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WOOd or NO Wood') making process and of speculative marketing strategies, so fam-

ous and looked forward in the past years, where the indiscrim-
inate use of wood (wood, not just cask!) has produced so many
The story begins by using it for practical reasons, then fowines, all alike, all the same, and gave origin to what is now
lowed the improvements and the intuitions that every discovegalled the “international taste” and maybe, for a matter of habits,
originated by technology has to go through, then it becameh@s been associated with quality. It is sad to admit that grapes
charming fashion therefore abuse, and finally became an argid the area of origin of a wine have been, not only considered
ment where opposed and warily parts were ready to fight eadg marginal, but mainly ignored: every wine that had wood smell
other, just like a crusade, in order to support their own right an@nd taste could be considered as a quality wine as well as con-
indisputable theories and positions. sidered as exceptionally good. It is sad as well to admit this is
Wood, capable of giving sensational qualities to wine, accor@ill happening nowadays.
ing to some, or to drastically change its nature, according to oth- Does this make any sense? Does it make any sense to have so
ers, is often cause of many arguments among the ones who I&0@ny grapes varieties, so different one each other, and so many
the nectar of Bacchus. We think there is something we can sageas that make wine, factors that, along with winemakers’ skill
about the way wood has been used with wine: let's admit thighd competence, make unique wines, full of their typical aromas
we really exaggerated with it. For too much time they relied ognd taste, when everything has to be hidden with wood? We
the magic of casks and of wood to turn a mediocre and coaréeuld just use one kind of grape, get rid of the others as they
wine into something acceptable. We should remember, not ori§puld become useless, have good wood chips, or in the best
the ones who make wine but, first of all, the ones who like i€ases, a good cask, and here we have the excellent and good “in-
and appreciate it, wine is made from grapes and it is not an infternational wine”. Honestly speaking, we have no interest on this
sion of wood. Wine is what is produced by the winemaker, it i§ind of wine, not really. Once tasted a wine like that, it would
not something produced by the carpenter, in respect and with thgan to having been tasted every other wine. Maybe the ones
most profound admiration we can have for this profession. God#ho make use of so much wood are just trying to hide some de-
wine originates from vineyard, a good vineyard, and grows ufgcts or the mediocre quality of their wines? Well, the temptation
in the cellar but, in order to properly grow up, it needs good an believe to this hypothesis is pretty strong.
solid bases, that is an excellent matter created by the works ac-\We do not want to be misunderstood: we are not trying to dis-
complished in the vineyard. We are not saying, of course, wood
should not be used with wine, indeed, we believe wood should
be considered as a tool a winemaker can use, hopefully used with
intelligence and in a proper way. Wood and cask are surely usg2ntents
ful in making many styles of wine; the many benefits, the re- WoodorNoWoodP? . . . . . ... ............... 1
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courage the use of wood, what we say is that wine and cask daawve nothing to compare to, or just because they got lazy and
wonderfully get along only when they complete one each othere not interested in discovering something new, then we invite
when the typical aromas of the grapes used are well recognizathem all to try something new and different. Fortunately we are
and the aromas of wood, being pleasantly perceivable, should atving a sort of different and renewed trend and wine makers are
play the part of the only actor on the stage, maybe the main actlwrpking forward to make things different, there are a lot of ex-
and having all the others playing just marginal and useless role=llent wines out there where the personality of the grape is fully
This is true for any kind of wine, no exception. In case a winerespected and very well expressed, even by making use of wood,
maker decides to refine a wine by using a cask (we like the ideathout exaggerating too much, and they allow the consumers to
of him or her using a cask instead of wood chips) he or she shoulediscover a new, as well as ancient, enological emotion. Does
make a wise use of it without outraging or plagiarizing the propexood mean quality? Surely yes, as long as the wine and the
qualities of the wine. In case he or she truly needs a lot of woagtapes used to make it are of high quality long before they get
in order to have his or her wine drinkable and appreciable, weto the cask. Welcome back wine!

invite him or her to reconsider and to improve the qualities of the

grapes and to think about the work done in the vineyard. We in-

vite him or her to invest more money and more time on the care MaiIBox

and on the quality of grapes, not just on the casks. After all, one

of the most appreciated qualities of wine is balance; exaggerat-

ing one particular aspect, including wood, would mean to make |n this column are published our readers mail. If you
an unbalanced and scarcely interesting wine. have any comment or any question or just want to express

However, there is another side of the story. Talking with somgour opinion about wine, send your letters to our editorial at
wine producers they complain the fact that the wines they s&fiail@DiWineTaste.com

the best are the ones which have strong and predominant wood
aromas, just because this is what their customers want the most.
According to this indisputable marketing rule, surely capable dfiust finished reading your publication and | found it very in-
giving good profits, the production is regulated according to thigeresting and useful, particularly, | appreciated the report about
Anyway, it should be noticed that a good number of producef@ppa which has been a very pleasant discovery to me. | also
would like to use less wood as opposed to what they are actuaiﬁ””d interesting the report about serving temperature: | could
using, even because, using casks, not wood chips, is a consid¥t imagine temperature played such an important role in evalu-
able cost which is repeated almost every two years. ating a wine. | tried myself the experiments you suggested and |
We believe this is because of the fault of both wine produas very surprised by the fact that as the temperature was getting
cers and consumers, they are equally responsible for this. wiRigher the wine tasted so different! The next time | will offer some
producers who made for a long time “wood-wine”, and had thel¥ine to my friends, | will make sure to pay attention to serving
customers to get used to associate the taste of wine to the dg@Perature and | will make use of your suggestions. Thank you!

of wood and they ended up believing good wine should taste or Elizabeth Goodman — San Francisco, California (USA)

smell of wood. Consumers have their faults because they dIBjear Ms. Goodman, we are very glad to know you found Di-

not want to improve their culture about wine and they exC|u%NineTaste interesting and, above all, that it was useful to you to

Ively relied on certain products, perhaps there was nothing ela(remderstand an important aspect like serving temperature. Thank

to choose from or simply because they have been just lazy /i for what you wrote about our publication. We sincerely hope

finding something better, or even because what was better wag-
g 9 T g oyou will continue reading and appreciating DiWineTaste with the
also too much expensive. It is more likely there are consumets

out there who really like wood smell and taste, therefore there §me enthusiasm and satisfaction. Thank you.

no argument or dispute; personal taste is surely indisputable. In 000

case these very consumers like this kind of wine because they did

not have the chance to try something different and therefore they

Dear DiWineTaste,

| downloaded your magazine and | read it and found it very in-
teresting. Congratulations for everything, | will surely continue
reading DiWineTaste and to download it every month. | would

DIWHNETaSte like to ask you a question. Some friends of mine gave me as a gift
Indipendent periodical of wine culture and information for my birthday a bottle of Barolo 1990 and’ as | am not going
Published by to open it, | was asking myself for how long | can keep this wine
Somm. Antonello Biancalana . . . . . . .
Address without having it ruined. Considering the year, maybe the time
WEB: www.DiWineTaste.com | E-Mail:[Editorial @DiWineTaste.com to open it has just come?
Contributors: Alberto Ghisolfi — Parma (ltaly)

Stefano Passerini
First of all thank you for your words of appreciation about Di-

Copyright(© 2002 by DiWineTaste ) e .
WineTaste, we are glad to know you found it interesting. Keep-
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ing wine is a relatively complex subject because it is based on
many factors, each one of them determining the success and the
longevity. First of all, the place and the way used to keep it, the
well-known rule of keeping the bottle in horizontal position must
be applied for sure. Barolo, which is produced with Nebbiolo
grape, is usually long lasting and, as for every wine, year and
area of production have to be considered. Barolo can last, in best
cases, for even 20 and more years and you can consider your-
self lucky because 1990 was one of the best vintages of the past
century. If you wish, you can open your bottle and enjoy an ex- /5
cellent vintage, however, you can keep the wine to develop for
many years, provided you have proper place and condition for

keeping wine. Fig. 1: France

of the style of wines: Bordeaux, Bourgogne and Rhdne Valley for
First of all, my best congratulations for this new publicationred wines; Bourgogne, Loire Valley and Alsace for white wines;
about wine, itis very interesting as well as comprehensive, | paGhampagne for sparkling wines. The secret of French success,
ticularly found interesting the report about wine tasting and besides having a territory suited for viticulture, was mainly de-
hope you will continue discussing this subject in the next issu@grmined by the attention they paid on grapes quality and on wine
One night some friends of mine and | went out and we had a vefyaking techniques, last but not the least, an efficient commercial
good German wine that had “Mosel-Saar-Ruwer” written on thQ;trategy supported by an excellent product.
label. With what grapes is this wine made from? Just like Italy, France has a very ancient tradition about wine
Jean-Jacques Bouard — Corbeil-Essonnes (France)Making and its history is as ancient as about 2 500 years. The first
traces about the presence and the culture of grape in France are
Dear Mr. Bouard, thank you for what you wrote about OUfy,eq hack to 600 B.C., when Greeks establisledsalia the
qulfcat'on; we are glad to know you founc_i the f|r_st ISSU€ Ofhodern Marseille, and introduced vine. However, just like the
DlWlneTaste interesting. The S“k_’led _Of_ wine tasting will b(Jmajority of the wine making countries of Europe, it is believed
Fhscu;sed every month as we believe it is esse.nt|al for Spf_eﬁ‘ﬂat wild vines were present in France before Greeks times. The
ing wine culture and for being properly appreciated. Talkingy ., jevelopment of enology and viticulture in France started
about the wine you had the chance to drink with your fnend%th Romans, at the end of the second century BC, as they were
the “"Mosel-Saar-Ruwer” is one of the most a_ppremat_ed aqﬁised to consume huge amounts of wine, a precious beverage for
renowned areas of Germany. Unfortunately the information y eir army, Romans had the custom of introducing their tradi-
providgd us is not enough to tell Wh"flt grapes they used to m 6ns and products everywhere they went to conquer new lands
that wine, however, we can try to figure them out. The MOSh, i empire. Before those times, Gauls, the local people of
cultivated grape of that area is Riesling as well as Muller ThurFrance, were used to consume lots of Italian wine, as at those
gau and Elbing.. As the .majo'rit'y C?f the wines made in t'hat % hes it was more renowned and famous than French wine. Even
are produn_:ed with Rleslmg, Itis Ilkely_to be that the wine youzy,scans exported wine in France and some amphoras found in
enjoyed with your friends was made with that grape. the Bourgogne area confirm this ancient trade. Pliny the Elder,
in his monumentaNaturalis Historig wrote that inVienna the
modern Vienne, in the Rhéne Valley, a “resinated” wine was
| ABC WINE | made and it was sold at very high prices. The Rhéne Valley
is what can be historically considered as the very first wine area
of France. It was in this area that Romans establidkiarbo,
France also known asGallia Narbonensisthe modern Narbonne, the
city considered at those times as the most important French one
for production and for quality wines. Vine and wine were very
If we have to tell a wine making country that had, and stilcultivated and produced in Narbo and from there they spread all
has, a strong influence on all the others and that almost anyomeer France. Commercial history of French wine started soon
tries to imitate its production model and style, this country wouldfter when the city oBurdigala the modern Bordeaux, became
surely be France. This country understood, long before than arg/strong and important city of trade, also thanks to the vicinity
one else in the world, that quality of wine was one of the mosgif the Atlantic ocean. It is believed in that very time they started
important and determinant factors for success. Nowadays, mgsoducing and selling wine in Bordeaux.
of the quality wine production in the world is largely based onthe During the sixth century viticulture was very common and
French model. Every wine area of France is, in a way or anothapread everywhere in France’s territory, they were mainly monks
considered as a reference model to follow in order to make mastat were used to cultivate vine in their monasteries because it
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was used to make wine for the Mass. Special thanks must go@hateauneuf-du-Pape. He set and adopted rigid and strict rules
the precious work of the monks for the enology; their valuabléor the production of his wines. These rules included the exact
contribution allowed the improvement and the development afefinition of the geographical area, grapes varieties permitted,
wine technology, even modern technology is still largely baseclltivation and pruning methods as well as the minimum per-
on the work of those monks. centage of alcohol by volume. In 1935 was established INAO

Viticulture in France is currently spread almost everywher@nstitut National des Appelations d’'Origin&lational Institute
in the territory, only Spain and Italy have a higher quantity obf Appellations of Origin), with the explicit scope of defining,
land destined to vine culture, however quality production areaketermining and strengthening the production’s disciplinary for
of France are about ten and they all are enclosed and defiremthAOC and they were largely based on the model set and de-
in determined geographical areas. Grapes cultivated in Frarteemined by Baron Le Roy.
are generally spread everywhere in the territory and, of course, The majority of the production’s disciplinary of the most
there are species that give better results in determined areasrgnowned French wines were defined just after INAO was es-
stead of others, and they become the enological symbol of thasdlished, however, they have been largely and continuously im-
areas. For example, Bourgogne is renowned for Pinot noir apdoved and revised during the course of time. It was only in
Chardonnay; Bordeaux for its very popuBordeaux blendthat 1949 that INAO introduced the category of VDQ®r{ Délim-
is Merlot, Cabernet Franc and Cabernet Sauvignon; Loire Valléié de Qualité Supérieuredelimited Wine of Superior Quality)
for Sauvignon blanc and Alsace for Riesling and Gewurztranwhich is at a lower level than AOC. French quality system is not
iner. The most cultivated white grapes species of France agerfect, even though it cannot ensure the quality of a specific pro-
Chardonnay, Sauvignon Blanc, Riesling, Chenin Blanc, Sémittucer’s wine, it surely sets and defines rigid criteria that strongly
lon, Pinot Blanc, Silvaner, Muscat blanc, Muscadet and Ugmnfluence and regulate the production of wine.

Blanc. The most cultivated red ones are: Cabernet Sauvignon, The main factors that allow French wines to belong to the
Cabernet Franc, Merlot, Pinot Noir, Syrah, Grenache, Gam#0OC category are seven:
and Carignan.

