











Azienda Agricola

SALVATORE MOLETTIERI

aurasi is the only truly great
I red wine from southern Italy.
The Aglianico grape from
which it is produced was originally
planted by the ancient Greeks that
colonized the area (Aglianico being
an Italianate distortion of Hellenico,
meaning Greek). This is truly a
superb varietal, perfectly suited to
southern climates and particularly
to the micro-climate of the Taurasi
appellation.

Aglianico has a high acidity, is
very rich in polyphenols and extract
and displays a remarkably deep
purple-red color. It does very well,
and is commonly planted, throughout
Campania - north, east and south of
Naples. But only in the province of
Irpinia, west of Naples, at an altitude
of 400-600 meters, in the sheltered
enclave and on the volcanic soil of
Taurasi, does it achieve absolute
greatness.

The Molettieri estate owns eleven
hectares in Montemarano, historically
one of the two finest crus of the
appellation, at 550 meters altitude.
Perfect ripening here occurs in the
first week of November, yielding
a wine of powerful authority and
concentration.

The estate bottled its first wine
with the 1988 vintage, and in its
nascent efforts invested all in planting
vineyards. Thus, in 1989, 1990 and
1991 all grapes were sold off in
order to buy barrels for the following
vintages, and the next vintage to be
bottled was the 1992.

Salvatore Molettieri, a man of
exquisite generosity, has produced
Taurasi the likes of which I have
never tasted, of a grandeur to rival
the greatest wines of Piedmont and
Tuscany.

Today Salvatore’s estate can be
considered one of the finest in Italy.
positively not a
frivoulous wine, nor Salvatore makes
any concessions to “modern palate”.

Taurasi is

His Taurasi is born a deep purple-
blue, unrelentingly intense, with a
vinous explosiveness rarely equaled
in any young wine I have ever tasted.
Its primary aromas are invariably
muted, and it begins to acquire a
complex bouquet as it expresses its
secondary and tertiary aromatics.
Starting in its sixth or seventh year
of life this monumental wine begins
to display its profound nature, only to
improve for a quarter of a century or

more. <

Taurasi

Vigna Cinque Querce

Zone: Taurasi -
Montemarano

Cru: Cinque Querce

Varietal: Aglianico

4.6 hectares
19,000 bottles

Vineyard Ext.:
Average Prod.:

IRPINIA

DENOMINAZIONE DI ORIGINE CONTROLLATA

AGLIANICO

CINQUE QUERCE®

Campania

Irpinia Aglianico
Vigna Cinque Querce

Zone: Taurasi -
Montemarano
Cru: Cinque Querce
Varietal: Aglianico
Vineyard Ext.: 4 hectares

Average Prod.: 25,000 bottles
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CAGGIANO

ptly, the tryst began
in Burgundy,  Antonio
Caggiano, owner of the

Caggiano estate, a passionate man
powerfully dedicated to wine, took
a tasting trip to the Cdte d’Or. There
his guide turned out to be Luigi
Moio, a Neapolitan winemaker (he
is now Professor in Oenology at the
University of Naples), graduated
from  Bordeaux, working in
Burgundy. It was friendship at first
sight, Antonio promising Luigi to
build him the finest estate possible
if only he would return to Naples to
help him. Eventually Luigi accepted,
Antonio kept his word - his new
cellars the most striking of the whole
appellation! - and the adventure
began.

Founded in 1990 with the purpose
of making the greatest Taurasi
possible, and thus reestablishing the
remarkable reputation that Taurasi
justly enjoyed in the past, when the

TARI

2005

IRPINIA
AGLIANICO

DENOMINAZIONE DI ORIGINE CONTROLLATA

Tari

Zone: Taurasi

Cru: Vigneto Costa
Varietal: Aglianico
Vineyard Ext.: 7 hectares

Average Prod.: 37,000 bottles

appellation was held to be on the par
with that of Barolo and Gattinara
in producing one of Italy’s greatest
wines, the Caggiano estate vinified
its first grapes in 1994. All the while
Antonio grappled with the cyclopic
vision of erecting a three leveled
cellar entirely hewn from stone (now
completed). And from Burgundy he
ordered the finest cooperage.

Vineyards from the finest crus that
tradition attested to were bought. Plots
of land were also bought and planted
with selected clones of Aglianico,
the famous Vitis Hellenica, planted
by the Greeks when they colonized
southern Italy, whose habitat has
since unquestionably become the
Taurasi appellation.

Luigi Moio dedicated himself
heart and soul, and as the first wines
were born and finally released, they
revealed the perfect
expected only from the grand crus of
the wine world!
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CANTINE ANTONIO CAGGIANO

2005

CAMPI TAURASINI

Salae Domini

Zone: Taurasi

Cru: Vigneto Sala
Varietal: Aglianico
Vineyard Ext.: 3 hectares

Average Prod.: 10,000 bottles

Campania

Luigi Moio and I met at the
Vinitaly fair, introduced to each
other by the Burgundian tonnelier
that we share. We tasted each other’s
wine - sparred, as it were - met again
and again, and visited and revisited
Antonio Caggiano and his splendid
estate, still caught in the stonemason’s
grip.

The 1995s and 1996s from the
barrel was monumental. The 1994
Taurasi was the finest wine ever to be
released in the appellation- of that I
was sure!

Besides Taurasi, the estate’s
range of wines now consists of two
Irpinia Aglianico DOC (Salae Domini
and Tari), a Fiano di Avellino DOCG
(Béchar), a Greco di Tufo DOCG
(Devon), an IGT white (Fiagre, a
blend of Fiano and of Greco) and a
passito (also a blend of Fiano and of
Greco). ¢

TAURASI

DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

2004

VIGNA
MACCHIA DEI GOTI

Taurasi

Vigna Macchia dei Goti
Zone: Taurasi

Cru: Macchia dei Goti
Varietal: Aglianico
Vineyard Ext.: 4 hectares

Average Prod.: 14,000 bottles
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BENITO FERRARA

reco, the true blue-blooded

Greco, is powerfully

appellation bound. That
is why the specification “di Tufo”,
meaning “from the town of Tufo”
is indissolubly linked to the name
of the grape and the wine. Some
varietals - take Chardonnay - seem
to perform very well across latitudes
and longitudes. Greco, at least as we
know it today, digs its heels in and
refuses to budge. You want really
good Greco? Must come to Tufo!
Once upon a time, I suppose one
would have gone to some equally
interesting and specific place in
Greece to find “the real thing”. After
all Greco means Greek, and it was
the crafty Hellenes who colonized
the incomparably rich Neapolitan
area in the seventh century B.C. and
thought well to bring Greco with
them. Wonderfully civilized of them,
of course!

Tufo is just what it is: a volcanic
rock which, crumbling, becomes
grainy and powerfully informs the
soil. The town of Tufo acquired its
name from the tufo rock it is founded
upon and its soil, the wine following
suit.

Tufo holds humidity very well,
keeping its roots cool and well
nourished. In Italy it is misteriously
linked to white wine alone: Orvieto,
Frascati, Pitigliano, Tufo. The towns
and the vineyards stand on tufaceous
rock and soil. To see Tufo is to
understand: the very houses of this
tiny town perched on a steep hill are
built out of tufo bricks.

And you can smell the wine
in the soil and sometimes even in
the air, for Tufo stands atop now
abandoned sulfur mines, and the tart,
gunpowdery bouquet so true of Greco
di Tufo often blown through the hills.

Genuine, properly made Greco
di Tufo is a bold, impatient wine,
charged with nervous energy. How
can one describe it? Greco di Tufo

is Fiano’s next door neighbour, yet,
surprisingly, its most perfect opposite.
If Fiano is shy, subtle and soothing,
Greco is aggressive, indeed reckless.
One Apollonian, the other Dionisian,
this comes close to the mark.

Tart, with a searing attack, Greco
immediately melts honey-like on
the palate, finishing, however, with
a citric grip - all the while seducing
with mineral suggestions of all kinds.
Age will tame this wine somewhat,
and it’s a wonder what time will
accomplish: the fine, sharp edge
never blunt, but a patina seems to
grace its savage features.

Gabriella Ferrara’s Greco is
such a wine, born of the slopes of
San Paolo di Tufo, heart of this tiny
appellation. And her Vigna Cicogna
cru, from 70 year old vines on a full
south exposure, seems to concentrate
Greco di Tufo’s impetuous nature
into archetype.

Gabriella also makes
quantities of Irpinia Aglianico
DOC, of Taurasi DOCG, of Fiano
di Avellino DOCG and of two IGT
wines, a red (100% Aglianico) and a
white (85% Greco and 15% Coda di
Volpe). 0

small

Greco di Tufo
Vigna Cicogna

Zone: San Paolo di Tufo
Cru: Vigna Cicogna
Varietal: Greco

Vineyard Ext.: I hectare

Average Prod.: 8,000-10,000 btls

Greco di Tufo

Zone: San Paolo di Tufo
Varietal: Greco

Vineyard Ext.: 4.65 hectares
Average Prod.: 25,000 bottles

%
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GRECO DI '1UFO

DEN[!LHNAI]IJ,‘!E DI ORIGINE F.‘IJNTR[!LL-’(R E GARANTITA
vigna cicognae
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COLLI DI LAPIO

iano is a gentleman’s wine.
FAnd it must have always been

so. It makes no concessions
to today’s ubiquitous “fruitiness”. It
is gentle but firm, smooth, elegant
and somewhat reserved. It must be
full and rich, but never loud: rather
sustained by the effortless viscosity
that is its grip. In aging it gains
in stage presence and authority.
Authentic Fiano is a rare wine: then
it is fine and subtle and thoroughly
rewarding.

At the estate in the Colli di Lapio
(this Ist Century A.D. translates to
“Hills of Fiano” proving the validity
of the growing area) Clelia Romano
has only 6 hectares of Fiano in four
splendid tiny plots where, with her
family, she bottles roughly 3,700
cases per year of very fine wine.

At 500 meters altitude ripening
is late. Full ripening requires small
crops. Fiano’s delicate equilibrium
needs splendid grapes, rich in sugars
and extract, to counterbalance the
varietal’s naturally high acidity.

There is no other secret to this
finest of Fiano. Superlative vineyards,
care and integrity.

