expressed by means
wine tasters having different goals and ends, is of primary inof sensorial capacities of each taster and, sometimes, it represents
portance and highly strategic for the ones who produce wine,atproblem in understanding his or her evaluation when compared
tells them the real skill as a wine producer and the real qualitp others. Each individual is capable of evaluating sensations by
of its wines. For this reason many sommeliers and professionading his or her sense organs and this is, indisputably, the res-
wine tasters are hired by wine producers. ult of a process of subjective nature. For example a wine can

Independently on the kind of evaluation used in the tastinige considered as “very sweet” by an individual whereas for an-
process to determine the quality of a wine, the main factor havir@her could simply be considered as “sweet”. This kind of evalu-
primary importance is to know how to taste a wine. ation depends on many factors, such as the threshold of sensorial

First of all, wine is tasted for evaluating its quality and itsperception and the tolerance and sensitivity to specific stimuli.
organoleptic characteristics, that is to evaluate the characteridi individual who is very sensitive to the perception of sweet
ics perceivable by senses. A wine is also tasted for comparatitaste, will probably tend to judge a wine as “very sweet” when
reasons, to evaluate whether it is better or worse than others,imreality, according to a more objective opinion or according to
to evaluate whether it has or has not the typical characteristicsatthemical analysis on the quantity of sugars, it should be con-
the category it belongs to. sidered as “sweet”.

Being able to recognize a wine and to recognize a wine that Other factors that could influence the sensorial perception are
meets our expectations, being able to compare it with oth#re mood, the environment and time of the day. Itis believed that
wines, first of all, allows us to choose good products, the onéise best time for having wine tastings is about at the end of the
that fully satisfy our taste and preferences. It surely is a remarkiorning, when the appetite is stronger as well as the hunger, our
able thing. Living in a world where our taste and preferencesensorial capacities are more sensitive. This is, or better to say,
are highly influenced by others, being able to choose accordispould be, the best moment of the day for having a serious wine
our real taste, and only that, is also a matter of freedom. It istasting.
remarkable thing worth of attention. We still have the problem of how to unify the sensorial eval-

We often prefer and make use of some products, not just winggation according to specific stimuli. Every professional taster
only because someone told us about it, or because we heard dfribws that a wine can be considered as “sweet” when it contains
or simply because someone having strong economical intereatspecific quantity of sugar, as it could be easily and objectively
on those products tells us to buy it and make use of it. This @etermined by means of chemical analysis. Taste buds, arranged
a sign of ignorance and scarce culture, last but not the least, e the surface of the tongue, can perceive the intensity of a spe-
incapacity of being able to choose because of confusion. Beirdic stimulus, however, they cannot perceive and communicate
able to taste a product and being able to evaluate it, is a pitie exact quantity of sugar in a wine that was the origin of the
cious capacity and allows us to choose and select only the thingtimulus itself. The quantity of sugar in a wine can be determ-
according to our real preferences and, lastly, is a way to trilimed, however, by the experience of the taster. How can we fi-
ute the right prize to those producers which have been capallally have the capacity of expressing a useful judgment about a
of creating a product that can give us the opportunity to haveweine as well as reliable and comparable with the work of others?
good time and good sensations. Being able to evaluate a wilkere are four determinant factors and they also are very import-
also means to determine its real economical value; thanks to ant for every wine taster: memory, experience, practice and will
experience and to our skill to evaluate, we can realize there arelearn and study new wines with humility, honesty, without be-
other products around and they are probably better and cost ldsg, influenced by approximation.

Very soon you will realize that memory, in particular memory
. . . for odors, is a loyal and reliable fellow for the taster’s job. While
Conditions for Wine Tasting the development of visual memory, that is the capacity to recog-

The right conditions for a proper wine tasting depend on thgiZ€ €0lors and shapes, and taste memory, that is the capacity

kind of end of the tasting. There are two main and different wa)}g recognize flavors, is quite simple and easy, smell memory is
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the hardest work for a taster. Being capable of recognizing anded in order to allow anyone to understand or realize about the
telling colors is something we do on a daily basis and in evertypology and quality of the aromas. To make olfactory descrip-
moment, it is something we do unconsciously; recognizing cotion easier, the name of the chemical substances that are the ori-
ors in a wine is in fact the easiest analysis of them all. Beingin of smells are never used, they are only used when defects and
able to recognize flavors, besides being essential for survivinfgults are being described, it is preferred to make use of common
is something we usually do only when we eat, howevam@ things’ names or objects that everyone usually associates to those
sciousrecognition of flavors is done only when we eat and pagdors, such as fruits and flowers. Despite of this simplification,
attention to the stimuli coming from taste buds. Tasting requirdle capacity of recognizing a specific smell, even though associ-
concentration and a strong will to the work of analyzing a foodted to a “common” thing, is not completely possible if one only
or a beverage, to totally investigate its qualities, you must pagnows about the existence of that thing without knowing what
attention to the sensations of the taste buds because sometirkex] of smell it has. Everyone knows that jasmine is a flower,
stimuli are confused among others. This is absolutely true for thmit not everyone probably has smelt its aroma, therefore telling
recognition of odors and aromas. However, during the proceisat a wine smells of jasmine, it means, first of all, to being able
of recognizing smells, things get complicated because, no matterrecognize this odor, and telling others who never smelt a jas-
how concentrated we can be in what we are doing, after a specifiine flower a wine smells of jasmine is just telling them nothing.
amount of time spent on smelling and investigating the aromdings get more complicated when a wine has many aromas, not
coming out from the glass, smell receptors in the nose tend jiest one, and this is the most common and usual condition. In
get used to those odors and, in a sense, filter the smells that haase a wine would have just one aroma, things would surely be
been smelt for a long time. This can be easily experienced wheasy, because this smell would be unequivocally and indisput-
we are in a room where there is a strong smell: in the beginniraply perceived by the nose with no error. When smelling a wine
the smell will be easily recognizable and perceivable, after sonmaving a complex aroma, that is the union of many odors, the ca-
time, usually few minutes, the smell intensity will attenuate angacity of being able to recognize every single aroma is essential,
then it will not be perceived anymore, we simply reached thi¢ is of primary importance to be able to distinguish and isolate
point to getting used to this odor and it will be ignored by theevery smell from the others.
olfactory bulb. Every wine taster is aware of this “risk”, in fact, Professional wine tasting is accomplished is special rooms ar-
after having smelt a wine sample for two or three minutes, takeanged in order to allow every taster to do its job and allow the
a break from the olfactory analysis in order to relax his or heanalysis of wine samples in a proper environment and condition.
olfactory system, in order to prevent overworking and to prevemnfortunately, evaluation of wine in those tasting room is not
getting used to smells. always possible because sometimes the conditions are just cas-
The olfactory analysis of a wine is surely the most complicual, for example, during a visit to a cellar or a wine shop, and
ated and hard part of the whole evaluation. This analysis, mone need to express our judgment. However, every time a wine
than any other else, requires a good experience and a continu@ubkeing tasted, proper and basic tools should always be at hand
training, last but not the least, the olfactory analysis of a winén order to get proper and reliable results, the most important
its odors and its elegance of aromas, are what makes the tamte is the tasting ISO glass, a particular glass having a special
ing more pleasing and interesting. Olfactory analysis is a fundahape expressly studied for the development of aromas and to
mental aspect of tasting. Complexity of this analysis is mainlynake olfactory perception easier. Another useful tool is the wine
dependent on two distinct factors: the first one, although it cahermometer that can tell the temperature of wine in moments,
be seen as obvious, is that one must know a smell before otfis tool can be bought in wine shops. Perception of smells and
can tell what aroma it is, one must be able to recognize a spa-omas is strongly dependent on temperature; a warm wine will
cific smell; the second one is that our common habits and lifemell differently and “coarse” from the same wine tasted at lower
style made us forget to pay attention to the sensorial perceptiotsmperature. With time and experience it will be possible to tell
among the many perceptions, the capacity of paying attentionand determine the temperature of wine with a good approxim-
smells is the least used of them all. As dramatic as it can be seatipn and without using a thermometer. This tool is certainly
a cure exists and the only effective one is to re-educate our peseful for beginners and for the ones who are learning the fine
ception to smells and this requires lots of efforts, concentratiart of wine tasting, the help received from the thermometer will
and will. Paying attention to smell perceptions is a work that resurely be valuable in order to relate sensations to temperature.
quires concentration; total commitment during the olfactory ana- In order to properly evaluate colors in a wine, a white surface
lysis is an essential factor, but with good will and practice, assed to contrast the content of the glass and reveal its real colors,
well as with time, the results will be amazing and encouragingntensity, tonality and hue will be of help. However, to properly
The real problem is how to recognize smells: it is impossible ttaste a wine and express a good and reliable judgment, it is best
identify and classify a smell when it is completely unknown tdo have a room with plenty of light, with no odors or smells and
the one who is smelling it, one can, at least, classify this smellith a good aeration. Tasting a wine in a cellar, among barrels
as unknown, something that will surely not solve our problemand casks, few light and the typical smells of this environment,
indeed, it makes things worse. it is not a good idea. When the same wine tasted in a cellar is
During the description of wine’s aromas profile, or bouqueteing tasted in a different room, the result of the evaluation will
according to wine tasting parlance, a common terminology @robably be different.
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Personal mood and conditions will greatly influence the resag a small quantity of wine in the mouth, in this phase will be
ult of a tasting as well, it is indispensable that all sense orgaesaluated the intensity and the quality of primary flavors (sweet,
are in good condition and health and they must not be altered axid, salty and bitter) and, factor on which the quality of a wine
influenced by any previous event or condition, such as smokimgainly depends, the finesse and the time the flavors last in the
or eating just before evaluating a wine. Besides all this, sensoriabuth after the wine has been swallowed or expelled. This
perception is very sensitive just before meals, when the appetamount of time, which is measured in seconds, determine the
and the hunger are stronger, therefore it is not good to tastegarsistenceof a wine, an indisputable factor of quality always
wine after a meal, the result will not probably be much reliablewelcome and appreciated in every wine. The gustatory analysis