These grapes have been spread from France to practically alf
the other wine making countries of the world and, trying to im- : . :
itate the French model, they want to emulate quality and style as turies. Other factors are typology of land, position and alti-
if the only factor to make a good wine is the kind of grape used. tude
The success of French wine is not only determined by the grapes» Grapes- allowed grapes for wine production are defined for
they use: territory and climate are other fundamental factors for ~each area according to historical and local traditions, also
their success that, as well as a very ancient experience oriented based on yield and quality according to local conditions and
to quality of matters and techniques, they strongly contributed to ~ climate

Territory - vineyard area is exactly defined according to
historical facts about location and traditions of the past cen-

the success of the French enology. e Cultural practices - defines the maximum number of vines
per hectare as well as pruning and fertilization techniques
French Quality System e Yield - every AOC defines the maximum quantity of wine

that can be produced from every vineyard, the value is ex-
The need of defining a quality production system for winesin  pressed in hectoliters per hectare

France_, emerged in_ the years of 1920, When_, mainly k_)ecause of Alcohol by volume - every AOC defines the minimum per-
the ternbl_e devastation o_f phylloxera, production of ordinary and centage of alcohol by volume in a wine
coarse wine was very high and the fame of French enology de-
clined and the availability of quality wine was scarce and limited. ®
Frauds and adulterations of wine were also very popular at that
time and, to tell the truth, not only in France. The French qual-
ity system started to be defined in the beginning of the 1930 and
they named it a#\ppellation d'Origine Controlé¢Appellation ~ ® Organoleptic tests- Since 1979 every wine which is can-
of Controlled Origin), abbreviated a&OC or, in shortAppel- didate to be entitled as AOC is evaluated by a commission

Iatlon_CpntroIee_ ab brewlated aAC..They actuqlly created the Categories allowed by the French quality system are four and
most imitated wine quality production system in the world. Ex:

. . they are listed as follows, from the highest to the lowest level:
amples of quality systems based on the French model mcIucPe y 9

the AVA (American Viticultural Areapused in the United States e Appellation d'Origine Contrélée, AOC - is the highest

of America, the Italian DOC system (Denominazione di Origine  and strictest quality level of the system. An AOC can also

Controllata), Spain’s DOOenominacion de Origgnand Por- define sub zones

tugal's DOC Penominagdo de Origem Controlagddhey surely o vjin pélimité de Qualité Supérieure, VDQS- has similar

had not the same success and efficiency. _ rules to the ones of the AOC category although less rigid
The fundamental principles on what the French quality sys-  gng strict. About 2% of the total French production be-

tem is based mainly dgrived .from thf—: work done in 1923 longs to VDQS. Wines belonging to this category are usu-
by Baron Le Roy, an influential and important producer of ally waiting to be entitled as AOC

Wine making techniques- every AOC defines techniques
and procedures for wine making, they are usually based on
area’s traditions, the ones that allowed to obtain the best
results in the course of time
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e Vin de Pays- has rules like the above categories, how-
ever they are less rigid and strict. They allow, for example,
higher yields and a lower percentage of alcohol by volume.
Wines belonging to this category are usually produced is

category of classification. There are currently only five

Chéteau that belong to this category. In Sauternes area is
considered as the second category of classification. In Bour-
gogne indicates the second level of classification, just under

wider areas as opposed to AOC wines. the Grand Cru category

Premier Grand Cru (1er Grand Cru) - is the highest level

of classification for Sauternes wines. There is currently only
one Chéateau belonging to this category. It can also be indic-
ated aPremier Cru Supérieur

¢ Vin de Table - is the category to which belong all the wines e
that cannot be entitled to the other and higher levels, either
for lack or insufficiency of requirements

In French wine labels can also be used special terms that often,
have a direct meaning, although sometimes vague and confusing,
with quality. The most frequent terms found in French wine la-
bels is listed as follows.

Premier Grand Cru Classé (1er Grand Cru Classé}) in
SaintEmilion area indicates the highest category of classi-
fication for a wine. This term can also be found in Médoc

e Chéteau- even though this term means “castle” in French,
when used in wine business it has no connection with the ®
evocative and massive medieval buildings. A Chéateau is a
wine business that makes wine and it is usually used in the
Bordeaux area. The term is always followed by the specific
name of the winery

Clos - the meaning of this word is “closed” or "enclosed”.
In French wine business indicates a delimited or enclosed
vineyard or estate. This term is usually used in the Bour-
gogne and only wineries that own vineyards, make and
bottle their wine can make use of this term in the label. The
term is always followed by other indications defining the

vineyard or property
Domaine - the meaning of this word is “property” and is *

usually used in Bourgogne. It defines a property, belonging
to a single winery, made of one or more vineyards, even
located in different areas

Coéte- “side” in English, this term indicates the side of a hill
or a slope and it is usually referred to a delimited quality
production area, mainly Bourgogne

Cru - although its meaning is “grew”, in French’s wine
parlance indicates a determined area, usually a single vine-e
yard or a tiny area, having specific qualities, climate, geolo-
gical and environmental conditions, which produces quality
wines having superior characteristics as well as unique and
well identifiable qualities

Grand Cru - this term is used in Bourgogne and indicates
a wine produced in a vineyard having superior quality and

and Sauternes wine labels having the meaning of “Premier
Grand Cru”

Cru Classé- it mainly indicates the renowned classifica-
tion of the 1855 for Médoc wines in Bordeaux. The sys-
tem has five categories, from one to fiver¢mier Cru,
Deuxieme Cru, Troisieme Cru, Quatrieme Cru, Cinquiéme
Cru). In this same classification system, Sauternes/Barsac
wines were classified in just two categori€dmier Cru,
Deuxiéeme Cri The term is also used for the classific-
ation of the wines of Graves, in the Bordeaux area, and
does not allow any subclass, therefore every quality wine
from Graves, both white ones and red ones, are defined as
“Cru Classé”. The name used for the classification system
in Saint-Emilion uses “Cru Classé” term as well.

Cru Bourgeois - it is a category of classification for Bor-
deaux wines, in particular, to the wines having a lower
quality level than the ones belonging to the “Cru Classé”.
The highest level for this classification ru Bourgeois
Supérieurs Exceptionnelisually indicated in short as Cru
Bourgeois Exceptionnel or Cru Exceptionnel. The second
category is referred a€ru Bourgeois Supérieursr Cru
Grand Bourgeois followed by a third and last category
named a£ru Bourgeois

Supérieur - this term usually indicates a wine having a
higher percentage of alcohol by volume than the ones be-
longing to the same category. Sometimes the term indicates,
besides a higher percentage of alcohol by volume, a lower
yield than the one defined for the wines of its category.

it is the highest quality level to which a Bourgogne wineProduction Areas

can belong to. The same meaning is used in Champagne

and in Alsace as well. In Bordeaux this term has not the Wine production in France is, considering quantity, the

same importance as in the other areas and it is used for sofggond of the world, only Italy has a higher production. Accord-
Chateau, mainly the ones in the Saint-Emilion area ing to climate and geographic location, France can be divided in

i ) ) three regions. In the north, where Champagne, Bourgogne and
* G.rand Cru Clgssg- t.he term IS malnly_used for Bordeaux pisace are located, there is a continental climate, having cold
wines. In Saint-Emilion area is considered as the seCOR@i,iers and rainy autumns. In the south, where the climate is typ-
level of classification, whereas in the Médoc and Sauterngs,, \editerranean, grapes reach full maturation and the wines
areas indicates a wine belonging to a category from g, 4,ced here are full bodied and rich. Lastly, the western area,
second one to the fifth one where Bordeaux and Loire Valley are located, the strong influ-
e Premier Cru (ler Cru) - in Bordeaux, except Sauternesence of the Atlantic ocean creates a sea climate, wet and rainy,
and Barsac areas, indicates a wine belonging to the highésmpered by the gulf’s air streams.
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The number of grapes varieties used in France for makirage red and are the most renowned ones of the area, of course,
wine are a little less than forty, however the variety of the tetthey are not the only ones produced here. The ardara¥fes
ritory and the characteristics of each area, allow a production pfoduces both white wines and red wines and it is located south
wine very different one from another: from delicate white winegrom Médoc. Recently, the north-east area of Graves has been
to refined sparkling wines of indisputable elegance, from pleasntitled to a specific appellatioPessac-Léognan
ing and interesting rose or blush wines to full bodied and magni- Another renowned and important appellation area in Bor-
ficent red wines. deaux isSauternes/Barsacenowned for its sweet and complex

Quality production areas belonging to France’s AOC are temines produced with grapes where a beneficial and noble mold
and about the half of them actually and mainly contributed t{Botrytis Cinered developed on its berries. Other areas produ-
make France one of the most famous and prestigious wine cowing similar wines areCérons Cadillac, Loupiac and Sainte-

tries of the world. Croix-du-Mont In the Entre-Deux-Mersarea, located between
the rivers Garonne and Dordogne, are produced white wines
Alsace from Sémillon and Sauvignon blanc grapes. Another interest-

] o ) ing area of Bordeaux ikibournaiswhich includes the areas of
This region is located in the north-east area of France, bog,int-Emilion. PomeraindFronsac

dering Germany, and mainly produces white wines and the The main wine produced in Bordeaux is red which is made
most renowned and famous wine is surely the one made frogyy, cabernet Sauvignon, Cabernet Franc and Merlot grapes,
Gewdrztraminer grape. Alsace actually represents an exceptigfjiterent proportions according to the specific areas. White
in the French quality system because it is the only area where tﬁ’Fapes cultivated in this area are Sémillon, Sauvignon blanc,

name of the grape can be indicated in the label, mainly for tr‘%]luscadelle, Colombard and Ugni Blanc. The most famous
ditional reasons, whereas in all the other areas it is not allow apes of this area which originated the so caBeddeaux blend
Production of red and rose wines is scarce, about the eight Pefe Merlot, Cabernet Franc and Cabernet Sauvignon. Other
cent of total production. A very famous wine from Alsace is they 5 pes varieties cultivated in this area are Malbec or Cot, Petit

Crémant d’'Alsacea sparkling wine produced with the classicyjsrqot and Carmenére, which is unfortunately getting more and
method of the second fermentation in bottle. more rare.

Alsace also produces excellent wines obtained from late ) o .
vintages Yendanges Tardivgsand the renowne@élection de Main AOC: white: Sauternes et Barsd&emillon, Sauvignon
Grains Nobles sweet, complex, concentrated and aromatiBlanc, Muscadellg)Cérons, Cadillac, Loupiac, Sainte-Croix-
wines produced with strict selections of grapes, usually harved¢-Montsame grapes used for Sauternesjre-Deux-Mersge-
ted berry by berry, where a beneficial moBogrytis Cinerea ~ Millon, Sauvignon Blanjaed: Meédoc, Haut-Médoc (sub zones:
developed on grapes. The main white grapes used is Alsace §@nt—Estephe, Pauillac, Saint-Julien, I_Ilstrac—MeQOc, Moylls en
Riesling, Gewdrztraminer, Pinot gris and Muscat blanc: these dM€doc, Margaux) Graves, Pessac-Léognan, Libournais (sub
the only grapes allowed for making téésace Grand CrlAOC ~ ZOnes: Saint-Emilion, Pomerol, _Fronsac et Canon-Fronsac)
wines. Other white grapes cultivated in this area are Silvaner akfg@Pernet Franc, Cabernet Sauvignon, Merlot, Petit Verdot,
Pinot blanc. The main red grapes cultivated in Alsace are Pintfalbec in different proportions)
noir and Gamay. A special mention should go to the wines
Moselle andLes Cotes de Touboth produced in the Lorraine
area, and the so calldeelzwickera wine made by assembling
more grapes together and their names are not written in the lalg},

(gourgogne

In this area, located in central France, are produced both
ite wines and red wines, elegant and refined, and last but not
AOC: white: Alsace, Alsace Grand Ci(Riesling, Gewulrztram- the least, renowned everywhere. Bourgogne is divided in five
iner, Pinot gris, Muscat blancyparkling: Crémant d’Alsace main production areasChablis Céte d’Or, Céte Chalonnaise

(Pinot blanc, Riesling, Pinot gris, Pinot noir, Chardonnay) Macodnnaisand Beaujolaisand they comprise more than one
hundred AOC. Wine production is equally distributed between
Bordeaux whites and reds and the main white grapes cultivated in this area

, are Chardonnay and Aligoté, whereas the most cultivated red
Bordeaux represents the widest and broadest area of appeﬂﬁipes are Pinot noir and Gamay.
tion of origin in Frf'ince besid_es being one of the most renqwned The northern area of Bourgogne, pretty distant from the main
ones. This area is located in western France and benefits 0§, jschaplis whose production is mainly dedicated to white
particular tempered climate because of the vicinity of the Aliines made from Chardonnay grape. Chablis wines are clas-
lantic ocean and because of the influence of the estuary of th@&aq from lowest to highest level, &%tit Chablis Chablis
Gironde, whose coasts are extensively cultivated with vines. B%habiis Premier Criand Chablis Grémd Cruthey are very el-

deaux area includes more than 50 AOC, both regional and CORlsant and refined and are considered as a model for white wines
munal AOC. The Médoc, located between the Atlantic ocean and \ye| as being imitated by most wine producers in the world.

the Gironde, has two regional AOC, tidedocand theHaut- The northern side of the main area of Bourgogne is occu-

Medoc which comprises six communal AOCS&Int-Estephe, niaq py the renowneote d'Or, which is divided in two dis-

Pauillac, Saint-Julien, Listrac-Médoc, Moulis en Médoc e Maryjnct areas, the one to the north is callgdite de Nuitswhereas
gau®. Wines produced in the Médoc and in Haut-Médoc areas
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the one to the south is calleZibte de BeauneBoth areas have ~ Wine mainly produced in Champagne is, of course, spark-
two subzones which are respectively calléautes Cote de Nu- ling, a known symbol for centuries of elegance, refinement and
its andHautes Coéte de Beaun€dte d'Or produces both white joy, this is the wine that everyone associates to celebrations and
wines and red wines and this is the most looked for and renownpdrties. Champagne wines and produced with Chardonnay, Pinot
wine area of Bourgogne, a true reference model for the enneir and Pinot meunier in different proportions and according to
logy of this area. In Céte de Nuits are mainly produced rethe preferences and choices of the producers, however, when this
wines made from Pinot noir grapes, red wines from this area angne is made with part of these grapes, two specific indications
the most long lasting and looked for of Bourgogne. From thiare used to refer to the typologflanc de Blancsis a Cham-
particular area come the renown€evrey-ChambertinVosne- pagne produced with Chardonnay grape oBkgnc de Noirss
RomanéandNuits Saint-Georgedn Cote de Beaune are mainly a Champagne produced with Pinot noir and Pinot meunier, or
produced white wines made from Chardonnay grapes, howewamply one of them, but no Chardonnay. There is another ty-
here they also make excellent examples of red wines made frgrulogy, Champagne Rosévhich is produced with a base white
Pinot noir grape, such &ortonand certairPrommard The most wine to which is added a small amount of red wine, both pro-
renowned and representative white wines of Bourgogne are tleced with typical grapes of the area. In exceptional years are
ones fromCorton, Meursault Puligny-Montrachee Chassagne- also produced the so calléthampagne Millésiméxclusively
Montrachet made from wines of the vintage written in the label.

