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Even though it is warmer than much of the rest of France, Roussillon still 

gets a blanket of snow in winter – particularly on high-altitude vineyards 

such as Le Soula’s in Fenouillèdes, between Catalonia and the Languedoc. 

This south-facing parcel, called Feilluns, is at 520m and planted with the 

white Macabeu grape. The 29-year-old vines are trained in the traditional 

gobelet or bush-vine system on poor acidic soils of decomposed granite. 

(The boulders among the trees are the same granite, not yet decomposed.) 

The imposing mountain in the distance is the Pic du Canigou at 2,784m, 

once thought to be the highest peak in the Pyrénées. Le Soula had its first 

vintage in 2001 and was organic from the outset. It is now fully biodynamic 

and the wines (whites and reds under the labels Le Soula and Trigone plus 

a few boutique bottlings) are among the region’s most sought-after. 

7KH�MR\�RI�WHUURLU
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Le Soula, Roussillon



John Stimpfig is content director of Decanter

John
Stimpfig
‘Coravin is a brilliant

and disruptive 

technology. It’s 

also a choice’

I HAVE A confession. My biggest discovery (and acquisition) of the 

past 12 months isn’t a wine – it’s a Coravin, which Decanter 

tested in the August 2014 issue. This incredibly clever device 

enables you to pour wine from a bottle (via a hypodermic syringe) 

without pulling the cork or damaging what’s left.

 Too good to be true? Not according to our stringent and 

ongoing road-testing, which Steven Spurrier reported on in his 

column last month. Jancis Robinson MW and US critic Robert 

Parker have also given it their blessing, as have numerous other 

wine critics, wine producers and sommeliers.

 Yet Coravin has a lot of regular consumers to convince. Last 

year’s Decanter.com poll of 4,368 people was evenly split. 29% were 

‘intrigued and interested in buying’, while the rest were ‘cautious’ 

(28%), ‘sceptical’ (16%) or ‘not interested’ (27%). I can sympathise 

with the doubters because ultimately a bottle of wine is for opening 

and sharing. Also, Coravin is an expensive piece of kit at £269. 

Ditto the argon canisters costing £16 a pair, which last for 

approximately 30 pours of 60ml.

 Initially, many in the trade were also suspicious. Parker first 

informed Greg Lambrecht, Coravin’s inventor, that ‘gadgets like 

this don’t work. I have no interest in them because they interfere 

with wine. So I’d rather just pull the cork and drink the glass.’ The 

same evening, he declared it, ‘the most transformational and 

exciting new product for wine lovers in the last 30 years.’

 In Napa and Italy they accepted it immediately. But in 

Bordeaux, there was real resistance. One classed growth asked 

Lambrecht to leave the premises. They thought Coravin would 

encourage counterfeiters and reduce consumption because people 

would open fewer bottles. Actually, the device only works one way 

(ie, you can’t use it to replace what’s in the bottle). As for reducing 

consumption, Lambrecht argues that it has the opposite effect. 

‘People try more bottles because there’s no risk. Then they end up 

opening them as a result’. So now, Bordeaux has also been won over.

 Essentially, Coravin is a brilliant and disruptive technology 

which changes the way you experience and enjoy fine wine. It’s 

also a choice, which people can take or leave.

 There are huge practical benefits; not least in restaurants. 

Consumers can pre-taste to see if a wine is corked or a suitable 

food match. Different bottles can be enjoyed at one sitting. It can 

also be used by auction houses to determine a wine’s authenticity. 

You can track a wine’s evolution more often and more accurately. 

Plus it solves the problem of those very rare, expensive bottles 

you’re saving for the very special occasion that never materialises. 

Now you can have your cake and eat it.

And although wine is ideally a communal experience, what 

happens when you’re home alone and crave something special? 

Before Coravin, I rarely dared to indulge. Now I’m positively

promiscuous and without the slightest scintilla of guilt. D
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THE ANNUAL 

TASTING OF 

AUSTRIAN WINE 
 
10TH FEBRUARY 2015

10.30 AM – 5.00 PM

Taste and discover 

Austria’s best wines 

from 100 wineries.

Special Tasting: 

„Pinot in Austria – 

Noir, Gris and Blanc“

The Institute of Directors

116 Pall Mall, London SW1Y 5ED

london@advantageaustria.org

T: 020 7590 5085, 

F: 020 7584 2565

www.austrianwine.com
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Amonth in wine
All the important issues affecting you across the globe, compiled by Chris Mercer

THE BURNING QUESTION

Does Burgundy need another appellation?

Yes
‘THERE’S A LOT of confusion with

the Bourgogne appellation,’ said

Patrick Javillier, of the eponymous

domaine in Meursault. ‘It

encompasses very different wines

from very different terroirs. Lots of

these are already sub-appellations,

such as Bourgogne Côte

Chalonnaise, Côte du Couchois

and Côte d’Auxerre. Only Côte d’Or

isn’t officially recognised.’

Pierre Gernelle, head of Burgundian grower-negociant

union FNEB, said: ‘It’s not a question of a new appellation.

It’s about Bourgogne produced in the Côte d’Or meeting

strict production rules.’ He said the new denomination

was a ‘response to market demand’ and reflected rising

prices for the top wines within the regional Bourgogne AC,

which makes up half of all Burgundy production. ‘We [will]

have entry-level Côteaux Bourguignons, Bourgogne AC

with Bourgogne Aligoté and Crémant de Bourgogne in the

middle tier, and Bourgogne Côte d’Or at the top end.’

Jasper Morris MW, of UK merchant Berry Bros & Rudd

and DWWA Regional Chair for Burgundy, disagreed with

producers who said the move was anti-terroir. ‘It’s about

being more precise’, he said. He added that he doesn’t

believe it’s all about price, when many merchants held 2013

prices over from 2012, despite another small vintage.

No
SOME WINEMAKERS FEAR a new appellation will encourage

producers and consumers to think too generically. ‘I worry

about it being a blend of climats,’ said Philippe Brun, of

Domaine Bruno Clair in Marsannay. ‘We do everything to

defend our terroirs, so this initiative worries me.’

Thibault Liger-Belair, of Domaine du Comte Liger-Belair

in Nuits-St-Georges, criticised the initiative as ‘globalising’

and ‘anti-terroir’. Others struggled to see the rationale for

the move. ‘I don’t think another appellation is necessary,’

said Erwan Faiveley, of his namesake domaine. ‘We already

have Bourgogne Hautes-Côtes de Nuits and Hautes-Côtes

de Beaune [for example].’

Will Hargrove, head of fine wine at UK merchant Corney

& Barrow, said he couldn’t see an obvious sales advantage.

‘Well-known wines can be declassified to Bourgogne Rouge

and people find that quite fun. But, this potentially adds

complexity for the sake of it.

Some will take it seriously and

some won’t, so you might get a

confusing scenario.’ He said

supply shortages were still the

key issue in Burgundy. ‘The last

vintage of a decent size was

2009. Wines we used to sell in

12-bottle cases we now sell in

cases of three and we still struggle

to keep everyone happy.’

Patrick Javillier

Philippe Brun

PLANS FOR A Bourgogne Côte 

d’Or appellation with stricter 

production rules than the basic 

Bourgogne AC has divided opinion 

among winemakers, negociants 

and merchants. 

Burgundy has 100 official appellations, 

according to regional wine body, the BIVB. 

A new one, Bourgogne Côte d’Or, could be 

added to the list if details are signed off by

France’s national appellation authority,

INOQ (formerly known as INAO).

‘We hope it will be introduced in

2015, but we are still not sure,’ said

Pierre Gernelle, head of Burgundian

grower-negociant union FNEB, which includes well-known

houses such as Bouchard Père & Fils and Chanson as members.

False dawns are a hazard for anyone dealing with French wine

bureaucracy.

As previously reported, four years of low-yielding vintages

mean there is pressure to raise prices in Burgundy, and some

negociants think a Côte d’Or appellation could create a more

balanced pricing structure.

‘This is an appellation that could be 

interesting for consumers,’ said Gernelle. 

‘Pricing would depend on the producer, but 

the idea is to have a price between a basic 

regional appellation and a village-level wine.’

If approved, a red or white 

Bourgogne Côte d’Or AC wine

would only be made from vineyards 

in the Côte de Beaune or Côte de 

Nuits. Those from Hautes-Côtes de 

Beaune or Hautes-Côtes de Nuits 

would be excluded. 

Gernelle said the Côte d’Or 

appellation would also have stricter 

production rules than the regional 

Bourgogne AC. For example, maximum yields would be set at 

66 hectolitres per hectare for whites and 58hl/ha for reds, 

versus 68hl/ha and 60hl/ha respectively for Bourgogne AC.

The minimum degree of alcohol would be 11% for white and 

10.5% for red, instead of 10.5% and 10.2% for Bourgogne AC.

Burgundy may represent the pinnacle of terroir-based 

winemaking for many wine lovers, but is a new appellation 

what the region really needs?

➢

A

would sit above the Bourgogne AC (top)

but exclude the Hautes-Côtes (below)
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ITALY A centuries-old grapevine-

growing technique on the remote

Italian island of Pantelleria has joined the town

of St-Emilion, Barolo vineyards and Georgian

qvevri on the UNESCO World Heritage list.

UNESCO has recognised growers cultivating

grapes from terraced vite ad alberello – or

‘head-trained bush vines’ – on Pantelleria off

Italy’s southern coast. Their method involves

digging mini-craters and pruning vines to

create six branches. It was used by Phoenicians,

who settled there about 2,500 years ago.

Growers mostly produce Passito di Pantelleria,

a sweet wine made from dried Zibibbo grapes,

also known as Muscat of Alexandria. ‘We have

been working towards this result for many 

years,’ said José Rallo, owner Donnafugata, 

which has 68ha on the island. 

■ Campaigners opposed to the Mosel

bridge filed a criminal complaint against

the state-backed building plan, after

geology expert Professor Rafig Azzam

questioned whether the foundations

would be solid. ‘Stability on the slope

near Urzig has not been proved,’ said

Pro-Mosel’s Georg Laska. The local

government said safety concerns were

‘unfounded’, but said officials would

meet Azzam to discuss evidence.

■ Building work on Bordeaux’s wine

cultural centre, Cité des Civilisations du

Vin, is set to cost about €14m more than

budgeted. Manager Philippe Massol said

projected building costs have risen from

€63m to €77m, but the gap would be

funded by Bordeaux city council, led by

mayor Alain Juppé. The centre is still on

track to be complete by March 2016.

■ A biodynamic winemaker in Burgundy

who refused an order to spray his vines

against flavescence dorée has been

acquitted on appeal. Emmanuel Giboulot,

who garnered strong support from

environmental campaigners, declared

‘victory for citizen power’ outside the

Dijon court. He had originally been fined

€1,000, with €500 suspended.

■ Millionaire Marlon Abela, owner of

Michelin-starred The Greenhouse and

Umu in London, has bought control of

UK merchant OW Loeb, a specialist in

German, Burgundian and Rhône wines,

for an undisclosed fee. Abela’s fortune

was estimated at £325m in 2014.

■ The House of Lords rejected a catering

services merger with the House of

Commons as it ‘feared the quality of

Champagne would not be as good’,

former Commons clerk Sir Malcolm Jack

told a UK Parliamentary committee. ‘Did

you make that up?’ asked the committee

chair. ‘It is true,’ Jack said. A Lords

spokesperson refuted Jack’s comments.

■ A white truffle, believed to be the

world’s largest at 1.89kg, sold for

$61,250 at Sotheby’s ahead of its New

York fine wine auction in December.

Stay up to date with the latest wine news

on Decanter.com, or follow us on

Facebook or Twitter @Decanter

Aussie ambitions in China

AUSTRALIA Supermarket chain 

Woolworths has acquired China’s 

major wine importer Summergate for an 

undisclosed fee. The Australian chain also 

bought Summergate’s sister firm Pudao Wines. 

Shanghai-based Summergate already 

distributes Concha y Toro and Pol Roger, but 

the deal could see more Australian wine 

flowing into China. It comes after Chinese and 

Australian ministers signed a free-trade 

agreement that will see China abolish import 

tariffs on Australian wine within four years. 

Separately, back in Australia, Hardys owner 

Accolade Wines has agreed to buy Grant Burge 

in Barossa. Accolade is 80% owned by 

Sydney-based Champ Private Equity.

Independents on the rise

UK Independent wine shops are 

thriving in the UK, with numbers up by 

50% since 2007 to nearly 750 stores, a study 

reports. The sector is now worth almost £500m 

in annual sales, said research published by 

Wine Intelligence and trade magazine The Wine 

Merchant. Larger retailers, like Oddbins and 

Majestic, were excluded. It suggests a key 

minority of wine lovers is increasingly willing 

to avoid supermarkets. ‘Over the past five 

years there has been a net increase in numbers 

in every month except one, in the height of the 

recession,’ said Wine Merchant founder Graham 

Holter. Many specialists have broadened their 

offering by doubling up as bistros or wine 

schools, he added.

Around the wine world

FRANCE A proposed high-speed rail

line connecting Bordeaux to Spain 

threatens the future of winemaking in 

Sauternes and Barsac, the local producers’ 

union has warned. 

Xavier Planty, co-owner of Château Guiraud 

and president of the Sauternes and Barsac 

winemakers’ union, said the rail line would 

destroy the regional microclimate, 

jeopardising the formation of noble rot that is 

so crucial to the areas’ renowned sweet wines. 

‘One of the railway lines would cut the Ciron 

river in three places and in 30 of its tributaries, 

and thus make the water warmer, which would 

eliminate the essential botrytis-making fog 

that defines Sauternes,’ said Planty. ‘We only 

noticed late about its environmental impact.

The project is crazy.’

Construction plans for the new line, set to 

connect Toulouse, Bordeaux and northern 

Spain, were outlined in October 2013. It would 

not be finished until 2027. Winemakers in the 

Bordeaux region of Graves also voiced 

concerns when plans were first unveiled a few 

years ago.

A public inquiry into the proposals ended 

on 8 December, but no results had been 

published by France’s national railway body at 

the time of writing.