is also conducted to determine any possible defect or fault of the
. . wine.
Phases of Wine Tasting In the last phase of the tasting it is expressed the overall judg-
ant for the wine and it is determined according to the quality of
concerned to a particular kind of analysis and to the evaluati e th_ree pr_ecedmg phases. D_urmg the course of the e\_/aluat|on
awine, itis a good idea to write down some notes and impres-

of specific organoleptic characteristics. ) o . -
The tasting process begins with the arrangement and the p§éqns for that wine instead of simply writing down the notes and
ecifications required for the tasting session.

paration of the tools and the wine samples to be evaluated. Ta%?—_l_h d of subdividi tasting in distinct oh besid
ing glass must be perfectly clean and with no odors that coud . € need of subdlviding a tasting In distinct phases, besides

interfere with the perception of wine’s aromas; this also includ eing a good practice, a"O‘.NS. the taster t(? properly concentrate

the smells of the soap used to wash the glass. In the next mon focus o the characteristics of a paruculgr phase only and

we will talk about proper usage and handling of this importanvf'It out b,elng mﬂuenced by the ones belonging to the others,

tasting tool, for the moment we will say that washing the tastin astly,.Ie:ts c0n§|der tgstlngs made by a group of tasters. .In these

glass with soap should be avoided because of its smell. The b %?es itis of primary importance that every taster does his or her
0

way to wash the tasting glass is to thoroughly rinse it in luke®P N complete autonomy, without comparing its work with the

warm water, without using any soap or dishwasher, and to cafdne of others or even seeing what the others are doing, because

fully dry it with a clean cloth. The place used to keep glasses Ee or she could be influenced by the opinioqs_ and sugg_estions
?]f the other members and could end up perceiving sensation that

important as well; in case the glass stays in places having stro ) ) .
b g ysinp d not perceived at all. The goal of a tasting accomplished by

smells, those smells will be transfered to the glass and they s ) e !
a group is not to let tasters compare their opinion with others,

be perceived during the evaluation of the wine. during th | but 1o determi I it mad
Wine samples to be evaluated must be prepared and they m{gf during the analyses, but to determine an overall resut made
every evaluation. Often the opinions of everyone will agree

be at the right temperature before being analyzed; once a & , : . .
g P g y g each other, a sure sign that the wine has been evaluated in

it should be remembered that temperature greatly changes biecti d i th - il di
influence the perception of the organoleptic sensations. We V\Iﬂr ODJECtiVe way, and SOmEUmEs the opinions witl cisagree com-
pletely as well. The goal of a group tasting is to determine the

discuss this subject in the next months. i . . : :
g%allty of a wine based on every single evaluation, in the best

Tasting a wine is a process made of many phases, each g@
0

As the wine sample is poured in the glass, the first analysis’,” . . 7 S
to be achieved is concerned the visual aspect; we will proceedq jective way possible, and this Judgmgnt Is, indisputably, the
determining the color, intensity, hue and the tonality of the winer.eSUIt of a set of more or less subjective judgments.
The visual analysis is used to determine any possible defect or
fault in the wine making process, to evaluate whether the wine is
in good health as well as its typology and its age.

The next phase is the olfactory analysis. During this phase it
will be determined the intensity of the aromas, that is how strong
and intense the odors are, how long they last and the overall aro-
matic elegance and finesse of the wine. After this preliminary
analysis has been done, we will proceed with the identification of
every aroma by describing the quality and the typology of every
smell that make up the olfactory profile of the wine. This surely
is the hardest part of the whole evaluation process because, like
we said, good experience and practice are needed. The recogni-
tion of each aroma is used to determine any possible defect as
well as identifying the kind of grapes used to make the wine,
the area where it comes from, its age and even the condition and
the maturation state of the grapes at the time of the vintage. OI-
factory analysis, even though it is hard because of the need of
identifying aromas, is the most pleasing phase experienced dur-
ing wine tasting as well as when drinking wine.

Then follows the gustatory analysis by introducing and keep-
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WineS Of the Month jam as well as chocolate and vanilla. Despite of its young age,

the wine already has balanced tannins well integrated with good
alcohol and other components. Intense flavors of fruit, particu-

Score legend larly cherry, gives this wine a nice pleasantness. Wine’s finish is

0 Fair- 00O Pretty Good -000 Good persistent with a intense flavor of cherry. This wine is produced

0000 Very Good - 00000 Excellent by long maceration in skins and it is aged in casks for about 6
O Wine that excels in its category months

Food match: Well structured pastas, Roasted meat

mde  JERE o)

&
sl bl e e Sangiovese di Romagna Riserva
Amarcord d’un Ross 1999
JRERE, TreRe

Grapes: Sangiovese (85%), Cabernet Sauvignon (15%)
Colli di Faenza Sangiovese Renero 2001

TreRé Price:€ 10,00 Score:000 O
Grapes: Sangiovese Interesting example of Sangiovese di Romagna. The wine shows
an appealing ruby red color and has a good variety of smells of
Price:€ 9,00 Score:000  fruits. black cherry, raspberry, bilberry, carob and red-skin fruits

Good ruby red color with hints of purplish red, as an eviderftS well as licorice, tobacco, vanilla and a good hint of toasted
sign of its young age, this wine has a good fruity bouquet. Fruwood which is well integrated with the whole bouquet. The taste

aromas can be easily recognized such as black cherry, che@??l_anceq gnd_ has g(_)od bod_y, well balanced tan|_1ins and good
strawberry, bilberry as well as a pleasant hint of vanilla. Th pldlty. Finish is persistent with a good_and pleasing flavors of
taste of this wine is balanced, evident tannins, surely well iffuit: Wood aromas are well balanced in mouth as well; they

tegrated with the rest, are a sign of a good development for tHES pretty evident in the_beginning although flavors _Of fruit are
years to come. Wine's finish is persistent with good flavors d?ercelved soon after. This Hangovers is produced with long ma-

black cherry. Renero is produced with a long maceration of skiffgrationin the skins and it is aged for 2 years in barrique.
followed by 3-4 month of aging in barrique Food match: Roasted meat, Steamed meat, Braised meat, Broiled meat

Food match: Robust and structured pastas, Stewed meat and barbecue

Vigna del %o Sperone %,
i

L )

-_/ﬂ/) o r/ -%}-.wa/ et
e i
gl - ine rommollesa

e
hesmuneionre i ong

C~
-_)5 “reche

e 1wl A1 Tre
L = e o il

Sangiovese di Romagna Superiore
Vigna dello Sperone 2001
TreRé

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

Price:€ 8,00 Score: 000

Intense ruby red with purplish red tonality showing the young
age of this wine. It has vivid and intense smells of fruits such
as blackberry, plum, raspberry, black cherry, cherry, strawberry Grapes: Sangiovese

Chianti Leonardo 2001
Cantine Leonardo da Vinci
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Price: € 6,47 ($ 8.99) Scoref10 O

The wine shows a rube red color with purplish red hints. Its bou-
quet is mainly of fruit of good intensity. A very direct and im-
mediate bouquet of strawberry, raspberry and black cherry make
the wine’s olfactory profile. Pretty good refreshing in the mouth,
the wine has well balanced good tannins. Wine’s finish is per-
sistent with evident hints of black cherry. Chianti Leonardo is
produced with a 8 days of maceration in skins and it is aged for
thermo-controlled vats until march

Food match: Broiled meats and barbecue

San Zio 2000
Cantine Leonardo da Vinci

=3 S{aqu{:’fo : .u'.-‘l.ufl'g e

Grapes: Sangiovese

Price: € 11,76 ($ 16.50) Score} 000

The wine has an almost impenetrable look with beautiful dark
ruby red color. Wine’s bouquet is rich and appealing as well
as persistent and clean. Aromas of fruits are mainly perceived in
this wine in particular black cherry, ripe cherry, blackberry, black
currant, plum jam, cherry jam as well as a clean aroma of violet.
The bouquet is completed by good aromas of cocoa, cinnamon,

i _lp_poli_tq

200000

(i licorice as well as aromas of wood and vanilla. A very elegant,

refined and persistent bouquet. Wine’s taste is full bodied with

S.to Ippolito 2000 intense flavors, good tannins well balanced with the rest. Wood
Cantine Leonardo da Vinci flavors are easily perceivable although they are soon followed by

fruity ones as well as flavors of jam. Wine’s finish is persistent
with flavors of fruits and jam. A truly well made wine. San Zio
is produced with long maceration in skins and it is aged for 10 -
12 months in barriques as well as 8 months of bottle aging.