South from Céte d’Or, there is tHeédte Chalonnaisewhere
white and red wines are produced. The most important red winédra and Savoie
of this area certainly come froMercureyandGivry, whereas the

most important white ones are frolontagnyandRully. South This area is located east from Bourgogne, in central France.

from this area is locateaconnais a very renowned area for The main white grape cultivated in Jura is Savagnin, whereas the
its excellent white wines, made from Chardonnay grapes whidRain red varieties are Poulsard and Trousseau. Jura is renowned
also includePouilly-FuisséandSaint-Véran In this area there is 10T its Les Vins de Paillesweet and “passito style” wines, and

also a modest production of red wines made from Pinot noir afj@" it Vins Jaunesproduced with Savagnin, particular wines re-
Gamay grapes. fined for six years by using a technique similar to the one used

The southern side of Bourgogne is occupied by the area iy Jerez (Sherry). White grapes of Savoie are Altesse, Chassela_s
Beaujolais which is mainly renowned for its fruiteaujolais 2nd Jacquere, whereas Mondeuse is the main red grape. Savoie
nouveayready and released on the third Thursday of Novembé!SO Produces white, rose and red wines.

The main grape, and surely the most important one of this areaA®C of Jura: Cétes du Jura, Arbois, L'Etoile, Chateau Chalon,
Gamay, however, although in scarce quantities, in Beaujolais a@#émant du Jura e Macvin du Jur&®OC of Savoie Crépy,
also produced white wines made from Chardonnay grape. TBeyssel, Vin de Savoie, Roussette de Savoie

most important areas of Beaujolais all produce red wines and

the most renowned and important one of them aBémujolais- Languedoc-Roussillon

Villages . . . . L
This area is located in the southern side of France and it is

renowned for the production dfins Doux Naturelsnaturally
sweet wines produced with Muscat of Alexandria and Muscat a

Main AOC: white: Chablis, Puligny-Montrachet, Chassagne
Montrachet, Aloxe-Corton, Pouilly-Fuissé, Saint-Véran

Montagny, Rully (all produced with Chardonnay)Bour-  peyits Grains grapes. From this area also come the faMags
gogne Aligote Bouzeror(Aligote) red: Gevrey-Chambertin, .4t ge RivesaltedMuscat de LuneMuscat de FrontignapMus-
Vosne-Romanée, Nuits Saint-Georges, Aloxe-Corton, Porga ge MirevalandMuscat de Saint-Jean-de-Minervoighese
mard, Santenay, Mercurey, Givry, Rullall produced with \ines are sweet and concentrated, rich in aromas and tastes. An-
Plnot. n(?lr), Beaujolais, Beaujolais-Villages, Fleurie, Brouilly, ;iher renowned wine of this area and belonging tovims Doux
Moulin-a-Vent(Gamay) Naturelscategory is théBanyulsproduced with Grenache noir.
This area also produces many white and red AOC wines as well
as a good amount d&fins de Pays The main white grapes cul-
This area, which does not certainly need any introduélvated in Langue_doc-ROl_JssHIon are Macabeu, Gre_nache blanc,
Bourboulenc, Clairette, Picpoul, Muscat of Alexandria and Mus-
fgat a Petits Grains, whereas red grapes of the area include Carig-
nan, Grenache noir, Cinsaut, Mourvedre and Syrah.

Champagne

tion, produces almost exclusively sparkling wines witathode
Champenoisand they all are famous and looked for in every pa
of the world. This area is divided in five regioridpntagne de
Reims Vallée de la MarngCote de BlancsCote de Sézanrend Main AOC : Minervois, Cotes du Roussillon, Limoux, Clairette
Cote de Barand the only white grape cultivated here is Chardordu Languedoc, Fitou, Corbiéres, Cotes du Roussillon-Villages,
nay, whereas red grapes cultivated in Champagne are Pinot n®éint-Chinian, Collioure, Coteaux du Languedoc, Faugéres
and Pinot meunier. Champagne also has two AOC producing still

wines, that is non sparklingZoteaux Champenoighich pro- Provence and Corsica

duces both white and red wines, anes Rosé des Riceygich i ) ) )
produces rose wines. Provence, located in the southern side of France, is mainly
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renowned for the production of rose wines, however in this arem important production site, having a tiny surface of about 3,4
there is also a good production of white and red wines as weilkctares (8.4 acres), which produces refined and elegant white
as a good amount &fin de Pays The main white grapes cultiv- wines made from Viognier grap&héateau-Grillet
ated in this area are Rolle, Ugni Blanc, Clairette and Sémillon, South from this area, we find the most representative wine of
whereas red varieties are Grenache noir, Syrah, Cinsaut, Catige whole Rhéne Valley, the wine that allowed this area to be
nan, Mourvédre, Tibouren and Cabernet Sauvignon. The mdstown and looked for in every part of the worl@hateauneuf-
important production areas of Provence incligBeEndo| Bellet du-Pape a wine that can be produced with even thirteen differ-
andCassis ent kind of grapes. Other interesting production areas include
Inthe island of Corsica are produced both white and red winggigondasandCotes du Rhdne-Villages

and the main cultivated white grape is Vermentino, whereas the-.n aoc: chateau-Grillet Saint-Joseph, Cote Rétie, Con-
most cultivated red grapes are Sciacarello and Nielluccio. ﬂb‘?ieu, Crozes-Hermitage, Hermitage, Clairette de Die, Crémant

most important production areas of the island incléd&imo- 4o pie Cotes du Rhone, Cotes du Rhone-Villages, Chateauneuf-
nio, AjaccioandCalvi. In Corsica they also producevén Doux du-Pape, Lirac, Tavel, Gigondas, Vacqueyras

Naturet Muscat du Cap Corse

Provence’s AOC Cotes de Provence, Coteaux d'Aix-en-Southwest France

Provence et Les Baux-de-Provence, Palette, Cassis, Coteaux . ) ) )
Varois, Bellet, Bandol.Corsica’s AOC: Ajaccio, Vin de Corse This area is located south from Bordeaux, with the exception

(sub zones: Cap Corse, Calvi, Sarténe, Figari, Porto-vecchfbf)Bergerac which is located to the east. The main white grapes

Muscat du Cap Corse, Patrimonio varieties cultivated in this area are Petit Manseng, Gros Manseng,
' Mauzac, Len de Lel (Loin de I'ceil), Sémillon, Sauvignon Blanc
Loire Valley and Muscadelle, whereas red grapes include Tannat, Fer Ser-

vadou, Duras, Négrette, Auxerrois, Cabernet Sauvignon, Caber-
Loire Valley is the indisputable homeland of French'snet Franc and Merlot. The main production areas of southw-
Sauvignon blanc. This area is located on the northern side e$t France ar®ladiran, JurangonandGaillac. Very interesting
the country and it is spread from Atlantic ocean to the inner landines are produced in the areaBdrgerac east from Bordeaux,
of France. Production of this area includes white wines as well ahere Monbazillacis certainly one of the most representative
red ones, rose ones aNth de Pays The main white grape vari- ones.

eties cultivated in this area are Chenin Blanc, Sauvignon Blanﬁl’ain AOC : Madiran, Jurangon, Gaillac, Cétes du Frontonnais

Chardonnay and Muscadet, whereas red grapes include Pinggilos ge saint-Mont, Tursan, Monbazillac, Buzet, Pécharmant,
d’Aunis, Grolleau, Gamay, Cabernet Franc, Coét and Pinot nOirSaussignac Cétes de Duras. Cotes du Marmandais

The western side of Loire Valley, the one located in the coasts
of the Atlantic ocean, mainly produces Muscadet in the Nantes
area and rose wines in the Anjou area. The central area of Lojre
Valley, located near the central part of France, is callegraine | WINE TASTING
and produces white, rose and red wines and the most important
ones ardouraine VouvrayandChinon

In the southern side of this area, near the center of France, 1SO Tasting Glass
are produced the renowned winesSaincerre Pouilly Fuméand
Pouilly-sur-Loire

The most important tool for a wine taster, when correctly used, is
capable of revealing any secret of a wine

Main AOC: Muscadet de Sévre-et-Maine, Muscadet des

Coteaux de la Loire, Muscadet des Cotes de Grandlieu, Anjou, a giass, when itis shaped in particular forms is also known as

Saumur, Touraine, Vouvray, Chinon, Cheverny, Sancerre, Pouillyineglass, is a container whose purpose is to hold a liquid sub-

Fume. stance, wine in our case, and by watching its apparent simplicity,
it can also be considered as an accessory having little import-
ance: the only property it seems to have is the capacity to hold a

Rhéne Valley, which is located in the southern side of Francdduid and an opening on the top in order to let this liquid getinto
south from Bourgogne, is very famous for its red wines. Whitd'e mouth; it does not seem to need anything else to do its job.
grapes mainly cultivated in this area are Viognier, Marsann&lOWeVer, despite its apparent simplicity, glass plays an essential
Roussanne, Clairette, Grenache blanc and Bourboulenc, wher8d determinant role during wine evaluation, first of all, it plays

red grapes include Syrah, Cinsaut, Mourvédre and Grenachdundamental role during the evaluation of one of the most ex-
noir citing and amazing aspects of a wine: its aromas. Last but not the

The northern side of Rhane Valley mainly produces full bodl_east, the shape of a glass also contributes to develop, or better,

ied and potent red wines made from Syrah grape. The mc}gtgive a higher priority, to the perception of specific tastes and

renowned wines of this area includéermitage Cote Rotie alowing all the others to be perceived next.
Crozes-Hermitagend Saint-Joseph In this area we also find While gustatory perception of a wine by means of a glass de-
pends on the habits everyone has to introduce a liquid into the

Rhbéne Valley
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mouth, perception of aromas is accomplished, generally speak-

ing, in the same way and with the same conditions by anyone.

If you happen to watch a person while he or she drinks a liquid G D
from a glass, you will notice that some of them suck the liquid, \
other allow the liquid to fall into the mouth, and others, with their
lips almost sealed, suck with force the liquid into the mouth and,
by doing so, they actually break the liquid mass with the result of
a strong oxygenation of the liquid. The shape of the glass, com-
pared to the gustatory perception of each person, greatly varies
according to the ones who make use of it, just because of the
habits and customs every one has to drink a liquid from a glass,
except when exact instructions on how to use a glass are provided
and these instructions are scrupulously followed.

The fundamental importance of a glass is mainly associated s
to the perception of aromas, last but not the least, to the evalu- g Rt

ation of its aspect as well. The vast availability of glasses on the
market, coming in many and different shapes, is well known to
anyone, every glass producer continuously introduces new kind
and styles and most of the times they also end up to create a sort Fig. 2: |SO tasting glass filled at 50ml*{(z:-1%. fl.0z)
of confusion and doubts about when using that particular glass
or how to use a glass with a particular wine. Glass has a determ-
!nant Importance durlr_lg t_he organoleptic analysis of a wine, thl:S mmonly referred as “stretched egg” and thanks to this particu-
is absolutely true and indisputable. However, one can be puzzIF oY .
. ) . ar. and stretched shape and to its dimensions, result of exact and
by the fact that professional wine tasters, that is those competent ) .
. . Scrupulous ratios, wine aromas can better develop and express.
people who should pay a scrupulous attention on setting and ar- - ) L .
nother fundamental characteristic of this glass is its opening,

ranging th nditions when th r win .
anging the best conditions when they are about to taste a n%rrower than the body, which allow aromas to be concentrated

not mak f a wide vari f gl . Every win r L L o
do not make use of a wide variety of glasses. Every wine tastg 'a more limited area and however sufficiently wide in order to

at least the professional ones, agree on the fact that to prope'Fh/ .
) I~ . ; . alfow the nose to accomplish a correct and useful olfactory ana-
evaluate organoleptic qualities of a wine, that is the partlculzfr .

activity which requires the best conditions possible for analyzin SIs. . . . .
S . . ; The dimensions of this particular glass, loyal fellow of any
a wine, is accomplished with success by using only one and par-

ticular kind of glass and always having the same shape: the v§v¢ne taster, was defined and determined by iiemational
called ISO tasting glass (See figiife 2) andards OrganizatignSO, and are specified as shown in fig-

e[ 3.

) : ur
If one considers the huge amognt ofglass shape; available \when this glass is correctly filled, that is when it contains a
the market, each one surely having a proper function and pur- . . s :
. . : N guantity of wine of about 50ml (%1% fl.0z), wine creates a
pose according to any particular kind of wine, it can be seen as . : L
: .perfect hemisphere where the surface wine-air is in perfect re-
a paradox the fact that the ones who professionally determi (? . . . :
X ) gtion, both logic and geometrical, with the volume of the wine
the quality of a wine always make use of the very same type 0
glass. Indeed, no matter how versatile and perfect it can be, this
glass has a limit for the evaluation of the appearance of lightly- 46mme2
sparkling and sparkling wines, however, we will see later, this
glass can be used with success for this purpose provided it is
properly “modified”.

The secret of the “success” for this glass is based on a long
series of experiments and studies that finally led to the determ-
ination of the best and useful shape suited for the development ~50ml
of aromas and their best evaluation. One of the main researchers
who allowed the definition of this particular and efficient glass
is Mr. Jules Chauvet, a talented and esteemed wine taster and
wine maker from Beaujolais, France, whose studies, conducted
during the years of 1950 and based on the theory that volume
to surface ratio of a glass has a direct connection with the de-
velopment of aromas, have greatly contributed to understand the
importance of the shape and of volume of a glass and led to the 65mm+5
creation and determination of the characteristics and specifica-
tions of the ISO tasting glass. The typical shape of this glass is

>[<~0.8mm=0.1

~100 ml.