In brief

UNESCO protects ancient Phoenician wine heritage

Rail line ‘threatens noble rot in Sauternes & Barsac’

A month in wine

Winemakers fear the high-speed rail 

line will affect botrytis production

Pantelleria’s unique head-trained 

bush vines join UNESCO’s heritage list
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This Decanter event is kindly sponsored by:

Book today at www.decanter.com/events or call +44 (0)20 3148 4513

Terms and conditions: the information is correct at time of publication but the organisers reserve the right to change any part of the 
event without notice. No under 18s, including babes in arms. For full terms and conditions please visit www.decanter.com/events

GRAND TASTING
11am–5pm

Join Decanter at its inaugural Mediterranean Fine Wine 
Encounter this March. Discover a selection of premium 
wineries that border the Mediterranean coast, all of which 
LEZI�YRMUYI�XIVVSMVW�MR¾�YIRGIH�F]�XLI�WYRR]�GPMQEXI��8LMW�MW�
an unrivalled chance to discover a host of fascinating wineries 
from a diverse selection of countries. Meet the winemakers in 
TIVWSR�EW�]SY�XEWXI�QSVI�XLER�����I\GITXMSREP�½�RI�[MRIW�

MASTERCLASSES

• Clos de l’Obac, Gratallops, Priorat, Spain 2004
• Rivesaltes Rouge, La Carbasse VDN, Domaine Sarda Mallet,

Roussillon, France 2006
• La Pèira en Damaseila, Côteaux du Larzac, France 2008
• Sassicaia,Tenuta San Guido, Bolgheri,Tuscany, Italy 2011
• Old Vines Primitivo,Az.Agr. Morella, Puglia, Italy 2007

• Marsala Superiore Riserva, Marco de Bartoli, Sicily, Italy1987
• Nikteri Assyrtiko,Haridimos Hatzidakis, Santorini, Greece 2011
• Xinomavro, Earth & Sky,Thymiopoulos, Naoussa, Macedonia,

Greece 2011
• Commandaria, Kyperounda, Pitsilia Mountains, Cyprus 2005
• Château Musar, BekaaValley, Lebanon 2003

Learn from the experts at 
Decanter’s world-class tutored tastings.

Masterclasses last 90 minutes. Tickets
are sold separately to Grand Tasting
tickets and places are strictly limited.

11am: Great Wines of the Mediterranean £45

Discover a fascinating selection of wines from top producers along the Mediterranean coast as you
encounter small, premium wineries, alongside iconic names such as Sassicaia and Château Musar.Demetri
Walters MW will showcase wines that epitomise the incredibly diverse terroirs of the Mediterannean.

Speaker :DemetriWalters MW, Berry Bros. & Rudd.

• Scala Dei, Cartoixa 1974
• Scala Dei, Cartoixa 2007
• Scala Dei, Masdeu 2011
• Ferrer Bobet,Vinyes Velles 2009
• Ferrer Bobet,Vinyes Velles 2012

• Ferrer Bobet, Selecció Especial Vinyes Velles 2007
• Mas Doix, Salanques 2006
• Mas Doix, Doix 2010
• Mas Doix, 1902 Centenary Carignan 2010

1.30pm:Discover the Elegance of Priorat £45

4VMSVEX LEW GSQI SJ EKI� ½VQP] IWXEFPMWLIH EW SRI SJ 7TEMR Ẃ XST [MRI VIKMSRW� -R XLMW XEWXMRK� XLVII SJ
Priorat’s most prestigious producers join forces to tell the story of this outstanding region through
their award-winning wines.These are wines that speak strongly of their terroir, a land of steep slopes,
unforgiving slate soils and old vines – particularly Garnacha and Cariñena – yielding intensely concentrated
JVYMX�8LI PMRI�YT MRGPYHIW E ZIV] VEVI STTSVXYRMX] XS XEWXI XLI ½VWX [MRI XS FI FSXXPIH MR 4VMSVEX� EW [IPP EW
the DWWATrophy-winning Scala Dei Cartoxia 2007.

Speakers: Sergi Ferrer-Salat, co-owner Ferrer Bobet; Ricard Rofes, Scala Dei winemaker ;Valentí Llagostera,winemaker
and co-owner of Mas Doix.Moderator : Sarah Jane Evans MW,DWWA Regional co-Chair for Spain.

Book tickets today

£45

£45

• Cave du Vin Blanc de Morgex et La Salle, Roussin de
Morgex Metodo Classico Brut, Valle d’Aosta 2013

• Borgo Prunatelli , Canaiolo Bianco, Tuscany 2013  
• Tiberio,Trebbiano d’Abruzzo Fonte Canale, Abruzzo 2012
• Villa Bucci, Verdicchio dei Castelli di Jesi Riserva Villa Bucci,  
   Marche 2005
• Donnachiara, Taurasi Riserva, Campania 2008

• Antonio Caggiano,Taurasi Macchia dei Goti, Campania 2001
• Rivera, Il Falcone Castel del Monte, Puglia 1993
• Lungarotti, Rubesco Monticchio Torgiano Rosso Riserva,  
   Umbria 1988
• Castello di Monsanto, Chianti Classico Il Poggio, Tuscany 1968
• Donnafugata, Passito di Pantelleria Ben Ryé Limited  
   Edition, Sicily, 2008

4pm: Italy’s Mediterranean Native Grape Varieties £45

This masterclass, led by award-winning Italian wine writer Ian D’Agata, is a once-in-a-lifetime tasting, 
showcasing wines that are unique in their rarity and their age. From the amazing 1968 Castello di 
Monsanto Chianti Classico il Poggio, to the incredible Monticchio Riserva 1988, both made with the  
native Sangiovese grape, Ian presents a fascinating comparative tasting of private cellar wines produced 
from a compelling array of native grapes including Aglianico, Uva di Troia, Verdicchio, Muscat and more.

Speaker : Ian D’Agata, Italian wine writer and DWWA Regional co-Chair for Italy.



Left: why is there a right

fizz over Champagne and

the House of Lords?

See p6 for the story

Letters
All that glitters…
I’VE BEEN A Decanter subscriber for years and enjoy

the magazine. But I find it hard to believe that not

one Californian wine could make the cut for your

2014 Top 50 Wines of the Year. Times and tastes

are changing in the UK, with the Golden State

leading the charge. Decanter needs to stay current.

Chuck Cramer, wine consultant, London

Christelle Guibert replies: Our Top 50 is a selection of

wines scoring 18.5/20 and above from panel tastings,

Weekday Wines and articles. The wines must be

available in the UK and offer excellent value. I agree

California is going through an exciting time – as I

discovered when writing my recommendations for the

California supplement (published with the September

2014 issue). But last year no Californian wines could

compete in terms of availability and value. Let’s hope

that changes when we pick our Top 50 for 2015.

The joy of Provence rosé
I’M SURE MANY Decanter readers would profoundly

disagree with Hugh Johnson’s comment (January

2015 issue) that Provence rosé is ‘boring’ and ‘better

with fizzy water’. How much joy has that chilled

bottle of Provence rosé brought to so many of us

over the years while sitting outside in the sunshine

or eating a simple meal of fresh tomatoes, great

olive oil and fresh bread? Of course no one disputes

Johnson’s contention that Provence can, and does,

make some exciting and beautiful reds and whites,

but what creates the cash flow to make those more

intellectual wines? The rosé of course.

Mel Master, New Hampshire, US

Benefits of a winery visit
‘THERE’S NO SUCH thing as a great wine, just a

great bottle’, or so the saying goes. So, when I tasted

CVNE’s Imperial Gran Reserva – rated 18.5pts in

your December 2014 issue – I realised there are

reasons why it might not live up to that exceedingly

high score… as it didn’t. It was certainly pleasant

enough: bit of fruit, bit of lateish tannin; but all a

WIN A

MAGNUM OF

BOLLINGER

Wine is all about

opinions, so

why not share

yours? If you are

amused, enraged

or intrigued by

anything you’ve read in

Decanter or Decanter.com,

write or email us at the

address listed above

Each month the sender of

our star letter will receive

a magnum of Bollinger,

courtesy of Mentzendorff,

the house’s UK agent

(www.mentzendorff.co.uk)

Letter of the month

The value of a real sommelier
I’D LIKE TO congratulate Jon Bonné on his column (December 2014 issue).

His views were very refreshing for a sommelier like me – without

certification but having served customers for 22 years. This face-to-face

interaction makes me a real sommelier, I believe.

Many of those today who call themselves sommeliers are much more

like managers or sales people; few wear an apron or carry a corkscrew,

even if they have a Master Sommelier qualification. These are the ‘aura of

authority’ sommeliers, as Bonné describes.

This was really a great article which will hopefully resonate with a few

of these so-called sommeliers working in their shiny suits. Let’s bring back

the real values of the profession.

Harald Wiesmann, head sommelier, The St-Regis Bali Resort, Nusa, Bali

bit soft and, to me, no wow factor. Not what I’d 

normally expect from such a high Decanter score.

There are three possible reasons: there’s no such 

thing as a great wine, etc; I am untutored so may 

not ‘get’ a good wine; the rating was in a producer 

profile, not a panel tasting or a vintage report.

Expanding on this last reason, I’ve been similarly 

disappointed in the past with recommendations  

from features. I don’t know how winery visits might 

differ from panel tastings, but is there a chance that 

they are more pleasant and congenial, which could 

therefore lead to higher markings? Just a thought.

John Larkin, Glasgow

The price of a hobby
I READ WITH interest your excellent article on 

restaurant mark-ups (‘Month in wine’, January 2015). 

I love reading Decanter, trying out new wines and 

revisiting old ones. It can be an expensive hobby. 

But my hobby ends when I enter a restaurant. I can’t 

bring my myself to pay £100 for a bottle when I know 

the same money will buy me three interesting wines 

of similar quality in my local merchant. I got bored 

of looking at wine lists and finding that the only 

bottles I thought interesting would cost me more 

than the price of the total food bill. In a restaurant, I 

saw a bottle for £45 that I bought en primeur for £10!

These days I let others choose the wine. I’ll enjoy 

a glass, but focus on the food and company – I can 

fuss over aroma, taste, fruit and tannins at home.

George Davidson, Windsor, Berkshire

Back to wine school
I’M NOT SURE if Mrs Cadus has found a good blind 

tasting course (‘Notes & Queries’, September 2014). 

If not, may I recommend Neel Burton and James 

Flewellen of the Oxford Wine Academy (www.

oxfordwineacademy.com). I took one of their two-day 

courses, and found it an excellent foundation.

Paul Cary via email

Enraged or inspired by what you’ve read? Then write, email or fax us: The Editor, Decanter, Blue Fin Building,

110 Southwark Street, London SE1 0SU, UK. Email: editor@decanter.com. Fax: +44 (0)20 3148 8129. 
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EVERY ACTIVITY PEAKS at a moment like this.

It comes when your engagement with an object

commands an extra level of concentration; when

attention, if you like, grows rapt. There may be a

hubbub around you; it drops away. You may have

other, mosquito-like concerns; they suddenly

expire. There you are, in an invisible bubble,

locked into the object’s gravitational field and

rattling joyously in orbit: just you and it.

Or, in a wine tasting, them. The best tastings,

no question, are those where you can attain such a

state. Of course, you need great wines to taste;

there is little rapture in mediocrity. It’s best, too, if

you are incognito. Every tasting is a social

occasion, and it’s hard to climb into the bubble if

you keep pausing to chat over the vital ephemera

with which we wallpaper the bare walls of our

inner silence.

I was recently in South Africa, to speak at De

Wetshof’s biannual Celebration of Chardonnay and

to attend the annual Swartland Revolution

(roughly akin to the Glyndebourne and the

Glastonbury of South Africa’s wine calendar:

accounts of both have been posted via ‘Jefford on

Monday’ on www.decanter.com). My friend Tim

James pointed out that Kanonkop’s latest Black

Label Pinotage was being released on the

Wednesday evening between the two events. ‘Lots

of old vintages,’ he said, ‘and probably a fish braai.

It’s a real part of Cape wine culture.’ Since I’d just

read (in the trustworthy Platter Guide) that

Kanonkop was ‘the property most regarded as

South Africa’s equivalent to a first growth’, I was

keen to be there.

By the time the squat, replica cannon fired its

exuberant blank into the Simonsberg’s echo field

on Wednesday night (a lawn ritual which precedes

the tasting), I was gagging for some great red. I had,

it’s true, tasted Johan Reyneke’s perfumed

2013 Syrah and sumptuous 2012

Reserve Red (in this vintage a pure

Syrah) a little earlier that day, but in

general the big surprise of the trip

was that many of the estates of

South Africa, and the leading

winemakers in South Africa, seem

to produce assured white wines

with more ease than reds.

Not Kanonkop: it’s all red. And

45 hectares of the estate’s 100ha

of plantings are of Pinotage, the

distinctive Pinot Noir and Cinsault

cross first bred here in 1925. There’s

a straight Pinotage (we looked at 2012,

2005, 1993, 1988) and a Black Label

Pinotage – a single-vineyard

version from vines planted in

1953 (2013 and 2007

tasted). The estate’s other reds are its Cabernet

Sauvignon (2011, 2005, 1994 and 1991 from

magnum); and Paul Sauer (Cabernet with smaller

quantities of Merlot and Cabernet Franc: 2011,

2006, 2003, 1993 in magnum, 1991).

Two hours, incognito, in the bubble: bliss. All of

these wines were good, and a few great; the Platter

Guide didn’t exaggerate. Why is red wine so

convincing at this estate when success proves

elusive elsewhere? The site is warmer than many,

but its decomposed granite soils, 220m to 350m

altitudes and prevailing south-easterly winds are

typical of the Cape as a whole. It favours bush-vine

planting for Pinotage, though the other varieties

are trellised; the Pinotage (though not the other

varieties) is dry-farmed; the grapes are picked fully

ripe, with no modish neurosis over alcohol and

acidity; and it favours lengthy fermentations in

squat concrete fermenters. The winemakers here

(Abrie Beeslaar since 2002, and Beyers Truter

between 1981 and 2003) have not been mad

acidifiers and adjusters, either, so the end result is

ample, enduring tannic structures and balances

which are soft enough to drink beautifully: the

2007 Black Label Pinotage, for example, has a pH

of 3.86 and a TA of just 5.8; and equivalent figures

for the 2012 straight Pinotage are 3.68 and 5.7,

the 2011 Cabernet 3.52 and 6; and the 2011 Paul

Sauer 3.53 and 5.9.