Clelia also makes a Taurasi
DOCG, Vigna Andrea, and an Irpinia
Aglianico Campi Taurasini DOC,
Donna Chiara, named after two of
her grandchildren, having made
agreements with growers in the
Taurasi area. The family supervises
the grape production of 2 hectares
of Aglianico, but vinification takes
place at the estate. A Greco di Tufo
DOCG was recently released and
named after Clelia’s third grandson. ¢

Campania
COLLIO LAPIO
romano clelia

FIANO DI AVELLINO
DenOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA
Fiano di Avellino
Zone: Colli di Lapio
Cru: Scarpone, Chiano, Stazzone, Compare
Varietal: Fiano

Vineyard Ext.: 6 hectares
Average Prod.: 45,000 bottles
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CANTINA DEL TABURNO

11 who know me even a little
are aware of my passion
for the wines of Campania

and in particular for the Aglianico
varietal.  Like = Nebbiolo  and
Sangiovese it is, and has historically
been, exclusive to a very restricted
geographical latitude, altitude and
soil. Only in Campania, and in the
northernmost area of Basilicata, will
it yield truly great wines. Aglianico
has only thrived there,
expanding elsewhere, and even there
it has only flourished at high altitudes
and exclusively on volcanic soils.
Under these conditions, if elegantly
mastered, it produces among the
very finest in the world.
Indeed Aglianico has become my
great oenological love and the “new
frontier” to which in recent years I
have devoted my greatest efforts. The
results have always been exceptional,
both with Taurasi and with Aglianico
del Vulture. The only missing
brushstroke to complete the tableau
of the great Aglianici of Campania,
was an Aglianico del Taburno worthy
of its name.

When Luigi Moio - winemaker
at Caggiano and Aglianico’s greatest
technical expert - asked me to visit
Cantina del Taburno, I was thrilled.
New agronomists had been hired to
oversee the vineyard management
of the conferring grape growers,
and a full-fledged laboratory was
installed at the establishment. Luigi
had been given “carte blanche” for
the vinification of all wines: indeed,

never

wines

. Average Prod.:

selection was so strict that Cantina
del Taburno’s production halved in
Luigi Moio’s first year as winemaker.
Next, the tasting room: a line-up of
white wines confronted me. A brilliant
Falanghina, perky with acidity, stilish
and pure, was followed by a Coda di
Volpe, warm, generous and true. The
Greco was relatively rigorous and
shy, slow to reveal itself, to unfold
its deep mineral core. These were all
delightful impeccable, unusually fine
even by boutique winery standards.
Then Luigi poured his jewels, the
late harvest barrel-fermented whites
he had achieved from Falanghina
and Coda di Volpe, and I was simply
stunned. Never before had I tasted
anything like them from Italy, the
flavours and bouquets transporting
me to Alsace (where, I suddenly
remembered, Luigi Moio had worked
with Zind-Humbrecht!). The richness
and complexity of the wines and
the mastery of the winemaking was
simply superlative.

Lastly I followed Luigi into the
cellars, there to taste from stainless
steel and a battery of barriques
Cantina del Taburno’s three selections
of Aglianico del Taburno: the regular
cuvee, the barrel fermented Delius
and the two barriques of Bue Apis
(the entire production from a 180 year
old pre-phylloxera vineyard!). And
all three were brilliant examples of
Aglianico at its very finest, diamond
pure, exceptional in their own right.
The Bue Apis simply breathtaking!
With Cantina del Taburno a new star

Fidelis Aglianico del Taburno
Zone: Taburno DOC
Varietal: Aglianico

320,000 bottles

Campania

was born. End of story!

Since it has been included in
my selection in 2000, Cantina del
Taburno has had a remarkable
success worldwide, promoting high
quality wines made with indigenous
varietals from Campania. The whites
(Falanghina — also in its sparkling
version - Coda di Volpe, Greco and
Fiano) are greatly appreciated together
with the Aglianico base wines. 0

Taburno Falanghina

Taburno DOC
Falanghina
650,000 bottles

Zone:
Varietal:
Average Prod.:
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DE ANGELIS

‘ ‘ ampania Felix” - joyous
Campania - as it was
already known 2000

years ago, due to the felicitous nature
of its soils and splendid climate,
when its wines were already famous,
quoted by Pliny, Horace and Ovid,
and exported throughout the Roman
Empire - has long been a love of mine.
Not only for the extraordinary nature
of its ancient and noble varieties,
but also for the exemplary nature of
its people, whose openly friendly
character seems to effortlessly
combine pride, integrity, unparalleled
musical talent and a peculiarly
carefree sort of fatalism: God knows
it has to be good for wine.

The De Angelis brothers display
just such virtues. Combined with
the talent and dedication of their
winemaker, Angelo Valentino (former
cellarmaster at Caggiano), they make
a formidable team.

Two the wines of my passion in
this tiny cellar in the heaven that is
Sorrento. Mythical wines, spawned at
the foothills of the Vesuvius; red and
white, with the same evocative name:
Lacrima Christi. Both from timeless
varietals, planted there, it seems,
since the beginning of time.

The Lacrima red, a purple son of
the Piedirosso grape, flamboyantly
spicy and gay, quasi Dionysian in its
exhuberant convolutions on the palate
- a dancer of a wine, lightfooted,
carefree and effortlessly fragrant. A
pure, irrepressible and contagious
joy!

The Lacrima Christi white, mainly
Coda di Volpe, is a tender, feminine
creature, velvety and aromatic. Of
a silvery, luminous nature, it teases
and caresses the palate, yielding and
holding back at once: simply lovely. ¢

Campania

Ssorima

DENOMINAZIONE DI ORIGINE CONTROLLATA

Lacrima Christi del Vesuvio Bianco

Zone:
Varietal:

Vineyard Ext.:

Average Prod.:

Vesuvius foothills

Falanghina, Caprettone (Coda
di Volpe)

5 hectares

30,000 bottles

Sesonima Chseididod Yoo

DENOMINAZIONE DI ORIGINE CONTROLLATA
DoP

Lacrima Christi del Vesuvio Rosso

Zone:
Varietal:

Vesuvius foothills
Piedirosso, Aglianico

Vineyard Ext.: 10 hectares
Average Prod.: 40,000 bottles
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SICILY

icily, due to its history, its art

and its climatic, geographic

and geological characteristics
is very different from the rest of Italy
and more than a region it could be
considered a “universe”.

Fruit and vegetables have another
taste here and to sample the dishes of
the extremely diverse and rich Sicilian
traditional cuisine is an unforgettable
experience: the influence of the
Greek, Arab, Spanish, and French
dominations mingle and result in
flavours that are impossible to find
anywhere else. The original recipes
are improved as, for example, fish
couscous which is a Sicilian piatto
forte. Even the salt from the ancient
saltworks of Mothia near Trapani
is one of the most flavourful of the
whole Mediterranean. And what to
say about the divine granite (crushed
ice flavoured with fruit or almond
paste) or the mouth-watering gelo
di melone (a delicious watermelon
jelly)?

Fossil vines, dating back to the
tertiary period, were found on the
slopes of the Etna. Before the Greeks
(who occupied Sicily between 800
and 500 b.C. and who improved
viticulture and wine making), vines
were grown by the Siculi a population
from peninsular Italy. They used to
venerate Adranos, the god of wine
(and Adrano is the name of a large
town on the southern slopes of the
Etna),
of the Greek Dionysos.

Sicilian wines

long before the introduction

started

being exported throughout the
Mediterranean during the IV century
b.C. and were greatly appreciated by
the Romans.
Under the
viticulture was
production of raisins
sultanina

Arab domination
restricted to the
(hence the

meaning
“sultan’s grape”) even though the
population continued to drink wine
(its consumption was forbidden in
public). Strangely enough the Arabs
introduced the technique of distilling
wine and pomace, but mainly for
medicinal purposes.

Fortunately there were better
times for wine: in 1700s and 1800s
wines from the Etna were exported
to the whole of Europe from the
port of Riposto, and Marsala wine
has become famous thanks to John
Woodhouse, Benjamin Ingham and
Vincenzo Florio.

Phylloxera that ravaged the island
in 1880-1881 and the recent massive
introduction of international grape
varietals sadly caused the loss of many
indigenous Sicilian grape varietals,
that had adapted to the climatic and
soil conditions over the centuries.
Although the Sicilian territory would
be more suitable for the production
of red wines, 75% of the varietals at
present grown are white.

The production of bulk wine is
still predominant and the growers
who bottle are a small percentage,
but there is now more awareness of
the value of autochtonous grapes and
many more high quality wines are

name uva

being made.

We would like to invite you to
taste the “real thing” having selected
estates in the zones where indigenous
varietals have survived and where
wine is still made respecting tradition:
the Etna, the island of Pantelleria, the
area of Trapani and that of Ragusa.
These areas are profoundly different
the one from the other and give you
an idea of how unique the island of
Sicily is. All this is reflected in the
wines: your senses can be intrigued
by a “burgundian” Etna Rosso, a
luscious Nero d’Avola or an aromatic
and sensuous Passito di Pantelleria!¢

46




Tenuta delle

TERRE NERE

enuta delle Terre Nere is
located in Sicily, on the
northern slopes of the Etna

Volcano. The estate is made up of
roughly 30 hectares, of which 21
are vineyards. Roughly 4.5 of these
have been uprooted (in the Calderara
cru) and replanted, having let the soil
“rest”.

Two vineyards, for a total of roughly
11-12 hectares are in the Calderara
Cru. Less than 1 hectare of Calderara
is prephylloxera, the rest (which
has not been uprooted) is about 40-
50 years old. The trellessing is “en
goblet” or self standing, but in wide
spacing: 2.2 x 1 meters. The elevation
here is between 650 and 700 meters
above sea level.

Two vineyards are in the
Guardiola Cru, for a total of 2.1
hectares. Both are 60-90 years old,
except for replanted vines. 450 vines
were replanted in Guardiola in 2005.
Training is en goblet 1 x 1 meter
tight traditional spacing, steep and
terraced, which means the vineyards
have to be worked by hand. The
elevation here is 800 to 900 meters
above sea level. Above 1,000 meters,
perfect ripening is uncertain for red
grapes, but still vineyards are planted
at these altitudes. In any case, these
are the highest altitude red grape
vineyards in the “old world”!