100 mm + 2

155 mm =5

65 mm + 2

55mm+ 3

Fig. 3: Dimensions of ISO tasting glass
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under this level and a sufficient air space above it is determined‘islip” more easily along the sides of the glass therefore altering
order to allow aromas to get fully developed, this process is alsbe result of part of the analysis of the appearance. So, no soap
promoted by the sides of the glass that concentrate smells to tirad therefore no dishwasher.
opening, therefore to the nose. Air surface to wine volume ratio The first wash of your new tasting glass starts by rinsing the
has been carefully studied in order to prevent as much as possiglass with hot water, and then it will be washed with pure vin-
the development of “coarse” aromas, giving a higher priority, segar. Make sure vinegar will wash every part of the glass, in
to speak, to refined and elegant aromas. particular the inner side, wash your glass accurately and thor-
The ISO tasting glass, whose specifications have been defirmahly with your hands and with fingers wash the inner part of
in the first years of the 1970, must be made of transparent glatise glass. Also make sure not to use too much strength or twist
no color, and it will be made of “half-crystal”, that is havingmovements as the glass could easily break. The best way to hold
a percentage of lead of about 9%. Dimensions should exactlyglass while it is being washed is to grasp the body of the glass
be as the ones indicated in figlre 3 and its capacity will be afith the palm of the hand and having its stem between the fore-
210+ 225 ml (7. = 8 fl.oz). Besides being transparent andinger and the middle finger, while washing it on the inside and
having no color, this glass must not have any decoration or fan the outside with the other hand. It is strongly not advised to
cets: its aspect will absolutely be smooth and clear in order nbold the glass by its base, or even worse by the stem, because
to distract the taster during the evaluation of the appearancetafists and strength used to handle the glass could easily break
a wine as well as not to present the wine under a false aspdtt. After having washed the glass with vinegar, this operation
This characteristic is valid for any glass used for drinking winewill remove any fatty substance and residuals of production, a
not only to the ones used for the evaluation of wine. Despite tlteoroughly rinse will follow, still using hot water and this will
fact this glass seems to be so perfect, according to the descmtiminate any trace of vinegar including its strong odor. Final
tion we gave so far, it is actually not well suited for the evaluationinse of the glass should be done by using distilled water in or-
of the appearance of sparkling or lightly sparkling wines. Thiger to wash away any calcareous trace as well as chlorine which
glass has been designed in order to allow the full developmerduld be present in the water used to wash the glass. The glass
of aromas and it has a proper surface to promote this, howewdtould be drained by leaving it upside down. In case distilled
this surface is too wide and cannot properly keep carbon diowater was not used for the final rinse, it is advisable to dry the
ide (CQ,) of sparkling wines, the effect is that carbon dioxide igylass by using a clean cloth in order to completely remove water
rapidly released and tHperlage” does not last that long. This which could leave calcareous traces. When using a cloth, par-
is the main reason why, for example, sparkling wines are ustieular attention must be paid to any possible smell of it, usually
ally served in “flite” glasses, which have a narrow diameter armHors of the soap used to wash it. The best thing to do is to al-
the carbon dioxide is released more slowly and therefore lastays use the same cloth, hopefully used for drying your tasting
longer. The IS0 tasting glass can be properly used with succagasses only. In this case, the cloth must not be washed with soap
in tasting sparkling wines, their aromas will surely be enhanced order not to leave any unwanted soap odor in the glass.
and developed, provided this glass has a little emery point, of As we have a properly cleaned tasting glass, we can start us-
about 5 mm (a little less than a quarter of inch) in the bottom aridg it. The very first thing to do before using it is to make sure the
in the center of the body. This “trick” will properly allow the glass does not have any extraneous odor, for example, in case the
development of carbon dioxide. glass has been kept in a box made of cardboard, it may happen
to find a smell of cardboard on the inside of the glass. Always
smell your glass before using it and make sure it has no odors. In
case the glass has some extraneous odor, it can be quickly rinsed
n\Uith water and then it will be dried. In case the glass cannot be
nsed because of lack of water, here it is a useful “trick” that can

Using the ISO tasting glass

After having bought a ISO tasting glass, it can be easily fou

in wine shops or in shops who sell glassware, you need to pror

erly wash your new glass before using it. As a general rule, ai dve your glass. BIQW i.n .the. glass and then breathe in its inside.
this rule will be valid and used every time the ISO tasting glas mell the glass again: it is likely odors have been attenuated or,

is being washed, soap will never be used. To understand tﬁ'ebgsft castes,t_they are dlse}fr)]peared.l it is advisable to i
reason of this apparently unhygienic rule, one should consider 't?] ore tas ﬂ? av_vlnel Wi yon(er 9 ass_l,ll Isa V'SS] € IO rlnfe
the characteristics of soap. The first drawback is represent'é(yv' wine. IS Simple procedure will preéparé the glass 10

by the perfumes found in every kind of soap: these perfumerseceive wine and to eliminate any possible odor from the inside

; ; ; ; it. Start pouring a small quantity of wine, the very same wine
surely pleasing, would be easily perceived during the olfactoly ! .
yp g y P ¢ 0 be tasted, and holding the glass by the base and the stem, never

analysis of a wine, in particular, in any delicate and light wine; the bodv in ord e the al tate it in order 1o let
One should remember ISO tasting glass has been designed ingg/r— € body in ordernot to smearthe giass, rotate itin order to fe

der to promote the full development of the aromas in it, of cours e wine to completely wet the inside. When the glass is perfectly
' wet with wine, empty the glass and discard the wine. As soon

this principle is also valid for any other smell found in the glass, . o . :

not only the ones of wine. The second drawback in using so this pperat|on is done, th'e wine to.be tastled can be finally

is represented by the thin and invisible film which is left on thé)oured into the glass. The right quantity of wine to be poured
}aould be 50 ml (1-+1%. fl.oz), anyway not more than 60 ml

side of the glass, in particular on the inner sides of the glass, a 4 i order t ke the best ible of the technical
this film will drastically alter the surface tension: the wine wiII( +1l.0z), in order to make the best use possible of the technica
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wineglass, must be held by its base or by the part of the stem near

the base. The preferred grip is by the base, with the thumb over
— the base and near the stem while the forefinger is held curved
' under the base. Figure 4 shows the correct and right way to grip
the tasting glass.

A correct grip of the tasting glass makes things easier when
the glass is to be swirled in order to promote the development
of the wine’s aromas. This important movement is achieved by
rotating clockwise the hand holding the glass, in order to have
the wine to go up to the side of the glass; this operation will in-
crease the surface of the wine in contact with air and by doing
so a better and increased oxygenation of the liquid is obtained
as well as a better development of the aromas. (See figure 4)
The curved shape of the sides prevent the wine to spill out from
the glass, provided this movement is not achieved with much
strength. Holding a glass in this way also allows a more com-
fortable and easy movement of the wrist, in particular, when the
glass is to be tilted in order to assess the color and the tint of
wine.

When correctly filled, the height of the body of the glass al-
lows to keep the nose at the right distance from the wine and,
Fig. 4: How to grip the tasting glass when correctly held, the glass allow the hands to be kept at a

sufficient distance both from wine and nose. A very important
characteristic of this particular glass is the diameter of its open-

o o ing. As can be seen in figure 3, the opening is narrower than the
characteristics of the glass, the characteristics that allow a propgfyy and it is sufficiently wide in order to have enough space for

and efficient development of aromas. Anyway, the glass shoulde nose and prevent too much air to be inhaled from the outside
not be filled with more than 100 ml {3fl.0z) of wine: besides o the glass therefore ensures that most of the air inhaled comes
diminishing the development of aromas, it also makes difficuftom the inside of the glass. This characteristic, determined in
to swirl the glass without not spilling the wine out and thereforgyg glass by an exact ratio, is generally common to any wine-
it cannot be properly oxygenated. For youz reference, the glaggss: the body is always larger than the opening and the sides
in figure[2 is exactly filled with 50 ml (%1% fl.oz) of wine.  are always curved in order to concentrate aromas to the opening
This level is also shown in figufe 3: it should be noticed that thignq therefore to the nose.
level corr_espc_)nds about to the point where the body of the glass gometimes it may happen that there are no more fresh glasses
reaches its widest diameter. _ available to taste a determined number of wines. In this case
After having poured some wine into the tasting glass, we atghe may use again glasses already used, provided they are rinsed
ready to take it and to start evaluating the wine. Even though th&ih some wine, the wine to be tasted, as explained above, in

act of taking a glass with the hand could be seen as obvious agider to eliminate any previous taste or aroma in the glass left by
banal, indeed there are some ways that should be used every ¢ previous wine.

this special glass is held with the hands, this grip also applies to

any other wineglass. Let’s see how not to hold a glass: a glass

will never be held by the body. Despite any consideration thataking Good Care of the Glass

could be said about the scarce elegance of holding a glass by _ )

the body, there is another and more important fact that should be After having used the tasting glass, a thoroughly and accurate
considered by anyone who is going to taste a wine: the heat‘(’!_ﬁSh is needed in ord.er to keep the glass in perfect state and con-
the hand would warm the wine and, as we learnt in the previo@&ion for the next tastings. We already talked about how to wash
issue, temperature is a determinant factor for a proper evaluati®f@sting glass for the first time; the same rules also apply to this
of wine. Besides this, it would make things difficult during the®@Se With the exception of some small differences. In this case
analysis of the appearance of a wine, as the hand would not alldiegar will not be used, the glass will washed with hot water
the wine to be seen. Another reason that would be consider@ly: Washing the tasting glass in this way is enough in order to
when holding the glass by the body is that the olfactory analysi§move any trace or smell of the wine. Particular attention should
would be altered by any possible odor of the hand and these od8fsPaid to fingerprints and lipstick traces, however it is advisable
would surely disturb the whole process and some aromas of tfpg ladies not to use any lipstick durlng a wine tasting in order
wine could also be ignored. In consideration of all the abov&©t to alter the sensorial perception of aromas and flavors. In
the first rule to be followed when holding a glass is that the harfS€ this traces are hard to remove, we can use the same proced-
must be held as far as possible from the body of the glass aHEf used for the first wash of the glass; it can be washed by using
therefore from the nose. The tasting glass, or better saying, evéf/ne vinegar. After having washed your glass with vinegar, an
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accurate rinse with hot water will follow and the final rinse willwine taster is about to evaluate a wine having light and delic-

be done by using distilled water. ate aromas. Let’s also suppose that the wine is being tasted in
After having washed the tasting glass, the next thing to be glass washed with soap and kept in a piece of furniture used

done is to dry it. In case distilled water has been used, the glasskeep foods having strong smells. As a first consequence, the

will be left upside down in order to completely drain. This is thedelicate and light aromas of that wine will not be perceived at all

best way to dry a glass and it should be preferred to the use ad they will be hidden by all the other smells present in the glass

clothes because they could leave some odors in the glass, mainécause of a bad care, moreover, the wine will be considered to

odors of the soap used to wash them, as well as leaving lirtiave “improbable” aromas for its typology, odors that could also

on the inner sides of the glass that would disturb the evaluatidre considered as defects, whereas those smells are not present in

of the appearance of a wine during the next tasting. Cloth is the wine at all.

be used only when the glass has not been rinsed with distilled The ISO tasting glass is an essential tool for the proper eval-

water, and in case a cloth has to be used, it will be better to usation of a wine and for a proper organoleptic analysis, it was

one that does not leave lints and has been washed with the leagbressly studied for this purpose and it is derived from a long

perfumed soap possible. The best solution is to make use ofad hard research; however when it is not treated with proper

cloth exclusively destined to this purpose, in this case the clottare, the only thing it can do is to do a very bad job, surely not

can be simply washed with hot water and no soap, as the stlecause of its fault, but surely because it has been treated im-

operation of drying clean glasses does not get it dirty. properly and the only one responsible for this is the owner. A
Rinsing a glass with distilled water is a good way to removeerious wine taster is also a person who takes excellent care of

any possible trace of chemical compounds that may be dissolvieid or her tasting glasses.

in water, such as chlorine, any possible water’'s odor as well as

calcareous traces present in water. If the tasting glass has been

washed with calcareous water and it would be left to drain, the i

sides would be stained with whitish calcareous stains, surely not WI nes Of the Month

much attractive as well as not useful when the wine’s aspect is

being evaluated. This is the reason why a cloth may be used to Score legend

dry glasses not rinsed with distilled water, however, it should be 0 Fair— OO Pretty Good 000 Good

remembered a cloth may leave lints as well as odors in the glass. 0000 Very Good ~00000 Excellent
After the tasting glass has been properly washed, particular 0 Wine that excels in its category

care must be taken for Its. Storag? and it must be ke_pt na prquFices are to be considered as indicative. Prices may vary according to
place. Any place, including furniture, boxes, containers having the country or the shop where they are bought

strong smells must be avoided in any case, because such odors
would be transferred to the glass as well. In case you choose to
keep your glasses in a piece of furniture or in a container, such as ROEROD ARNEIS
abox, the glasses must be kept upright. In case glasses are kept in e
special containers, such as a case, it is best to make sure this does
not have any odor, in particular chemical odors. However, before
using any tasting glass, it will always good to smell it and make
sure it does not have any odor, to be more clear, the tasting glass
must have no odors. In case a tasting glass has some extraneous
odor, it is best to do what we already said above. In case tasting
glasses are not used for a long time, it is good to regularly wash
them from time to time, anyway, they will be thoroughly washed Roero Arneis Vigneto Dalmazzo 2001
before making use of them and they will also be rinsed with wine. Luigi Giordano (ltaly)

Even though the methods illustrated so far for taking care and
keeping a tasting glass to its best condition may be considered
as maniacal and excessive, bordering paranoia, one should pfice: € 4,80 ($ 3,88) Scorel100

member that thanks to this important tool a wine can be properIA\( 0od examole of Roero Armneis. The wine is crvstalline and
evaluated; this is the main tool for anyone who wants to se 9 P i Y

f- ) . . :
: g . fas a light straw yellow color with an evident greenish-yellow
ously evaluate the organoleptic characteristics of a wine, thert?ﬁt It has verv aood and intense aromas. mainly fruit aromas
fore it must always be kept in best conditions and state. A bad ~ Y9 ’ y '

glass will surely alter the evaluation of a wine and it will not" partigular pear,.hazelnut, apple, hawthorn, pingapple and litchi
allow a proper, honest and objective job to be done. Every pr re easily recogmzak_)le. A very _pIeasmg "’?”d typical bouquetl. In
fessional wine taster, however any wine taster who deserves to g mouth the WINe 1S pretty crisp and it IS W?" balan'ced with

considered as a professional, takes excellent care of its tools 1y hol, the body is good and typical for this kind of wine. Fla-

the ISO tasting glass is the main wine taster's tool. To maﬁ\éors are intense and persistent and it has a finish of almond and

things clearer and to understand this concept, let's suppos %zelnut. This Roero Arneis is refined in bottle far2Zmonths
Food match: Appetizers, Pasta, Eggs, Vegetables, Fish

Grapes: Arneis
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DOLCETTO

B miaikmasine ol (hdgin Cunisatinin

Trebbiano d’Abruzzo Daris 2000
Dario d’Angelo (ltaly)

Dolcetto d’Alba Vigneto Buschet 2001
Luigi Giordano (lItaly)