The single greatest wine of the evening for me

was the splendidly lush and still texturally profuse

1994 Cabernet Sauvignon. Indeed if I had to follow

one set of wines through every vintage, it would be

the Cabernet rather than either the Pinotage or

the Sauer blends; the 2011 was also a gloriously

concentrated, ripe, bravura Cabernet of marked

aromatic complexity which may eventually match

the 1994. But each group could thrill: the 2003

Paul Sauer, for example, was serene, harmonious,

complex and secondary, but with voluptuous,

lingering tannins, too. The Pinotages in general are

a little kinkier and sweeter, packed with super-ripe

plum, raisin, coffee, chocolate and Chinese spice;

there’s often a little menthol or eucalyptus, too.

Balance comes with their richly earthy textures,

and those textures hold impressively in time, as

the 1993 Pinotage proved. My two favourites were

the showy but multilayered Black Label 2007 and

the pristine, lively, truffley Pinotage 1998.

A first growth of South Africa? If that implies a

set of commandingly fine, drinkable, table-friendly

red wines with an enduring track record and the

proven ability to age – then yes. D

Andrew Jefford is a Decanter contributing 

editor. Read his ‘Jefford on Monday’ blog on 

www.decanter.com/jefford

What I’ve 
been drinking 
this month
Kind hosts treated me to 

a variety of older South 

African wines during my 

stay. None of the reds, in 

truth, came within a 

furlong of the older 

Kanonkops. Outstanding 

whites included De 

Wetshof’s Bon Vallon 

Chardonnay 2004 from 

Robertson (unwooded, 

but pure, clean, soft, open 

and supremely drinkable, 

slipping gracefully into an 

almondy old age) as well 

as the Bateleur 

Chardonnay 1997 (leafy 

fruits, with a fresh citrus 

and hazelnut classicism); 

the sumptuous, creamy 

Vergelegen, V Estate 

Blend white 2006 

(Semillon and Sauvignon, 

seamless and faintly 

honeyed); and the gentle, 

mellow, autumnal but 

stone-dignified Kaapzicht 

Riesling 1992.

Andrew Jefford
‘In the best tastings, you and the wine are in an invisible bubble of bliss’ 
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‘A LITTLE REBELLION now and then is a good thing’,

is how Thomas Jefferson put it. Today, let’s direct

that sentiment to the system of appellations.

Appellations are our way of creating a canon. We

may bicker and argue about them, but we all

fundamentally believe in the value of place, and

their role in preserving it. And yet the modern

appellation process, crucial for a century or more,

seems to be crumbling – in many places, but

especially in France and the US.

Why? Because the organisations responsible for

them have increasingly wandered away from their

original purpose: to ensure quality, prevent fraud

and preserve the hard-fought achievements of

tradition. Instead, today, they’re often either

guardians of the status quo, protecting a wine

world that no longer quite exists, or else have

become agents of meaningless approval, rubber-

stamping lines on a map with little deeper context.

In America, once again the US Tax and Trade

Bureau is handing out appellations with gusto

– including, last year, the long-awaited granting of

11 sub-regions of California’s sprawling Paso

Robles. This is a marked change from recent years,

when the TTB put an informal freeze on the process

because it was peeved at the endless squabbles

between competing interests vying for appellations

crafted to their personal advantage.

Vintners in Paso responded by streamlining

their proposals and learning to play nice. Bully to

them for successfully lobbying for the sort of

sub-division that Napa once earned – though I

don’t really understand why the San Juan Creek

area deserves its own federally approved gold star.

Theirs is just the latest in a renewed string of

approvals, including Pine Mountain-Cloverdale

Peak (a summit astride Sonoma and Mendocino),

Manton Valley (a desolate stretch of northern

California) and many others. Score one for

pioneering, perhaps, but what it says to me

is that the current system has become

little more than a bureaucratic rubber

stamp on what amounts to local pride,

rather than a codification for

established traditions. At the same

time, it has expanded appellation

boundaries with worrying nonchalance

– bulking up areas like the Russian

River Valley to the point that those

appellations hold diminishing value.

The defence is that this lack of laws

is at the heart of the US system: no

mandated grapes or farming rules, no

limits on yields. For more than

three decades, that

flexibility 

symbolised 

American 

freedom – a counterpoint to Europe’s fusty rules.

But while some flexible systems like, say, Italy’s IGP

roster, are there to find a balance between tradition

and innovation, the US system increasingly seems

like more of a land grab than the pursuit of quality.

That said, things are arguably far worse in

France. It’s worth remembering that INAO, the

appellations body, was created in 1935 to root out

fraud and protect the virtue of established wines

and regions. Given that we’re talking about French

bureaucrats, that meant not only drawing firm map

boundaries but also setting the rules – varieties,

yields and so on – under which vintners have been

chafing for decades. (This isn’t to solely pick on the

French; Italy’s system and others are also fraught.)

Thus INAO has largely helped keep the status quo.

It has nudged toward progress in the past few years,

belatedly approving appellations in worthy places

like the much-overlooked Auvergne. But vignerons’

discontent is barely contained today – even among

their top ranks. Witness the Burgundians awaiting

promotion for their premier crus, gazing at the

grand cru expanse of Clos Vougeot and wondering

why their land should be deemed inferior.

If there’s discontent in Burgundy or the Right

Bank, you can understand the howls of revolt

among younger, more outré producers, many of

whom are jettisoning their geographic rights

entirely, labelling their wine as lowly Vin de France.

Why? Because they’re sick of INAO boards that

may reject their wines on a whim, as happened

with Muscadet’s Domaine de L’Ecu. Like the Super

Tuscans, they believe their convictions can sell

more wine than hiding behind a line on a map.

(Although the Tuscans came from different cultural

cloth.) Because they want to preserve old varieties

that stand for the best of French tradition. Because,

as with François St-Lô outside Saumur or Domaine

Jones in Roussillon, the strictures of Old France just

don’t apply. They’re tired of being told what to do.

Which brings us back to Jefferson. I’d hold that

the warring philosophies about appellations –

regulate it all, or regulate nothing – have both

failed in the modern era. The dialectic no longer

works, having been worn down by politics, money

and the whims of style. When France’s appellations

no longer resemble reality, and America’s have

turned into squatting rights, the canon has fallen

apart. If we don’t start demanding a bit more from

appellations – some rigour in the New World, some

flexibility in the Old – we stand to lose control over

the importance of place, and thereby drain wine of

much of its timeless appeal. In which case, a little

revolt might be overdue. D

What I’ve 
been drinking 
this month
Yann Bertrand may be the 

logical successor to 

Beaujolais legends like 

Yvon Métras; Bertrand’s 

Coup d’Folie, Fleurie 2013 

brims with crushed stones 

and flowers – all the things 

that make great Fleurie 

such a pleasure. 

Meanwhile, the debut 

wines of Sandlands – a 

Californian label founded 

by Turley winemaker 

Tegan Passalacqua – are 

astonishing. Sandlands’ 

Grenache, Placer County 

2012 achieves that grape’s 

magic trick of matching 

joyful strawberry juiciness 

to an almost phantom 

tannic backbone.

Jon Bonné
‘The US appellations system increasingly seems more like a land grab’

Jon Bonné is the wine editor for the 

San Francisco Chronicle
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A weekend of the 
world’s best wines

More than 1,800 wine lovers flocked to London’s Landmark Hotel 

to enjoy exclusive Masterclasses and Discovery Theatres, 

plus hundreds of wines from leading estates across the globe

1 2 Jean-Baptiste Lécaillon of Louis Roederer gave a

Masterclass on 11 of his Champagnes 3  Vincent Millet of 

Château Calon-Ségur was one of many key winery 

personnel from the many estates who exhibited at the

Fine Wine Encounter 4  Andrés Alvarado of Santa Rita 

Estates offers a sample of one of his South American

wines 5 Manuel Muga (left) of Bodegas Muga in Rioja

6 Marie-Hélène Dussech of Château Brane-Cantenac

7  Jonathan Maltus of Château Teyssier presents a 

Masterclass on his cult St-Emilion wines of Le Dôme and

Vieux Château Mazerat 8  Rohan Anderson of Treasury 

Wine Estates, the UK agent for Australia’s Penfolds

Wines 9 José Bonifacio Correa of Viña Ventisquero in

Chile 10  Peter Ayling of Peller Estates in Canada hosts a 

Discovery Theatre on the company’s famous ice wines

11 Visitors enjoy Californian wines at the Robert Mondavi 

Winery stand 12 Augustin Lacaille of Château d’Issan

13 Decanter writer Ian D’Agata hosts a Brunello di

Montalcino Masterclass with producers 14 Lamberto

Frescobaldi of Frescobaldi and 15  Alessandro Mori of

Il Marroneto, who also greeted visitors to his stand 

16 Anne Vallejo and Leticia Ruiz of Marqués de Cáceres

in Rioja 17  Raventós i Blanc’s winemaker Pepe Raventós 

hosted a Discovery Theatre on premium sparkling wines,

featuring his Cavas 18 Peter Richards MW led a Discovery

Theatre on the wines of Mediterranean France 19  Rebeca 

Campos of Grupo Jorge Ordoñez, which has wineries

across Spain, chats to a visitor 20 Lilian Barton of Château

Léoville-Barton 21  Decanter ’s John Stimpfig introduces 

Jesús de Madrazo of Contino, who held a Masterclass on

his Riojas 22 Aline and Philippe Baly of Château Coutet

23 At the Taylor’s Port stand, wine lovers were served by

Malcolm Rose from its UK agent Mentzendorff 24  Toni 

Batet of Torres (right) with Rob Buckhaven of the 

Spanish company’s UK importer John E Fells & Sons
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Vintage preview

Burgundy 
2013

Gerard Basset OBE MW MS tasted 556 wines from 

this new vintage in a 10-day tour throughout the 

Côte d’Or and Chablis. Here he recommends his top 

96 wines across the communes, discovering that 

some great wines were made, despite the weather

THE ADVERSE WEATHER conditions at various

moments during the growing season have meant

that 2013 was, for Burgundy producers, a very

complicated vintage. Quality-minded growers had

to be extremely vigilant and rigorous in their

vineyards and ruthless at the sorting tables to be

able to vinify grapes capable of producing wines of

excellent quality. With all that was thrown at them

by the weather in 2013, the growers needed great

composure as well as great grapes.

The cold and fairly rainy conditions of the

winter carried on well into the spring and so

budburst was late. As Laurent Martelet of Domaine

Martelet de Cherisey, at Hameau de Blagny 

between Puligny-Montrachet and Meursault, puts

it: ‘It seemed that winter did not want to go.’ May

and June, each providing increasingly heavy 

rainfall and cool days too, did not help.

Challenging weather
Unsurprisingly, flowering was also late – later than

in 2012 and much later than in 2011. Flowering

was also partly disrupted by the rain and cooler

than average temperatures, which heralded the

onset of some coulure (berries failing to develop)

and millerandage (berries of uneven size and

maturity in the same bunch), both events 

announcing a small harvest. 

Hot weather conditions arrived in July, but with

some rain too and that meant that growers had ➢

‘While not 

all 2013 

Burgundy will 

be sensational, 

there will still 

be plenty of 

delicious wines 

to enjoy’
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VINTAGE PREVIEW: BURGUNDY 2013

➢

Gerard Basset’s pick of 
the 2013 vintage
The Burgundy 2013s are only bottled in January 2015, 

hence prices and alcohols are not yet set. Contact 

specialist Burgundy merchants for allocations and 

availability, or to enquire about their en primeur 

tastings. Wines are listed north to south by commune.

Chablis
Domaine Dauvissat, Les Preuses Grand Cru 

19/20 (96/100)

Complex nose with a lovely aromatic spectrum of 

flowers, stone fruit and exotic fruits. Firm but ripe 

texture on the palate with a superb intensity and 

long, mineral finish. Drink 2016-2030

Domaine Raveneau, Valmur Grand Cru 19 (96)

Elegant peach and lime nose. Restrained in flavour but 

so fine in texture with great concentration without 

being heavy. Superb, mineral finish. Drink 2016-2028

Chanson Père & Fils, Les Clos Grand Cru 18.5 (95)

Lifted aromas of white truffle and tobacco. Elegant 

palate with a long, mineral finish. Drink 2016-2026

Domaine Dauvissat, Les 

Clos Grand Cru 18.5 (95)

Exuberant nose of stone 

fruit and flowers. Rich on 

the palate with velvety 

texture and a long, citrus 

finish. Drink 2016-2030

Domaine Laroche, Bougros Grand Cru 18.5 (95)

Beautiful hints of jasmine perfume and wild flowers. 

Very fine texture on the palate with a lovely mineral 

finish. Superb wine. Drink 2016-2028

Domaine Louis Michel & Fils, Grenouilles Grand Cru 

18.5 (95)

Exuberant stone fruit with limey undertones. Supple 

and fresh with a long mineral finish. Drink 2016-2028

Domaine Raveneau, Les Clos Grand Cru 18.5 (95)

Appealing ripe pear and white flower aroma. Supple 

mouthfeel and a long, peachy finish. Drink 2016-2026

Albert Bichot, Domaine Long-Depaquit, Blanchot 

Grand Cru 18.25 (94)

Delicious tangerine and candied fruit notes. Juicy and 

round with a mineral finish. Drink 2016-2024

Domaine Christian Moreau Père & Fils, Les Clos 

Grand Cru 18.25 (94)

Lovely melon, apricot nose with floral nuances, fresh 

but very ripe on the palate. Drink 2016-2026

Domaine Christian Moreau 

Père & Fils, Valmur Grand 

Cru 18.25 (94)

Truffle and greengage nose. 

Refreshing acidity and 

beautiful texture Floral 

finish. Drink 2016-2026
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Domaine Dauvissat, La Forest 1er Cru 18.25 (94)

Extremely floral and lifted nose also showing some 

ripe stone fruit. Lots of energy on the palate with 

lingering minerality on the finish. Drink 2016-2026

Domaine Gérard Tremblay, Vaudésir Grand Cru 

18.25 (94)

Superb cep mushroom earthiness and citrus fruit lift. 