Food match: Succulent roasted meat, Broiled and barbecue meat,
Steamed and braised meat, Great hard cheese

Grapes: Syrah (50%), Merlot (50%)

Price: € 15,96 ($ 24.99) Scorel 000 LWlNE PRODUCERS

This wine’s aspect is almost impenetrable and has a beautiful
dark ruby red color with hints of purplish red. The bouquet is

rich, clean and intense, every aroma is well recognizable and ) : :

long lasting. S.to Ippolito has a valuable fruity bouquet with Terre de TrInCI

aromas of black cherry, blackberry, plum, black currant, black The dynamic Umbrian winery aims for quality and its results are
cherry jam as well as pepper and black pepper. The bouquet isonfirming its course. Let's meet the cellar where the Sagrantino di
completed by aromas of wood, vanilla and coconut. The wine Montefalco Secco was born

is full bodied, is intense and has good personality, good tannins

well balanced with the rest. Wood aromas are also recogniz- Umbria, this evocative Italian region considered as the green
able in the mouth although they are balanced with fI’UIty flavor%eart of |ta|y, homeland of Saints and Heroes, has a very |0ng
Wine's finish is fruity and persistent: a wine which is hard to forhjstory and traditions about enology and it still has a prestigious
get. S.to Ippolito is produced with long maceration in skins fofame because of its wines, Umbria surely is one of the many
20 days and the it is ages for 10 - 12 months in barrique as Welhying a leading role in the wine scene of the world. One of the
as 8 months in bottle. many leading wineries of Umbrian enology is Terre de’ Trinci
Food match: Hard cheese, Barbecue and broiled meat, Roasted meahich is aiming for quality wines and for quality in production
Stewed and braised meat techniques and has achieved excellent results in a relatively short
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time, these results are surely confirmed by its wines. Terre d&rechetto and Grechetto IGT. Lately we also started selling two
Trinci was the first Umbrian winery, and the second in Italy, tmew wines: Cajo and Luna. Cajo, which has been produced since
get and apply the certified quality standards UNI EN ISO 9002three years, was created because we wanted to revalue viticulture

After having crossed the Umbrian roads, from Perugia to Asutside the Montefalco DOC area which is particularly suited for
sisi and then Foligno, pleased by the evocative views of this gregime cultivation and hence for wine production. Cajo is produced
Italian region, we get to the Terre de’ Trinci winery, in Foligno,with Cabernet Sauvignon, Merlot and Sagrantino grapes, the lat-
and we are welcomed by Dr. Lodovico Mattoni, president of theer cultivated outside the Montefalco DOC area. After two years
winery. Dr. Mattoni, a truly kind and remarkable person, hasf experiments and encouraged by the excellent results, the wine
a long experience about enology and before becoming presiderds first sold in 1997 and since then it is having a striking and
of Terre de’ Trinci, he was the managing director of Enopolio diasting commercial success. Expectations for this year’s vintage,
Foligno, the former winery from which the present business wasghich will be available in 2004, are for a production of 100 000
born. Besides this, Dr. Mattoni has been one of the fathers of tHadttles, and we expect, according to our plans, to raise the pro-
brilliant idea of making wine from the Sagrantino grape as drguction to 150 000 bottles in the next years. Cajo is aged for 18
instead of passito, as opposed to the local and ancient traditiononths, part in large casks and part in barriques, then follows
and thus creating one of the most striking success of the Umbribnottle aging for about six months. Wood aromas of the wine are
enology as well as contributing to give a new light to Umbriarguite moderate, according to our winery’s philosophy. In 1996
wines worldwide. we have been awarded certification for quality standards UNI EN

Terre de’ Trinci is a relatively young winery, it was estab4SO 9002, and we have been the first winery in Umbria and the
lished in 1992 from the Enopolio di Foligno and, in less thaisecond in Italy to receive this award. | want to state precisely that
ten years, they accomplished excellent results, in the beginnifigrre de’ Trinci is a winery which exclusively aims for the qual-
their fame was just local and in a short period of time the sudty of its wines and our production is having a decreasing trend
cess has been internationally acclaimed. Dr. Mattoni tells usimfavor of quality».
significant profile «Terre de’ Trinci was established in 1992 be- Terre de’ Trinci's headquarter is in Foligno, near Montefalco,
cause of the wishes of some local viticulturists that were intehomeland of the excellent Sagrantino, an extraordinary grape
ested in making wine from their grapes. Now we produce 15 0d@nowned in the world for its unmistakable qualities, capable of
quintals of grapes (1653 US tons) all gathered from our estatggpducing full bodied and well structured wines, either dry or
we do not buy either grapes or wine from anyone, the wine wgassito. Producing Sagrantino and being in the Montefalco area
make is exclusively produces with grapes coming from our vindwas a strategic role for the winery as told by Dr. Mattoni. «The
yards, about 250 hectares (about 617 acres) located in the Forery is located in Foligno, outside the Montefalco DOC area,
ligno, Bevagna, Montefalco and Gualdo Cattaneo areas. Teliewever our vineyards are in the DOC area. Sagrantino gave us
de’ Trinci mainly produces Sagrantino di Montefalco, Rossthe opportunity for new investments, to introduce new produc-
di Montefalco and Rosso di Montefalco Riserva, Colli Martantion technologies, renew our wine making systems and storage.
In the last four years we invested one million of euros (a million
US dollars) on technologies in favor of quality production where
Sagrantino di Montefalco and Rosso di Montefalco are leading
the way».

Sagrantino, this extraordinary grape that is traditionally used
to make a passito wine after having allowed grapes to partially
dry on mats, has been drunk by the inhabitants of the area
for centuries as well as nowadays, is usually and traditionally
matched with robust, succulent and spicy foods. The history of
dry Sagrantino di Montefalco is quite recent and Dr. Mattoni is
one of the protagonists of this important intuition. He tells us
this important story, how everything started and evolved in one
of the most significant events of the local enology: «Sagrantino
was traditionally produced as passito and in scarce quantity and
it was not much known outside the Montefalco area. Sagrantino
passito, as opposed to what one may think, it is not a dessert
wine, it is a robust wine and according to the local tradition,
it is mainly drunk during the Easter day, matched with roasted
lamb meat, robust roasted meats, hard cheeses and, last but not
the least, can be considered as a meditation wine. Sagrantino
Passito has a lightly sweet flavor, a lovely sapid and sweet taste
and its potent tannins easily and perfectly clean the mouth even
Dr. Lodovico Mattoni, president of Terre de’ Trinci and after having eaten robust meals; | do not agree much the idea of

one of the fathers of dry Sagrantino matching Sagrantino passito with desserts. In 1970 Sagrantino
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of good quality and we decided not to make any wine from them.
1995 and 1997 have both been excellent years whereas the 1999,
soon available on the market, has excellent qualities and | think
it will be an exceptional wine. 1999 was a great vintage because
July was quite hot and at the end of the month it providentially
rained then followed sunny days. The result was an excellent vin-
tage». Talking about next vintage and this year’s yield «2002 will
probably be considered as a great year because July was hot and
it also rained; those rains were surely determinant for the vines.
2002 vintage will be available in 2005». Talking about Terre de’
Trinci’s marketing and about the countries where its wines are
sold, Dr. Mattoni says «in the beginning of our business, Terre
de’ Trinci was mainly present in the local market, even though
our production was low, today we are present all over Europe, in
the USA, part of Canada, in Japan and in China».