Taele

BYwi
Grapes: Dolcetto

Price: € 4,80 ($ 3,88) Score10 O

The wine shows a nice light ruby red as well as good transpar-
ency. The olfactory profile of this wine is mainly and pleasantly =

fruity; intense and typical aromas of black cherry, cherry an)ér'ce'€ 12,91 ($13,29) Scoretl0
raspberry are perceived, as well as a pretty uncommon for thigis wine shows an intense straw yellow color with a golden
kind of wine, light and pleasing hint of rose. Fruit is also whatint. Good aromas of wood are perceived by the nose, followed
emerges in the mouth and it fully confirms what has been pdpy aromas of toasted wood. The olfactory profile of the wine is
ceived by the nose. The wine is well balanced and has a goedmpleted with pleasing fruity aromas in particular pear, litchi,
crispness, has good and well balanced tannins. The finish is peergamot, followed by aromas of citrus fruits and hawthorn. This
sistent with evident flavors of almond and fruit. This Dolcettol rebbiano has a pleasing crispness in the mouth as well as a good
d’'Alba is refined for at least-34 month in bottle. alcohol, good balance and intense flavors. The finish is persistent
with evident flavors of wood and fruit. The wine is produced
with a controlled fermentation and it is refined for six months in

Grapes: Trebbiano d’Abruzzo (Bombino Bianco)

Food match: Pasta with structured sauces, White meats, Young chee

barriques
DS 3 B B0 L0 Food match: Young cheese, Roasted fish, White meats, Pasta, Soups
-J 1998
Lurg: GiBRiSiiG
THE . RS s |39l
Barbaresco Montestefano 1998 g i

Luigi Giordano (ltaly) m

Grapes: Nebbiolo

Price: € 10,56 ($ 8,25) Scoref]1J 0 [ Montepulciano d’Abruzzo Daris 1998

This wine shows a light ruby red color with an orange-red tint. Dario d’Angelo (ltaly)
The aromas of this wine are mainly and pleasantly of fruit, and,
among others, aromas of black cherry, dried plum, cherry jam
can be perceived as well as leather, cocoa, dried violet and a light
hint of enamel. This Barbaresco is balanced in the mouth, ha$lce: € 36,15 ($ 37,22) Scorel1 00

good quantity of alcohol and tannins as well as a good sapidifshe wine shows a very good and intense ruby red color and has
and good body. Wood aromas, although well perceivable, are n@od, intense and pleasing fruity aromas, in particular straw-
intrusive and do not prevail over the other organoleptic charagerry, ripe fruit and dried plum. Moreover, others aromas fol-
teristics of the wine. The wine finish is persistent and has goqgw, such as tobacco, dried rose and vanilla. The wien also has
flavors of dried plum and cherry. This wine is refined for22t 3 good balance in mouth with good tannins, well balanced by
months in casks followed by 6 months in bottle. alcohol. Its flavors are intense as well as persistent. The finish
Food match: Hard cheese, Roasted meats, Braised meats has flavors of black cherry and dried plum. This Montepulciano

Grapes: Montepulciano
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d’Abruzzo is produced by macerating skins at a controlled terfiyyiNe PRODUCERS ‘
perature followed by a refinement in barrique fer® months
and 6:-8 months in bottle

Food match: Hard cheese, Broiled meat and Barbecue, Roasted meats FattOI‘ia d| Castel Pietraio

In Monteriggioni, not far from Siena, Italy, among an enchanting view,
there is the ancient Castel Pietraio, where excellent quality wines are
produced

auo

TRENTINO

THURGAU Just few kilometers from Siena, in the heart of Tuscany, Italy,
e among an enchanting view, there is the town of Monteriggioni,

located in the Chianti Colli Senesi area and few kilometers from

the Chianti Classico area, where stands the majestic and ancient

Trentino Muller Thurgau - Bottega Vinai 2001

Cauvit (ltaly) Castel Pietraio, with its high tower, dated back to about 1000
Grapes: Milller Thurgau AD, embellished with particular Guelph merlons. The building
of Castel Pietraio is now the headquarter of a prestigious winery
Price: € 8,40 Score:0J00 O  that also produces olive oil as well as being an agricultural tour-

ism structure. The winery, after having been renewed few years

This is a very interesting Miller Thurgau from Trentino, Italy. . ;
. . i< rich &0 is now run by Baron Mauro Neri del Nero, who welcomes
The wine shows a greenish yellow color and the nose is rich oS 1o the castle

typical aromas of the grape as well as fruity aroma such as apﬂe Let’s start by getting to know the winery better; Baron Neri

and peach, followed by flower aromas of hawthorn and broom. . S - . .
) . : el Nero introduces his winery to us «Fattoria di Castel Pietraio
The wine also has pleasing aromas of sage, elder and citrus frujts. . O .
as a very long and ancient tradition in wine making. In 1996,

In the mouth the wine is crisp and has good alcohol, well ba hen mv father passed awav. | succeeded him in the manage-
anced. It has intense and persistent flavors and a typical body Yo7 y P Y, 9

. o ; . . . ent of the winery and | decided to change the production style
its typology. The finish is persistent and pleasing with eviden . : : . .

: : - of the company and aimed for quality and innovation while keep-
aromatic flavors and some lightly flavors of almonds. This wine . o .
) . L2 . Ing and respecting the tradition of this land. The culture of San-
is produced with fermentation in steel containers. . . )

) _ ~_ giovese is therefore the basis of our products and we also cul-
Food match: Appetizers, Risottos, Vegetable soups, Eggs, Fried fish 4,ate Merlot for making red wines as well as Chardonnay for
producing white wines. The winery is part of the “District of the
Montagnola Senese” and it has been built in the castle and the

most ancient part of this castle is represented by a tower, built

2060
R

LAGREIN DUNKEL

Trentino Lagrein Dunkel - Bottega Vinai 2000
Cavit (Italy)

Grapes: Lagrein

Price:€ 9,75 Score: 000

The wine shows a beautiful ruby red color and has a very interest-
ing as well as intense varieties of aromas, mainly of fruit, such as
black cherry, raspberry, bilberry, strawberry jam and black cherry
jam. The olfactory profile is completed by a pleasing hint of vi-
olet and vanilla. The gustatory analysis reveals a good balance
as well as a good intensity of flavors, good body and tannins are
well balanced by alcohol. The finish of this wine is persistent
and has flavors of black cherry. The wine is produced with long
maceration in skins and it is refined for-£24 months. Before
being bottled, the wine is refined for4 in barriques

Food match: Well structured pastas, Steamed meats, Roasted meats

Baron Mauro Neri del Nero in his cellar
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around 1000 AD, as well as other buildings dated back to 13@thd guaranteed denomination of origin (DOCG) of Chianti Colli
and 1500. The castle also comprises cellars dated back to 178@nesi, about one kilometer and a half (about one mile) from the
and these cellars are still functional and renewed in 1999. border of the Chianti Classico area; for this reason many consider
1996 we planted new vineyards and we increased the previomsr wine similar to the ones produced in Chianti Classico. The
density of vines and in 1999 we had our first vintage under th&inery has been renewed in regard and full respect of local tra-
direction of our winemaker, Dr. Stefano Chioccioli. The renewadlitions and in that occasion we made the decision, unfortunately
of the cellar allowed us to introduce new technologies as well a®t well agreed by most but in our opinion represents a tradi-
new and modern machineries in order to promote and aim towatidnal aspect, of keeping and using our old wine containers made
a quality production. Since 1999 we produce wine by refining ibf concrete, however these containers, because of their thickness
in small casks instead of large casks, and we also have partieund a lower thermal dispersion, allow us to keep the wine to a
lar cask’s supports that allow us a better and easy care of caskisre constant temperature. These wine containers have been
maintenance». restored and adapted in order to allow a modern wine making

The castle where the winery is located is a beautiful monyrocess and we installed in each of them special system for tem-
ment of high historical value, and in this castle lived importanperature control. Of course, we also have steel containers and
persons of the local history. Concerning this aspect, Baron Nevie mainly use them to keep the wine before bottling or to blend
del Nero said «the castle includes an ancient tower dated bagles».
to the 1000 AD that was used as a defense for the “Montagnola Being in a such an important area of the Italian viticulture
Senese”, and it was subsequently expanded with other buildinggpresents a factor which can play a determinant role; Chianti is
dated 1300 and 1500. In this castle lived, besides the foundamong the most celebrated and renowned red wines of Italy and
Countess Ava, of Longobard origins, who donated, about in thuscany is one of the most famous regions of this country. In
year 1000 AD, part of the castle’s land to some Benedictinais regard, this is the comment of Baron Neri del Nero «the most
Monks and they established an abbey near Abbadia a Isolajngportant thing is to be in Tuscany. This region is not probably
town not far from here, and they reclaimed the valley in order tmuch appreciated by Italians, however it is highly regarded and
allow cultivation of lands. In order to honor the history of thisappreciated by foreigners and, as we also sell our wine outside
places and the memory of the renowned persons who lived in thtaly, this is certainly a prestigious factor».
castle, we decided to dedicate them our products and we namedTalking about the forthcoming vintage and the harvest of this
our wines after them: Tegrimo, who was the son of the founder gkar, Baron Neri del Nero says «thanks to the technical man-
the castle, is an interesting wine made of Sangiovese grape agement of our wine maker, Dr. Stefano Chioccioli, we always
it is refined for six months in barrique; Sindrada, who was Tegarefer waiting for Sangiovese to get overripe, and according to
rimo’s wife, is our white wine and it is produced with Chardon-the meteorological conditions of this year, this will probably be
nay and Malvasia bianca grapes. Another famous couple wirapossible, however, while other wineries are working on vin-
lived in this castle was Ghinibaldo Saracini and Sapia Salvanigage already, here at Castel Pietraio we are trying as has as we
Ghinibaldo is our most prestigious wine and it is made from Sarcan to delay harvesting in order to have a riper grape. In order to
giovese and Merlot grapes; it is refined for 12 months in barriquaromote grape’s ripeness we worked in the vineyard and thinned
and for 3 months in bottle. To Ghinibaldo’s wife, Sapia, we dedeut grapes and got rid of some leaves in order to take the most be-
icated our rose wine, which is made from Sangiovese and it is lafefits from the sun. Unfortunately this year we had lots of rainy
to ferment for three days with the wine used to make Ghinibalddays and we had some damages in the vineyard, mainly mold on
After three days, we take the wine to make Sapia away from the
container and the process is completed by means of typical tech-
niques used for making white wines. This drawing of wine from
Ghinibaldo actually improves its structure and its body».

Castel Pietraio, besides being the headquarter of the winery, is
also an agricultural tourism structure and they also allow people
to visit the castle. Baron Neri del Nero talks about this particu-
lar aspect «we offer the possibility to visit the castle as well as
guided tour to our cellars and we also offer the possibility to stay
in our apartments. The castle also has an agricultural tourism
activity as well as apartments for anyone who wants to stay here
for at least one week and we also have a swimming pool as well
as guided paths in the woods. We also have elegant rooms finely
decorated with furniture styled as the ones of the 1700x».

Let’s continue talking about the wine produced in the castle.
Winery’s vineyards are all located in the Chianti Colli Senesi area .
and the production of the wine is completely made in the winery -- A
which is in the castle. Baron Neri del Nero says «winery’s activ- An ancient wine press of 1700, one of the many
ity is done in the castle and it is located in the area of controlled historical patrimonies of Castel Pietraio
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grape’s berries and our personnel is working in order to preveatean, rich of fruity aromas and that leaves a clean mouth as well
any other damage and they are manually removing any mouldg a persistent flavor of hazelnut and fruit.

berry in order not to contaminate the good ones. We just hope to In conclusion to our visit at Castel Pietraio, we remind our
have better meteorological conditions in the forthcoming weekeaders that they offer guided tours to the cellars and they directly
in order to have a good vintage, even though it will be prettgell their products, including wine, at the castle.

hard, we are confident to have good surprises and interesting res-

ults». In regard to the countries where Castel Pietraio’s wine o oo

is sold «we are currently selling our wine in the United States

of America, which is also our main market, where a young im-

porter agrees with our philosophy. Our products are sold in Calyines are rated according to DiwineTaste’s evaluation method. Please

orado, California, Washington DC, lllinois, Kansas, Massachuseg score legend in the “Wines of the Month” section.
setts, Missouri, Oregon, Texas and Washington. Besides Italy, in

Europe our wines are sold in Holland and in Great Britain. Last
but not the least, Castel Pietraio also sell its wine directly at the & .

castle». (o s ﬁ
Castel Pietraio, besides producing the wines we shortly talked [
about, also produces a Chianti Colli Senesi. Talking about the | Semaraaa
production of the winery, Baron Neri del Nero illustrates its CASTEL PIETRAIO
products: «Chianti Colli Senesi represents our basic product and e ARL b
it is the typical wine of this land, even though the typical grapes - -
defined by Baron Ricasoli were revised, as well as being a com- 7 ha ki
mon habit of all the producers of the area, white wines are not M—,jm
part of this wine anymore and at present it is produced with 95% ‘
of Sangiovese and 5% of Canaiolo nero. Chianti Colli Senesi Gl b R
was the first wine we produced after winery’s renewal and we
had our first vintage in 1999 and produced about 6 600 bottles, Sindrada 2000
the same as for the year 2000, whereas we plan to produce about Fattoria di Castel Pietraio
13000 bottles in 2001. In 1999 we also produced for the first Grapes: Chardonnay (90%), Malvasia Bianca (10%)
time Ghinibaldo and it was released in January 2002 with a pro-
duction of just 2400 bottles. This wine is produced with 80% Oprice: € 5,00 ($ 11,40) Scoref100

X o - .
Sangiovese and 20% of Merlot and within few days we wil Star{'d’lis wine shows a light straw yellow color and a tint of greenish

bottling the vintage 2000, we plan to produce 4800 bottles an ellow. The olfactory profile of the wine perfectly corresponds

they will be released in the market at the beginning of 2003. | . i
2000 we produced for the first time Tegrimo, a red wine produce8 the typical aromas of the grapes used: the mark of Chardonnay

with Sangiovese and refined in barrique for 6 months; in the sa izcompleted by the pleasing aromatic mark of Malvasia bianca.

year we also produced Sindrada, a white wine made of 90% 0¥uit aromas are the main perception in this wine, in particular,
Chardonnay and 10% of Malvasia bianca; we had a productig maesggge’aggnﬁgﬁt’hgfsr ?_rrl]oel %%Eleugl;w:gmbﬁe?ggir agolpﬁts
of 1200 bottles and 2 400 bottles for the vintage 2001. In 200 . . j 9 > comp yald
we also produced our rose wine, Sapia, and we produced 12?)'2)d delicate hint of bread crust. The wine 1s balanced in the
bottles. The production of this wine will probably be droppecfnoum’ has good body and roundness, it is crisp and has a bal-

o . . ._anced quantity of alcohol as well as intense and persistent flavors.
because it did not meet our commercial expectations. Besi e finish i . - .
fe finish is good and persistent with lightly crisp flavors.