Juicy palate and a long, spicy finish. Drink 2016-2024

Domaine Laroche, Les Clos Grand Cru 18.25 (94)

Lifted stone fruit and sweet spice aroma. Flamboyant 

palate with a tangerine finish. Drink 2016-2028

Domaine Louis Michel & Fils, Les Clos Grand Cru 

18.25 (94)

Elegant greengage and wild flowers. Superbly 

textured palate. Long, mineral finish. Drink 2016-2028

Domaine Louis Michel & Fils, Vaudésir Grand Cru 

18.25 (94)

Intense nose of apricot and white flower. Nervy at 

first with a superb intensity, then becomes silky on 

the palate with a long mineral finish. Drink 2016-2028

Domaine Louis Michel & Fils, Vielles Vignes, 

Butteaux 1er Cru 18.25 (94)

Elegant nose of pepper and greengage. Firm and 

energetic with a long, mineral finish. Drink 2016-2024

Domaine Raveneau, 

Blanchot Grand Cru 

18.25 (94)

Spicy nose with lovely, 

lifted fruit aromas of apricot 

and mandarin. Very ripe in 

texture with a long, citrus

finish Drink 2016-2026

Domaine Sébastien Dampt, Côte de Léchet 1er Cru

18.25 (94)

Wonderful cep mushroom and ripe stone fruit note.

Racy with a long, mineral finish. Drink 2016-2024

Gevrey-Chambertin
Domaine Bruno Clair, Clos de Bèze Grand Cru

18.25 (94)

Flamboyant summer pudding and spice. Excellent

harmony on the palate with ripe, silky tannins and a

long redcurrant finish. Superb wine. Drink 2016-2026

Domaine Tortochot, 

Chambertin Grand Cru 

18.25 (94)

Exuberant nose of sweet 

spices and ripe, dark cherry 

fruit. Very velvety and 

ample with a long, dark 

fruit finish. Drink 2016-2026

Maison Camille Giroud, Chambertin Grand Cru 

18.25 (94)

Powerful nose of dark berries and sweet spices. Ripe 

and powerful on the palate with a long, spicy finish. 

Great complexity. Drink 2016-2026

I spent the last days of November 2014 

travelling throughout Chablis and the 

Côte d’Or. During that time I tasted and 

rated 556 wines, of which my top 96 are 

here. For scores and tasting notes of all 

wines, see Decanter.com/burgundy2013

White wines

Chablis
I tasted 224 Chablis and Petit Chablis, 

and while the wines are less classic in 

2013, they will be more exuberant than 

usual and quite charming. It’s a vintage 

that should offer immediate pleasure, 

but perhaps not one made for long 

ageing, though there will be exceptions.

Meursault
Some wonderful wines – even with real 

generosity – will come from Meursault in 

2013, but I have also found some diluted 

examples, too. Choose your producers 

with care as the range of wines I tasted 

were a bit uneven in quality.

Puligny-Montrachet
Quality here was fairly consistent. While 

not quite as vibrant as usual, many wines 

have charm and appeal. The style is less 

flamboyant than we are used to for 

Puligny, but many show great harmony 

and will deliver pleasure. 

Chassagne-Montrachet
I found great finesse in many 

Chassagnes, especially at premier cru 

level. In this difficult vintage, the wines 

come out well, though perhaps lack the 

intensity of some previous vintages 

Red wines

Gevrey-Chambertin
Gevrey looks to offer great consistency 

and superb quality, with wines boasting 

great concentration and excellent 

harmony. Many grand crus were first 

class and show real depth. 

Chambolle-Musigny
As expected, this appellation has 

produced some truly beautiful wines, 

but perhaps not with the intensity we 

are used to. Nevertheless, I found 

elegance and silky texture in many wines.
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to be extremely attentive against the spread of 

fungal diseases. On 23 July, a violent hail storm 

that destroyed vineyards hit the north of the Côte 

de Beaune; some areas in Volnay, Pommard, 

Beaune, Savigny-lès-Beaune and Pernand-

Vergelesses being most severely damaged. Frédéric 

Lafarge of Domaine Michel Lafarge in Volnay told 

me: ‘Because of that storm, we only harvested a 

third of what we normally do.’

A very sad situation for many growers in that 

part of the Côte de Beaune, putting some in a very 

precarious financial position. I was reminded by 

Raphaël Coche of Domaine Coche-Dury in 

Meursault, ‘Certain vineyards in the same areas 

had already experienced forceful hail storms the 

vintage before – in fact twice in 2012!’

Morey-St-Denis
The wines have immediate appeal with 

lots of fruit and great suppleness on the 

palate, but without the depth found in 

some of the best vintages. Many grand 

crus are superb, show complexity and 

will provide huge pleasure.

Vougeot
I was unable to taste a large range of 

wines from this appellation, but was 

pleasantly impressed by the samples I 

tasted. Overall, the wines boasted lovely 

aromatics and on the palate showed 

excellent ripeness with lots of character. 

Vosne-Romanée
The many jewels of this appellation are 

magnificent but that is not surprising.  

All the wines I tasted were of a high 

level, showing clear definition and 

excellent harmony. Small quantity, but 

excellent quality from many producers.

Nuits-St-Georges
Quality here seems very uneven. I’ve 

tasted some lean examples offering 

little pleasure, while others are very 

smooth and with lovely flavours. My 

highest score was 17.5 (91), so none 

made the list here (see Decanter.com for 

recommendations). It will be key to 

make the right choice of producers.

Corton
The wines of Corton are quite uneven. 

While some producers have succeeded 

in making elegant wines, several I tasted 

lack charm and definition. It will be 

important to select producers carefully 

in this appellation.

Pommard & Volnay
Extremely difficult vintage for the 

growers of these two communes. 

Quantity will be low, but from what I have 

tasted, quality will be excellent from the 

top estates. Despite the difficult vintage, 

many wines have a superb texture. 

Beaune
The wines are not exceptional but 

neither are they lacking in character and 

many have a lovely aromatic profile.  

On the whole, Beaune negociants have 

managed to make very enjoyable wines.

Above: Michel Lafarge and 

son Frédéric of Domaine 

Michel Lafarge; their crop 

in Volnay (top) was a third 

of their usual due to hail
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Château de Marsannay, 

Chambertin Grand Cru 

18 (93)

Elegant, red berry fruit and 

Indian spices. Superb 

harmony with silky tannins 

and a long, blackberry 

finish. Drink 2016-2026

Château de Marsannay, Ruchottes-Chambertin 

Grand Cru 18 (93)

Very elegant fruit aromas of cherry and wild berry, 

carrying through to a wonderful, velvet-textured 

palate. Long, spicy finish. Drink 2017-2026

Domaine Bouchard Père & Fils, 

Chapelle-Chambertin Grand Cru 18 (93)

Excellent definition on the nose, showing dark berry 

and spices. Lively and juicy on the palate with a dark 

cherry finish. Drink 2016-2026

Domaine Charlopin, Mazis-Chambertin Grand Cru 

18 (93)

Intense, ripe raspberry fruit nose with cinnamon in 

the background. Velvety and round on the palate 

with a long, candied finish. Drink 2016-2026

Domaine Denis Mortet, Chambertin Grand Cru 18 (93)

Lovely cinnamon and cherry clafoutis aromas. 

Excellent harmony of fruit with ripe tannins and a 

long, spicy finish. Drink 2016-2026

Domaine Drouhin-Laroze, Latricières-Chambertin 

Grand Cru 18 (93)

Restrained but very elegant wine. It’s slightly 

savoury, with aromas and flavours of small red 

berries, and has a silky palate with a fine strawberry 

finish. Drink 2016-2026

Domaine Pierre Damoy, Clos de Bèze Grand Cru 

18 (93)

Shy at first but with aeration it reveals lovely red fruit. 

It’s well structured – a bit four-square – but with ripe 

tannins and a spicy finish. Drink 2016-2026

Domaine Pierre Labet, Vielles Vignes 18 (93)

Flamboyant with very ripe cherry fruit and plenty of 

sweet spices. Elegant on the palate with a lovely, red 

fruit finish. Drink 2016-2024

Louis Jadot, Clos de Bèze Grand Cru 18 (93)

Extremely elegant on the nose, boasting plenty of 

red fruit. This has a beautiful texture and a delicious 

spicy finish. One for keeping. Drink 2018-2030

Maison Camille Giroud, Charmes-Chambertin 

Grand Cru 18 (93)

A flamboyant nose of strawberry and raspberry fruit 

that carries on to the palate. Beautiful silky mouthfeel 

and a lovely, sweetly spiced finish. Drink 2016-2028

Domaine Harmand-Geoffroy, Mazis-Chambertin 

Grand Cru 17.75 (92)

Lovely, lightly roasted note then ripe griotte cherries 

follow. Excellent structure – firm but perfectly ripe – 

and an elegant, spicy finish. Drink 2016-2026
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Fortunately, August was less problematic and 

delivered excellent sunny and warm conditions on 

the whole, but growers had to remain vigilant 

against fungal diseases. The welcome heat of 

August helped speed up the ripening of the grapes, 

but nevertheless the season was still well behind 

compared to the previous vintages. In the words of 

Caroline Lestimé, owner of Domaine Jean-Noël 

Gagnard, in Chassagne-Montrachet, ‘August was

better than July, but not really exceptional.’

Indian summer
September started relatively cool but then warmed

up and provided in part the much hoped for

Indian summer that was needed to improve the

wines. Indeed, many of the growers stated that this

second part of September played a crucial role in

boosting – even saving – the quality of the vintage.

However, the harvest still began much later

than what has become the norm in the past few

years in Burgundy. Due to the reduced quantity of

fruit to be harvested, picking lasted a slightly

shorter time than is usual – this is also because

growers were concerned by the threat of rot, and

so worked as fast as they could. Paul Zinetti, of

Domaine Comte Armand in Pommard,

N
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Above: Domaine Jean-Noël 

Gagnard in Chassagne-

Montrachet was one of 

many producers thankful 

for the welcome August 

heat to help ripening
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Domaine Henri Magnien, Ruchottes-Chambertin 

Grand Cru 17.75 (92)

Candied fruit with gingerbread and blackberry too. 

Juicy and fleshy on the palate with a spicy finish. 

Drink 2016-2026

Domaine Pierre Gelin, Clos de Bèze Grand Cru 

17.75 (92)

Very perfumed, dark sweet berry fruit and some 

floral notes too. Round and rich with a spicy finish. 

Drink 2016-2024

Domaine Taupenot Merme, Mazoyères-Chambertin 

Grand Cru 17.75 (92)

The well-defined fruit character – red plum and 

young cherry – is linear but ripe with a slightly 

candied fruit finish. Drink 2016-2026

Chambolle-Musigny
Henri de Villamont, Les Chatelots 1er Cru 18 (93)

Subtle aromas of violet and raspberry. Supple and 

silky palate with a long, spicy finish. There’s great 

purity in this wine. Drink 2016-2024

Domaine Antonin Guyon, Les Cras 1er Cru 17.75 (92)

Vibrant nose of dark cherry and spices. Round and 

harmonious on the palate with a lovely, savoury 

finish. Superb example. Drink 2016-2024

Domaine Chanzy, Aux Echanges 1er Cru 17.75 (92)

Very appealing nose of dark cherry and wild berry. 

Well-balanced and silky on the palate with a great, 

spicy finish. Drink 2016-2024

Domaine Confuron-

Cotetidot 17.75 (92)

Beautiful wild spices and 

red berry nose. Fleshy and 

ripe on the palate with a 

cured meat finish. Excellent 

definition. Drink 2016-2024

Louis Jadot, Les Amoureuses 1er Cru 17.75 (92)

Superb nose showing a wonderful bakery and black 

fruit character. Silky on the palate leading to a long 

finish. Drink 2018-2026

Philippe Pacalet, 1er Cru 17.75 (92)

Powerful, rose petal nose along with some candied 

fruit. Smooth on the palate with a sweetly spiced 

finish. Drink 2016-2022

Morey-St-Denis
Clos de Tart, Grand Cru Monopole 18.25 (94)

(Sample tasted may not be final blend) Beautiful 

savoury notes with lovely, bright red fruit and spicy 

nuances. Silky mouthfeel and a long, spicy finish. 

Extremely elegant. Drink 2018-2028

Domaine Arlaud Père & Fils, Clos-St-Denis 

Grand Cru 18 (93)

Very elegant red fruit and spices on the nose. There’s 

beautiful harmony on the palate with silky tannins 

and a lovely cherry finish. Superb. Drink 2016-2026
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Chablis
Albert Bichot–Long-Depaquit, Billaud- 

Simon, Jean-Marc Brocard, Christian 

Moreau, Daniel Dampt, Dauvissat, 

Jean-Paul & Benoît Droin, D’Henri, 

Laroche, Louis Michel, Raveneau, 

Simonnet-Febvre, William Fèvre,  

La Chablisienne, Roland Lavantureux, 

Sylvain Mosnier, Alain & Cyril Gautheron 

Côte de Nuits
Gevrey-Chambertin
Armand Rousseau, Pierre Damoy, 

Drouhin Laroze, Geantet-Pansiot, 

Harmand Geoffroy, Denis Mortet, 

Rossignol-Trapet, Jean Trapet, Charpolin, 

Sylvie Esmonin, Domaine Heresztyn

Chambolle-Musigny
Jacques Frédéric Mugnier, Georges 

Roumier, Comte Georges de Vogüé, 

Ghislaine Barthod

Morey-St-Denis
Domaine Arlaud, Dujac, Domaine 

des Lambrays, Clos de Tart, Frédéric 

Magnien, Domaine Ponsot, 

Taupenot-Merme

Vosne-Romanée
Domaine de La Romanée-Conti, 

D’Eugénie, Domaine Leroy, Méo-

Camuzet, Cécile Tremblay, Anne Gros, 

Michel Gros, Emmanuel Rouget, Comte 

Ligier-Belair, Mongeard-Mugneret, 

Confuron Cotetidot 

Nuits-St-Georges
Henri Gouges, Domaine de l’Arlot, 

Faiveley, Thibault Ligier-Belair, 

Domaine d’Ardhuy, Domaine de la 

Vougeraie

Vougeot
Château de la Tour, Domaine Bertagna 

Also Bruno Clair and Sylvain Pataille, 

both in Marsannay. 