Two vineyards are in the “Feudo
di Mezzo” cru, for a total of 1.35
hectares. The vineyards are terraced,
but not as steeply as the Guardiola
vineyard. The vines are en goblet,

roughly 1 x 1 meter spacing. The
soil here is a blend of volcanic ash
and volcanic sand, quite unusual in
this area. The vines’ average age is
probably around 60-80 years old.

The soils differ vastly from patch
to patch. 700,000 years of volcanic
eruptions have created endless soil
differentiations, many of which are
radical. In this area the soil is roughly
volcanic ash specked by black pumice
and much more solid volcanic rock as
well. Rocky is putting it mildly.

The great 2007 vintage will see the
release of a new cru, Santo Spirito.
A new hectar property was bought
here after buying extraordinary
grapes for three years. In 2008 we
were able to buy 7 more hectares in
this outstanding cru — adjacent to
Guardiola! — and harvested here some
of the finest grapes ever in 2008.

The weather variations in this area
are profound and generally defined
by exposure, “airyness”, and altitude.
But there are also microclimatic
curiosities, such as the fact that
Calderara lies between two rainfall
areas, from both of which, for some
reason, it is spared.

“Airyness”, as they define it here,
which is a well exposed vineyard that
is not closed in by hills, is particularly
important because mildew and
oidium are rather rough here. In
fact, due to the fact that the harvest
here is roughly between mid and the
end of October making it the latest
harvest in Italy after Aglianico (first
week of November), the weather

ey
R

@
TENUTA

TERRE NERE
ETNA ROSSQ

VL] Average Prod.:

Zone:

Cru:

Varietal:
Vineyard Ext.:

Calderara

11-12 hectares
4,000 bottles

Sicily

always breaks before the harvest,
endangering the grapes at their most
delicate stage. All in all, this is a
very difficult climate, in many ways
akin to Burgundy. And if - like me
you grow grapes organically, or
biologically, if you prefer - i.e., using
only bordelaise mixture and organic
fertilization - mostly dung - it makes
it even harder.

Most important, the extraordinary
elevation yields dramatic temperature
This, in turn,
the wines of Etna extraordinarily
fine and elegant, devoid of the
heat and overripe sensations that
overwhelmingly define “southern”
wines.

And, in fact, everyone who has
tasted the wines of Terre Nere,
particularly the 2004s, from the
barrel or the bottle says they find
them most akin to Burgundy or
Barolo. And indeed the Etna could
easily be seen as the Burgundy of the
Mediterranean, as I mention on the
Italian strip label.

This is particularly obvious as
I’m releasing wines produced from
four crus. The grapes are vinified
and aged separately. Vinification
is simple, classic, Burgundian:
maceration-fermentation between 10-
15 days, malolactic and aging in oak
- 25% new - bottling after roughly 18
months.

The 2004 vintage marked the
real birth of Tenuta delle Terre Nere,
because for the first time the estate
was self sufficient, and the grapes
produced were vinified at the estate’s
new cellars. 0

excursions. makes

Etna Rosso Calderara Sottana
Contrada Calderara, Randazzo

98% Nerello Mascalese, 2% Nerello Cappuccio
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Sicily

GIR O LAM O RU S S O (not represented by Marc de Grazia Selections in the USA)

was closing the gate to the
I Guardiola vineyard when a mutual

friend, who was passing by,
introduced me to Giuseppe Russo, a
trained pianist with a degree in Italian
literature, who had started managing
his family’s property (named after his
father) on the northern slopes of the
Etna since his father passed away the
year before, in 2003. We struck up
a friendship and, in the months that
followed, I encouraged Giuseppe
to pursue his project of vinifing the
grapes - that had been sold up to then
— and bottling the wine from the 15
hectares of vineyards that make up
the estate.

The vineyards, mainly Nerello
Mascalese with a small percentage
of Nerello Cappuccio, stand within
the township of Randazzo in the
contrade (districts) of S. Lorenzo (8
hectares at 750-780 meters above sea
level), Feudo (6 hectares at 650-670
meters altitude) and Feudo di Mezzo
(1 hectare at 700 meters altitude).
Giuseppe also manages 1 hectare
in the district of Calderara Sottana
belonging to his uncle. About 9

hectares are 50-100 year old vines,
all strictly en goblet according to
the tradition on the Etna, the rest are
recently planted and the trellissing
espalier. Due to the declivity, all
vineyards stand on terraces, but
tractors can only enter in the aisles
between the rows of the new vines
(the only ones wide enough), the old
vines can be worked exclusively with
manual tools or with motorhoes.

The estate is certified organic for
viticulture, only sulphur and copper
base products,
only fertilizer used and this in small
quantity. Vinification takes place in
an old cellar where, in the old days,
wine of the area was brought to
be transported by the Circumetnea
railway (in fact tracks can still be
seen inside the cellar) to the port of
Riposto, from where it was shipped to
Northern Italy, France and America.

For the production of his wines,
Giuseppe follows the same method
as when he used to study the piano:
extreme attention to details, but
always keeping in mind the final
result. Although yields are extremely

and manure is the

low (3.5 tons/hectare), only the very
best clusters are selected for the
bottled wines (the rest of the grapes
are used for wine sold in bulk),
harvest is carried out later than most
producers of the area (around the end
of October) in order to have perfectly
ripe grapes and full and supple
wines. One must also consider that
the vignerons of the Etna, over the
centuries, have selected the clones of
Nerello Mascalese that ripened later
so that vinification could be carried
out in autumn when the weather was
cooler (so that the temperature during
fermentation did not get too high
causing problems) and that low yields
were considered here condicio sine
qua non for good wine.

Three different Etna Rosso wines,
released for the first time with the
2005 vintage, are made: two single
vineyard from the San Lorenzo

and Feudo districts, and ‘“a’Rina”
(meaning “sand”) made from all the
vineyards of the estate. 0

Feudo Zoo?

etna rosso

gl

l
GIRoLAMo Russo

SanLerenzo Joof

etna rosso

$=

l
GIRoLAMo Russo

Etna Rosso Feudo

Zone: Contrada Feudo, Randazzo Zone:
Cru: Feudo Cru:
Varietal: Nerello Mascalese with a small Varietal:

percentage of Nerello Cappuccio

6 hectares
3,200 bottles

Vineyard Ext.:
Average Prod.:

Etna Rosso San Lorenzo

Vineyard Ext.:
Average Prod.:

Contrada S. Lorenzo, Randazzo
S. Lorenzo

Nerello Mascalese with a
percentage of Nerello Cappuccio
8 hectares

4,400 bottles

small
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CENTONZE SRL

entonze Srl was established
in 1998 by a family of
oenologists, Giovanni
Centonze together with his son and
daughter Nicola and Carla. Giovanni
is a well known Sicilian oenologist
and former president of the
Association of Sicilian oenologists.
Nicola studied viticulture and
oenology at Conegliano Veneto
(considered one of the best university
level courses in Italy) and set up a
consultancy company together with
Vincenzo Bambina, also a very well
known Sicilian winemaker, in 2000.

Nicola consults for a number of
estates located in the most suitable
zones for viticulture throughout
Sicily and follows all phases of
production from the planting of the
vineyards to the bottling of the wines.
At these estates the best grapes in the
best vineyards standing in the most
significative terroirs are chosen,
vinified and bottled with the label of
Centonze. Approximately 20 hectares
of vineyards belong to the company
in the area of Trapani.

The wines are mainly made with
indigenous varietals, Grillo, Nero
d’Avola,Frappato,Zibibbo (Muscat of
Alexandria). The range also includes
the only DOCG wine in Sicily,
Cerasuolo di Vittoria (the blend being
Nero d’Avola and Frappato), that
dates back to 1606 when the town
of Vittoria was founded by Vittoria
Colonna Henriques daughter of the
viceroy of Sicily. This Cerasuolo
(from “cerasa”, cherry in Sicilian
dialect), entirely vinified in steel, is
extremely pleasant and drinkable,
with delicate floral and fresh red fruit
notes.

The philosophy of the company
is to offer wines that express at best
the various Sicilian terroirs, but
that can, at the same time, be easily
appreciated and understood. Nicola
and Giovanni, supported by Vincenzo
Bambina, have given an important

contribution to modern winemaking
in the region and the Centonze label
is a guarantee for high quality and
typicality.

Tasting these wines will make you
experience a tour of Sicily that I am
sure you will find highly rewarding!¢

CERASUOLO DI VITTORI

D.O.LG.

Denominazione Origine Controllata Garantita

Cerasuolo di Vittoria
Zone: Eastern Sicily

Varietal: 60% Nero d’Avola, 40% Frappato

Vineyard Ext.: 8 hectares
Average Prod.: 12,000 bottles

NERO D'AVOLA

SICILIA

Indicazione Geografica Tipica

L.

Nero d’Avola

Zone: Western Sicily
Varietal: 100% Nero d’Avola
Vlneyal‘d EXt 20 hectares
Average Prod.: 30,000 bortles

Sicily
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Azienda Agricola

FERRANDES

he island of Pantelleria is a

I luminous volcanic fragment

that lies at the center of the
Mediterranean Sea, between the
continents of Europe and Africa,
exactly 40 nautical miles from Cape
Mustafa in Tunisia and 60 nautical
miles from Cape Granatola in Sicily.

The climate is humid and windy,
the predominant Scirocco and
Maestrale blowing hard most of the
year. Mean temperature is 25°Celsius
in August, at harvest, and rainfall,
at a yearly 349 mm, is the lowest in
Europe.

The island’s noble varietal is
Muscat of Alexandria, planted in
individual “conche” (dugouts), 20
cms deep, in order to protect the
vines from the wind. The grape was
most probably brought to Pantelleria
by the Arabs around 800 A.D. -
though previous vineyards planted
by the Greeks certainly existed, and
a Passito was equally produced - and
was employed to produce raisins as
well as wine. In fact, the grape is
locally known as Zibibbo, “Zebib”
being the arabic for raisin. And still
today, notwithstanding a growing
agricultural  depression, Zibibbo
remains the island’s farming staple,
bothinraisin form and in wine.Indeed,
the only significant wine of the island
- aside from small quantities produced
for local consumption - is Passito di
Pantelleria, a wine produced from
dried grapes, obviously the finest
expression of this Muscat.