wines, Castel Pietraio produces a grappa made of Chianti Colli _ )

Senesi’s pomace which is distilled within 24 hours». Food match: Pastas, Appetizers, Fish
At the end of our visit at Fattoria di Castel Pietraio, Baron

Neri del Nero opens to us the doors of its cellar and we have

the chance to see the modern machinery they use for making

wine and their characteristics and, before leaving, in respect of

the most genuine and traditional custom of any visit in a cellar,

Baron Neri del Nero gives us the chance to taste his new wines,

each one of them very convincing and well made. In particu-

lar we had the chance to taste the Ghinibaldo 2001, which is

currently refining in barriques, and it seems to be impressive as

well as promising: a great wine, no matter of its young age, it

is already full of rich and astonishing promises. Lastly, a special

mention goes to “Bianca di Castel Pietraio”, the grappa produced

with Chianti Colli Senesi’'s pomace. A very well made grappa,
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CASTEL PIETRAIO CASTEL PIETRAIO
ROE \“I (IJ“II'! I. . |n~r ANA T Iji _l_-li'_-'; l\j 0
LA b
Zin
RARONE NERIDEL XEROD BA Hir.‘??_- NERIDELNERO
Sapia 2000 Tegrimo 2000
Fattoria di Castel Pietraio Fattoria di Castel Pietraio
Grapes: Sangiovese Grapes: Sangiovese
Price:€ 5,00 Score: 000 Price:€ 13,00 ($ 15,15) Scored 00

Interesting rose wine made of Sangiovese. The wine Showékjgl's wine shows a beautiful ruby red color and the olfactory ana-

light cherry-red color with a tint of pink. The nose is intens ysis reveal an intense and convincing bouquet, mainly of fruit:

and persistent as well as having a good and rich variety of fr 4ack cherry, mulberry, dried plum, rgspbgrry and s_trawbc_erry
m. Moreover the wine has a pleasing hint of vanilla which

aromas such as black cherry, cherry, strawberry and bilberry fé?i " letes the b ¢ Th i o
lowed by an elegant hint of dried rose. In the mouth the win&'€gantly compietes the bouquet. € mouth 1S convincing as

has good body, a pleasing crispness and a right quantity of al ell: the wine h.as a good balance and body, good inten;ity of
hol as well as a light hint of tannins which give the wine a goo avors and tannins well balanced by alcohol, pretty perceivable.

balance. The wine is also persistent and the finish has flavors cﬁe finish is_pers_isten_t with evident flavqrs of mulberry and black
fruit confirming the sensations perceived by the nose. cherry. Tegrimo is refined for 6 months in parrlque.
Food match: Pastas, Fish soups, White meats, Roasted fish Food match: Roasted meats, Hard cheese, Braised meats

e =
3 Chinibuatite
CASTEL PIETRAIO CASTEL PIETRAIO

CHITANTI RO E50
COLLI §ENBS! TUECAND

BARONE NERIDEL NERD
MHONS RO 0N

BARONE NERIDEL NERKO
MONTEXLO@ NI

Ghinibaldo 1999
Chianti Colli Senesi 2001 Fattoria di Castel Pietraio
Fattoria di Castel Pietraio Grapes: Sangiovese (80%), Merlot (20%)
Grapes: Sangiovese (95%), Canaiolo nero (5%)
Price:€ 19,50 ($ 26,99) Scorel 00O O

Price:€ 5,50 ($ 10,75) Scorell0U  Ghinibaldo shows an intense ruby red color and has intense and
The wine is limpid and has a ruby red color with evident hints og¢legant fruit aromas of ripe cherry, mulberry and plum jam. The
purplish red and has an intense bouguet mainly composed of frbRuquet is completed by an intense aroma of chocolate and hints
aromas, in particular black cherry, black currant and dried pluef vanilla as well as good aromas of wood. The wine has good
followed by pleasing hints of licorice and vanilla. In mouth thebody in the mouth as well as a good structure, alcohol is easily
wine is balanced and pretty round, good tannins well balancg@eérceivable and however it is well balanced by tannins, pretty
by alcohol, which is easily perceivable. The finish is persisteiound. Flavors are intense and the finish is persistent with a long
with evident and pleasing flavors of black cherry. flavor of plum jam. Ghinibaldo is refined for 12 months in bar-

Food match: Hard cheese, Broiled meat and Barbecue, Structured pa{éque-
tas Food match: Braised meats, Stewed meats, Roasted meats, Hard cheese
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Fattoria di Castel Pietraio - Strada di Strove, 33 - 53055
Monteriggioni, Siena (Italy) - Tel. ++39 0577 300020 - Fax.
++39 0577 300977 Winemaker: Stefano Chioccioli Pro-
duction: 40000 bottles

E-Mail : castelpietraio@tin.it

WEB: www.castelpietraio.it

Cellar Journal

in the previous issue. Every operation illustrated in this report assume
the bottle of wine to be served has been properly chilled, or warmed, at
its right serving temperature. Opening and serving a bottle of wine is
what logically follows the operation of chilling or warming a wine to its
serving temperature.

Order of service

Before illustrating the operations to be accomplished in order to cor-
rectly open and serve a bottle of wine, it is useful to understand how to
arrange and set things properly according to the typologies of the wines

This section is reserved to wine producers who want to publish nef@ Pe served. A very important aspect, sadly to admit, often neglected, is

and information about their business, to announce new products or ji#3¢ order in which the wines are to be served. In case the event has just
for communicating to its customers informations and promotions abo@f'® Wine, or in case only one wine is going to be tasted, the conclusion

their products and activity. Send news to be published at the e-mi|obviously evident, there will ne no order of service. However, there

addresellarJournal@DiWineTaste.com

EVENTS

are particular events, such us a dinner or formal ceremonies, where the
possibility of serving more than one wine is Ikely to happen, the best
thing would be to serve and match every wine with proper foods, in this
case some good rules should be followed and applied, most of them are
just logical and obvious rules, and they will allow to serve and appreci-
ate every wine at its best.

In case more wines are going to be served in the course of the same

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

’CORKSCREW

Serving a Bottle of Wine

Opening and serving a bottle of wine correctly is not just a matter of  ®
style. Bottle’s opening ceremony, besides being aesthetical, is also a
practice that allows to better present and appreciate a wine.

Opening and serving a bottle of wine can be seen as a marginal aspect,
it probably can be seen as a sumptuous ceremony where the one who is
opening the bottle, has a reverent composure and formality, almost bor-*
dering incomprehensibility; these acts are probably considered useless
and ceremonious. Indeed, it is not just a matter of style and formal-
ity, this operation, first of all, allows to make sure both bottle and its
accessories needed to keep and maintain wine, are in good health and
condition as well as making sure the wine is not altered or damaged by
any possible defect. Moreover, opening a bottle of wine correctly is a ®
proper operation that allows to serve wine in respect of the product itself
as well as guaranteeing its integrity. There are many inconvenient prac-
tices, such as the famous and loud “bang”, usually and unfortunately ®
heard during the opening of a bottle of sparkling wine in parties, which
can also alter the organoleptic qualities of a wine or, at least, part of it.
The one who opens a bottle of wine is therefore responsible to make
sure what he or she is going to serve is in good conditions as well ase
not having any defect or flaw that could compromise the quality of the
wine.

Among the many factors that allow to serve a wine in its best condition,
temperature is one of them and plays a determinant role: this aspect
will not be covered in this report because it has been already discussed

event, here it is a useful list of rules that should applied:

White wines are always served before red wines. Rose wines are
served after white wines and before red wines. White wines are
less tannic than reds and they usually have less body and structure.
If a white wine is drunk after having tasted a red one, the white
will “disappear’ and will not be expressed properly

Wines having a lower alcohol quantity are served before the ones
having a higher quantity of alcohol. Because of the “burning” sen-
satio of alcohol in mouth, a least alcoholic wine will not be prop-
erly perceived in case it is served after a more alcoholic wine

Young wines are served before aged wines. A young wine has
a more fruity character, lively and “simple”, whereas aged wines
have a more complex and developed character

Light wines having little body are served before full bodied and
well structured wines. Wine’s body is mainly determined by the
quantity of extracts, that is wine’s solid parts, which is deposited
in mouth and therefore they make lighter wines “slip”. This can
be easily understood by watching the tongue, as well as teeth, after
having drunk a very robust and tannic red wine

Cooler wines are served before wines having a higher temperature.
A chilled beverage, as well as a cold food, when served after a
warm or hot beverage or food cause a sensorial thermal shock.
This rule has its exception. Wines served as aperitifs and the ones
served at the end of a meal are usually consumed far before the
main meal or when some time have passed after the end of a meal
Aromatic wines are always served after the least aromatic ones.
The perception of a delicate aroma will be hardly perceivable when
the olfactory bulb has previously sensed strong and intense aromas
Dry wines are served before sweet wines. This rule derives from
the same one used for foods: sweet foods are always served at the
end of a meal and the best match for a sweet food is mostly a sweet
wine

A wine should never make anyone regret the wine served before it.
The success of this rule is ensured by applying and following all
the preceding ones. A wine that make anyone regret the previous
one, besides disappointing the good expectations for everything
served next, also originates prejudices and a scarce predisposition
for the wines that follow
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Moreover wines must be served according to season. In summertimvaiter’s corkscrew, both being practical as well as functional.
white and rose wines are preferred, whereas in cold seasons red and &@hid kind of tool is formed by a body or handle, which allows to grip it,

full bodied wines are preferred instead. and attached to it there are all the other mobile parts of the corkscrew
In case a sparkling wine is about to be served, besides following tiseich as the blade, the spiral and the lever. Every single element of the
above mentioned rules, it is also good to remember: corkscrew plays an important role which allows to accomplish a perfect

. . . _ N job. The handle should have an ergonomic shape in order to allow a safe
e Sparkling wines produced with “Charmat” or “Martinotti” meth- . . . . )
. . ... .~,_and comfortable grip during the action of pulling. Corkscrew’s blade
ods are always served before sparkling wines produced with “Clas: : .
. o ann 4 2 Should be made of stainless steel, resistant and sharp, the blade should
sic Method” or “Méthode Champenoise”. . . . .
possibly be toothed, in order to allow a precise and sharp cut of the foil.

e Vintage sparkling wines are always served after non vintage one$yrajght blades work very well as long as they are sharp, a condition
Vintage sparkling wines usually have superior characteristics Comynich is progressively lost with usage and time, a blade which is not

pared to the others, have more aromas and a more complex strdtgiciently sharp will surely tear the foil and this is not neither pleasing
ture, therefore they are served after nor aesthetically good to see.

In case still wines and sparkling wines have to be served during tHde mostimportant part of the corkscrew is surely the spiral. Its length
course of the same event, generally speaking, and in respect and acc8ftuld be about-56 cm (a little more than 2 inches), it will be made of
ing to the rules stated above, dry sparkling wines are usually servedchyomium-plated stainless steel, even better, covered with Teflon. Spir-
the beginning, whereas sweet sparkling wines are served at the end, #gcovered with Teflon are to be preferred to chromium-plated ones be-
dry and still wines. Passito wines and sweet or dessert wines are alw&pise they ensure a lesser friction when screwed into the cork and this
served after any other wine, either still or sparkling. Particular attentiofill also prevent any possible tearing of the cork, this characteristic is
should be paid to fortified wines, such as Marsala and Jerez (Sherry§'y importantin particular when a fragile or old cork is to be extracted.
In case dry fortified wines are to be served, such as a Marsala Vergifié 2 reference, figure] 5 shows two kind of corkscrews: the one at the
and a Jerez Fino, they can be served as aperitifs, las not the least, tA@{fom has a chromium-plated spiral, whereas the one at the top has its
can also be matched with foods during a meal; in case of sweet fortifiS@iral covered with Teflon.
wines, such as a Sweet Superior Marsala or a Jerez Pedro Ximénez, tﬁ@pther important element of the corkscrew is the lever which is usually
are served at the end and after any other wine. of two kind: single lever and double lever. Figlire 5 shows both lever
types: corkscrew at the bottom has a single lever, whereas the one at the
. top has a double lever. Both corkscrews do their job excellently, how-
Accessories and tools ever the double lever corkscrew greatly diminish the strength needed to
pull a cork out, thanks to its double positions that can be used during the
fRases of the operation. By using this particular kind of lever, the oper-
ion will start by placing the upper notch of the lever on the opening of
bottle and, as soon as the cork has been pulled out for about the half

machines that can remove a cor_k from a_bottle almost automatical T its length, the lower notch will be placed on the opening and this will
No matter how much this uncorking machines may appear useful ang o\ the completion of the process of pulling the cork out.

amazing, our personal prefef‘enc_e 'S,' however for"the Enos_t fl{nCt'pnal,,aﬂging a waiter’s corkscrew is not difficult. The first operation to be ac-
classic form: the so called “waiter’s corkscrew” or “waiter’s friend”,

i . omplished is to cut the foil from the neck of the bottle. Foil will always
the one used by professionals for this purpose such as, for exam%

Corkscrew is surely the most important and indispensable tool used
open a bottle of wine. Corkscrews come in different forms and shap
there is a huge variety of them available out there, as well as uncorki

i he right side of fi h i & cut under the lower edge of the ring found near the opening of the
sommeliers. The right side of figufé 5 shows two different types ottle, anyway, it will never be cut on the upper edge. The reason why

this operation must be done this way is mainly a matter of hygienics.
Old bottles kept for a very long time in cellar, could have some mold
developed between the foil and the neck as well as on the outside of
the cork. This possible mold must be wiped out and cleaned by using a
napkin: by cutting the foil under the edge of the rim allows to uncover a
larger part of the neck, therefore it will allow to clean the neck better. As
the foil has been cut, place the spiral’s point on the cork, slightly off the
center, and then it will be pushed in order to have the point of the spiral
to enter a little into the cork. The next operation is about screwing the
corkscrew in order to have the spiral screwed into the cork. Particular
attention should be paid to the position of the corkscrew; it must al-
ways be kept perpendicularly and vertical and make sure the spiral does
not go beyond the inner side of the cork. Before starting the operation
of screwing the spiral, it is a good idea to realize the type and length
of the cork in order to have an idea on how much the spiral should be
screwed without having the wine spoiled with cork’s debris. After hav-
ing screwed the spiral into the cork, place the lever on the opening of
the bottle and start pulling until the cork is completely extracted.
Another tool that may be useful when opening a bottle of wine, in this
case a special kind of wine, is the sparkling wine pliers. (shown on the
left side of figur¢ 5) Pulling a cork out from a bottle of sparkling wine is