Côte de Beaune
Meursault
Comtes Lafon, Jean-François Coche-

Dury, Château de Meursault, Patrick

Javillier, Jacques Prieur, Domaine

Roulot, Pierre Morey, Jean-Philippe

Fichet, François Mikulski, Henri Boillot.

Puligny-Montrachet
Louis Carillon, Domaine Leflaive, 

Marteley de Cherisey, Olivier Leflaive, 

Jean-Marc Boillot, Jean-Louis Chavy 

Chassagne-Montrachet
Bernard Moreau, Bruno Colin, Jean- 

Noël Gagnard, Ramonet, Château de la 

Maltroye, Fernand & Laurent Pillot

Aloxe-Corton
Bonneau du Martray (At Pernand 

Vergelesses), 

Pommard
Comte Armand, Jean-Marc Boillot, 

Domaine de Courcel 

Volnay
Domaine Lafarge, Domaine de Montille, 

Marquis d’Angerville 

Beaune
Bouchard Père et Fils, Albert Bichot, 

Camille Giroud, Louis Jadot, Joseph 

Drouhin, Louis Latour, Alex Gambal 

Also Roger Belland at Santenay; Simon 

Bize, Antonin Guyon and Henri de 

Villamon at Savigny-lès-Beaune; 

Tollot-Beaut at Chorey lès Beaune; 

Hubert Lamy at St-Aubin, Claude 

Chevalier at Ladoix Serrigny 

François & Marie-Pierre Mikulski

Jean-Nicolas Méo

William Fèvre

Domaine Pierre Amiot & Fils, Clos de la Roche 

Grand Cru 18 (93)

There’s a very light touch of reduction at first but 

with aeration it soon reveals beautiful red berry fruit. 

Supple on the palate with a savoury finish. Great 

complexity. Drink 2016-2024

Louis Jadot, Clos-St-Denis Grand Cru 18 (93)

Very rich spice and red berry character. Powerful and 

concentrated with a lovely finish. Drink 2018-2028

Vougeot
Château de la Tour, Hommage à Jean Morin, 

Clos Vougeot Grand Cru 18.5 (95)

Superb nose of rich summer pudding and delicious 

sweet spices. Extremely silky mouthfeel with a long, 

savoury length. Magnificent. Drink 2016-2026

Louis Jadot, Clos Vougeot Grand Cru 18.5 (95)

Smoky, spicy aromas mixed with summer pudding 

berries. Immaculate velvety texture with a wonderful 

savoury finish. Huge potential. Drink 2018-2030

Château de la Tour, 

Vieilles Vignes, Clos 

Vougeot Grand Cru 

18.25 (94)

Delicious nose of wild 

strawberry and some 

savoury notes in the 

background. Firm palate 

with great intensity and a ripe tannin profile, with a 

long, cherry cake finish. Drink 2016-2026

Château de la Tour, Cuvée Classique, Clos Vougeot 

Grand Cru 18 (93)

Very perfumed aromas of raspberry and strawberry. 

Lively palate with a powerful structure and a long, 

spicy finish. Drink 2016-2026

Château de Marsannay, Clos Vougeot Grand Cru 

17.75 (92)

Spicy fruit with a superb concentration. Lovely, long 

finish. This one needs time. Drink 2017-2022

Maison Camille Giroud, Clos Vougeot Grand Cru 

17.75 (92)

Spiced plum fruit nose leading to a firm, structured but 

ripe palate and a black fruit finish. Drink 2016-2024

Vosne-Romanée/ 
Flagey-Echezeaux
Domaine de la Romanée-Conti, Romanée-Conti 

Grand Cru 19.25 (97)

Amazing nose boasting an array of red fruit, sweet 

spices and floral hints. Wonderful silky tannins in 

perfect harmony with ample fruit and a sensational 

spicy finish. A giant of a wine! Drink 2020-2034

Domaine de la Romanée-Conti, La Tâche Grand Cru 

19 (96)

Lovely floral nose of violet and rose petal and then 

superb nuances of sweet raspberry. Superbly silky 
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highlighted to me the fact that 2013 was indeed a

very late and small harvest for Burgundy.

Stéphane Follin-Arbelet, managing director of

Château de Meursault, highlighted the importance

of the great care needed both in the vineyard

throughout the growing season as well as on the

sorting table on the grapes’ arrival at the winery.

Château de Meursault uses an electronic sorting

table to separate and retain ripe grapes from

unwanted ones before they are vinified.

In spite of the difficulties encountered during

the growing season, many producers I spoke with

were in the end satisfied with the quality of the

harvest. Sylvain Pitiot of Clos de Tart in Morey-St-

Denis said: ‘The grapes harvested were perfectly

healthy, without botrytis.’ He added that the

resulting wines (which had had a year of ageing at

the time of my tasting), have a surprising

concentration. ‘I’d compare them to 2001 or 2010,’

he observed, ‘even though we still need to wait to

have a more precise appreciation.’

David Croix of the negociant Camille Giroud

shared that optimism, but noted: ‘Some of the

wines might need a long period of maturation

because of their acidity level.’

François Labet, owner of Château de la Tour in

Vougeot, said great concentration was already

noticeable in his red wines when tasting them in

November 2014, thanks to the fact that the

harvest gave low yields of healthy, small-berried

grapes. He also thought that ‘2013 would be a

classic Burgundy vintage for the white wines’.

Optimism in Chablis
In Chablis, conditions were fairly similar to those

experienced in the Côte d’Or, with a difficult

flowering and a late harvest. However, because of

the stronger threat of botrytis here, the window

Above: the grand cru monopole of Clos de Tart in Morey-St-Denis; Sylvain Pitiot said his

wines have surprising concentration and that he would compare them to 2001 or 2010

‘Some of the

wines might

need a long

period of

maturation

because of

their acidity

level’ David Croix of

Camille Giroud (above)
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on the harmonious palate and a delicate cherry finish. 

Great finesse; truly magnificent. Drink 2020-2034

Domaine de la Romanée-

Conti, Richebourg Grand 

Cru 18.5 (95)

Delicious nose of ripe 

cherry, delicate wild 

strawberry and some 

cinnamon in the 

background. This is all very 

harmonious with a delicious floral finish. Already 

beautiful to drink – but try not to! Drink 2018-2030

Domaine de la Romanée-Conti, Romanée-St-

Vivant Grand Cru 18.5 (95)

Very perfumed cherry fruit and gamey spicy notes 

giving a great complexity. Great finesse with 

beautiful silky tannins and a lovely floral finish. 

Drink 2018-2028

Domaine de la Romanée-Conti, Echézeaux 

Grand Cru 18.25 (94)

Intense savoury aromas and plummy nuances – 

extremely elegant. Superb concentration with velvety 

tannins and a long, spicy finish. Drink 2017-2028

Domaine de la Romanée-Conti, Grands-Echézeaux 

Grand Cru 18.25 (94)

Powerful young berry fruit and floral nose. Massive 

structure but harmonious with very ripe tannins and 

a long, sweetly spiced finish. Drink 2019-2030

Louis Jadot, Echézeaux Grand Cru 18.25 (94)

Ripe, rich black and red fruit: concentrated with a 

superb velvety texture and a long, spicy finish. Great 

character overall. Drink 2018-2028

Domaine Confuron-Gindre, Vosne-Romanée 18 (93)

Superb savoury aromas of wild mushroom. Well-

structured palate with a smooth texture and a 

savoury finish. Classy example. Drink 2016-2024

Maison Albert Bichot, Aux Malconsorts 1er Cru, 

Vosne-Romanée 18 (93)

Fragrant nose of raspberry and wild berry. Very 

supple palate with silky tannins and a long, cinnamon 

finish. Shows great finesse. Drink 2016-2024

Corton
Domaine de la Romanée-Conti, Grand Cru 17.75 (92)

Lovely gamey notes with ripe berry fruit at the back. 

Firm and ripe with long, fruity finish. Drink 2017-2025

Domaine Gaston et Pierre Ravaut, Grand Cru 

17.75 (92)

Beautiful strawberry characters are well supported 

by cherry and cinnamon notes. Lively on the palate 

with a red berry finish. Drink 2016-2024

Maison Camille Giroud, Clos du Roi, Grand Cru 

17.75 (92)

Rich nose boasting a mixture of ripe, dark cherry fruit 

and hints of liquorice. Velvety and round on the 

palate with a mocha finish. Drink 2016-2024
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of opportunity to pick in excellent conditions

became fairly short. As Guillaume Michel of

Domaine Louis Michel pointed out, ‘The need to 

harvest quickly was critical as the pressure of rot 

became important.’ Julien Brocard of Domaine

Jean-Marc Brocard agreed: ‘Because of botrytis

there was the danger of grapes getting overripe,

thus the harvest needed to be swift.’ In addition, 

as Fabien Moreau of Domaine Christian Moreau

said, ‘This necessitated very rigorous work at the 

sorting table.’

However, the mood in Chablis was optimistic. 

Isabelle Raveneau of Domaine Raveneau revealed 

that: ‘The wines might be a bit less highly strung 

than usual, but are very flattering on the palate.’ 

Basset’s verdict
In my 10 days in Côte d’Or and Chablis, I have

tasted a considerable number of wines from the

2013 vintage. While 10 days is too short a time to 

visit all the leading producers – and I would have 

needed to taste many more wines from every

commune to form definitive conclusions –

nevertheless, I feel I am in a good position to offer 

some first impressions on the vintage.

Many of the white wines from the Côte de

Beaune had lovely aromas, and a pleasant

Decanter vintage ratings
Chablis Côte d’Or (white) Côte d’Or (red)

2013 4 3.5 3.5

2012 4 4 4

2011 3 3 2.5

2010 5 4 4.5

2009 3 3.5 4

2008 3 3.5 3

2007 3 3.5 3

2006 3 3 3.5

2005 4 4 5

This is a broad-brush indicator of overall vintage quality, where 5 is the highest possible

score. Take these into account when considering wine scores (ie: a Chablis scoring

18.5/20 (95/100) in 2010 is ‘better’ than a Chablis scoring the same in 2009).

‘[The threat of

botrytis]

necessitated

very rigorous

work at the

sorting table’
Fabien Moreau, of

Domaine Christian Moreau

(above)

➢

Pommard
Domaine Comte Armand, Clos des Epéneaux 

1er Cru 18.25 (94)

Rich nose of dark cherry, plum and spice cake. 

Wonderful velvety texture with a lingering, sweet 

spice finish. Superb. Drink 2016-2026

Volnay
Domaine Comte Armand, 

Fremiets 1er Cru 18 (93)

Raspberry fruit is well 

complemented by savoury 

notes. Superb texture and 

great purity with a cherry 

finish. Drink 2016-2024

Domaine Lafarge, Les Caillerets 1er Cru 18 (93)

Vibrant red fruit with wonderful harmony. Long 

spicy/fruity finish. Classy wine. Drink 2017-2025

Chapuis Frères, Chanlin 17.75 (92)

Interesting savoury nose and a silky-textured cherry 

palate with a long raspberry finish. Drink 2016-2023

Domaine du Château de Meursault, 1er Cru 

17.75 (92)

Beautiful intensity of red berry and cherry. Textured 

palate, long spicy finish. Appealing. Drink 2017-2022

Domaine Lafarge, Les Mittants 1er Cru 17.75 (92)

Very pure with a lot of red berry fruit and spicy notes 

and a wonderful fruity finish. Drink 2017-2025

Meursault
Domaine du Château de Meursault, Charmes 

Dessus 1er Cru 18 (93)

Very elegant wine showing vibrant ripe fruit, a very 

silky texture and a long, spicy finish. Shows great 

depth. Drink 2015-2020

Louis Jadot, Genevrières 1er Cru 18 (93)

Smoky aromas with nuances of jasmine. Beautiful 

texture and a long spicy finish. Great complexity. 

Drink 2016-2024

Domaine Buisson Battault & Fils, Genevrières 

1er Cru 17.75 (92)

Beautiful mixture of stony fruit and white truffle, 

round and smooth with a long mineral finish, lovely 

style. Drink 2015-2022

Domaine Leflaive, Sous le 

Dos d’Ane 1er Cru 17.75 (92)

Very perfumed with spices 

and ripe stone fruit. Round 

on the palate leading to a 

long, mineral finish. 

Drink 2016-2022

Domaine Martelet de Cherisey, La Genelotte, 

Blagny 1er Cru 17.75 (92)

Superb floral and tangerine aromas. The palate has a 

smooth and juicy texture and a long, spicy finish. 

Drink 2016-2024 ➢
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liveliness and freshness on the palate, coupled

with a certain elegance. However, 2013 for the

whites will not be one of the greatest vintages,

although the wines still have a pleasant character,

reminiscent of the 2010s, but without reaching

quite the same intensity and purity.

In spite of the problem with hail encountered

by many growers, the red wines of the Côte de

Beaune – especially some from Volnay and Beaune

– tasted surprisingly well, with lovely fruit and

excellent texture, but many Cortons were

disappointing.

In terms of quality, the red wines of the Côte de

Nuits were less uniform. I tasted quite a few lean

examples, especially from Nuits-St-Georges, but

fortunately there were also many wines with real

depth and a lovely silky texture.

For me the 2013 reds from the Côte d’Or will

resemble the 2008s, but with more ripeness. While

not being a star vintage, it is nevertheless a vintage

that Burgundy lovers will take real pleasure from

in the short to medium term.

The wines of Chablis were pleasant to taste,

with some showing real complexity. They had great

generosity and ripeness on the palate, but not

quite the structure that we would normally expect

from this region. No doubt, there will be wines

that will age well, but on the whole, 2013 Chablis,

especially the premiers and grands crus, will be

approachable earlier than usual.