The Ferrandes family is of Spanish
descent, established in Pantelleria
in the 15th century. The tradition
of producing Passito di Pantelleria,
possibly Italy’s most ancient dessert
wine and the island’s claim to fame,
was passed on from father to son and
is perpetuated today by Salvatore
Ferrandes. The estate’s entire
production (of raisins as well as
wine), is strictly organic. The Muscat
grapes, carefully open-air dried for

two weeks against lava stone walls,
are crushed and then fermented in
tiny vats - given the 2,500 litre
production! - deep in the estate’s 17th
century cellars. The wine decants and
is left to mature for 1 year minimum,
whereupon it is bottled.

The result is unique and truly
remarkable. And, indeed, in
mythology we find the Carthaginian
goddess Tanit (Carthage being
the closeby current day Tunis),
substituting divine Ambrosia with
the ancient Passito from Pantelleria
(following Aphrodite’s advice!), in
order to seduce much desired Apollo,
the inflexible Lord of the shining
sun.

The wine’s colour is a rich gold
with deep amber hues. The bouquet
is powerfully aromatic, clearly
reminiscent of dried apricots and
figs, hazelnuts and vanilla, layers
upon layers of spice and musk - an
unforgettable fragrance! On the
palate it is honey-rich and deep-
toned, a divinely lingering wine, truly
embodying the full solar sensuality of
the mediterranean spirit.

For this jewel, as for all Sicilian
wine and experience, I am deeply
indebted to my friend and excellent
winemaker Salvatore Foti. 0

Sicily

FERRANDES

~
.

= PASSITO DI PANTELLERIA
%  DENOMINAZIONE DI ORIGINE CONTROLLATA

2005

Prodotto da Salvatore Ferrands - c.da Tracino Pantelleria - Italia

- Imbottigliato da TP7071
seldlm vorro [TALIA  14,5%vol

CONTINE SOLFITI - CONTAINS SULPHITES - ENTHALT SULFITE

Passito di Pantelleria
Zone: Pantelleria
Varietal: Moscato

di Alessandria
1.6 hectares
2,500 bottles

Vineyard Ext.:
Average Prod.:
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SANTA LUCIA

n the Adriatic coast in the

region of Puglia about sixty

kilometres south of the spur
of Ttaly’s boot lies the port town of
Trani. In full daylight the clean bright
whiteness strikes the eye. At sunset,
instead of the usual yellow and
orange hues, the town turns a delicate
pink. The entire port enclosure is
constructed above and below from
Pietra di Trani, a local white marble-
like stone. The Romanesque Abbey of
Santa Maria di Colonna, of the same
reflective stone, rests massively and
immaculately at shore’s edge. These
sights are seen often by Giuseppe
Perrone Capano and his son Roberto,
a world-class yachtsman, whether
sailing into Trani or looking out
from its solitary restaurant. In fact,
this view has been shared by Perrone
Capanos since the early 17th century,
and for these same four hundred
years viticulture has been part of the
family.

Twenty kilometers inland from
Trani, just beyond the town of Corato
and rising 300 meters above is the
Santa Lucia farm. A few kilometers
further and rising higher, stands the
extraordinary octagonal castle built
by the Swabian emperor Friedrich
II, visible except on the rare cloudy
day. It is from this singular structure
that Castel del Monte D.O.C. gets its
name.

Here, the summers are long and
hot, so hot that one’s spirit sags and
wilts. The single-level villa of about
300 square meters - from the same
Pietra di Trani and dating back to
the arrival of the family - has walls
so thick that a complete bathrooom
was carved into one. Inside it is cool
and in the subterranean cellar the
temperature is never above 16° C,
even in the hottest July and August
days. But the most unusual aspects of
this estate, so unusual as to be almost
unheard-of, are its dimensions and
the methods of production.

Puglia is completely dominated
by co-op wineries where production
is more and more in the hands of
the beverage industrialists, and
qualitatively vacillates between wines
that are stripped and nondescript and
those that are baked and dirty and
still nondescript, Santa Lucia consists
of 11 hectares of vineyard producing
approximately 75,000 bottles per
harvest; a small production by
any standards, but minuscule by
Puglia’s. The vineyard is worked as
if it were a garden, by hand and by
people who know every plant and
the idiosyncrasies of each nook and
cranny. Vineyard density is 5,500
vines per hectare, Guyot and cordon
spur are the vine training systems.

The red grape of this area is Troia
(Troy), which like its western cousins
in Campania, Greco and Aglianico,
has its origins in Greek antiquity.
Aging of Santa Lucia Castel del Monte
Rosso is mostly in large Slavonian
oak casks and lasts for about 6/8
months after which it rests in the
bottle for 6 more months. The Castel
del Monte Riserva sees 18 months
of French oak barriques and rests 12
months in bottle. Because Castel del
Monte is rarely made with the care
exercised by the Perrone Capano
family, with the intent of expressing
fresh varietal character, it is rather
impossible to judge it comparatively:
the wines are simply different than
those of Tuscany or even Abruzzo,
one wonders at the unique but lovely
vinosity and aromas. The Rosso is
dark and luscious with a medium
body betrayed by a full feel on the
palate. The Riserva is finer, more
tantalizing and longer finishing. In

Vigna del Melograno
Castel del Monte Rosso

Zone: Castel del Monte
Cru: Vigna del Melograno
Varietal: Uva di Troia

Vineyard Ext.:
Average Prod.:

5 hectares
30,000 bottles

Puglia

their price class these wines are hard
to beat.

The estate also offers an Aleatico,
an interesting Fiano (named “Gazza
Ladra” after the opera of Rossini)
and a red wine, Gazza Nera, 100%
Negroamaro. A new release is a
second Castel del Monte Riserva,
aged 6 years in the underground
cellar after maturing for 18 months
in small oak casks. This wine bears
the number 0,618 on the label
which defines the “sectio aurea”
used during the Medioeval times to
design cathedrals and castles and
synonimous of harmony.

Since 2001 the estate’s winemaker,
Luigi Cantatore, is supported by
oenologist Paolo Caciorgna,
consults for many southern Italian
wineries. 0

who

Melograno

Castel del Monte

DENOMINAZIONE DI
ORIGINE CONTROLLATA
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MASSERIE PISARI

during a sailing cruise at the

Egadi islands in Sicily. Giordano,
whose mother is from Lecce, and
Francesco Marra, an agronomist and
a “DOC Leccese” established the
estate in 2005.

Masserie Pisari is in the “heel”
of Italy in southern Salento, between
Gallipoli and Leuca, in the Feudo
d’Ugento (the ancient “Ozan”) in
an area where Negroamaro and
Primitivo vines have been grown for
centuries, in fact there are 3 hectares
of vines “en goblet” that are over 60
years old. The area is called “Conca
d’oro” (Golden Conch) and the soils
are clayey, red and rich in potassium.
The vineyards are a few kilometers
from the sea and it is rare to find
such an extension of agricultural
land in this position. Giordano
and Francesco are supported by
oenologist (an “orthodox” oenologist
according to Giordano) Andrea
Boaretti, a Venetian who is devoted to
the Salento region and who consults
for other wineries in Puglia.

The cellars, that have been totally
restructured, are located right
next to the old Salento “Sud-Est”
railway and were built in the 1930s
by a Piedmontese who used to grow
grapes and send them north.

Only the best clusters are used to
make the Salento Rosso Negroamaro,
the Salento Rosato Negroamaro and
the Salento Rosso Primitivo; grape
yield is kept low (as shown by the
production of just 29,500 bottles over
10 hectares) and temperature control
in the vats keeps the fermentation
process even (which is quite an
achievement in such a hot climate!).
The result is fresh, fruity and flawless
wines that give a pure taste of this
secluded and beautiful part of Italy. ¢

Imet Giordano Emo Capodilista

MASSERIE PISARI

NEGROAMARDO

Salento Rosso Negroamaro
Zone: Ugento

Varietal: Negroamaro
Average Prod.: 17,500 bottles

MASSERIE PISARI

INDICAZIONE GEOG

LAFICA TIPICA

Salento Rosato Negroamaro
Zone: Ugento

Varietal: Negroamaro
Average Prod.: 4,000 bottles

MASSERIE PISARI

PIRCTNCIE VA @

Salento Rosso Primitivo
Zone: Ugento
Varietal: Primitivo
Average Prod.: 8,000 bottles
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Lazio

LORENZO COSTANTINI

Ithough we successfully
worked with the wines of
Villa Simone for over a

decade, we decided to follow Piero
Costantini’s nephew and winemaker
Lorenzo when he purchased, with
his wife Fulvia, a small estate in
Colle Mattia, one of the oldest areas
of wine production in Frascati. The
limited production, just 50,000
bottles, and the fact that Lorenzo
is concentrating all his efforts and
talents in the production of his own
wines, convinced us to include his
azienda agricola in our selection.

Lorenzo graduated at the Istituto
di San Michele all’Adige (one of the
best schools in Italy for viticulture
and oenology) and worked as director
of the famous Tenuta Ca’ Bolani in
Friuli and then for his family’s estate
in Frascati.

Lorenzo and Fulvia’s vineyards
stand in a zone where the historical
estates of Frascati are located as
the altitude (350 meters above sea
level) and a perfect exposure make it
ideal for viticulture: in fact the high
temperature during the day and the
cool nights favour aromas, while the
volcanic/clayey soil, rich in minerals,
and in potassium in  particular,
makes the wines particularly sapid.
The azienda is tiny, the vineyard
extension is only 5.5 hectares,
strict organic practices are followed
and only sulphur and copper base
products are used. Bottles are stored
in the hand hewn tufo (tuff) caves on
the estate. In the old days one third
of the whole production of Frascati
wine was vinified in these vaults, 15
meters underground.