N . . . not that difficult, however it may happen that cork, because of the effects
Fig. 5: Sparkling wine pliers and two types of corkscrews ot time, is firmly stuck to the neck of the bottle and removing or twisting
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such corks may be particularly hard. In this case sparkling wine pliedsawback of corky wine is the disgusting smell and taste, a condition
may be very useful. As can be seen, this pliers has two toothed jatmat, of course, is absolutely disliked by anyone who appreciates wine.
and can be used to have a more solid and effective grip on the cork, theother drawback that could happen after having opened a bottle of
handles of the pliers will allow twisting movements and the cork willwine can be found in corks, although with a relatively low frequency, is
unblock from its position. Pliers are exclusively used to unblock a corlg deposit of tartrates that could be formed in the cork’s side which is in
final extraction of the cork will be accomplished manually, as explainedontact with wine, this special and pretty uncommon condition is shown
later. Sparkling wine pliers also has cutting nippers at the tip and théy figure[6; these crystals can also be found in the bottom of the bottle
will be particularly useful to remove the wire cage in case, during itas well. First of all the good news: tartrates are never to be considered
removal, it gets broken and there is no way to proceed with the usuas a defect and they are not cause of any defect to the wine. Tartrates
manual operation. In case sparkling wine pliers are not available, tieeystals are absolutely harmless and they can be, if we really want to
job can be accomplished by using a nutcracker. consider them as source of defects, unpleasing when observing the wine
This short and essential discussion about accessories useful to opemhde it is in the bottle as well as when observing the cork. Technically
bottle of wine is completed by remembering the reader to get a whigpeaking, tartrates are a byproduct of tartaric acid, the most important
napkin, or simply a paper napkin, which will be useful to accomplish akicid of wine, and the exact namet#staric acid’s salt of potassiumor

the cleaning operations needed during the opening of the bottle as wathplytartrates The formation of these crystals can also be caused as a
as during the service. consequence of a prolonged stay of the bottles, usually several months,
in particularly cold environments, such as a refrigerator. Tartrates are
more common in white wines instead of red wines and, once again, they
are not to be considered as defect and they do not damage the wine in

Opening the Bottle

After having arranged all the needed tools and after having chilled gny way.

warmed a bottle to its serving temperature, the moment of opening tﬁ@ |mportant_precaut|on that must t_>e_ taken when a bo_ttle of WIne 1S be-
bottle has finally come. Before illustrating in detail the many procedurégg open_ed, 1S t9 make_sure the foil is cut under the rim which is near
to be accomplished to open a bottle, in our case either still wines te opening. This pracpce, which can be seen ad banal as well as mani-
sparkling wines as well as lightly sparkling wines, we will discuss abo ¢ is mainly determined by hygienic reasons and allows a better and
some aspects and drawbacks that may happen and some precautiortnlg_%)ughly cleaning of the_ neck and of the opening from_whu_:h th_e winé
be taken in particular cases. will be poured. In case this part of the neck would be dirty, in this part

The most feared drawback that may happen when a bottle of wine Mold is usually found, these dirty components would be transferred into
being opened is concerning the so called “smell of cork”, or simpl)t)qe glass and could alter the organoleptic qualities of the wine. Devel-
" a fault that, to be honest, happens quit(g’ppment of mold between the foil and the neck can frequently happen in

“corky wine” or “corkiness”, : . . .
rarely, but it may happen anyway and therefore it should be proper_ﬂld bottles which have been stored in cellar for a long time, whereas it

recognized in order not to serve a faulty wine. Describing a smell with? almost impossible to find in bottles containing young wine. Another

words is not easy at all, particularly, the description of unknown smelgOOd reasan which justifies the cut of the foil under the rim, is the pos-

for which it is not even possible to make use of analogy with other?,ibility of detecting some wine spilled OUt_ from the bottle_ bec_ause qf
is certainly hard. Corky smell, disgusting and easily recognizable, pE0Me temperature change happened during storage. This spilled wine,

comes unmistakably detectable as soon as it is perceived for the fﬁf&pPed between the fo.|l ,and the neck, turns into vinegar anq then get
time. As an example, an approximate example, corky smell can be ég(_ldlzed and therefore it is source of bad smells and disgusting tastes.
sociated to the degradation of the smell of a cork in good conditions,vé{hen this haPpe“S It |s_ak:_)solutely good to ‘h°T°“9*_"¥ Clean the neck
smell very similar to a mixture of mold, wet newspaper, wet cardboar%f the bottlg with a napkin in order to prevent this oxidized wine to be
and putrefied organic substances. This disgusting odor is transferrecfrﬁ)nSferred |nt? the g!ass. bottle of wi iall . ith
the wine contained in the bottle, of course, irremediably ruining botﬁ € custom'o opening a bottle o wines, especially red Wlnes‘,‘ wit
the taste and the bouquet. A corky wine is easily recognizable durir?&me hours in advance, a custom which is often considered as a “golden

the olfactory evaluation because this defective odor will be the only one
perceived and will cover all the rest. This defect is recognized in mouth
as a disgusting flavor, similar to its odor. The cause of this defect is
not because of some producer’s fault or negligence and it is not even
a fault of the one who was in charge to store and keep the wine. Tech-
nically speaking, the corky smell is originated by a chemical compound,
2,4,6-Tricloanisole, in short 246—TCA. There are many factors that may
cause the development of this substance, most of the times is practically ’
unpredictable for cork producers. Up to some years ago, cork produ-
cers used to bleach corks with a chlorine solution and they lately found
out that this substance reacted with humidity, as well as with a fungus
present in cork, which eventually developed the fearful 246-TCA which
in turn originated corky smells. Although corks are not washed with
chlorine anymore, what is certain is that corkiness may still happens in
some bottles of wine. They will lately found out this substance is nat-
urally present in corks, whereas in other cases it develops because of
contamination for having being in contact with containers during stor-
age. Recent figures state that the fault of “smell of cork” affects about
2--5% of total production of bottles of wine. In order to make things
clear and complete, a corky wine is not prejudicial to health, the only

Fig. 6: Deposit of tartrates on a cork
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rule” for wine lovers is, if we logically consider the effect of this prac-
tice, useless. Bottles are usually opened with some time in advance in
order to aerate the wine or, as often said in wine parlance, “to allow a
wine breathing”; let’s consider the condition of a wine when the bottle is
full. The only part of the wine in contact with air, and therefore oxygen,
is the one which is in the neck, a very narrow surface if compared to the
total volume of the bottle: in order to obtain an effective and appreciable
effect, the bottle should be opened with several hours in advance. In this
regard, it is more convenient and appreciable the effect of the oxygena-
tion a wine can have while it is poured into the glass: a lesser quantity of
wine and a wider surface exposed to the air, a condition that cannot be
found in any bottle. Also consider the useful effects of swirling the glass
which actually oxygenates a wine; this cannot compare to the amount of
oxygen the wine can get while it stays in an opened bottle. Some sup-
port the idea that the oxygenation of wine in the bottle is indeed a slow
process which does not cause any shock to the wine, in particular very Fig. 7: Opening of a bottle with submerged cork
old wines, and according to this point of view, the idea could also be

agreeable. Therefore, what can be said about decanting a wine, that is

the procedure of pouring a wine from a bottle to a decanter which is usu-

ally accomplished for particularly old wines? This operation, even whegork or with moving it side by side, the cork will never be pulled up.
itis accomplished in the best and correct way possible, that is by slowishis operation prevents the not very elegant “bang” and, therefore, the
pouring the wine, will completely and rapidly oxygenate the whole conyjston effect” that could damage the wine which is in the upper side of
tent of the bottle and, as soon as the wine is completely poured in thes pottle. The “bang”, which frequently happens while opening bottles
decanter, the surface of wine in contact with air is very wide comparegt sparkling wines, is to be avoided because it is cause of this “piston
to the surface of the neck of the bottle: the quantity of oxygen a wingffect” and part of volatile substances in a wine would be sucked up to
can get when itis in a decanter is obviously high. the neck and they would get concentrated in the upper side of the bottle,
Before illustrating the procedures for opening a bottle of wine, it is googherefore in the wine which is in the neck. This can be source of a false
to remember that before serving the wine to the guests, it must be rapidlynell of cork” as well as other bad odors in the wine that would be
checked. Just pour a small quantity of wine in a glass, preferably gyured in the first glass. In case the cork of a slightly sparkling wine
ISO tasting glass, and by rapidly evaluating all its aspects, make sy&ao be extracted, the procedure will be accomplished with higher care
the wine has no defects; this will surely avoid bad surprises as well @gd attention because the bottle has a higher internal pressure and this
disappointments for you and your guests. could suddenly pop the cork out and would cause the piston effect we
already discussed about.

As soon as the cork has been removed, while holding it with a napkin, it

The opening of a bottle of still wine, as well as the opening of bottle ust be checked and make sure its condition is good, in particular, it will

having the cork completely submerged in the neck, starts by cutting t & checkgd n orde_r tc_’ detect the so called "smell Of. cork”. Cork mgst
foil, when present. This operation will be accomplished by using th e held with a napkin in order to prevent the perception of any possible
' %dor coming from the hand. The cork must be completely checked and

blade of the corkscrew. Foil must always be cut under the rim of th : . . o
neck. The exact point where the foil is to be cut is shown in figiire .fnust be examined in order to check for its good condition as well as the

After having cut the foil, with a napkin thoroughly clean the openingébse,nce O,f any rotten s.ubs.tance. Afterthi.s preliminary examir)ati(.)n, the
of the bottle and the rim; in this part of the bottle may have develope%Ork is being smelt on its side and_for allits Iength,_therefore 't. will be
molds and could ruin the first wine poured in a glass. Moreover ma elt_ Fhe part of the cork that was in cqntact with wine. A cork in goo_d
sure there is no trace of oxidized wine spilled out from the bottle during)nd't.'ons.mUSt always have odors which resem.ble the one of the wine
the long stay in cellar and because of change of temperature, in this cq %r?tamed in the _bottle, any other odor may be sign of possible defects.
it must be completely wiped out with a napkin. n case the cork is found to be good and with no defect, the neck of the

Extract the spiral of the corkscrew and place its point on the corl?,om.e z?md its Ope“ing. will be cleaneq again Wi.th a ngpkin, make sure
slightly off center, and push it down in order to allow it to enter theto eliminate any possible cork’s debris. Now it is the time to check the
' ine and to make sure it is drinkable, therefore it will be poured into

surface of the cork. Keep the corkscrew perpendicular and in verti(ﬁ

position and start screwing the spiral into the cork; pay attention to t SSES.
quantity of spiral screwed into the cork and make sure it does not gé)parkling Wines
beyond it as cork’s debris could fall into the wine. In order to prevent

this, check the length of the cork before screwing the spiral into it andefore opening a bottle of sparkling wine, in case it was chilled by sub-
screw it according to this. after this has been done, place the lever gierging it in a bucket filled with water and ice, it will be wiped with a
the rim of the opening of the bottle and grip the handle of the corkscremapkin. The procedure of opening a bottle of sparkling wine starts by
while pushing the lever with other hand’s thumb in order to prevent themoving its foil. This can be done by using the blade of the corkscrew
lever to slip down during the pulling movement achieved for extractingnd the foil will be cut under the rim of the neck, just under the wire
the cork. (See figure| 7.A) cage, and then it will be removed by hand. (See figlre 8.A) After this,
Start pulling the handle of the corkscrew until the cork has been almagg|d the neck of the bottle with the hand while keeping the thumb on the
extracted from the neck as illustrated in figiife 7.B. At this point, theork in order to prevent the cork to be suddenly expelled out because of
extraction of the cork will be completed by hand: using a napkin graspe high pressure in the bottle. Using the other hand start removing
the extracted part of the cork and it will be removed by twisting thene wire cage, as illustrated in figure 8.A. In case the wire cage should

| /‘Qﬂ
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Still Wines and Lightly Sparkling Wines
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break during this operation, you can use sparkling wine pliers (see fig@ecanting
and by using its cutting nippers, cut the wire in order to allow cage
removal. Decanting is that enchanting operation having two specific purposes:
After having removed the wire cage, the bottle will be held as shown ithe first one is to separate wine from any possible deposit in the bottle in
figure[8.B and the operation of the extraction of cork will start. Firmlyconsequence of a very long time of aging, the second one is to promote
hold the cork with a hand, whereas the other hand will start rotating thibe aeration of a wine. Decanting is always needed in case the wine is to
base of the bottle in order to loose the cork and to start its extractiobe separated from its possible deposit, it is optional when the wine has
(see figuré B.B) During this operation particular attention must be patd be simply aerated. Decanting is also useful in case a wine, including
in order to oppose to internal pressure’s force that would suddenly expadung wines, has some light smell defects, such as an excessive quantity
the cork and could cause the “bang”, this must be avoided. Becausedbfulfur dioxide (SQ). Such defects can easily disappear with a proper
the internal high pressure found in bottles of sparkling wines, the pistareration, therefore decanting such wines may be useful.
effect, which we discussed already, is more accentuated and its effétte practice of decanting is less and less used in case a wine has to be
would suck up a even higher quantity of volatile substances. At evegimply aerated, as the huge variety of glasses available on the market
rotation of the bottle the cork will be extracted more and more and afteradlow a good aeration of the wine with the same efficiency. Decanting is
while it will be completely extracted. When the cork is almost extractedylso a subject that may be cause of arguments among wine lovers. For
internal pressure will start to come out from the bottle and a hiss will bgome it is absolutely needed for any aged wine, others avoid decanting
heard: when this happens, stop any rotating movement and wait for they wine because the believe this operation can destroy all the com-
internal pressure to completely get out from the bottle while keeping thiex aromas developed during the aging process. The sure thing is that
hand on the cork in order to oppose to internal pressure. The pressdezanting may destroy very old wines because they would not tolerate
must be released from the bottle slowly and gently. (figlire 8.C) At theuch a sudden oxygenation. However, a wine must not be decanted with
end of this phase the cork will have completely come out from the negkany hours in advance: what may be seen as a simple aeration may turn
and it will be in the hand’s palm. It is essential to keep the bottle obliquiato a disgraceful oxidation, something which is not liked in any wine.
during the entire operation in order to prevent any possible spillage #he best thing is to decant a wine soon before it is being served and
wine because of the internal pressure. However this may happen in cdseanting must be done only when it is really needed.
the bottle is being opened when it is kept in vertical position or when itEhe operation of decanting is accomplished by using a “decanter” and
temperature is too warm or in case the bottle was energetically shakem.candle. Before starting to decant a wine, it will be good to rinse the
After this operation is done, the cork will be examined in order to makédecanter with a small quantity of wine, the same wine to be decanted,
sure it is in good conditions and it will also be smelt in order to detecnd make sure the wine will completely rinse the inside of the decanter.
any possible “smell of cork”. The neck of the bottle will be wiped andAt end of this operation, this wine will be poured off and discarded.
cleaned with a napkin as well as the opening. After having rapidly evaWith one hand hold the decanter while keeping it oblique, whereas the
uated the sparkling wine in order to make sure it has no defect, the winther hand will be used to hold the bottle while making sure bottle’s
can be poured into glasses. neck is over the candle. Pay attention to the distance of the bottle from
the candle in order to prevent the neck to heat up as this would damage
the wine. Start pouring the wine into the decanter, it will be poured
slowly, and make sure the wine goes along the decanter’s side. As soon
as turbid wines is seen through the bottle’s neck, stop the operation in
order not to pour the deposit into the decanted wine.