Overall, there will be a relatively small quantity

of 2013 Burgundy available and although this will 

Below: the church at Préhy

in Chablis (left) overlooks

the vineyards and winery

of Jean-Marc Brocard

‘The 2013 

reds from the 

Côte d'Or will 

resemble the 

2008s, but 

with more 

ripeness’

Puligny-Montrachet
Domaine Leflaive, Chevalier-Montrachet Grand Cru 

19 (96)

Elegantly perfumed with a floral, pear and citrus 

character. Delicious texture with a long, mineral 

finish. A wonderful wine. Drink 2018-2026

Domaine Jean-Noël Gagnard, Bâtard-Montrachet 

Grand Cru 18.5 (95)

Wonderful nose of tangerine, ginger cake and 

mirabelle plums. Rich, ample and silky mouthfeel with 

a long, mineral finish. A superb wine that will develop 

well. Drink 2016-2024

Domaine Leflaive, Bâtard-Montrachet Grand Cru 

18.5 (95)

Powerful nose of stone fruit with a lovely nutty 

background. This is full of energy and intensity on the 

palate. Long, mineral finish. Drink 2018-2026

Domaine Leflaive, Bienvenues-Bâtard-Montrachet 

Grand Cru 18.5 (95)

Majestic nose of tangerine and pistachio. Lovely 

texture and a superb concentration of flavours. The 

finish is long and spicy. Drink 2018-2026

Domaine Leflaive, Les Pucelles 1er Cru 18.25 (94)

Elegant nose with superb floral undertones. Nervous 

tension on the palate with great intensity of flavours. 

Long, mineral finish. Delicious. Drink 2016-2024

Louis Jadot, Le Montrachet 

Grand Cru 18.25 (94)

Beautiful complex nose with 

touches of citrus, ginger 

and a lot of ripe fruit in the 

background. Vibrant on the 

palate with a very long, 

mineral finish. This is 

magnificent. Drink 2018-2028

Domaine Jean-Marc Boillot, Champs Canet 1er Cru 

18 (93)

Delicious dried fruit and fresh stone fruit nose. Very 

ripe palate but a lovely minerality to balance, and a 

citrus finish. Excellent definition. Drink 2016-2024

Domaine Leflaive, Les Folatières 1er Cru 18 (93)

Flamboyant, toasty nose of grilled almond but also 

some ripe apricot. Very smooth with a long, spicy 

finish. Drink 2016-2024

Domaine Martelet de Cherisey, Les Chalumaux 

1er Cru 18 (93)

Delicious light almond and lime perfume with a steely 

texture and a long, yellow fruit finish. Superb wine of 

great harmony. Drink 2016-2022

Domaine Roger Belland, Criots-Bâtard-Montrachet 

Grand Cru 18 (93)

Elegant white flower and tangerine nose. Round and 

smooth palate with a lovely tropical fruit finish. 

Extremely charming overall. Drink 2015-2024

Louis Jadot, Bâtard-Montrachet Grand Cru 18 (93)

Intense and elegant nose of ripe stone fruit. It is 
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not be noted as one of the top vintages, many

wines have come out well, in spite of the difficult

climatic conditions. The best Burgundy producers

have managed to make superb wines, and while

not all 2013 Burgundy will be sensational, there

will still be plenty of delicious wines to enjoy. D

Gerard Basset OBE MW MS won the title of

Best Sommelier in the World in 2010. He is guest

Vice-Chair at the Decanter World Wine Awards,

Vice-Chair of the Decanter Asia Wine Awards and

was named Decanter Man of the Year 2013

Above: while 2013 will not be one of the best white wine vintages in Burgundy, careful 

sorting of grapes in both vineyard and cellar meant many good wines were still made

smooth and round on the palate with a delicious 

spicy and mineral finish. Drink 2018-2026

Domaine du Château de Meursault, Champ Canet 

1er Cru 17.75 (92)

Very perfumed and elegant on the nose and palate 

with a long, nutty finish. Drink 2015-2020

Domaine Gérard Thomas & Filles, La Garenne 

1er Cru 17.75 (92)

Strong but appealing gunflint aromas with ripe stone 

fruit notes at the back. Textured palate with a citrus 

finish. Drink 2015-2022

Louis Jadot 17.75 (92)

Lovely savoury and smoky nose with floral notes. 

The palate is energetic with a superb ginger finish. 

Drink 2016-2024

Chassagne-Montrachet
Domaine Jean-Noël Gagnard, Les Caillerets 1er Cru 

18 (93)

Delicious floral perfume with a spice lift. The palate is 

ripe and smooth with a citrus finish. Drink 2016-2024

Domaine Thomas Gérard et Filles, Les Chenevottes 

1er Cru 18 (93)

Superb nose of white truffles and herbal tea. This has 

excellent intensity on the palate with a long limey 

finish. Really superb wine. Drink 2015-2024

Domaine Fernand & Laurent Pillot, Vergers 1er Cru 

17.75 (92)

Delicate grapefruit aromas plus touches of tropical 

fruit. Nice harmony on the palate with a mineral 

finish. Elegant wine. Drink 2015-2024

Domaine Jean-Noël Gagnard, Les Champs Gains 

1er Cru 17.75 (92)

Lifted nose of stone fruit and orange blossom. Round 

and very juicy palate. Spicy finish. Drink 2016-2020

Domaine Jean-Noël Gagnard, Les Petits Clos 

1er Cru 17.75 (92)

Lively citrus and stone fruit perfume. Great vivacity 

on the palate and a spicy finish. Drink 2016-2022

Domaine Vincent et François Jouard, 

Les Chaumées 1er Cru 17.75 (92)

Lovely definition on the nose boasting flowers and 

tangerine fruit. Excellent harmonious palate with a 

mineral finish. Great example. Drink 2015-2024

Louis Jadot, Duc de Magenta, Morgeot 1er Cru 

17.75 (92)

Slightly spicy, candied nose with lovely ripe stone 

fruit too. Smooth and concentrated palate with a 

waxy finish. Very appealing. Drink 2016-2024

Beaune
Domaine Lafarge, Clos des Aigrots 1er Cru 17.75 (92)

A flamboyant wine with great red fruit aromas. It has 

a superb texture on the palate with a long, savoury 

finish. Truly excellent, and will keep. Drink 2017-2024
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DO YOU KNOW your Koshu from your César? How

about your Negru de Dr˘ag˘a şani from your Plavac

Mali? Unless you’ve been swotting up on Jancis

Robinson MW et al’s Wine Grapes, then perhaps

these will be new, unheard-of varieties for you as

some of them were for me. But from Altesse to

Zibibbo, there is something hiding in your local

independent merchant for just about every palate.

Speaking of which, Palette is just one of the

lesser-known regions – along with Fiefs Vendéens

Brem, Lorraine, Irancy and St-Bris – included in this

line-up. Classic varieties feature too, but generally

outside their most well-known habitats – think

Viognier from the Western Cape in South Africa or

Savagnin from South Australia – or else as part of

an unusual blend such as a Pinot Noir-Cabernet

Franc mix or Grenache-Sangiovese. It’s time to ditch

those well-known, ‘safe’, bottles for something a

little more daring. Your courage will be rewarded.

Working in the wine trade enables me to

regularly attend a variety of tastings and events and

to try some of the more weird and wonderful wines

on offer. Rest assured, however, that these

recommendations have all come from suppliers

either familiar or soon-to-be familiar to Decanter

readers. Berry Bros & Rudd, Les Caves de Pyrène and

Swig boast offerings from Croatia, Israel and

Bulgaria. And from Noble Fine Liquor and The

Winemakers Club come a Lombardian gem and a

Barossa wine of real elegance. Even the high street

is well represented, providing many distinctive and

stylish wines, most at less than £15 a bottle.

These selections are brim-full of value for money

with half at £15 and under, and only four topping

£25. A little adventurousness, therefore, will see

you drinking wines of the highest quality without

breaking the bank. Often the best wines from lesser

regions deliver far more than equivalently priced

(and therefore entry-level) wines from more exalted

regions. Nowhere is this more apparent than in

France, which accounts for a third of my selections.

Whittling these 30 wines down from the

hundreds I tasted has not been easy. These are all

amazing discoveries, many of which I’ve also bought

to enjoy again. And don’t be put off if you can’t find

the same vintage as I’ve recommended – these wines

are made by skilful vignerons, so you can reliably

stock up on the most recent vintage available.

Happy new year, and happy wine adventures!

‘These selections are brim-full of value, with half 

at £15 and under, and only four topping £25’

Christelle Guibert is 

Decanter’s international 

tasting’s director

wine horizons
It’s a new year and often the time to make a resolution. Why not get out of

our comfort zone and try more esoteric, offbeat bottles? There’s a world of wine

out there just waiting to be to explored, and great excitement – and value –

for those prepared to be adventurous. Christelle Guibert picks her 30 best buys
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OFFBEAT WINES

For UK stockists details, see p87

Domaine La Croix
Montjoie, Brut, Crémant
de Bourgogne, France
NV 17.5 (91) 1

£17.50 Berry Bros & Rudd

If you want to celebrate with fizz but can’t 

stretch to quality Champagne, then there are 

some very good buys to be had in Crémant de 

Bourgogne. This excellent example offers 

fabulous value for money and puts most 

cheap Champagnes to shame. Made by the 

traditional method and using a blend of 

Pinot Noir, Gamay and Aligoté, this is a very 

expressive wine with zesty acidity and flavours

of white flowers. Thanks to 18 months on its 

lees, it’s rounded, complex and very moreish 

indeed. Drink 2015 Alcohol 12%

Fabrice & Valerie Closset,
Champ Divin Zero
Dosage, Crémant de Jura,
France 2012 17.25 (90+) 2

£15.80 Tanners

From the very fashionable Jura region (see 

p92) comes this new 5ha domaine that is 

already making a name for itself. Made in the 

classic Jurassien style, with little intervention 

to let the terroir speak for itself, this blend of 

Pinot Noir and Chardonnay opens up to notes 

of baked apples and pears. There is a hint of 

oxidation but in a deliberate way (think 

Jacques Selosse Champagnes), with enough 

acidity to keep it all in line. It’s complex and 

structured and would go very nicely with 

grilled seafood. Drink 2015 Alc 13%

Barone Pizzini, 
Animante Brut, 
Franciacorta,
Italy NV 17 (90) 3

£19.99 Vintage Roots

When it comes to Italian sparkling wine, there 

are two options: Prosecco or Franciacorta. 

Prosecco may be more familiar to most wine 

lovers, but Franciacorta is, in general, so much 

more rewarding. Made using the traditional 

Champagne method, this is a blend of 

Chardonnay, Pinot Noir and Pinot Bianco. 

Citrus and apple fruit on the palate are 

wrapped up with a fine mousse and a creamy 

texture. Franciacorta may not be widely 

available but it’s well worth looking out for. 

Drink 2015 Alc 12.5%

Château de Vaux,
Les Gryphées, Moselle,
Lorraine, France 2013
17.5 (91) 6

£9.95 The Wine Society

Is Lorraine France’s least known wine region? 

This tiny area, on the border with Luxembourg, 

may only have 40ha of vines but before the 

appellations were created many Champagne 

grapes came from this area. Today, Norbert 

Molozay is almost single-handedly putting the 

region back on the map. Auxerrois, Muller-

Thurgau, Pinot Gris and a bit of Gewurztraminer 

are blended together here to give an elegant 

peachy wine with aromas of white flowers.  

It’s lifted with crisp acidity and a lovely 

sweetness on the finish. Drink 2015 Alc 11.5%

FP by Filipa Pato,
Branco, Beiras, Portugal
2013 18 (93) 5

£11.75 Oddbins

Portugal is often ignored for its still wines, 

largely because the country has never really 

embraced international grape varieties. 

Instead it sticks to its heritage, offering an 

amazingly diverse range of interesting 

indigenous wines. This one, made by one of 

Portugal’s most dynamic producers, is an 

equal blend of Bical and Arinto. It has so much 

intensity and brightness that the flavour seems 

to burst from the glass. There are notes of 

green apple, grapefruit and honey with a 

tangy, citrus palate and a generous finish. 

Drink 2015 Alc 12.5%

Château Simone, Palette, 
Provence, France 2011
18.25 (94) 4

£36 Yapp Bros

Château Simone is one of just two producers in 

the tiny appellation of Palette. This is a unique 

style of wine with very distinctive characters. 

Aromas of almond and pine resin come 

through with a waxy edge. Primarily Clairette 

with some Grenache Blanc, Bourboulenc, Ugni 

Blanc and a touch of Muscat, it has a complex, 

layered palate of toasted almond and spice, 

nicely textured with great intensity. This is a 

remarkably ageworthy wine and I’d urge you 

to cellar it for a decade (the 2005 is available 

from www.terroirlanguedoc.co.uk and 

drinking well now). Drink 2018-2024 Alc 13.5%

1 2 3 4 5 6

➢
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Dobogó, Furmint,
Tokaj, Hungary 2012
17.5 (91) 7

£16-£19 Artisvin, Buon Vino, Camber Wines, 

Exel Wines, Halifax Wine Co, Highbury Vintners, 

Liberty Wines, Scarlet Wines, Slurp, Vinea, The 

Wine Chambers, WineTrust

The region of Tokaj needs no introduction for 

lovers of sweet wine, but when it comes to dry 

whites it is often overlooked or simply 

forgotten. This Furmint is made in a bone-dry 

style, packed with opulent dried apricot and 

honeysuckle flavours. A rich and creamy palate

supports the forward pear and marmalade 

characters. A great food wine. Drink 2015

Alc 14%

Domaine de Ménard,
Cuvée Marine, Côte de
Gascogne, France 2013
17.5 (91) 8

£8.49-£9.99 Averys, Exel Wines, Noel 

Young, Sourced Market, Symposium Wine, The 

Smiling Grape, Les Caves de Pyrène, Wined up Here

Southwest France is a great source of 

distinctive, good-value wines. If you are after 

something other than Chablis, then this 

Colombard blended with a little Gros Manseng

and Sauvignon Blanc could be the answer. The

vineyards are made up of fossilied oyster shells

which bring a nice minerality to the wine. It’s 

complex and slightly richer than your average 

Côtes de Gascogne and combines grapefruit 

and lemon peel characters. Drink 2015 Alc 11.5%

Domaine Goisot, 
Moury Sauvignon, 
St-Bris, Burgundy,
France 2012 17.5 (91) 9

£12.99 Adnams

St-Bris is overshadowed by nearby Chablis – 

both by consumers and producers – but this 

domaine devotes its energy and passion to the 

region. Sauvignon Blanc is king here and when 

taken seriously, it can produce some of the 

most interesting examples in France. From a 

single vineyard, this wine is packed with zingy 

grapefruit, white peach and lime and has a fine 

minerality, volume and freshness. A litte bit of 

noble rot contributes to the complexity. This 

wine can compete against top Sancerre, but at 

a fraction of the price. Drink 2015 Alc 12.5%

Puklavec Family
Heritage, Gomila
Exclusive Furmint,
Jeruzalem-Ormož,
Slovenia 2013 17.25 (90+) 12

£10.96 Exel Wines

This family estate is located in one of the most 

picturesque regions of Slovenia in the 

northeast of the country. The style is quite 

similar to a Hungarian dry Furmint (see the 

Dobogó example above) but perhaps slightly 

leaner. This one displays ripe stone fruit and 

floral aromas, leading on to a citrus palate 

with some herbal notes showing through. 