Talking about Terre de’ Trinci’s new wines, Luna and Cajo,
Dr. Mattoni, once again, explains us the meaning of these partic-
History of Sagrantino: on the left a rare bottle dated ular names «the names were chosen because they are related to
1972, 21973 on the center and a 1975 on the right our winery. Terre de’ Trinci is named after the Trinci’s family,
ancient lords of Foligno whose origin was probably Longobard,
they governed the city of Foligno from 1305 to 1493. The Trinci

) ) . ) _ family was the proprietor of the estates where today we cultiv-
was exclusively produced as Passito and it was rapidly disagre our vines and this is the reason why we named our winery

pearing. At those times, it was 1972, | was just graduated afide that. The name Luna (“moon” in Italian), has been chosen
| was hired out as a managing director by the Enopolio di Fsecause of a painting of Gentile da Fabriano. The painting is in
ligno, the former winery from which Terre de’ Trinci was born,ihe Trinci’'s Palace, in Foligno, a beautiful palace | strongly sug-
and together with enologist Daniele Spinelli, Dr. Marcello Tassbest everyone to see and visit. Cajo was the name of a Roman
agronomist and inspector of the Agricultural Bureau of Umb”aEmperor, Cajo Mario, depicted in a fresco of the Giant’s room in
and Prof. Nestore lacovone of the Agronomy Faculty of theyinci's palace. As the wine is vigorous as well as it was Cajo
University of Perugia, we accomplished in this winery the veryario, we thought his name was well suited for our wine. Luna
first experiments of dry Sagrantino made from non-dried grap&s: the |ast wine created by Terre de’ Trinci. We needed a presti-
The grapes were provided by the vineyards of Mr. Angelo Foryioys white wine and, after two years of experiments, the wine
goli's farm in Montefalco. In our winery’s offices we still have pas peen released last year for the first time with a production of

and keep as a historical memory, some bottles of dry Sagrantigggg pottles. Luna is produced with Chardonnay, about 15%,
dated 1972, 1973 and 1975 and they prove this winery was the

very first one to make Sagrantino this way. The real pioneer of
making Sagrantino wine using non dried grapes was Dr. Tassi; -~ - i
at those times started introducing this brilliant idea and after tW : : : A ?_'ﬂ\_ |
first encouraging results of the 1972, we promptly requested t! - ' S ¥ o7 : B
DOC appellation status to the Italian Administration, the DOC___ ; ~ v W aty i '
was awarded in 1979. The preliminary draft of the Sagranti
di Montefalco DOC was written by Prof. lacovone. In the be}
ginning the wine had harsh and not much elegant tannins, wig®
time we greatly improved this wine, also thanks to the new wi
making technologies, and nowadays it has smooth and pleas
tannins also because of the aging techniques adopted as wel
a proper bottle aging. Today Sagrantino di Montefalco is kno
and renowned all over the world».

Talking about Sagrantino, current production for this wing
either as passito or dry, represents about 15% of total producti
where the production of passito is about 4 500 bottles. Prod
tion is expected to raise in the next years and we are planning
production to raise soon at 30% and within the yars 2004-20(
our plans are for a production of Sagrantino at a 50% of total pro- A view of Terre de’ Trinci's cellar. In these barriques
duction. Talking about past vintages of Sagrantino, Dr. Mattoni Sagrantino patiently ages and wait for time to make its
recalls: «1992, Terre de’ Trinci's year of establishment, was a course
hard year for us because Sagrantino grapes were not considered
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and Grechetto, a local grape of Umbria. Terre de’ Trinci believes
in revaluation and utilization of local grapes. This wine is aged
for a short time, about three months, in light toasted barriques
and this gives the wine a pleasing and lovely vanilla aroma. Cajo
is an IGT wine produced with Merlot, Cabernet Sauvignon and
Sagrantino, in about equal quantities, according to vintage con-
ditions and yields. This wine is the result of a blend of more
wines, as every grape reaches full maturation in different times.
Grapes are separately processed and we make wine from each
of the three varieties, then the wines are assembled and they are
aged for about one year in large casks as well as in barriques.

The aging is completed with a period of six months in bottle» Cajo 2000
Terre de’ Trinci also has a dedicated tasting room where cus- Terre de’ Trinci
tomers can personally evaluate and taste wines and they can also Grapes: Sagrantino, Cabernet Sauvignon, Merlot

buy wines directly from the winery.
Price:€ 10,00 Score:0 000

The wine shows a beautiful and rich ruby red color. The bou-
guet is intense and has a good variety of aroma, mainly of fruits,
such as blackberry, black cherry, raspberry, ripe cherry, black-
berry jam, cherry jam as well as tobacco, vanilla and cocoa. The
Wines are rated according to DiWineTaste method. Pleasg see scb@iquetis completed with a light and good aroma of wood which
in the “Wines of the Month” section. is well integrated with the rest. Wine's taste is robust, full bod-
ied and balanced. Tannins are evident and are well balanced by
other components. Finish is persistent with good and clean hints
of blackberry. Cajo is produced by blending more wines, part
of wine is aged in casks and part in vats. The aging process is
completed in bottles.
Food match: Broiled meat and barbecue, Robust roasted meat, Hard
cheese, Braised and stewed meat

g oo
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Luna 2001

Terre de’ Trinci MONTEFALCO

ROSS0

Grapes: Grechetto (85%), Chardonnay (15%)

RISERVA 1999

Price:€ 7,50 Score:0000
Montefalco Rosso Riserva 1999

Refined and elegant, this wine has a crystalline aspect and Terre de’ Trinci

greenish-yellow color. Wine’s bouquet is very good and truly

elegant; fruit aromas are well integrated with other sensations, Grapes: Sangiovese (65%), Sagrantino (15%), Merlot (20%)

in particular flowers. Luna has good aromas of grapefruit, peach,

pear, bana and an elegant hint of lemon as well as broom and a4¢e:€ 12,00 Score:000 [

cia besides a pleasant hint of thyme. The bouquet is complet€te wine shows a good and brilliant ruby red color with a good
with a delicate and sweet aroma of vanilla and light aromas ¢fansparency. Wine’s bouquet is mainly and evidently of fruit
wood. The wine is refreshing, intense and pleasant; acidity &d aromas of wood are delicate and integrated, according to
well balanced by alcohol. Wine's finish is very elegant and hasinery’s philosophy. Aromas are clean and intense of fruit such
good persistence. Luna is aged for thrre months in light-toastes black cherry, blackberry, black cherry jam, plum jam as well
barriques. as licorice and vanilla. The flavor is intense and balanced, tannins
Food match: Pastas with fish sauces, Risottos with vegetables, Figie evident although well integrated. Wine’s finish is persistent
White meat with good hints of black cherry and blackberry. This reserve
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is produced with long maceration in skins and it is aged for 16ed color, very intense. Wine’s bouquet is very intense and per-

months in casks and 6 months in bottle. sistent and has aromas of fruit such as blackberry, black cherry,
Food match: Structured and robust pastas, Roasted meat, Broiled médack currant, plum jam as well as walnut-husk, licorice, vanilla
and barbecue and a light hint of thyme. Wood aromas are well perceivable, it

is well integrated and does not cover the good fruit bouquet. The
wine has potent tannins, has good consistency and it is robust as
well as full bodied. However it is well balanced by the alcohol
and other components, even though tannins are well perceivable,
this is a wine that easily and immediately shows its potent char-
acter and personality. The wine is aged for 12 months in casks
and 6 months in bottle.

Food match: Great roasted meat, Hard cheese, Braised and stewed
meat

Terre de’ Trinci - Via Fiamenga, 57 - 06034 Foligno, Perygia
(ITALY) - Tel. ++39 742 320165 - Fax. ++39 742 20386| -
Winemaker: Maurilio Chioccia -Estabilished 1992 -Pro-
duction: 500 000 bottles
Sagrantino di Montefalco 1998 E-Mail : lcantina@terredetrinci.com

Terre de’ Trinci WEB: www.terredetrinci.com

Grapes: Sagrantino

Cellar Journal

Price: € 20,00 Score:0 00

The color of this wine is light ruby red, not very Cor]SIStemThis section is reserved to wine producers who want to publish news

\é\(lnis Eouqugt hasha goct))cli Vigety of lmtense argmas Sl:]Ch d information about their business, to announce new products or just
ack cherry, ripe cherry, blackberry, plum, strawberry, cherry,, communicating to its customers informations and promotions about

jam as well as licorice and vanilla. Flavor is intense, good bodeir products and activity. Send news to be published at the e-mail
and balance and has good and evident tannins as well as a gg@@resellarJournal@DiWineTaste.com

alcohol balance. Finish is persistent with clean hints of black-
berry and fruit. This wine is aged for 12 months in casks fol-
lowed by 6 months of aging in bottle.

Food match: Broiled meat, Hard cheese, Roasted meat

’ EVENTS

News

In this section will be published news and informations about events
concerning the world of wine and food. Whoever is interested in
publishing this kind of information can send us a mail at the address
Events@DiWineTaste.com

Sagrantino di Montefalco 1999
Terre de’ Trinci

Grapes: Sagrantino

Price:€ 20,00 Score:JO0O0

This wine, in its current state, is to be considered as an excellent
investment for a personal cellar. Everything in this wine is prom-
ising for a very interesting development in the next 2-3 years,
however the wine can be drunk already with pleasure and satis-
faction. The wine has an appealing, extraordinary, gorgeous ruby
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‘ a higher temperature. A higher temperature will help aromas’ develop-
ment and perception; this also means that bad smells, defects and faults

will be more evident as well. On the contrary, a wine rich in aromas and

smells, such as the ones produced with Muscat Blanc, Gewdirztraminer,

SerV|ng Temperature Brachetto and other aromatic grapes, can be served at lower temperat-

Serving a wine at the right temperature is very important: even thougres with no problem and without compromising the development and
it can be considered as a personal preference, drinking a wine at théhe perception of its smells.

right temperature means, first of all, to appreciate it at its best ~ The application of these two simple and fundamental rules can turn

conditions smells perception into an extraordinary pleasure or into an absolutely

boring one. However it should be noted there are temperatures, in par-

One of the most important aspects of the wine service is the temper%}f}”ar too high or too low temperatures, that can greatly compromise

ure at which it is drunk. Wine’s temperature is often subject of dispute € percep_tlon_of sme_lls and.th_e oy of tasting a wine. Smell percep

. . . : . .~ 1ion in a wine is drastically diminished when the serving temperature

among wine lovers and, just like everything concerning human beings, L .