Keeping leftover wine

It may happen that after having served a bottle of wine there is still some
unfinished wine and in this case one may need to keep it and to save it
in order not to ruin wine’s flavor. The main factor that compromise the
quality of wine is oxygen, for this reason any method used for saving
leftover wine will aim to prevent or, at least, diminish the contact of
wine with air in order to limit the effects of oxidation. The best way
will aim to have the least possible airspace inside of a bottle in order to
limit the contact of the surface of wine with air and therefore having a
very low oxygen to wine ratio. The best way to save leftover wine is to
transfer it to a smaller bottle: it will be completely filled and then sealed
with a cap or a cork. This way will ensure a very small airspace and
will prevent oxidation. For this purpose, it is good to save empty half
bottles; they will be very useful and handy for saving leftover wine.
Moreover, there are many commercial and alternative solutions that al-
low leftover wine to be kept and saved for some days before it gets
ruined. The most famous one is surely the pump used to suck air from
the bottle and this procedure can save a wine for not more than 2-3 days.
The system is made of a pump and reusable rubber stoppers used to seal
the bottle. The pump is placed on the stopper and then by pumping up
and down, the air will be sucked from the bottle until most of the oxy-
gen will be extracted. Another way is to make use of special canned

Fig. 8: Opening of a bottle of sparkling wine
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harmless gas, usually made of nitrogen)ind carbon dioxide (C§)  Short History of Bread
which can be sprayed inside of a bottle. The gas will blanket the surface
of the wine and this will prevent any contact with the oxygen and theré-he first historical facts about bread we got to know are concerned
fore oxidation. No matter what method is being used to save leftovés production of unleavened bread and they are dated back to about
wine, it must be consumed within two or three days. 10000 years ago. However it was in Mesopotamia, about 7000 BC,
Saving leftover sparkling wine is done by sealing the bottle with a spevhere man started using stones as tools in order to mill wheat and ob-
cial stopper, known as “sparkling wine stopper” expressly made for thtain flour, it was subsequently kneaded with water and the dough was
purpose and they can be bought in any wine shop. These stoppers leked in a fireplace. There are some archaeological discoveries, dated
metically seal the bottle and prevent the oxygen to get in as well as thack about 4 000 years ago, where they found some bread pieces in a
carbon dioxide to get out. The famous “trick” of leaving a teaspoon ovillage of Switzerland. Other archaeological discoveries were made in
the neck of the bottle has no effect on the sparkling wine and therefoseme tombs in Thebes, Egypt, dated back about 3500 years ago. It
is useless. was in Egypt, around 2 600 BC, that the most important discovery about
bread production was made: yeast and, therefore, leavening. Before
man learnt how to cultivate yeasts, he was used to keep a small part of
the bread’s dough, which was left in contact with air, and this allowed
yeasts naturally present in air, to ferment this dough and this also had
NOT JusST WINE the consequence to sour it. This dough was added to the the dough used
to make bread and this started the leavening process. Ancient Egyptians
were probably the first ones to consider baking as an art, they consumed
B read lots of bread and it was mainly the food of lower social classes. For this
reason Greeks were used to call Egypti@artophagoi”, that is “bread
Despite its apparent simplicity, bread is certainly one of the most eaters”.
important heritage of the entire humanity Baking traditions were very common in Egypt and they were a common
practices since 2500 BC, where the refined and elegant foods of noble
and higher social class were opposed to the foods consumed by poor
people, mainly bread which was seasoned with poppy seeds or sesame
Bread is probably the most important food for the entire humanity, thegeds. In ancient Rome, bakers were considered as very prestigious
is no doubt about it being a real and true richness and an extraordingyarsons and bakery was considered very important as well as ritual and
resource. Unfortunately we do not know the name of that real genius, ¢fey even built ovens in temples. Romans improved wheat’s milling
the name of those geniuses, who invented bread and baked it for the figgthniques and they were the first ones to produce a special kind of flour
time. What is certain is that bread had an amazing development duritigat allowed, for the very first time in the history of humanity, to bake
the course of its history, however its ingredients did not change thede so calledwhite bread”. It is believed that around 100 BC there
much and they are almost the same nowadays. We who live in sucliare more than 200 commercial shops in Rome that baked and sold
frenetic society and afar from the times when the bread was “inventediread and, around 100 AD, they established a school of baking.
take the presence of this food in our lives as granted, we do not proballyiring the course of its long history, bread has become more and more
realize its real value and importance. Although we do not know who wagportant for people’s life and still today it plays an important and fun-
the first man, or woman, to bake bread, he or she was surely someefagnental role in celebrations and religious rites in many cultures and
who had a vivid and amazing imagination: thinking about milling wheagraditions of many countries of the world. For example, bread is often
in order to get a powder, flour, and then thinking of making a dough fromited in the Bible and it is considered as a food having a very high im-
it by using water and then to bake it with fire, it may seem as somethirgrtance in rites and celebrations; the very same meaning is still used
evident and expected, anyway we have to admit it is one of the magiday and it is still fundamental for all the religions which have Bible
ingenious inventions of the entire history of humanity. as their Holy Book. Nowadays bread is spread everywhere in the world
Talking about bread, about a particular kind of bread, would make muglhd every country, every culture and every tradition has its own bread
not sense, because this food is such an integral part of almost every aitiiles as well as their typical ingredients. The process of the evolution
ture of the world and every country has its own traditions and breasf bread can be defined as in perennial development; thanks to its high
styles: simple bread, leavened bread, unleavened bread, special brgagularity in the countries of the world, bakers are always creating and
seasoned bread and so on, without even considering the many shapgsnting new types every day: the history of bread is not over yet.
bread can have. If we consider the many variations and local breads we
found in every country of the world, the list is practically endless. No ven . .
matter the variety of breads produced in the world there is one thirglassmcatlon and Production
which is common to every one of them: goodness. E_;read, compared (r)ead is a product obtained by baking a leavened dough prepared with
other foods, is pretty simple, however, no other food is capable of evok- . .
. . wheat flour, or other grains, water and yeast, sometimes salt may be
ing such emotions and charm as the fragrance and the smell of bake o f .
. . . ... added as well. Classification of bread varies according to every country
bread. This surely makes bread special as well as unique, and it is In- o o
) L where it is produced and each of them, more or less, has specific laws
deed. If we also consider the real power of bread which is capable 0Of . . - ) .
satisfying so much people’s hunger all over the world, for its simplicit)\/N ich regulate bread production and definition. The first category is
’ about yeast usage, in this case we will have leavened bread, the most

and goodness it is usually considered as a “first-aid” food for all thosge .
A . common type, and unleavened bread, usually shaped as buns and having
people who, unfortunately, are living in conditions of hunger and de

ittle thickness. Other characteristics used to classify bread are color,

perate need. This is not something unimportant, for this reason ONYust type, friability and volume to weight ratio. Flour used to produce

bread deserves the highest consideration and the highest praise: bre%d 1S . .
certainly a noble and precious food, maybe the most noble food of therﬁead determines both the color and classification, the most common
all ' one used to make bread is wheat flour that givetsite bread” or bran
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flour, more rich in fibers, used to make a darker bread. cakes, as well as the renowned and colored pizza. Bread is also an es-
Another important and vast category of bread depends on other ingresiéntial element of a certain kind of modern nutrition, because of lack
ents used to make it, usually fats, flavors, spices and aromatic ingredif-time, or worse, because of those frenetic social impositions, which
ents, which give the so calletspecial bread” or “flavored bread”.  force people to have frugal and quick meals; the vast availability of
Typical fatty ingredients used to make flavored bread are lard, butteandwiches filled with many ingredients, practically represent the most
and oil, usually olive oil. Other ingredients used for the preparation afommon choice. Bread is also used in many recipes, either sliced or,
the dough are milk, beer, wine and yogurt. The availability of speciathen it is dried, ground and added to many mixtures and fillings as well
breads is really impressive and vast and in the dough are usually addedfor breading meat and cheese. Bread is also used to make excellent
aromatic seeds, sometimes simply spread on the surface, such assmups: bread is not just an important ingredient of many recipes, it can
ise, sesame, poppy and fennel. other ingredients used to prepare bralad be consumed alone, with nothing else, bread is really a fundamental
dough are sugar, raisins, hazelnuts, walnuts, many kind of dried fruiieagredient of cooking of all times.

such as apple, olives and sometimes vegetables such as onion. TheBigtad despite it can be considered as a modest and simple food, is al-
of ingredients used to make special bread is virtually endless, we cays capable of adding a genuine and good touch everywhere it is being
certainly say that the only limit for special bread is the fantasy and thesed: just consider the simple toasted slice of bread seasoned with ex-
creativity of bakers. cellent olive oil, a simple and genuine gourmet food very popular in
Another classification of bred is represented by the type of flour used tentral Italy. Bread is really the most worthy and deserving food which
make the dough. The most common flour used to make bread is whegpresents that philosophy based on the most supreme goodness of the
flour, however it can be mixed with meals and flours produced by othgenuine and simple things. Even today, despite many millennia have
grains, such as rye, barley, rice, oat, spelt, corn as well as millet passed since it was “invented”, bread is still a firm and indispensable
soybean. In this case the bread has the same name as the flour usedlement of the nutrition of the people all over the world; there are few
make it, such asrye bread” or “soybean bread” These grain flours human inventions that proved to resist the course of time and to remain
or meals are usually mixed with wheat flour in variable proportionsan important element of daily life: bread is surely one of them.

however it may also happen to have breads exclusively made withPe&erhaps the success of bread was determined, and continues to be de-
grain flour without using wheat flour at all. Another ingredient usedermined, by its very important content of nutritive elements and be-
sometimes for making bread dough is potato, which is usually boiledause of being an important source of calories. 100 grams of bread
and it usually allows bread to be saved for a longer time before it getabout 3/2 ounces) gives about 260 Kilo calories, in case it is flavored or
dried. Lastly, the production of bread can also be made by using durufiseasoned”, the quantity of calories can also be as twice as that. Bread is
wheat flour, the same kind of flour used to make pasta, such as spaghettinly composed by the 8% of proteins, a good amount of starch, about
as well as extracts of malt. 56%, it is an important source of carbohydrates and therefore of energy.
Preparation and production of bread is a relatively simple process wheZentents of fat is pretty low, about 0.5%, this figure is of course referred
a dough made of flour, water and yeast is baked. This “simple” recige simple bread, that is the bread made without using any fat. Bread
requires a particular skill and mastery in every phase of the produbelongs to the food category of carbohydrates and, according to nutri-
tion, from making the dough to leavening and finally to baking. Théion research, carbohydrates should represent about 60% of total calories
most used flour for the production of bread is wheat flour which haspnsumed during the day. This is another good reason that makes bread
besides a good and pleasant smell and taste, a good amount of glugenpble food because of its capacity of allowing humanity to survive and
an elastic protein, which allows the making of a homogeneous, compdotlive in good health. Lastly, bread has the most genuine and efficient
and elastic dough, a condition which is indispensable to obtain a gos@mplicity along with the most fragrant goodness: the joy of smelling the
leavening and a good bake. The production of bread starts with kneadoma of just baked bread, to eat it alone, while it is still warm, with no
ing flour with water and then some yeast is added, therefore portionsather ingredient, evokes in anyone pleasing sensations and allows us to
dough are shaped according to the kind of bread to be made, and therlerstand the reason why when we talk about simple and tasty foods,
are allowed to stay in order to leavening to take place. Leavening iswee inevitably end up saying “it is as good as bread!”.

fundamental process because it gives the dough volume. Yeast in dough

has the purpose to transform, or to be precise, to ferment sugar contained ooao

in flour into alcohol and carbon dioxide. This gas, being trapped in the

dough, forms internal bubbles and therefore volume. The most used

type of yeast used to make bread is the so cadlexr yeast”, whose

exact name isSaccharomyces Cerevisiagthe same used for making

beer. This process is followed by baking which also has the purpose of

interrupting the leavening process, to fix bread’s shape and to form the

crust, which is, according to the traditions of each country, more or less

friable and crunchy. Moreover, the baking process has the purpose of

improving the flavor of the dough. The time needed for leavening and

of baking largely depends on the ingredients used to make the dough,

quantity of yeast and of the kind of bread to be made.

Bread and Cooking

Bread is probably the food that more than any other else, has been source
of a multitude of other products: “children of bread” make a long and
vast list of products renowned and appreciated everywhere. Among the
most famous “children of bread” we have the huge multitude of buns,
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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
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Wine, Producer

Chéateau Pontet-Canet Pauillac 2000
Muffato della Sala 1999, Castello della Sala
Masseto 1998, Tenuta dell’Ornellaia
Gevrey Chambertin DB Boillot 1998

Cape Mentelle Semillon Sauvignon 2001
Rioja Reserva “Pagos Viejos” 1997, Bodega Artadi
- Cosecheros Alavares

Chardonnay 2000, Planeta
Champagne Ayala Brut

Chéateau Lynch-Bages Pauillac 2000
Brunello di Montalcino Riserva 1995, Fattoria dg
Barbi

Meursault 1er cru 1999, Perrieres Louis Latour
Monbazillac Cuvée Prestige 1996, Chateau Thetlet
Terre Alte 1999, Livio Felluga
Crozes Hermitage Rouge Meysonnsiers 1998,
Chapoutier

15 0O | Hamilton Russel Pinot Noir 2000
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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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