Drink 2015 Alc 13%

Lismore Estate
Vineyards, Viognier,
Greyton, South Africa
2012 17.5 (91) 11

£18.18-£20.20 Askew Wine, Exel Wine, 

Highbury Vintners, SH Jones, The Smoking Jacket, 

Theatre of Wine

This is the first Viognier I’ve ever tried from 

South Africa and what a great example of the 

variety! It’s full of personality with dried fruit 

and peach aromas and a little spice. Amazing 

weight and texture with finesse and elegance, 

it has a great purity of fruit and a fine acidity 

that lingers in the mouth. To all fans of 

Condrieu, this wine should be top of your 

shopping list. Drink 2015 Alc 13%

Julien Pilon,  
Les Maisons de Victor, 
St-Péray, Rhône, France
2013 17.5 (91) 10

£15 A&B Vintners

St-Péray made its name with sparkling wines 

but today the appellation has seen a new 

dynamism and is producing fantastic dry 

whites of great value. After 10 years spent 

working in Spain and Languedoc-Roussillon, 

Julien Pilon went back to his Rhône roots and 

started a negociant business. This 100% 

Marsanne from granite-limestone soils opens 

up to white flower and stone fruit flavours.  

A zesty and savoury palate finishes with a 

lovely creaminess. Drink 2015 Alc 13%

7 8 9 10 11 12
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Domaine Peillot, Altesse,
Roussette du Bugey,
France 2012 17 (90) 13

£14.50 The Wine Society

The vineyard producing this wine is located in 

the southern part of the Jura where grapes are

mostly used for the production of sparkling 

wine. This one is from the local grape, Altesse 

(aka Roussette). Aromas of golden delicious 

apple are to the fore with hints of runny honey.

The palate is nicely textured with toasted 

hazelnut characters joining the fruit. It’s a 

versatile wine to enjoy on its own or with your 

Sunday roast chicken. Drink 2015 Alc 12%

Innocent Bystander,
Pinot Gris, Yarra Valley,
Victoria, Australia 2013
17 (90) 14

£13-£14 AP Harvey, Artisvin, The Cave, 

Carruthers & Kent, Champion Wines, Exel Wines, 

Grassington Wine Shop, Hawkshead Wines, Liberty

Wines, Noel Young, North & South, Slurp, SH Jones,

Sheldon’s, The Longship, Winedirect

Pinot Gris’ popularity is increasing, with more 

and more examples being made outside 

Alsace and Veneto. This one is a fairly serious 

interpretation, displaying nice complexity and 

weight with delicate apple and pear aromas. 

Zippy acidity complements a generous palate 

of rich orange blossom and honey characters. 

Simply delicious. Drink 2015 Alc 13%

Grace Vineyards, Koshu,
Japan 2012 16.75 (89) 15

£19.99-£20.57 Anglia Wines, Exel Wines, 

Great Wines Direct, Hannibal Brown, Harrods, 

Rollings Wine, The Smoking Jacket

Japan is hardly the new kid on the wine block, 

having producing wine for the past 120 years, 

but the bottles never made it to the export 

market. The Koshu grape can be very neutral 

but when taken seriously – as this offering 

demonstrates – it displays delicate fresh peach 

and white-flower aromas. Light and pure on 

the palate with a refreshing acidity, this is a 

must try with light fish dishes…and sushi! 

Drink 2015 Alc 12%

Foradori, Teroldego,
Vigneti delle Dolomiti,
Trentino Alto-Adige,
Italy 2012 18.25 (94) 18

£21 Hawkshead Wines, Les Caves de Pyrène, Slurp, 

SH Jones, Toasted, Theatre of Wine, Whole Foods

For an area most renowned for its whites 

comes this pure and polished red made by the 

talented Elisabetta Foradori. She took over the 

reins here in 1985 and started revitalising the 

country’s oldest fine wine grape, Teroldego. 

This wine boasts pure olive, plum and black 

cherry notes, then on the palate super-fine 

tannins couple with crystalline acidity and fine 

minerality. A very profound wine that keeps 

you coming back for more. Drink 2015-2020 

Alc 12.5%

Arpepe, Sassella, Rocce
Rosse Riserva, Valtellina
Superiore, Lombardy,
Italy 2001 18.5 (95) 17

£50 Noble Fine Liquor

Two serious styles of wine are made in 

Lombardy: sparkling Franciacorta (see p31)

and red Valtellina. The latter, made from 

Nebbiolo, is often overshadowed by 

neighbouring Barolo and Barbaresco but, as 

proved with this 12-year-old wine, it can stand 

up to the big boys. A rustic style with notes of 

tobacco and autumn leaves, the palate is still 

very fresh and elegant with red fruit characters 

coming through. Harmonious and delicious. 

Drink 2015-2018 Alc 13.5%

Gemtree Vineyards, 
Moonstone Savagnin, 
McLaren Vale, South
Australia 2013 16.75 (89) 16

£14.99 Vintage Roots

The Savagnin grape may be trendy at the 

moment, thanks to the popularity of its Jura 

heartland, but this one is from South Australia. 

Mistaken for Albariño for many years, it was 

only in 2009 that Australian winemakers 

discovered its true identity. Picked early to 

retain freshness, it’s packed with white peach, 

rose and honey aromas. Very pleasant lemony 

characters with a light structure, it makes the 

perfect aperitif wine. Drink 2015 Alc 13.5%

13 14 15 16 17 18

➢



3 4  |  F e b r u a r y  2 0 1 5  •  D E C A N T E R For UK stockists details, see p87

Sean Thackrey, Pleiades
XXIII Old Vines,
California, USA NV
18 (93) 19

£30-£31.50 Majestic, Wine Treasury

Sangiovese blended with Viognier, Pinot Noir 

and Grenache (to name a few in this blend) 

sounds like a recipe for disaster. In fact, if you 

try to get the exact assemblage, you may be 

searching for a while as Sean Thackrey, the 

winemaker, plays his cards close to his chest. 

This mysterious red blend has an almost 

Pinot-like perfume with aromas of rose, wild 

raspberry and herbs. Complex in flavours, yet 

subtle and refined, it’s an intellectual wine 

which will mesmerise you. It was one of my 

discoveries of 2014. Drink 2015-2020 Alc 13.9%

Tom Shobbrook,
Didier Carignan,
Barossa Valley, South
Australia 2013 18 (93) 20

£35 The Winemakers Club

This is not your typical Barossa blockbuster 

– think instead of grace and elegance. After a 

few years working in Europe, Shobbrook 

returned home with a vision to change the 

perception of Australian wines, and it’s clear he

has succeeded with this Carignan. The wine is 

fresh and stylish with amazing purity of red 

cherry fruit – and all at under 13% alcohol! 

Why Didier? It’s named after Shobbrook’s 

hero, the late Didier Dagueneau of the Loire. 

Drink 2015-2018 Alc 13%

Edoardo Miroglio, 
Pinot Noir, Nova 
Zagura, Elenovo,
Bulgaria 2008 17.75 (92) 21

£14.95 Swig, Theatre of Wine

There was a time when cheap Bulgarian reds 

were flooding supermarket shelves, but today 

they have have almost vanished. Edoardo 

Miroglio from Alba in Italy’s Piedmont is 

different. He saw the potential of Bulgaria’s 

Elenovo region a decade ago and created a 

high-tech winery. His full range is impressive 

but the highlight for me is this Pinot Noir.  

An elegant, fragrant style combining notes of 

wild raspberry, a smoky hint and ripe tannins. 

Fabulous. Drink 2015-2019 Alc 13%

Domaine St-Nicolas,
Thierry Michon, Reflets,
Fiefs Vendéens Brem,
Loire, France 2013
17.5 (91) 24

£15.34-£16.49 Exel Wines, Les Caves de 

Pyrène, Slurp, The Good Wine Shop

The Vendée is renowned for its cheap wine to 

quaff with oysters, but Thierry Michon is taking 

the appellation to a new level. Full of energy 

and charisma, like his wines, Michon farms his 

vineyards biodynamically – not easy when you 

are so close to the sea. Mainly Pinot Noir with 

Gamay, Cabernet Franc and Negrette, this has 

crunchy, pure red fruit balanced by fine tannins 

and great freshness. Drink 2015-2020 Alc 12%

Cantine di Terravecchia,
Ricaccio, Cacc’e Mmitte
di Lucera, Puglia, Italy
2011 17.5 (91) 23

£9.95 Lea & Sandeman

Puglia was for a long time a source of bulk 

wines, but recently producers have changed 

their approach, crafting many delicious quality 

wines of real value. Puglia is also rich in 

indigenous varieties: this DOC, Cacc’e Mmitte 

di Lucera (not easy to pronounce), is a blend 

of Nero di Troia, Bombino Bianco and 

Montepulciano d’Abruzzo. It’s full of southern 

Italy’s warm personality, with ripe blackberry, 

sweet spice, grainy tannins and a refreshing 

acidity. Drink 2015 Alc 13.5%

Recanati, Wild Carignan 
Reservem, Judean Hills,
Israel 2012 17.75 (92) 22

£24.95 Berry Bros & Rudd

Recanati was founded in 2000, following a 

boom in boutique Israeli wine producers 

opening their doors to the public. Carignan has 

a long history in the country but was quickly 

replaced by the more internationally popular 

Cabernet and Merlot. Today, what’s left is 

often used for cheap blends but the older bush 

vines can give impressive results if yields are 

kept low and fruit selection is rigorous. This 

shows intense aromas of blueberries and 

plums with earthy spices, followed by a bright, 

concentrated palate with a velvety texture, 

lovely fruit expression and a fresh finish. Only 

6,000 bottles made. Drink 2018-2020 Alc 14%

19 20 21 22 23 24
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OFFBEAT WINES

For UK stockists details, see p87

Feiler-Artinger,
Blaufränkisch,
Burgenland, Austria
2013 17.5 (91) 25

£11.29 Waitrose

Austria’s signature white grape, Grüner 

Veltliner, may be on every wine list but it’s now

time for Blaufränkisch to do the same. Five 

years ago it was almost impossible to find it, 

but it’s encouraging to see that this unique 

grape is now more readily available to wine 

lovers. This medium-bodied wine has plenty of

black cherry fruit and spice notes on a tangy, 

fresh palate with good tannic grip. Think Pinot 

Noir but with more tannins and a wilder fruit 

spectrum. Drink 2015-2017 Alc 13%

Prince Stirbey, Negru
de Drăgăşani, Romania
2011 17.5 (91) 26

£10.95-£12.50 Oddbins, The Wine Society

A noble wine made by Baroness Ileana Kripp, 

granddaughter of Princess Maria Stirbey, who 

is descended from one of the oldest and most 

influential families in Romania – the vineyards 

have been passed through the generations for

300 years. Made from the local grape Negru 

de Drăgăşani, this wine is a great alternative to

Beaujolais. Lively, juicy blackberry and plum 

fruits abound on the palate, leading to a fresh, 

crunchy finish. Drink 2015 Alc 14.5%

Simonnet-Febvre, Irancy, 
Burgundy, France 2012
17.5 (91) 27

£14 Marks & Spencer

Located to the west of Chablis, Irancy does not 

pretend to make prestigious wines, but rather 

offers an affordable alternative to the 

exclusive crus of the Côte d’Or. This 2012 is 

bright and fresh: the Pinot Noir base brings 

elegance and finesse while a dash of the local 

grape, César, adds tannins and grip. Irancy 

rarely makes it out of France, let alone to the 

supermarket shelf, so this one is well worth 

putting in your shopping basket. Drink 2015 

Alc 13%

Bodegas Bentomiz,
Ariyanas, Naturalmente
Dulce, Malaga Spain
2008 17 (90) 30

£19-£20 Honest Grapes, Indigo, R&H Fine

Wine, Theatre of Wine, Waitrose, Yorkshire Vintners

In sun-baked Andalucia, Malaga is producing

elegant sweet wines from the Muscat de

Alexandria grape. Dutch hispanophiles Clara

Verheij and André Both saw the light in 2003,

acquired an abandoned vineyard and set abut

reviving the 80- to 100-year-old vines. The

result is this beauty: pungent with notes of

cloves and mandarin, it has beautiful purity on

the palate with fine acidity to balance the

honeyed sweetness and rounded by lovely

spiciness from the oak. Drink 2015 Alc 12.5% D

Domaine des Tourelles,
Bekaa Valley, Lebanon
2011 16.75 (89) 29

£9.99 All About Wine, Boutinot, Grape & Grind, 

Slurp, Vagabond, Woodwinters

Claiming to be Lebanon’s oldest commercial 

estate, Domaine des Tourelles was founded by 

a Frenchman whose grandson made it famous 

in the 1960s with the production of arak (the 

anise-based spirit). This Cabernet Sauvignon, 

blended with Syrah and Cinsault, is much more 

seductive – and not just because of the price. 