- o S'lower than 8 C (46° F), except when the wine is exceptionally aro-

every opinion, made of personal and subjective preferences, are very . . . g -

magtic. Serving a wine at a temperature lower than this is an explicit

hard to change. However there are general rules that can be applied, " : . . .

- ; . invitation to ignore the olfactory analysis, as well as ignoring, or better,
with success in almost every and usual circumstance and that can sath'~zI [

) L L ing, all the defective smells because of scarce quality as the wine’s
everyone’s preference and taste. The sure thing is that wine is often, {00 - A ;

T smell will be greatly diminished and scarcely perceivable. On the con-

often, served at the wrong temperature: whites are served too cool gn - .

reds too warm rary, a temperature higher than°2G (68 F), according to the above

. . “ N rules would make one think about an amplification and enhancement of
Before talking about the definition of “general” temperature levels for S .
omas, would make a wine’s smell not very attractive, dull and coarse

. . -ar
Every wine typology, it is better to focus on the_reasons Why a specnﬁ: the main odor perceived would be the one of the volatilization of al-
wine should be served cooler or warmer. Besides this, it is importan i . ) .

. . . cohol; the bouquet and the finesse of the wine would be coarse, while
to note that there is a difference between serving temperature, thatols

the temperature used when the wine is served with the only purpose c}ostmg the_ pungency of alcohol instead. By evaluating these cqnsnder-
afions, the right serving temperature that allows proper perception and

drinking or appreciating it, and the tasting temperature, that is the terEPg

]CORKSCREW

perature used when the wine is being analyzed and evaluated by tas gyelopment of fine aromas usually ranges fr 018 C (46" +

: S . T F). In case a full bodied or tannic wine is being served, as well as
in order to determine its organoleptic characteristics, its real value and . . . T
pecial and robust reserve wines or wines aged for a long time in bottle

quality. This report will focus on serving temperature only, the Ide.a]iaving a complex bouquet, the serving temperature can exceptionally be
temperature to be used to properly serve a wine at the best condltlonhigh as 20C (68° F)

possible in order to be properly appreciated and enjoyed, hopefully w emperature greatly influence the perception of flavors as well. Just like

matched with a proper food. smells, the perception of flavors can be defined by means of simple rules
that will help us understanding and choose the right serving temperature.

Effects of Temperature in Wine e High temperatures increase the perception of sweet flavors and di-

Temperature represents a critical factor and it is a very important aspect Minish the perception of bitter and salty flavors
in all wine’s life cycle, from cellar to glass, it is a determinant factor for e Low temperatures increase the perception of bitter and salty flavors
a proper development while it stays in the bottle, as well as allowing a  and diminish the perception of sweet flavors
proper appreciation when it is poured in a glass. This report will focus e Perception of acid flavors does not change with temperature; how-
on the effects of temperature in wine in this “ultimate” phase of its life ever an acid flavor is more enjoyable at low temperatures
and the way it can alter the sensorial perception of the qualities. In o | ow temperatures increase the sensation of astringency caused by
particular, we will focus on effects of the temperature in the perception  tannins in red wines
of smells and flavors.
According to a logical order of evaluation, when the wine has been
poured in a glass, the first thing done is taking a look at it, then it is
smelt and tasted, and finally an overall judgment, according to the pi8y considering these rules it is clear the reason why tannic red wines,
ceding analyses, is expressed, or, in case the wine is being matched wlight is the ones that are astringent in the mouth, are not served at low
food, the balance of the combined sensations of food and wine left in ttemperatures. Another fundamental consideration can be stated for acid
mouth are considered. If we consider the average time needed to hffewors. Pleasantness of an acid beverage, and remember, wine is an
a wine at its right serving temperature, usually a short time, this factarcid beverage, is more acceptable and enjoyable when served cool or at
does not influence or alter the aspect of the wine in a significant wagw temperatures. This consideration let us understand the reason why
therefore we will not discuss this particular subject on this report. a white wine, usually more acid, or more fresh, crisp or lively according
A truly important thing to understand is the effect of temperature in th® wine tasting parlance, and less astringent of a red wine, is usually
perception of wine’s smells and aromas. As a general rule, we can statgved cooler.
the following: The rules considered so far can also make us understand that an alco-
holic and sweet wine, such as a passito, when served at a low temperat-
ure, the sensation of “hot” caused by alcohol will be more tolerable and
therefore: the excessive sweetness will be diminished. The application of these
. . rules let us understand that red wines can be served at a low temperature
e The higher the temperature, the greater the perception of smells . . : o
only in case they are not tannic or astringent, and this is the case of the
These two simple rules let us understand that a wine having few aromas, called “light red wines”, with little body and few tannins, as well as
or having a scarce intensity of aromas, can be improved by serving itthe “new wines” such as the Beaujolais Nouveau.

e Low temperatures diminish the aggressivity and the perception of
alcohol whereas high temperatures increase this sensation

e The lower the temperature, the lesser the perception of smells
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SR result. Take two bottles of wine, one white wine and one red wine: to
: make things easier in finding these wines, let’s take a bottle of Chardon-
nay as a white wine and a bottle of Cabernet Sauvignon as a red wine.
Both wines must be young. The area where the wines come from is
not important at this time, so every area will work. We also need four
glasses, preferably tasting ISO glasses.
Leave both bottles at a room temperature, preferably at 2822@64°
-+ 68° F) Uncork bottles and pour some white wine and some red wine
in two different glasses. Close both bottles and keep them at hand.
Cover both glasses with a saucer and put them in the refrigerator un-
til they reach a temperature of abolt 5 6° C (41° + 43° F) Take
both glasses out of the refrigerator and pour some of the wine at room
temperature in the remaining glasses. Smell the wine contained in the
glasses that were in the refrigerator and compare the aromas and the
olfactory sensation with the wine contained in the glasses at room tem-
perature. Difference between the finesse and elegance of aromas should
be evident. Now taste the cool wine and try to concentrate on perceived
flavors and tastes. Do the same with the wine at room temperature; the
second wine should be more “coarse” and less pleasant if compared to
the first wine. Do the same test with the red wine. Astringency of the
cool wine will be exaggerated and unpleasant, whereas the one of the
warmer wine will be more acceptable and appropriate.
Fig. 3: Wine Thermometer In case you have a wine thermometer, try repeating the tests on cool
wines every time the temperatures is raised of abu€2a3> + 4°
F) You will realize that even an apparently insignificant temperature as
Another important component found in wine and in variable quantitieléme. as Fhat can.r.eally chqnge the sensorial perception, it can increase
. . - . or diminish specific sensations, both olfactory and gustatory.
according the typology, which perception and influence on taste changes
according to the temperature, is the carbon dioxide{)C8very wine,
including the ones considered as “still”, that is non sparkling, have soma/hite Wines
carbon dioxide which is naturally produced during the fermentation pro-
cess. This component is easily and evidently perceived both at sight aAhite wines are usually more acid than red wines and, as opposed to
in taste, in every sparkling or lightly sparkling wine. Visibly, the presthem, they have less tannins and, therefore, the sensation of astringency
ence of carbon dioxide is evidenced by the development of a chain il be low, practically imperceptible. As an acid beverage is usually
tiny bubbles in the glass, whereas in the mouth it is perceived as a man@re pleasant when served at low temperatures, white wines are not
or less pleasing “itch” according to the total quantity. This componergenerally served at high temperatures. Preferred temperature for this
has a relatively simple flavor and it is lightly acid, has the capacity dipology of wines usually ranges from 1C to 14 C. (50° + 57° F)
enhancing acid flavors as well as astringency and attenuates sweet Yi@ung, fresh and aromatic white wines can be served aC160° F)
vors. The acid flavor of carbon dioxide will be evident, and unpleasanthereas the least aromatic ones are served’aC183’ F) Smooth and
as the temperature gets higher; this is a good reason to serve sparklifigiure white wines, aged for some years in bottle, can be even served
wines at low temperatures. Temperature influences solubility of carb@ higher temperature, from 1Z to 14 C (53° +~ 57° F)
dioxide as well. Carbon dioxide is easily released at high temperaturg€rving a white wine at a higher temperature than these, would allow
whereas at low ones it is released in small quantities. One of the ple#s-"sweet” character to come out more evidently and the acid character,
ing aspects of a sparkling wine is the “bubble’s chain of pearls” runningelcomed and appreciated in whites, will be diminished.
along the side of a glass. At low temperatures, carbon dioxide is freed
more slowly and in lower quantities, therefore the “perlage” of a spark-
ling wine, according to the wine parlance, will be more persistent an

lasting. The service of rosé wines usually follows the same rules applied to white