Two wines are produced, a lovely
and elegant Frascati Superiore and a
supple and fruity IGT red (a blend of
mainly Sangiovese and Cesanese),
first release the 2007 vintage. We are
sure that you will approve our choice! ¢

FRASCATI
DENOMINAZIONE DI ORIGINE CONTROLLATA

SUPERIORE

Massarosa Frascati Superiore

Zone: Colle Mattia, Frascati

Varietal: 30% Trebbiano, 30% Malvasia del Lazio,
40% Malvasia di Candia

Vineyard Ext.: 5 hectares

Average Prod.: 40,000 bottles

LAZIO

INDICAZIONE GEOGRAFICA TIPICA

ROSSO

Massarosa Rosso Lazio IGT
Zone: Colle Mattia, Frascati
Varietal: 45% Cesanese, 45%Sangiovese,
10% Montepulciano and Cabernet Sauvignon
Vineyard Ext.: 0.5 hectares
Average Prod.: 10,000 bottles
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TRENTINO ALTO ADIGE

he Trentino-Alto Adige, one

I of the finest wine producing
areas in Italy, stands apart

from all others chiefly for one striking
particularity: for almost a century this
region has been dominated by Coops.
Therefore, unfortunately, given that
most grapes were grown in order
to be sold, it stands to reason that
overcropping was customary rather
than an exception. Although the
Collio appellation in Friuli is reputed

to be the finest area for white wine
in Italy, in my opinion the Trentino-
Alto Adige has revealed itself, in the
last two decades, as the area with
the greatest potential. The terroirs
and climates there are remarkably
suited for the vine, the microclimates
fabulous and highly diversified and
the technology of winemaking the
most sophisticated in the nation; the
ingrained custom of crop selling to
Co-ops for the lack of a market had

stultified all but very few efforts
towards real quality winemaking.
Yet, as I said before, the potential is
unquestionably there and manifesting
itself more and more as a number of
enterprising producers appeared on
the scene. The final proof is in the
wines of La Cadalora, of Viticoltori
Alto Adige and of Koefererhof. ¢

Azienda Agricola

LA CADALORA

ituated in the town of

Santa Margherita, the

southernmost part of Trentino,
the estate of La Cadalora extends
its 12 hectares of vineyards in three
different plots: about 5 hectares on
the calcareous soils close to Marco di
Rovereto and the remaning 7 hectares
in two calcareous conoids of Valle
Cipriana and San Valentino, at the
foothills of Monte Zugna. The soils of
the latter contain higher percentages
of clay while the former are gravelly/
sandy and calcarous.

In the eighties Rodolfo
Tiziano (a trained oenologist from
the renouned Institute of San Michele
all’Adige) took over the management
oftheir father’sestate and immediately
set to work: the traditional “Pergola

in

and

Trentina”  training system
modified in order to obtain a vineyard
density between 5,000 and 8,000
vines/hectare ensuring a maximum
of 1 to 1.5 kgs per plant. Viticulture
became strictly environment friendly
by eliminating chemicals: “sexual
practice is followed
for insect control, only Bordelaise
poultice is sprayed and grass is left
on the aisles. Green pruning, topping
of the vines and deleafing keep the
plants balanced and when necessary
and depending on the varietal, fruit is
thinned by cutting the second cluster
or the “wings” of the clusters.

The varietals grown are Pinot
Grigio, Chardonnay, a little
Sauvignon Blanc, Gewiirztraminer,
Pinot Noir, Marzemino and Casetta

was

confusion”

Zone:
Varietal:

Vineyard Ext.:
Average Prod.:

Trentino Alto Adige

(these last two planted right after
World War One, Casetta being a very
ancient and rare varietal).

The stile of Tiziano is one after
my own heart. The white wines are
superbly characterized by a rich,
buttery and powerful
varietal aromas. The level of the
reds is also very high, the wines
made from Casetta and Marzemino
definitely worth a try.

La Cadalora represents more than
the discovery of a fine producer, it is
the long sought find of a winemaker
who, thanks to his outlook and
capacity, produces outstanding wines
from Italy. ¢

structure

Pinot Grigio La Cadalora

Santa Margherita, Vallagarina
Pinot Grigio

3 hectares

35,000 bottles
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VITICOLTORI ALTO ADIGE

iticoltori Alto Adige is a
cooperative representing
and operating as a co-

ordinating and consulting agency to 6
Cantine Sociali of the Alto Adige. By
grouping together highly specialized
and highly qualified producers,
Viticoltori has
fruitful quality-oriented oenological
innovation of the region, for it finally
allows the very finest crus of Alto
Adige to be known in their integrity.

The process 1is simple and
effective. = The oenologist of the
cooperative works closely with the
oenologists of the various wineries
and choses only the best lots of wine
to be bottled (at the co-operative
winery of St. Michael, Eppan) thus
ensuring the highest quality possible.
And here it must be added that the
Trentino-Alto Adige boasts the finest
white wine oenologists in Italy and the
best school of oenology of the nation.
All aspects concerning viticulture are
supervised by a provincial committee
that collaborates with the agronomists
of the six wineries.

At the beginning

initiated the most

of 2006

Viticoltori has developed a new
selection of wines especially for me
that groups the most representative
varietals grown in South Tyrol - Pinot
Grigio, Lagrein, Sauvignon Blanc,
Pinot Noir, Schiava (Vernatsch),
Miiller Thurgau and Gewlirztraminer
- from the very best crus.
Remarkable to the neophyte will
be the recognition that there is no
single cru where all varietals thrive at
their best. Rather, each varietal has a
particularly felicitous cru of its own
which, due to geophysical aspects
of soil, exposure and microclimate,
yields the finest wine of its kind.
Pinot Grigio is presented in two
bottlings in the new selection: a
“base” version from the vineyards of
the Bassa Atesina hills and a top line
wine from vineyards in the Oltradige
region. Both areas are long known
for their superb white wines and offer
the ideal growing conditions for this
particular varietal. These wines are
full but soft to the palate with a good
acidic balance with a slight note of
ripe fruit. The aroma is of tropical
fruit and honey. Truly lovely wines!

SAN PIETRO

ALTO ADIGE

2010

Pinot Grigio

KRISTALI

VITICOLTORI ALTO ADIGE

Zone:
Varietal:
Vineyard Ext.:

Average Prod.:

Trentino Alto Adige

Lagrein is a typical varietal of
Alto Adige and it is mentioned in
XVII Century documents of the
Benedictine Monastery of Muri near
Bolzano. It produces full-bodied
wines, with red berries and violet
notes.

Schiava (Vernatsch) is another
grape often found in this region.
Viticoltori bottle this light and fruity
wine produced from a number of
small vineyards in the township of
Appiano (Eppan).

Sauvignon Blanc and Pinot Noir
give superb results in this part of Italy
and these wines are among the best
one can taste.

Miiller
Gewilirztraminer

Thurgau and
grapes are
traditionally grown in Alto Adige and
Viticoltori offer an excellent version
of wines made from these varietals.

I am extremely happy to be able
to present this interesting and well-
priced range and all the wines are
definitely worth a try! 0

Alto Adige Pinot Grigio “Kristall”
Otradige/Alto Adige

Pinot Grigio

10 hectares

70,000 bottles
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Tenuta

KOFERERHOF

eingut Koefererhof is
located in the Isarco
Valley, the most northern

tip of Italy. The 5.8 hectares of
vineyards of the estate are planted
on loose and loamy-sandy soils at
an average altitude of 650 meters on
sea level. The farmstead dates back
to the twelfth century and since then
grapes have always been grown and
wine was sold directly at the farm.
The Kerschbaumer family has run the
estate since 1940.

Up to 1995, when the cellar
was completely rebuilt and wine
started being produced again and
estate bottled, grapes were sold to
Abbazia di Novacella, the local Co-
op. Giinther Kerschbaumer is the
agronomist and winemaker and the
wines produced are typical of this
area and more similar to the wines
made across the border in Austria
than to the traditional Italian whites.
Dense plantings (6,000-7,500 vines
per hectare) combined with altitude,
high temperature during the day and
cool nights in summer result in fresh,
aromatic and fruity wines with a good
structure and mineral notes.

The Kerschbaumers make eight
Alto Adige Valle Isarco DOC wines
made from the classical varietals of
the region: Pinot Grigio, Sylvaner (a
“base” and a single vineyard wine are
produced), Kerner, Miiller Thurgau,
Griiner Veltliner, Gewiirztraminer
and Riesling. 0

Trentino Alto Adige

J<ofererhof

N G VvV T

b, AN ’; ’ .’ .‘- at
Alto Adige Valle Isarco Pinot Grigio
Zone: Varna
Varietal: Pinot Grigio

Vineyard Ext.: 1.2 hectares
Average Prod.: 10,000 bottles
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BOCCADIGABBIA

or many reasons Boccadigabbia
Fis one of the most interesting

domaines in the Marche
region. Until 1950 the estate belonged
to Prince Luigi Girolamo Napoleon
Bonaparte, direct descendant of the
Napoleon we all know. In fact, ever
since the early 19th century, French
grapes were planted at Boccadigabbia
under the Napoleonic administration,
varietals the locals described as
“bordd” and “francesi” - a heritage
unfortunately wholly lost in the
breakdown of the imperial properties
that ended in their sale.

It, then, makes perfect sense
that Elvio Alessandri, the present
owner, decided to plant Pinot Blanc,
Chardonnay, Pinot Gris, Merlot and
Cabernet Sauvignon alongside the
traditional Sangiovese, Trebbiano
and Montepulciano: the choice had
a historical as well as qualitative
significance.

Boccadigabbia produces about
3,500 Dbottles of “Akronte”, a
Cabernet Sauvignon of remarkable
complexity; 60,000 bottles of Rosso
Piceno, soft, fresh and forward; 3,500
bottles of “Pix”, 100% Merlot, a very
soft and aromatically complex wine;
12,000 bottles of Sangiovese Marche

CABERNET SAUVIGNON
2003
BOCCADIGABBIA
AKkronte
Zone: Civitanova Marche
Varietal: Cabernet Sauvignon

2.5 hectares
3,500 bottles

Vineyard Ext.:
Average Prod.:

“Saltapicchio”, with soft tannins and
fine and elegant fragrances; 6,500
bottles of “Il Girone”, 100% Pinot
Noir; 6,500 bottles of “Montalperti”,
a Dbarrel fermented Chardonnay
among the best to be found in Italy;
7,500 bottles of “Le Grane” a Colli
Ribona D.O.C (100%
Maceratino, a very old local varietal);
12,000 bottles of “Garbi” (a blend
of Chardonnay, Sauvignon and
Verdicchio); 3,500 bottles of “Roseo”

Maceratesi

Marche

(a rosato, a blend of Sangiovese and
Montepulciano).