Keeping carbon dioxide as long as possible in a sparkling wine while (o< “However it is important to consider the quantity of tannins some-
is being tasted is essential because it will help the percepthn of a_c'dﬁ%es contained in this kind of wines: in this case it will be better to
and of freshness, factors that are always welcome and enjoyed in tig ¢ them at a higher temperature in order not to increase astringency.
kind of wines. This can be easily done by serving this wine at a '0‘%ung rosé wines, not tannic, are served fromi I®12 C (50° + 53°

temperature; however it is good not to get temperature lower than &)\ hereas the more robust and structured ones as well as mature ones,
C (46> F) or the main thing perceivable in the wine will be the “itchy” can be served from £20 14 C (53 = 57° F).

sensation of the carbon dioxide, whereas all those refined and elegant
flavors and aromas developed with time will be attenuated and scarcely )
perceived. Red Wines

To better understand the importance of temperature and its effects in §ging temperature for red wines is dependent on many factors, but as
perception of smells and flavors, we can make the following experimenf,e,, \ysually have a “tannic” nature and are less acid than white wines,
To make the experiment more interesting, we need a wine thermomefgr, qenerally are served at higher temperatures. Young red wines, hav-

(see figuré B), however, the experiment can be made even though av‘ﬁﬁl?little tannins, are served from 140 16° C, (57 -~ 61° F) whereas
thermometer is not available and without significantly compromising the

osé and Blush Wines
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full bodied and tannic ones can be served &t €8(65" F) Red wines  How to get a wine at the right temperature
aged for years in bottle, having a full body and lots of tannins, can be
served at 18C (65 F), or, exceptionally, at 20C. (68 F) Before talking about the right techniques to chill or warm a wine in order
Young red wines, having little tannins and structure, can be served framget it at the right serving temperature, let's make things clear about a
12° Cto 14 C (53 + 57 F) at this temperature they can be enjoyeccommon concept which is usually and erroneously used and applied to
without any astringency. This rule also applies to “new wines”, such agine: room temperature. The custom of serving wine at room temper-
Beaujolais Nouveau: thanks to the wine making process used to prod@dere has originated in the past centuries, when houses of those times,
them, they have little tannins and good aromas, therefore they can @¢en because they completely lacked of an effective heating system as
served at low temperatures. well as the not so good isolation with the outside, room temperature was
rarely higher than 20C (68 F), except for, of course, summertime. In

. . our modern houses, having heating systems, often exaggerated, as well

Sparkllng Wines as a good isolation with the outside, it is pretty easy to get temperatures

Because of the many typologies of sparkling wines available, statirt"gher th_an 23C (74 F).’ atempergture which is not ideal for serving
a general rule valid for every typology would not make much sens&%nef Things get worse in sgmmertlme when room tempgrature can get
White sweet and aromatic sparkling wines, such as Asti Spumante, c%%h'gh as 3_0(: (_860 C). This means that we need to chill red wines,
be served at a temperature as low <8 (46° F) as these wines are not only white wines, before serving, and we better forget, or change

very aromatic they can tolerate low temperatures without compromisir%l;Ir |dea,. about room temperature. when applied to wne.
bouguet. other important factor to be considered when serving wine is the tem-

Red sweet sparkling wines, such as Brachetto d’Acqui, can be Serv\%ﬁrature of glasses. When they are left on the table, their temperature

at temperatures ranging from°LC to 12 C; (50° = 53 F) the same | be as high as the one of the environment or room, needless to say,
general rule about smells is applied here as well, the most aromatic }88 high. When the wine 1S belr!g pqured in a glass, .'t rapld!y gets
sparkling wines tolerate temperature as low 3<C8(46° F), whereas warmer and in a short period of time its temperature will be raised of
the tannic ones should be served at higher temperature and as higl‘ia1 Qut 2 C (about 3 F.) Thg wmegtemperature W.'” CO”"T‘“e o raise,

14° C. (57 F). of course, for all the time it stays in the glass until reaching room tem-

Dry or Brut sparkling wines produced with the “Charmat Method” Orpera’[ure. For this reason, when a wine is being chilled or warmed at its

“Martinotti Method”, such as the Prosecco di Valdobbiadene e Coneg serving temperature, itis good to make sure that the wine in the bottle is

ano, can be served at temperatures ranging fro@ & 10 C. (46" +- aving a temperat_ure of gbodi E (3" F) lower than its usual serving.
50° F) temperature, this is particularly true when room temperature is quite

Particular attention should be paid to sparkling wines produced wi 'gh' S
“Classic Method”, such as the Franciacorta, as well as for the ones p goliNg warm seasons and whenever the tempergture is high, it can be
duced with“Méthode Champenoise”such as the Champagne. This? good idea, when allowed by the typology of wine to be served and

tines e usual senved o lemperaures (G20 10 C, (45 | I8 OM0RPLC characereice (0 sene 4 wne at e iohy over
50° F) however when vintage or “millésime” wines are being served otre_ perature, u 9 u

important sparkling wines aged for some time, the temperature can a '(9h temperatures cool beverages are us_ually v_velc_ome. .
here are two methods used to get a wine to its right serving temper-

be 12 C (53 F) in order to encourage the development of comple ) . g .
aromas that were patiently and slowly formed and developed during tﬁ&ure, the first one, and the most obwous_and frequent one, I to chill
course of time. It, Wh(_ereas the seconq or}e, even_ though it could be conS|dered_as _ab-

surd, is to warm the wine in case it is too cool. In both cases the job is

accomplished by means of a wine or ice bucket and water.
Fortified, Passito and Sweet Wines The best way to chill a bottle of wine is to fill an ice bucket with wa-

ter and ice and then to submerge the bottle until it gets to the serving
The common characteristic found in these style of wines is, generallgmperature. Make sure the bucket is sufficiently tall in order to let the
speaking, the high quantity of alcohol and, most of the time, they attle to be completely submerged; make sure the neck of the bottle, but
sweet as well. However there are fortified dry wines, such as some ot the capsule, is submerged as well. Using water is essential because
pologies of Marsala and Jerez (Sherry) Finos, that, although they haygets the wine to chill faster and the conduction of low temperature gen-
some sugars in it, they are not generally and significantly perceived. Thgated by the ice will be improved. Generally speaking, ten to twenty
serving temperature for these wines should be determined accordingighutes will be enough to get a wine to its serving temperature. The
what it is wished to be perceived the most. In case it is wished to accesimount of ice to be used and the amount of time are both dependent on
tuate the sweet taste of the wine as well as the complexity of aromas af@ serving temperature to be reached; room temperature and starting
their austerity, it will be best to serve them at a high temperature, frofjine’s temperature play a determinant role as well. As a general rule,
14° Cto 18 C (57 =+ 65° F) but remember that the alcohol will also the bucket is usually half filled with ice and the rest is filled with wa-
be accentuated as well. In case it is wished to accentuate their freshn@ss, Check the temperature in the bucket with a wine thermometer and,
or in case of an exceptionally sweet wine where this aspect should pecase a lower temperature is needed, add more ice; in case a higher
diminished, it will be better to serve them at a lower temperature, frofiemperature is needed, add more water or take out some ice cubes.
10° Cto 14 C. (50° + 57° F) In case it is preferred to chill a wine in the refrigerator, it will be enough
Fortified dry, fresh and young wines can be even served at a lower tefg1eave the bottle inside it for a time ranging from 60 minutes to 4 hours,
peratures even lower than“1@: (50’ F) in this way the perception of the amount of time depends on the starting wine’s temperature, capacity
alcohol will be greatly diminished; however it is wise remembering thaind efficiency of the refrigerator and, of course, serving temperature.
the lower the temperature, the lower the development and perceptiongyway, never leave or keep wine bottles in the refrigerator for long
aromas. The pleasantness and the complexity of these wines’ aromgssiods of time: the refrigerator should be used only to get a wine to

is a welcome and interesting aspect: serving them too cool would explis serving temperature, so the bottle should be put in the refrigerator
citly scarify this aspect.
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not a history as ancient and as definable as wine’s history, grappa has
been, practically since ever, the most preferred brandy of Italians. In the
past centuries grappa was considered as a “coarse” brandy, something
to be exclusively destined to people of low social status and it seems
that nobles and higher social classes were not interested in grappa and
they also did not drink it. In recent times, also thanks to new distillation
technologies and to the rigorous selection of quality ingredients, grappa
has got back to limelight and it is getting more and more to a dignified
position among brandies, the high quality of this brandy has greatly con-
tributed to its celebrity and renewed interest among Italians of any social
class. Although grappa is known and produced everywhere in Italy, it
is mainly spread and drunk in the regions of the north-west side of the
country, in particular Friuli Venezia Giulia, Veneto, Trentino Alto Adige

as well as Lombardy and Piedmont.

What is Grappa?

Grappa is a brandy made from grape’s pomace, it is produced by dis-
tilling fermented pomace (grape skins) used to produce wine. As op-
posed to other brandies, such as Cognac, produced by distilling wine,
grappa is produced by distilling solid matters, that is by distilling fer-
mented grape’s skins, after they have been pressed for the production of
must used to make wine.

just before the service and only for the needed time. A refrigerator iBhe word “grappa” comes from the Lombagdapa, having its origin

not a cellar. Keeping or storing wine in the refrigerator, that is leavinfrom the Gothic worcrappa which meaning is “hook” and gave origin

the bottles in it for a very long time, this means many days, weeks ¢ the wordraspoandgraspq that isgrappolo(ltalian for “bunch”) that
months, it is a sure and infallible way to definitely ruin it. finally relates grappa to grape, the matter used to produce grappa. Even
As the wine gets to its serving temperature, it can be served and lédday in Lombardy, as well as in other northern regions of Italy, although
on the ice bucket; this will help the wine to stay chilled, however iwith small dialectal variations, the term “grapa” is used to refer to the
should be remembered that in case the water’s temperature in the buck#étstance left at the end of the wine making process, that is grape’s
is lower than the serving temperature, wine will continue to chill downskins, pips and stalks macerated in the must during wine fermentation
In this case the bottle can be put in a thermal bucket (see figure 4) amod, once again, states this name is truly originated by the word “grape”.
served. This handy tool, also known ‘@gacette”, is a bucket as tall Grappa is classified according its age, the typology of aging technique
and as large as a bottle and it is coated by a hollow space that limitsed during production, grape or grapes used to produce it as well as the
temperature dispersion as well as insulating the inside with outside/egetal essences used to aromatize it. Grappa is classified according the
temperature. following categories:

The ice bucket is also used in case a too cool wine is to be warmed. In
this case the bucket will be filled with plain water, or lukewarm water
when needed, and then the bottle is submerged until reaching the serving
temperature. This practice is usually used for red wines. A “disgraceful”
and “terrible” practice about warming a wine, too often seen in many
restaurant, is to put the bottle on a radiator. This practice is very bad for ®
the wine and it must be avoided in any case. The high heat, as well as
the sudden temperature change, particularly on the side being in contact
with the radiator, gets fine aromas and flavors coarse and accentuate the
alcohol’'s aroma and taste. d

Fig. 4: Thermal bucket diglacette”

e Giovane (young)or bianca (white) - it is the grappa which is
bottled soon after production and was not stored or kept in wooden
containers. This kind of grappa has no color and it is transparent,
it has a delicate and typical aroma as well as a dry and clean taste
affinata (aged)- it is the grappa which is bottled after having been
aged for a period not longer than 12 months in wooden containers.
Its color, smell and taste depend on the typology and capacity of
the wooden containers
invecchiata (old)o vecchia (old)- it is the grappa which is bottled
after having been aged for a period of time from 12 to 18 months
in wooden containers. Its color, smell and taste depend on the
typology and capacity of wooden containers
e stravecchia (very old)oriserva (reserve)- it is the grappa bottled
after having been aged for a period of time longer than 18 months.
Its color, smell and taste depend on the typology and capacity of
wooden containers
aromatica (aromatic) - grappa produced with aromatic or semi-
aromatic grapes, such as Muscat blanc, Gewdrztraminer, Mller
Thurgau, Malvasia, etc.
e monovitigno (mono-varietal) - it is a grappa produced with the
pomace of a single variety of grape. The name of grape used is

| NOT JuST WINE

Grappa

The renowned Italian’s national brandy is rich in pleasures and o
surprises. A tradition coming from centuries of history and still alive in
the country

Among the many traditional beverages of the lItalian culture, two of

them have an important role in people’s life, their presence has been
an integral part of the country’s traditions for many centuries and they e
are both alcoholic beverages: wine and grappa. Although grappa has

usually written in the label
polivitigno (poly-varietal) - it is a grappa produced with pomace
of many varieties of grapes.
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e aromatizzata (aromatized)- this grappa has been added with oneof distillers is quite vast as well as interesting, we are not going to dis-
or more aromatic vegetal essences. The most common aromaticss this matter because it would go far beyond the scope of this report;
grappas are aromatized with fruits (raspberry, apricot, blackberrigr the moment, knowing that a grappa produced with a discontinuous
peach, etc.) as well as officinal and aromatic herbs (juniper, rudistiller is better than the one produced with other types of distiller is
licorice, etc.) surely enough. Producers usually write in the bottle’s label the type of

It should be noted that every category can be combined with oth distiller used to make their grappa.

. s e e process of distillation begins by filling up the distiller's cauldron
in order to create a new and specific classification of grappa, such as ) - ;

I . . S with fermented grape’s pomace, and then the cauldron is being warmed.
grappa monovitigno riservar grappa aromatica monovitigno stravec-

. . . . This first phase allows the evaporation of liquid substances from the
chia. Quality of grappa mainly depends on quality of the pomace used ,. . . )
. ) I solid matter, mainly alcohol and water. Ethyl alcohol, that is the main
to make it as well as the variety of grap®lonovitignograppas, that

. . . ! bstance in a distilled beverage, starts boiling at°78,4(173.12 F)
is the grappas produced by using one single grape variety, are usu ) L . o .

. o wever, as the alcohol in pomace is mixed with water, the boiling point
the most elegant and refined ones, even better, the monovitigno gra|

p ! o . .
produced with aromatic or semi-aromatica grapes. Monovitigno gr Qi be higher and it will vary according to the percentage of water in

ap- - . .
pas usually have the name of the grape used in the bottle’s label, sucr?]aes mixture as well as of alcohol. The higher the quantity of water,

Grappa di MoscatpGrappa di Nebbiolar Grappa di Nosiola Poliv- he hlgher_the boiling point of the ml_xture. The pomace to be distilled
— . . S0 contains other components which evaporate when heated and are
itigno grappas can be easily recognized because they have no supall -

€ - o
R . . ?ransfered to the distilled liquid. Many of these substances are unpleas-
mentary indication in the label, usually only the tegnappais written . :
S o . . ing, therefore unwanted, and they will be removed or excluded. For-
in it with no specific mention about the grapes used to produce it.

Grappa can be sold. according to the ltalian law. onlv if the alcoh tynately, the many substances contained in the pomace have different
P . 9 » oy %oiling points, therefore by scrupulously controlling the temperature of

by volume is from 38% to 60%, however most of the grappa sold h ) . . L
about 43% of alcohol by volume. The percentage of alcohol in a grap%a\e heating process, it will be possible to eliminate any unwanted com-

is a specific and precise choice of the producer, who decides the exgopent while keeping all the wanted and quality substances instead. This

. pl(’:OCGSS of separation, or elimination of bad and unwanted components
percentage of alcohol in order to have a balanced product as well :as o L
according to its organoleptic characteristics. Is called"cutting out head§ and tails: . .
Vapors produced by heating and subsequent concentration, are chilled
in order to turn them back again into their liquid state, this is what ori-
Production of Grappa ginates the distilled beverage. Every phase of distillation generates a
particular type of liquid and it is classified, according to its components,
Grappa is a distilled beverage produced with grape’'s pomace. Quali¥head heartor tail. The head part is the very first liquid coming out
of pomace is the first and most important factor in producing a goolom the distillation process and it is mainly made of bad and unpleasant
quality grappa. Producers know this very well and they wisely take @mponents, that would give a vinegar taste to grappa as well as coarse
scrupulous care in keeping and handling this matter. Pomace must bei@mas, and it also contains methyl alcohol, which is toxic, and therefore
good health and properly storing and keeping pomace is a very crucigls eliminated. Fortunately all these components have a boiling point
aspect because every defect or fault, even the most insignificant or smaler than all the other wanted and “noble” substances and they are the
ones, are easily transfered to grappa and they will be perceived by &t ones to be produced by the distillation. One of the many talents of
good and well-trained grappa lover or taster. the producer, is to determine the end of lemdpart and the beginning
Before distilling grape’s pomace, it is necessary that they have sorgethe heart, that is the good and precious part of the distilled liquid,
alcohol. This is possible only when the pomace have been fermentegidh in ethyl alcohol and aromatic substances. The producer must also
that is when the sugar has been transformed into alcohol. This congliave the talent to recognize and determine the end dfi¢hetand the
tion depends on the origin of pomace, that is depends on the methodyelginning of theail, that is the final part of the liquid; this part will be
wine making in what they have been used to. Pomace used for the makminated as well because it contains coarse and unpleasing substances
ing of white wine, that is the pomace not macerated in the must duringhd not much alcohol, already extracted withhieart and it will not be
the alcoholic fermentation, are Callédrgin” , they are rich in sugars part of the grappa. In short, grappa is exc|usive|y made df]drmtpart,
and have no alcohol, therefore they must be fermented before distiligrat is the liquid produced during the middle phase of distillation, rich in
tion. The pomace used for the making of rosé or blush wine, that ighyl alcohol and fine and elegant aromatic substances, while discarding
the one slightly macerated in the must during wine making, are callegl the restheadandtail, that is the initial and the last parts.
“semi-fermented’and have a little quantity of alcohol. Pomace used fopt the end of the distillation process a brandy having a high quantity
making red wine, that is a pomace which has been fermented during #alcohol is obtained, usually from 60% to 75% by volume when pro-
maceration in must, are callétrmented” and, as they contain alcohol duced with discontinuous distillers, therefore the grappa is not yet ready
in good quantities, they are ready for distillation. Before distilMigin  to be consumed and appreciated. The next phase is used to lower the
andsemi-fermentegomace, it will be necessary to ferment them in or-alcohol's percentage, according to the Italian Laws about grappa, this
der to transform sugars into alcohol, thus obtairfegnentecoomace.  percentage can be from 38% to 60% by volume. Diminishing the per-
In case fermented pomace is not distilled in a short time, proper ag@ntage of alcohol is accomplished by adding distilled or demineralized
scrupulous care is needed to keep and store it, because it can be eag#ier until reaching the wanted percentage of alcohol. The percentage
spoiled, lose its quality as well as getting mouldy. Proper storage a@f alcohol by volume in a grappa is a specific choice of the producer de-
care of pomace is fundamental, because a spoiled or defective pomagenined according to the typology of grappa; the alcohol must be well
will surely give a defective grappa having low or bad quality. balanced with all the other components without “burning” the mouth
The process of distilling pomace is made by means of a distiller. Thgnd without “hiding” all the other organoleptic sensations. Because of
most popular and used type of distiller is tfiecontinuou®ne. Besides some insoluble substances contained in the distilled liquid, adding water
being the most traditional choice for grappa production, discontinuowgll turn it turbid, giving it a “milky” and opaque aspect and this is, of
distiller, because of its proper technical and functional characteristicspurse, unacceptable and unwanted to any taster. As the grappa must
usually gives the best quality grappa. As the subject of distillation and
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be transparent and crystalline, it must be filtered in order to eliminatgass. As can be seen, the glass has a reduced diameter and volume, it is
these insoluble components. The filtration process also eliminates oth&ll and slim and its opening is lightly enlarged. The body is tall about 9
coarse and unwanted substances as well as some insoluble oils. To makE) centimeters (about%3+ 4 inches) and keeps the nose at the right
the filtration process easier, grappa is chilled to a very low temperatudistance to the grappa and avoids alcohol vapors to “burn” the olfactory
usually ranging from -10C to -20° C (14 = -4° F) and then filtered.  bulb. Grappa glass is also narrow therefore the quantity of distilled Ii-
When the filtration process is done, grappa is finally ready to be bottleplid it can contain will never be high. It should be remembered grappa
or aged in wood according to the typology the producer wanted to makis.an alcoholic beverage and has about 43% of alcohol by volume and
therefore it should be drunk with moderation and, to better appreciate