One cannot help admiring the care
in the vineyard and in the cellar, both
testimonials to an uncompromising
drive for quality and quality alone.
The and
one tastes in each and every wine
is a tribute to the owner and to the
dedicated winemaker, Fabrizio
Ciufoli. 0

excellence excitement

ROSSO PICENO

denominazione di origine controllata

2007

PRODUCT OF ITALY

Rosso Piceno
Zone:

Varietal:
Vineyard Ext.:
Average Prod.:

Civitanova Marche

5 hectares
60,000 bottles

Montepulciano, Sangiovese

SALTAPICCHIO

MARCHE

INDICAZIONE GEOGRAFICA TIFICA

SANGIOVESE

2006
BOCCADIGABBIA
Saltapicchio
Zone: Civitanova Marche
Varietal: Sangiovese

Vineyard Ext.:
Average Prod.:

1.8 hectares
12,000 bottles
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BISCI

erdicchio is a commonplace

name among wine
consumers. But few, even
among the experts, know that

there are two appellations where
Verdicchio is produced - Castelli di
Jesi and Matelica - both employing
the same Verdicchio varietal, but
yielding wines so radically different
as to really call for a more definite
distinction than the one employed
today.

The wines from the Castelli di
Jesi appellation responsible
for  Verdicchio’s reputation as
a supremely drinkable wine of
refreshing simplicity and
affordable price.

Verdicchio di

are

very

Matelica is still

virtually unknown outside of its
appellation, a very small township
couched in the hilly rural central
part of the Marche region. The Bisci
estate is without doubt Matelica’s
finest expression, its owners devoted
solely to quality: rigorously enforcing
short pruning and the strictest cluster
selection during harvest; bottling
only wine from first run must, and
actually skipping vintages when not
entirely satisfied with the final result.
Releasing their Verdicchio (they
produce a regular, a single vineyard
Vigneto Fogliano - and a Riserva)
after most others have already been
consumed, the Bisci estate makes a
clear statement as to the character
of its wines. These wines are rich,

2009
VERDICCHIO DI MATELICA

Denominazione di Origine Controllata

Estate Bottled by - Imbottighiate all'origine da
Azienda Agricola Bisci s.5. Matelica - Italia

Cuesta & la bottiglia

di 40.000 numerate

Marche

creamy, engagingly structured of
remarkable amplitude and length on
the palate. When young the bouquet
has varietal grassy qualities backed
by a spicy nature that with age
evolves into complex and seductive
resinous  suggestions, displaying
characteristics so bold and distinctive
as to warrant a redefinition of both
varietal and wine.

Bisci also produces two Marche
Rosso, “Rosso Villa Castiglioni”
and “Rosso Piangifame (both 100%
Sangiovese) and a Passito (100%
Verdicchio). ¢

Denominazione di Origine Controllata

Estate Bottled by - Imbottigliato all'origine da
Azienda Agricola Bisci 5.5, Matelica - Nalia

Questa & la bottigha

di 13.330 numerate

Verdicchio di Matelica
Zone: Matelica
Varietal: Verdicchio
Vineyard Ext.: 12 hectares
Average Prod.: 40,000 bottles

Verdicchio di Matelica
Vigneto Fogliano

Zone: Matelica
Varietal: Verdicchio
Cru: Fogliano
Vineyard Ext.: 4 hectares

Average Prod.:

13,500 bottles
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Fattoria

LE TERRAZZE

hen Attilio called and said
“Let’s go for a ride and
a taste in the Marche”!, I

jumped at the idea and off we went.
I like the Marche, and my experience
with Bisci’s Verdicchio di Matelica
and the wines of Boccadigabbia had
been so positive that I harboured
good feelings for this little known
and underrated area. Then also,
Attilio Pagli is a fine winemaker
as Tuscany has, a man of integrity
and a good friend. So we ended
up at Le Terrazze and, under a
ripe rain, we slushed through the
vineyards, impeccably kept, clusters
and clusters of Montepulciano cut
and lying discarded on the ground,
firmly discouraging overproduction,
the healthiest grapes enriching the
panoply with purple.

Then, back to the estate for
tasting and lunch and talking with
Antonio Terni and his gracious wife,

Georgina, vigneronne and excellent
cook to boot!

And we’re all a bit uneasy - as
often happens amongst people who
care about wine - when we approach
“business matters”, always an
embarassing subject. But the wines
were very fine, the future promised
things finer and finer to come, the
company was precious. Thus, we met
again, in Florence, for all details.

Rosso Conero, or at least its
ancestor, had been produced in
the small hilly enclave that is its
appellation ever since Roman days,
testifying to the area’s viticultural
aptitude. Fattoria Le Terrazze belongs
to the Terni family since 1882 and the
aim of the estate is to make the finest
wine possible in the appellation.

An average of 40,000 bottles of
rich and elegant Rosso Conero are
released on a yearly basis. Besides
the Rosso Conero “base”, Antonio

Marche

Terni makes other two Rosso Conero
(Conero DOCG from the ‘04 vintage)
wines: a single vineyard for long
aging, called Sassi Neri (made to
compete with some of the very best
reds around) and, only in the best
vintages, a selection Visions of
Johanna - a tribute to Bob Dylan of
whom Antonio is a fan.

The range of wines also consists
of three IGT/proprietary wines:
“Chaos” (a blend of Montepulciano,
Syrah and Merlot), “Le Cave” (100%
Chardonnay) and “Planet waves” (a
blend of Montepulciano and Syrah),
that was created following a specific
request of Bob Dylan. A young and
fresh Rosso Conero, “Preludium” and
a Rosato were recently released. ¢

FATTORIA

LE TERRAZZE

ROSSO CONERO

Denominazione di origine controllata

Imbottighato all'origine dal viticultore
Fartoria Le Terrazze di Antonio Terni - Numana (An)

ITALIA

FATTORIA

LE TERRAZZE

2004

CONERO
Denominazione di origine controllata e garantita
RISERVA
RED WINI
Imbottigliato all’'origine dal viticultore
Fattoria Le Terrazze di Antonio Terni - Numana (An)

ITALIA

Rosso Conero

Zone: Numana
Varietal: Montepulciano
Vineyard Ext.: 10 hectares
Average Prod.: 40,000 bottles

Sassi Neri

Conero Riserva DOCG

Zone: Numana

Cru: Sassi Neri
Varietal: Montepulciano
Vineyard Ext.: 3 hectares

Average Prod.:

13,000 bottles
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Tenuta di

TAVIGNANO

get great deal of pleasure poring
over the varied and unique

histories of the people and farms
with which I work. So many reach
back to Renaissance and Medieval
times involving generations upon
generations of families, some noble,
some not, all fascinating. But the
saga of the owners of this estate,
the Lucangeli Aymerich di Laconi
lineage, takes the cake.

The Aymerichs were originally
Ostrogoths who descended into the
Iberian peninsula at the time of the
German tribal migrations. By the turn
of the last Millennium they had arrived
in Sardinia. The activities recorded
in Catalonia participation
in the reconquest of Lerida in 1140
and Valencia in 1239. An Aymerich
named Guillermo, during the conflict
between the excommunicated King
Pedro and Charles of Valois brokered
the papal truce in 1283. In 1286,
at the court of Aragon, Arnaldo
arbitrated Alfonso IIIs claim to the
throne. By 1476 their coat of arms
included Aragon and Sicily and
Emperor Charles V in 1535 granted
the addition of the imperial two-
headed eagle and the extraordinary
right for the nobility to pass through
the females of the family. All Dons
and Donnas with a capital D -
Grandees of Spain 1st class! Through
the centuries we find Knights of
the highest order in Spain and Italy,
Governors, Viceroys, Bishops and
Senators. Aymerich became one of
the most important names of Sardinia.
Did I say names? Marchese di
Laconi, Count of Villamar, Viscount
of Valuri, Baron of Ploaghe, Lord of
Stuanu, Crastu, Lionesu, Riutortu and
Montis di Ledda. But what brought
us together was the recent connection
of Aymerich to the Lucangeli of the
Marche: Stefano marries Beatrice.

The Tavignano estate has been
fully reconstructed: villa, surrounding
houses, and most importantly the

reveal

vineyards and cellars. The total
vineyard extension is 30 hectares of
which 15 planted with Verdicchio and
the rest dedicated to red wines: Rosso
Piceno D.O.C. made in two different
versions.

Verdicchiointhe Jesiareacontrasts
sharply with that of Matelica. Instead
of massive structure, straw colours,
exotic bouquets and weighty mouth-
feel, Jesi offers less musculature,
greener tints, aromas of flowers and
fresh fruits, a crisp palate sensation
closing with a hint of bitter almonds.
Tavignano’s single vineyard Misco
Verdicchio (also produced as a
Riserva), however, is rich - but
deliciously plump rather than heavy. ¢

Marche

Verdicchio dei Castelli di_Jesi

Classico Superiore

Misco Verdicchio
dei Castelli di Jesi

Zone: Cingoli, Jesi
Cru: Misco
Varietal: Verdicchio
Vineyard Ext.: 3 hectares

Average Prod.: 10,000 bottles

TAVIGNANO

Uerdicctiro der Gastells dr Sesr
ase ot LATA

DEsoMingz IRIGINE CONTHOL

( Jyd.s‘.s'!-('n f\llr//)('z‘?'ur(’

Verdicchio
dei Castelli di Jesi

Zone: Cingoli, Jesi
Varietal: Verdicchio
Vineyard Ext.: 9 hectares

Average Prod.: 60,000 bottles
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PALAZZONE

rvieto Classico is certainly
the most representative wine
from Umbria. Unique among
white Italian wines for its complex
blend of five varietals, it is not an
easy wine to make due to differing
ripening timetables and the problems
of proportionate blending. But when
well made it can be truly remarkable.

Unfortunately, given the
widespread custom of overcropping,
and to hasty and poor practices of
vinification, Orvieto has lost much of
the reputation that had made it in the
past a household name in Italy and
abroad, and today it is indeed tasking
to find an excellent wine from this
appellation.

Il Palazzone Orvieto Classico
Terre Vineate is a notable exception
to the rule.

The Dubini family bought 11
Palazzone in 1970 and by 1972 they
had restructured a neglected property
into what was to become a model
estate. The semi-abandoned country
house was fixed up and eighteen
hectares of vineyards were planted on
soils of sedimentary origin with ideal
South-Eastern exposure.