. . it, at tiny sips. The glass is “completed” by a long stem, it should be as
Service and Evaluation of Grappa long as the body, and a base. The glass of this kind should be held by the

Before being tasted and appreciated, grappa, just like any other foodb@f5e and never held by the body; this keeps the hand as far as possible

beverage, must be properly prepared for service. The first aspect we iff™ the nose as well as avoiding grappa to be warmed by hand's heat.

discuss is the temperature, determinant factor to accentuate or dimmle hand holding the glass could also have smells and odors, because of

ish the organoleptic sensations of this brandy. The general rule abf§odorants or soaps as well as for having being in contact with odorous
temperature, alcoholic beverages and aromas is that low temperatufd@stances, and this would disturb and alter the olfactory perception.

diminish the perception of smells and alcohol, high temperatures accé'rlnc-’lding the glass by the body W_OU|d' of course, heat the grappa and
tuate them. A high temperature, that would accentuate grappa’s aromtg'éa,refore the aromas anq taste will ,be altered as well. . ) .
jappa glass should be filled for a little less than one third of its height:

will accentuate alcohol pungency in the nose instead and therefore g‘l i .
the others aroma will be scarcely perceived. Young or white grappgg not forget one of the purposes of this glass is to ensure a proper

are usually served at temperatures from@to 12° C (46° + 53 F) distance between.the nose anq the grappa. Using the glasg of figure 5
whereas aged, old and reserve grappas are generally served at tenfilj%é reference, this should be filled up to the largest part of its body or

atures from 1% C to 18 C (59 = 64° F) and sometimes at 20C slightly above this level.

(68 F) Grappa lovers usually like drinking grappa at temperatures fro%he first characteristic being evaluat.ed in agrappa is th.e aspect that will
18° to 20° C (64° = 68 F), this temperature will surely accentuate a”always be transparent and crystalline with no exception, showing no

aromas, including the bad and defective ones, this means that it will fytraneous substance. A grappa not transparent or opaque would mean

easier to recognize a bad or mediocre quality grappa from the good on@&iu" or defect during the fiItratiqn process or during the chilling phase
Like we said, high temperatures also accentuate alcohol pungency in fifiore filtering. Young grappa will always show no color whereas the
nose: in case it is preferred to drink grappa at these temperatures, it il o ©f @ged or old grappas can be straw yellow, more or less intense,

be a good idea to take same precautions in order not to get “burned” By well as being amber in certain cases.The color of aged or old.grappas
the alcohol’s aggressivity while smelling its bouguet. directly depend on typology of wood used and on the amount of time the

Using a proper glass is the main precaution against alcohol's “aggr@:{?ppa has been in contact with wood. Generally speaking, the more the

sion” in the nose as well as allowing a better appreciation of all thos‘i.plor of grappa tgnd§ to amber, the m‘?fe the tlme of aging. .
fine and elegant aromas of a grappa. A good grappa glass shouIdT ngxt evaluation is about smells. Lightly swirl the glass,_ this opera-
tall and narrow while opening a little more at the top in order to allow élon will allow a better development of aromas, and smell with decision

better perception of aromas. Figlife 5 represents an example of a grafﬂ{af" short time. In.aromatlcl grappas, that is the ones produced with the
pomace of aromatic or semi-aromatic grapes, a strong and good percep-

tion of the grape’s aroma should be perceived then followed by all other
aromas. In aged or old grappas, aromas transfered from wood to the
liquid are perceived as well, their intensity varies according the essence
of wood used as well as the time of aging. Typical grappa’s aromas are
the ones resembling fruits, such as, banana, raspberry, apple, strawberry
and peach, as well as dried fruit, such as hazelnuts, flowers, vegetal sub-
stances and herbs. A defect that could be detected in some grappas is
the exaggerated pungency of alcohol; detection of this defect is easily
recognizable by the “burning” and “painful” sensation as the alcohol's
vapors get to the olfactory bulb. Bad smells, such as vinegar, sweat,
wax, smoke or burnt are, of course, defects and are usually originated
by a bad pomace’s storage and quality as well as a bad distillation prac-
tice.

After this analysis is done, we will proceed with tasting the grappa.
Grappa must be consumed at tiny sips and as the liquid is in the mouth,
inhale a little air through the teeth while distributing grappa all over the
mouth. The introduction of air in the mouth will oxygenate grappa and
will help the development of aromas, the development will also be ac-
centuated by the heat of the mouth that will warm the grappa. The first
perceived taste will be, of course, the burning sensation of alcohol that
will be perceived as a “pseudo-caloric” sensation more or less strong
according to the quantity of alcohol contained in the liquid. After that,
the flavors of grappa will come out and will be easily perceivable and re-

) cognizable: sweet and bitter. Acid flavor will be completely contrasted
Fig. 5: A type of grappa glass by alcohol and therefore it will not be perceived, whereas the perception
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of a salty flavor is always considered as a defect. Besides that, flavors
of fruits will be perceived as well, usually the same ones perceived by
the nose. The examination of grappa ends with swallowing. The grappa
will be heated because of body’s temperature as well as of oral cav-
ity’s temperature, therefore new aromas and odors will be perceived as
“retro-olfactory”, that is on the inside and back part of the nose, these
odors will contribute to the finesse and to the quality of grappa. The
amount of time these aromas last and the capacity of grappa of leav-
ing a “clean” mouth are both quality factors, sign of a good distillation
practice as well as a sign of good storage and care of the pomace.
Grappa is a refined and elegant brandy and more than any other, evokes
the soul of grape: in it are perceived the characteristics of the grape
used to made it and the talent and passion of man. A good producer
of grappa is, first of all, a person who respect the matter used to make
grappa and take excellent care of it, add his or her talent and mastery
in order to obtain a nectar rich in aromas and sensations. The next time
you will taste a grappa, don't forget to concentrate on its aromas, try
to appreciate this aspect as much as possible, do not just drink it, try to
appreciate every single aspect of it. This will surely make the tasting of
this ancient brandy more pleasing and will let you understand the differ-
ences between a grappa and another, last but not the least, will honor the
work of whom, with meticulous ans scrupulous patience, passion and
mastery, produce it.

Wine Parade

The best 15 wines according to DiWineTaste’s readers.
To express your best three wines send us an E-mail at
WineParade@DiWineTaste.com | or fill in the form available at
our WEB sitewww.DiWineTaste.com

Classified

In this column we will publish your classifieds. Send your
classified, with a length up to 255 characters, at the address
Classified@DiWineTaste.com or fill in the form available at

our WEB sitewww.DiWineTaste.com | The classifieds are pub-
lished for free in three consecutive issues. Please specify the edition
where you want your classified to be published (italian edition or inter-
national edition). Classifieds are required to be written in italian for the
italian edition or in english for the international edition. DiWineTaste
will never be responsible for the correctness or the contents of the clas-
sifieds.
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