"

TERRE VINEATE 2009

ORVIETO
1F CONTROLLAT

DENOMPAZIONE DI ORI

CLASSICO SUPERIORE

Terre Vineate

Orvieto Classico Superiore
Zone: Orvieto

Varietal:

16 hectares
45,000 bottles

Vineyard Ext.:
Average Prod.:

Procanico, Grechetto, Verdello,
Drupeggio, Malvasia

At first the grapes were simply
harvested and sold; but by 1984 small
quantities, selected from different
plots, were vinified, and the limited
production estate bottled. The results
showed great quality but even greater
potential, so much so that today
the estate vinifies the finest grape
selection for an average of 100,000
bottles a year.

A new ageing and storage cellar
has been recently built in front of
the previous cellar now used only for
vinification.

The possibility of operating
strict grape selections and blending
accurately and proportionately, the
employment of soft pressing and
temperature controlled fermentation,
guarantee the high quality of Terre
Vineate.

Equally essential is Giovanni
Dubini’s philosophy of production.
The manifest goal is not merely that
of generic improvement, but reflect
itself specifically in the yearning to
produce a complex white wine suited
for aging. These propositions have
been embraced with great vigour, and
have found their highest expression in

Umbria

Il Palazzone’s Campo del Guardiano
Orvieto, a “reserve” produced from
the estate’s finest grapes and released
a full year later than Terre Vineate.
Gifted with a wonderfully rich
and silky body and an intensely
fruity bouquet, both Terre Vineate
and Campo del Guardiano, grow with
age, developing a complexity indeed
rare among Italian white wine.
1986 a small Cabernet
Sauvignon vineyard (from which
Armaleo, a jewel of the estate, is
made) was added to the 18 hectares
of Orvieto Classico. In 1991 other
four hectares were planted with
Sauvignon (from which a dessert
wine, Muffa Nobile, is produced),
with Viognier (used for L’Ultima
Spiaggia) and with Grechetto (for
Grechetto IGT). Finally in 1999-2000
other three hectares planted with red
grapes were added for the production
of Rubbio (a blend of Sangiovese and
local varietals). Giovanni also makes
a fresh and fruity white wine, Dubini
Bianco (ablend of Procanico, Verdello
and other indigenous varietals) and
Piviere, 100% Sangiovese. 0
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Campo del Guardiano
Orvieto Classico Superiore

Zone:
Cru:
Varietal:

Vineyard Ext.:
Average Prod.:

Orvieto

Campo del Guardiano
Procanico, Grechetto, Verdello,
Drupeggio, Malvasia

1.8 hectares

7,000 bottles
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Cantina

FRATELLI PARDI

he origin of Sagrantino
is uncertain: in Naturalis
Historia Pliny the Elder

mentioned the Itriola grape grown
within the area where Sagrantino di
Montefalco is now produced, but it is
likely that this varietal was brought
by the Franciscan monks returning
from their travels in Asia Minor in the
XIV-XV century.

Montefalco, one of the few
towns in Italy where vineyards were
planted within the city walls, boasts
a very old tradition in viticulture and
winemaking: already in 1400s laws
regulated this sector and starting
from 1640 the beginning of harvest
was established by a decree of the
town council.

Moreover, the agricultural
planning of the XV century can be
seen in the wonderful frescoes by

Benozzo Gozzoli of the Monastery of
San Francesco, in the cellars of which
the great-grandparents of the present
owners used to vinify their grapes
from 1919 to 1945. The wines were
then sold throughout Umbria and in
the Vatican City. After 1945 the family
decided only to sell grapes up to 2002
when a new winery was established
and wine started being bottled again
under the supervision of Giovanni
Dubini, owner of Palazzone.

The Pardi family has owned a
textile factory for three generations,
the only one in Umbria where
cotton and linen are still woven with
traditional mechanical looms, and the
same passion and research for beauty
and perfection can be now found in
the wines.

Four different wines are made:

a Sagrantino secco (matured in

V)

MONTEFALCO

DENOMINAZIONE DI ORIGINE CONTROLLATA

ROSSO

- 2007 -

CANTINA FRATELLI PARDI

Montefalco Rosso
Zone: Montefalco
Varietal:

3.3 hectares
10,000 bottles

Vineyard Ext.:
Average Prod.:

Sagrantino di Montefalco

Zone:
Varietal:

Vineyard Ext.:
Average Prod.:

70% Sangiovese, 15% Sagrantino,
15% Merlot and Cabernet Sauvignon

Umbria

wood for 18 months, robust, but
elegant, with a fantastic nose of red
berries with slightly spicy notes); a
Sagrantino Passito (made with grapes
that are dried for two months on straw
mats before being pressed, it is sweet,
intense, fruity, ideal with desserts
or cheese); a delicious Montefalco
Rosso (a blend of mainly Sangiovese
with Cabernet Sauvignon, Merlot and
Sagrantino) and a Montefalco Bianco
(60% Grechetto, 25% Trebbiano and
15% Chardonnay).

I am very grateful to Giovanni
Dubini, who introduced us to this
charming family and to their lovely
wines, and I strongly recommend to
give them a try! 0

- 2006 -

GRANTINO

DI MONTEFALCO

Montefalco
Sagrantino
6.93 hectares
10,000 bottles
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FILOMUSI GUELFI

n the unappropriately vast
Iappellation of Montepulciano

d’Abruzzo, where the
Montepulciano grape is cultivated
in a spectrum of climates, altitudes
and pedological conditions that is
boggling in its variety, Montepulciano
d’Abruzzo D.O.C. can present itself
to the neophyte with characteristics
so varied as to make one wonder why
all these radically different wines go
by the same name.

Tocco di Casauria, a small town
of the Abruzzi region (in the province
of Pescara) has always produced
a Montepulciano d’Abruzzo with
qualitative characteristics that brand
it as unique among wines produced
in other areas of the Abruzzi. Within
this township we find the county of
Ceppeto, where the Filomusi Guelfi
Estate is situated, and where the
microclimate is so outstanding as to
warrant its qualification as a veritable
cru.

Filomusi Guelfi’s Montepulciano
d’Abruzzo is blessed with a richness
and a depth of colour indeed rare. Its
bouquet is powerfully evocative of
cherries and currants, its structure
firm and concentrated, its taste
ample and generous on the palate
with a lingering finish of berries and
liquorice. The cellar is located in an
historical building that dates back to
the end of the fifteenth century, but
the equipment is extremely modern!

The range of wines of the estate
also includes a Montepulciano
d’Abruzzo Riserva, a Montepulciano
d’Abruzzo Cerasuolo (a cherry red
rosé wine) and two Colline Pescaresi
IGT whites (one a blend of local and
international varietals, the other made
with Pecorino, an ancient varietal
grown in the Marche and in Abruzzo
that has recently been recovered). ¢

Abruzzo

2003

FILOMUSI GUELFI

MONTEPULCIANO
D'ABRUZZ0

DENOMINAZIONE DI ORIGINE CONTROLLATA

ESTATE BOTTLED - ABRUZZO RED WINE - FRODUCT OF ITALY

i V.QPRD.
s
= Imbottigliato all’origine nella
= Cantina di Tc auri
o da Az. Agr. Filomusi
= Popali (PE) - Italia
750 ML € ITALIA ALC. 135% BY VOL.

Montepulciano d’Abruzzo

Zone: Tocco di Casauria
Cru: Ceppeto
Varietal: Montepulciano d’Abruzzo

Vineyard Ext.: 6.8 hectares
Average Prod.: 45,000 bottles
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GINI

he Gini estate is a marvelous

I example of family synergy:
after Olinto recently passed

away, his sons Sandro and Claudio
are managing the estate working
side by side to reestablish Soave’s
reputation as one of Italy’s finest
white wines, and decidedly one of
the most enchanting and seductive
wines anywhere. Have you ever
even associated Soave with crus and
terroir? Well, first of all let’s start
by distinguishing Soave from Soave
Classico: the latter is the
historical appellation, the one with
hills and slopes, where clearly the vine
finds its finest habitat in leaner soils,
naturally producing lesser quantities
but far better grapes. The former
represents a “political” enlargement
of the appellation to encompass the
adjacent flatlands, a measure due to
the great popularity that the Soave
produced in the hillsides enjoyed.
Needless to say, vineyards in the
flatlands produced - and continue to
produce - outrageous amounts, the
results being that pale-white beverage
commonly recognized as Soave
today. In fact, Soave’s reputation
has been so systematically destroyed
by the seas of mediocre wine that
have abused its name, that it must
come as a surprise that any Soave
vigneron you ask will proudly state
that, indeed, there are two universally
acknowledged grand crus in the Soave
Classico appellation, and these are La
Frosca and Col Foscarin. Now, Gini
produces a lovely Soave Classico
“tout court” - rich, velvety, redolent
of cherry blossoms, and with a most
sweet, fresh and fragrant finish. But
the estate also has vineyards in both
grand crus! From La Frosca’s best
south-east slope (which belongs to the
family since the 18th century), comes
a superlative single vineyard Soave
of stunning character and structure,
elevated floral harmony
stands alone, rivalling the best white

“true”

whose

wines in Italy. The same grapes are
responsible for Gini’s splendid Grand
Cuvée Brut Millesime (48 months
on the yeasts!). And from a tiny plot
of 50-75 year old vines within La
Frosca - acquired by the Gini family
in 1852 and known as “Salvarenza”
- comes a barrel-fermented Soave so
extraordinary that there are simply no
parameters in the appellation to judge
it by.

The cru of Col Foscarin yields the
grapes that the Gini family harvest
and dry until March, then crush and
barrel-ferment until the wine reaches
13.5 alcohol. It will then be repeatedly
racked until fermentation is inhibited
and stops, whereupon the wine will
return to the barrels for almost a year
before being bottled as Recioto di
Soave Col Foscarin, the most delicate
and lovely Italian dessert wine.

I would like to add that all Soave
produced by Gini comes from 100%
Garganega grapes: for the appellation,
it must be said, legally allows up to
30% of Trebbiano di Soave, Pinot
Bianco and Chardonnay to supremely
dilute its wine.

The Gini family also makes
a second Recioto, Re Nobilis, a
Veneto Chardonnay IGT, a Veneto
Sauvignon IGT, a Pinot Noir IGT and
has recently released a Monti Lessini
Bianco DOC. 0

Soave Classico

Zone: Monteforte
d’Alpone

Varietal: Garganega

Vineyard Ext.: 9 hectares

Average Prod.: 70,000 bottles

Veneto

(@

2007

LA FROSCA

Soave Classico

La Frosca

Zone: Monteforte
d’Alpone

Cru: La Frosca

Varietal: Garganega

Vineyard Ext.: 6 hectares

Average Prod.: 25,000 bottles

Denominazione di Origine Controllata
5
Messo in bottiglia dall’Azienda Agricola r.;
Gini in Monteforte d’Alpone - Italia 5
g
mme  [TALA 12,5% vl 2
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TAMELLINI

hen Soave is excellent
when it comes from
good hillside vineyards

that aren’t brutally overcropped;
when the intentions are fine and
the drive generous and well aimed;
when it is produced from Garganega
alone, (perhaps with a touch of the
mysterious ‘“Trebbiano di Soave”
that many identify as Verdicchio)
- then it is irresistible. The most

most luxuriantly satisfying of white
wines, it is no wonder that it became
a household name the world over.
Even less of a wonder that it became
the wine industry’s first major
investment, a drive that devastated
the appellation. Still today it may be
wise to reflect upon the fact that in
the appellation there are, I believe,
only 20 vignerons that bottle Soave,
and rather small ones at that. The rest

threacherously tempting and the is monopolized by the Soave Co-op
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Soave DOC
Zone: Soave
Varietal: Garganega

20 hectares
200,000 bottles

Vineyard Ext.:
Average Prod.:

Veneto

that vinifies approximately 800,000

hectolitres, and sells to negotiants
throughout.
When Gaetano Tamellini

contacted me through a common
friend, bringing me a superlative
bottle of Recioto he had bottled for
family use, I was interested to hear
that he wanted to start bottling,
instead of selling grapes to the Co-
op. He came to see me for advice.
So we talk, reciprocally visit, build
a relationship, and we begin. Having
furnished the cellar from scratch with
state of the art equipment just in time
for the 1998 harvest, I send in Paolo
Caciorgna, the best white wine maker
I know, to follow each step of the
vinification. In the meantime Gaetano
and his brother Pio Francesco work
beyond any call of duty in order that
the difficult harvest may yield the
loveliest of wines.

When I drive up to taste the wines,
I’m simply in love: that innefable
girlish sweetness that is the trademark
of Soave; that wildflower bouquet
that makes you swoon; that spring
in bloom that it conjures up - all are
there, and more. In short, they are all

irresistible. 0
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Soave DOC . Recioto di Soave DOCG
Le Bine de Costiola Vigna Marogne de Costiola
Zone: Soave Zone: Soave
Cru: Le Bine Cru: Vigna Marogne
Varietal: Garganega Varietal: Garganega
Vineyard Ext.: 3 hectares Average Prod.: 6,000-7,000 bottles

Average Prod.: 20,000 bottles
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MAZZ1

The Veneto probably produces
more wine than any other
region of Italy. Experience has
led me to suspect that one unfortunate
reason is the all too frequent practice
of overcropping. Fine exceptions to
this rule happily exist and, today, in
Roberto Mazzi’s Estate I believe I've
found the integrity indispensable to
fine winemaking.

An agronomist with a passionate

organic  bent, Roberto Mazzi
perpetuates the rigorous, labour
intensive  practices that made

Amarone and Valpolicella world
famous.

A first small crop - destined for
Amarone (two Amaroni are made,
“Punta di Villa” and “Castel”) - is
harvested, the clusters placed in
shallow wooden crates to be piled
up in a cool, ventilated granary
where they will partially dry until
crushing in January - the clusters

Amarone
della Wa@oﬁ}:eﬁﬁ Glassico

ITALIA

Amarone Punta di Villa

Zone: Negrar
Cru: Villa
Varietal: 70%Corvina,

25% Rondinella,
5% other red var.
3 hectares

8,000 bottles

Vineyard Ext.:
Average Prod.:

hand selected, as they must be perfect
to avoid rot as they dry. The second
harvest is crushed immediately, and
will become Valpolicella Superiore.
The practice of drying the grapes
used in Amarone, (and in Mazzi’s
case also used for his Valpolicella
Superiore “Poiega”),  naturally
results in uncommon concentration,
alcoholic and otherwise. However,
there are risks in this procedure -
aside from simple rot - for a wine
may end up overly cloying, too heady
and hot, easily one of the reasons

for Amarone’s overall decline in
popularity.
Mazzi’s wines are a happy

exception. The Estate’s
are positioned in the highest hills of
Negrar. One of the five townships
of Valpolicella’s classic appellation,
Negrar has always been the focal
point of my research because its
lean, soils yield the

vineyards

calcareous

Veneto

appellation’s most elegant wines. The
added element of altitude endows
Mazzi’s wines with rare balance and
a silky, rather than meaty, texture.
Mazzi’s Valpolicella Superiore
Poiega may be considered as their
Amarone’s younger brother: clusters
are dried for 30 days before crushing,
after which the wine is aged in
oak for 18 months and rests in the
bottle for 6 months before being
released. The Valpolicella Superiore
is a fruity, fresh, medium bodied
red, extraordinarily fragrant
eminently drinkable upon release.
Recioto Le Calcarole is a delightful
dessert wine.
These are all
whose appeal lies in elegance rather
than clout - a style I’ve always been
partial to. 0

and

seductive wines

CAMaz31

ilpolicelln Glassico OBuperiore

DENOMINAZIONE DI ORIGINE CONTROLLATA

SHRPEREYTO
2008

CAMaz3i

(Valpaﬁcelfa Crlassico Obuperiore

DENOMINAZIONE DI ORIGINE CONTROLLATA

Roberto CHazzi e ofigli

VITIVINICOLTOR] IN NEGRAR DI VALPOLICELLA - ITALIA

Roberto ChMazzi e 5figlt

VITIVINFOCLTORI IN NEGRAR DI VALPOLICELLA - ITALIA

Valpolicella Classico
Superiore Sanperetto

Zone: Negrar

Cru: Poiega, Villa,
Sanperetto

Varietal: Corvina,
Rondinella,
Molinara

7.5 hectares
20,000-22,000 btls

Vineyard Ext.:
Average Prod.:

Valpolicella Classico
Superiore Poiega

Zone: Negrar
Cru: Poiega
Varietal: Corvina,
Rondinella,
Molinara
Vineyard Ext.: 4 hectares

Average Prod.: 10,000 bottles
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Veneto

UMBERTO BORTOLOTTI

t was not easy to find a
IProsecco that could satisfy

our requirements, but finally
we came in contact with Cantine
Umberto Bortolotti and the wines
are a great addition to our portfolio.
The average production, although it
is approximately 1 million bottles a
year, is not large in comparison to
other wineries of the Valdobbiadene.

The Cantine were established in
1947 by Umberto Bortolotti who had
a real passion for Prosecco; together
with a group of friends he founded the
“Consorzio di Tutela del Prosecco”
(Consortium for the safeguarding of
Prosecco), the Prosecco brotherhood
and he also set up the National Fair of
sparkling wines in 1963.

The cellars have been in the
present location since 1954 and
have recently been completely
renovated. The business is now run
with much enthusiasm by Umberto’s
son Bruno and this winery is a
perfect blend of extremely modern
technology and respect for tradition.
A group of viticulturists within the
Valdobbiadene appellation has been
carefully selected over the years,
together with oenologist Enrico
Baratto, so that only grapes of the
highest quality are vinified. 100% of
the wines is made with the Charmat
method.

There are two different lines of
products, mainly Valdobbiadene
Prosecco DOCG although a few
other varietals are vinified, the
Linea UB and the new Linea Astralis
(that includes 4 millésimé sparkling
wines).

All wines can satisfy even the
most difficult customers and are
ideal not only as an aperitif or with
desserts, but also for unusual and
interesting food matches. Apart from
the delicious Prosecco, the sparkling
Nosiola and Lagrein are definitely
worth a try. %

MCM/XEVII

Valdobbiadene Prosecco Superiore Extra Dry “47”

Zone: Comune di Valdobbiadene

Varietal: 90% Glera (the name “Prosecco” now refers to a zone,
the grape varietal is now called “Glera”), 10% Pinot
Bianco

Average Prod.: 39,000 bottles

VALDOBBIADENE

Valdobbiadene Prosecco Superiore Brut
Zone: Comune di Valdobbiadene
Varietal: 90% Glera, 10% Pinot Bianco
Average Prod.: 120,000 bottles
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The staff of Marc de Grazia Selections

Founder and Managing Director: Mr Marc de Grazia
Co-Director: Mr Sebastian de Grazia

Accountancy Department
Tax Consultant and Head of the Department: Mr Francesco Marconcini
Accountant: Ms Valentina Barbieri - vale@marcdegrazia.com
Accountant: Mr Dario Zenti - dario@marcdegrazia.com

deGrazia Imports LLC (US Market)

President: Ms Anne Zakin - anne@marcdegrazia.com
General Manager: Ms Stacy Sherman - stacy@marcdegrazia.com
Regional Sales: Ms Sariya Jarasviroj Brown - sariya@marcdegrazia.com
Sales and Marketing Assistant: Ms Lily de Grazia - lily@marcdegrazia.com

Eastern Markets
Mr Michele Falvo — michele@marcdegrazia.com

UK Market

Ms Luciana Girotto - malvasial @aol.com

Sales Co-ordination
Mr Antonio Ciccarelli - antonio@marcdegrazia.com

Editing, Website
Ms Susan Michahelles - susan@marcdegrazia.com

Producer and Client Co-ordination

Ms Elisa Cambi - elysa@marcdegrazia.com
Ms Patrizia Chiari - patry@marcdegrazia.com
Ms Letizia Simoncini - lety@marcdegrazia.com
Ms Lucia Borchi - lucia@marcdegrazia.com
Ms Martina Vogt - marty@marcdegrazia.com
Ms Bianca Novakovic - bianca@marcdegrazia.com

Secretariat and General Co-ordination
Ms Mery Paterno - mery@marcdegrazia.com

General Services
Mr Gabriele Corsi - gabry@marcdegrazia.com

Languages Spoken

Italian, English, French, German, Spanish, Croatian

Marc de Grazia Selections S.r.l.
Address: Borgo degli Albizi, 10 - 50122 Firenze (Italia)
Tel: +39.055.200311 Fax: +39.055.20031250

General E-mail address: selections@marcdegrazia.com
Web page: www.marcdegrazia.com
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