The palate has silky tannins with vibrant red 

and black cherry fruit and spice characters and 

a lovely purity on the finish. It’s crying out for 

roast leg of lamb. Drink 2015-2018 Alc 14%

Mateo Vicelic, Dingac, 
Peljesac Peninsula,
Croatia 2011 17.25 (90+) 28

£25 Berry Bros & Rudd

Mateo Vicelić has dedicated himself to 

revitalising his limestone vineyards. They have 

been in the family for three centuries but war 

and conflict made wine production difficult. 

Today only two wines are produced from 

3.5ha, and this medium-bodied red from the 

Plavac Mali grape (a cross between Zinfandel 

and the local Dobricic) displays plums, 

blackberries and a spicy perfume. It has a 

tannic structure backed up by dark cherry 

characters and a breezy freshness. Plans are 

afoot to replant the additional 6ha, so watch 

this space. Drink 2015-2018 Alc 15%

25 26 27 28 29 30
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INTERVIEW

The Decanter interview

Barbara Banke 
It’s three years since she took over as head of Jackson Family 

Wines, following her husband’s death. Barbara Banke has 

since embarked on a spending spree, with a mix of spirit and 

strategy. Adam Lechmere meets a woman firmly in control

THERE’S A PUBLICITY photograph of the Jackson 

Family Wines team in which Barbara Banke, 

diminutive, stands smiling comfortably in the back 

row. If you didn’t know she was the chair and 

proprietor of this vast company, and one of the 

most powerful women in the American wine 

industry, you might assume she was a valued but by 

no means the most important member of the team. 

This modest demeanour is a contrast to that of 

her late husband, Jess Jackson, who was a private 

man but always liked to be photographed in front 

of a mountain, they used to say – preferably one he 

owned. When Jackson died of cancer in 2011 it 

might have been difficult to predict the trajectory 

the company would follow over the next few years. 

Jackson Family Wines had been less active in the 

acquisitions market for at least a couple of years, as 

its figurehead – a ‘titan’, as many obituaries 

described him – realised the extent of his illness 

and set about getting his books in order.

‘During the last few years, when the market went 

down, Jess was aware that he was in poor health,’ 

Banke tells me. ‘He wanted to clean up things so 

that it would be very easy for me, so he made no 

acquisitions, tried to control costs, and stripped the 

whole operation down to essentials. So when he 

died, fiscally we were in good condition.’

Jackson’s death and Banke’s taking over of the 

company (she points out that as vice-chair she had 

been intimately involved since 1988) coincided 

with world markets picking up, a shortage of grapes 

such as Pinot Noir, and some very attractive 

acquisition prospects. So Banke embarked on what 

might be described as a spending spree. First there 

was the 182-hectare Hickinbotham vineyard in 

South Australia’s McLaren Vale, then 405ha in 

Carneros, nearly the same amount in Mendocino, 

land on Spring Mountain for the company’s flagship 

Napa wine, Lokoya, the Zena Crown estate and very 

recently the Solena estate in Oregon. Between early 

2012 and 2014 she added some 17 new properties 

to the portfolio, spending ‘a little bit more’ than 

US$200m in the process.

Global empire
Banke now runs a US$604m-turnover wine 

company which spans the globe, from Willamette 

Valley in Oregon, through 11 major AVAs in 

California, to St-Emilion, Tuscany, McLaren Vale, 

Casablanca in Chile, and joint ventures in New 

Zealand and South Africa. Kendall-Jackson, one 

of Jackson Family’s 40-odd brands, accounts for the 

lion’s share of revenue. Then there are the various 

charitable foundations, the Jess S Jackson 

Sustainable Winery Building at UC Davis (she’s 

passionate about the issue). And the Stonestreet 

Farm racehorse breeding centre in Kentucky, 

which has produced two Horses of the Year, 

multiple winners, and earned its clients US$31.3m 

in prize money so far. She wasn’t into racing at first, 

she says, but quickly caught the bug. ‘Oh my gosh, 

was I hooked.’

On the wine front, there hasn’t been an 

announcement of a winery or vineyard purchase for 

a couple of months now. Has the acquisition drive 

slowed down? ‘It’s slowed down but it hasn’t 

stopped. I would love to buy in Burgundy, but it’s a 

difficult proposition – you really have to be on the 

inside to get what there is available. Eventually we’ll 

get something. We have friends there.’

But, she adds, ‘I’m trying to be more strategic in 

terms of what we need. It’s not that we had no 

strategy before – we had a definite list of things we 

needed in terms of grapes and facilities. But it was 

also a perfect time to buy, and some great assets 

came on the market.’

So there were also times when it was just too 

tempting. They were looking for land in Australia, 

Banke at 
 a glance

Born 29 August 1953

Education UC Hastings 

College of Law in 1978.

Career Lawyer until 

1981, practising as a 

land use and 

constitutional attorney, 

arguing cases before 

the US Supreme Court 

and Courts of Appeal; 

proprietor of Jackson 

Family Wines since 

1984, becoming 

chairman in 2011 

following Jess 

Jackson’s death

Family Married Jess 

Jackson in 1984 and 

had three children: 

Katie, Julia and 

Christopher; two 

step-children: Jennifer 

Jackson Hartford 

(married to Don 

Hartford of Jackson 

Family Wines) and 

Laura Jackson Giron; 

two grandchildren

Interests Yellow 

labradors, 

thoroughbred horses 

and horse racing, 

WholeVine sustainable 

products, philanthropy/

community support
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for example, to supplement the Yangarra estate in

McLaren Vale, and Banke asked the winemaker

Peter Fraser to see if there was anything they could

landbank. ‘He came back and said he couldn’t find

anything to landbank but that one of the best

vineyards in Australia was available…’ She pauses.

‘Does this make me sound like a shopaholic?

Uh-oh.’ This last is delivered with a throaty chuckle.

While all this shopping has been going on, there

is also a concerted effort to bring Jackson Family

into the premier league. The company has never

been shy of staking out territory among the great –

and most expensive – wines of the world, and the

first vintage of its homage to Pétrus, the 1998

Verité, made headlines when it was released at

US$150. But Banke has reached a new level of

confidence – and Verité underpins it.

Premier league
The evolution of Verité, in fact, neatly encapsulates

the way Jackson Family has grown in the past 15

years. Jess Jackson first had the idea in the late

1990s of making a California Merlot that could be

the equal of Pétrus, and he asked Pierre Seillan

(who was consulting for him at the time and now

runs the company’s Château Lassègue in St-

Emilion) if it would work. ‘Why not?’ said Seillan.

There are now three Verités, based on Cabernet

Franc, Merlot and Cabernet Sauvignon. For the last

few years Banke has come to London to show them

alongside her flagship Napa Cabernets: the Lokoya

quartet, one wine each from Mount Veeder, Spring

Mountain, Diamond Mountain and Howell

Mountain – and Cardinale, from Oakwood.

Last year Banke decided the time had come

to bring the fight to the competition, and put

on a comparative tasting in London: different

vintages of Verité, Lokoya and Cardinale

along with Mouton 2004, Grange 2007,

Pingus 2007, Lafite 2001 and a clutch of

similar icons. The Lafite eclipsed Lokoya

2001 but the American wines more than

held their own against the rest. The 2007

Cardinale, in particular, made Pingus look

clumsily overoaked.

It must have been very satisfying to see a

roomful of critics and merchants taking the

wines so seriously. Did it take long to get to

this point? ‘It took years. The international

market for us really started to perk up six

‘I try to be chief nag, 

and strategist, and 

mom…I let people do 

their own thing’

Above: Barbara Banke has 

reached a new level of 

confidence as head of 

Jackson Family Wines, 

underpinned by the 

success of the premium 

Verité label (below)
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or seven years ago. Before that it was depressing, as

we were trying to do something we were not really

suited to. Every year we’ve been ratcheting up the

level of the wines and this is the first year we

decided on a comparative tasting.’

In her conversation Banke gives the impression

that none of this is her doing. She defers to her

winemakers – notably Seillan for Verité and Chris

Carpenter at Lokoya and Cardinale – and considers

herself more of a laissez-faire boss than her

husband. ‘I try to be chief nag, and strategist, and

mom, and deal with all these different characters.

But I’m a bit looser than Jess in terms of

management style. I let people do their own thing.’

She also gives the lie to the widely held belief

that she was a restraining hand on her gung-ho

husband. Rather the opposite. ‘I was never, ever a

restraint on Jess; he was a very rational person. I

was normally the one saying “Let’s do it”.’

Formidable team
Banke met Jackson in 1978, when she was working

as a property lawyer in San Francisco and he (also a

lawyer, but already 10 years in the wine business)

was steadily expanding his new Kendall-Jackson

brand. They married in 1984 and throughout the

1980s and ’90s continued the expansion. Cambria

came in 1987, Tenuta di Arceno in Tuscany, La

Crema in California; they set up Verité and Lokoya,

and bought in Chile and Argentina (the latter didn’t

work out for various reasons).

It’s a diverse portfolio, and Banke admits there

were some impulse purchases. ‘We were just so in

love with the property,’ Banke says of Chianti. ‘It

was called Barbara’s Folly because it never made

any money at all.’ No restraining hand there, then?

‘No. Sometimes we’d trade roles – “I don’t like it, I

like it” – egging each other on.’

They both loved a scrap. Jackson was involved in

many largely successful lawsuits, and there are

oft-told stories of the young Banke’s tenacity in the

1980s as they fought over land. Once she camped 

outside a Mondavi executive’s office for three days 

to get him to sign off a deal; on another occasion, in 

a major legal dispute over the Verité vineyard on 

Chalk Hill Road, the different parties Jackson and 

Adam Lechmere is a 

freelance wine, food 

and travel writer

Banke were trying to buy from were at such a pitch

of animosity that at one stage guns were pulled. It

was Banke who came up with the solution. ‘We

went to court and said, “this is the amount of money

we want to pay, we don’t care who gets it, put it in

court and fight about it later”. They agreed.’

They were a formidable team, and Jackson’s

absence must be keenly felt. Does she ever, I

wonder, feel he’s there with her as she goes about

her daily business?

‘Sometimes I notice it. Sometimes I think, “Poor

Jess, he wouldn’t have liked that”. I don’t think he

would have liked Oregon. He just had this feeling it

was too wet and too cold, and he might have

thought we hadn’t bothered to check it out.

Barbara’s Folly part two,’ she laughs.

Follies aside, Banke seems serenely in control of

her empire. The inheritance is secure: her

daughters Katie and Julia and son Christopher, in

their 20s, are all deeply involved in the company, as

are her step-daughters – Jackson’s two children by

his first wife – and their husbands. ‘It is secure, yes,

but you never know what’s going to happen. 

Christopher’s in law school [he interned one 

summer at the White House], and who knows what 

he’s going to do. Maybe he’ll run for Congress. But

the girls like the industry, so there’s always hope.’ DP
h

o
to

g
ra

p
h

s
: M

F
W

Top: Barbara Banke with 

late husband Jess Jackson 

Above: the 2012 vintage of 

Hickinbotham Clarendon 

Vineyard wines in South 

Australia’s McLaren Vale 

was the first under the 

Jackson Family ownership 

Above: established Cabernet Sauvignon vineyards on the Jackson Family’s Cardinale estate in the Napa Valley’s mountainous Oakwood District 
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‘All too often, the new 

classification is kicked into 

limbo, the old one is declared 

out of date, and proprietors 

have their hopes dashed’
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CRU BOURGEOIS

HERE’S A PAIR of interesting statistics. In 1997,

Farr Vintners sold Château Les Ormes de Pez 1996

for £155 a case en primeur and Château Lafite for

£950. Fourteen years later, the prices for the 2010

vintage were £240 and £12,500 respectively. So Les

Ormes de Pez had hardly kept up with inflation,

while Lafite had increased more than 13 times.

I have long argued, as would most of the wine

trade, that while the top end of Bordeaux – perhaps

40 wines – have priced themselves at ridiculous

levels, the remainder have never been better value.

Add to this the fact that at the Ormes de Pez level

the wines have never been better, and you begin to

suspect that buying Bordeaux is a no-brainer.

It is at the cru bourgeois level that we need to

direct our attention. Forget the pretensions of the

first growths and super-seconds. Moreover you can

also drink the lesser growths sooner. The last

vintage of Léoville-LasCases I bought was the 1990.

I’ve only just stopped purchases of wines at the Ormes

de Pez level (my approaching old age comes into it).

The wines that I am addressing are what are

known, and variously classified, as crus bourgeois.

When the authorities are being sensible, these are

divided into crus bourgeois, crus bourgeois

supérieurs and crus bourgeois exceptionnels.

Anyone who has followed, or tried to get to grips

with, the various classifications of the Médoc crus

bourgeois over the years (less headline-making

than those of St-Emilion, but no less important for

all that) will have seen that all too frequently much

time and effort on the part of the Association of

Crus Bourgeois – and the brokers and other experts

they have persuaded to help them pronounce on

what category a property is entitled to – have come

to nothing. No sooner has a list been revised than

the lawyers creep in, pointing out vested interests

here, unfairness there, and deep-set flaws in

general. So, all too often, the new classification is

kicked into limbo, the old one is declared out of

date, and all those proprietors who hoped that their

dedication would be rewarded by an upgrade have

their hopes dashed.

This is where we are at the moment. You will

have heard of crus bourgeois exceptionnels. Forget

the concept; it doesn’t exist any more. Moreover,

the vast majority of the estates that would be

considered an exceptionnel have departed from the

field; they are no longer members of the Association

of Crus Bourgeois at all, so could not be considered

even if the idea were to be resurrected. At the

moment there is but one category, that of simple,

rock-bottom cru bourgeois. It is all absurd.

Revising history
There have always been crus bourgeois wines, back

since wines were first unofficially classified in

brokers’ notebooks around the time of the French

Revolution. In the 1930s, a classification of the

bourgeois growths made it all ‘official’ (see box p42),

and was an attempt to stir up some enthusiasm for

the wines at a time of economic privation. This list

named six exceptionnels, 97 supérieurs and 387

simple bourgeois. The inference was that, come a

revision of the list of crus of 1855, the exceptionnels

would be prime candidates for upgrading.

Timeline
1932 First official 

classification of the 

Crus Bourgeois du 

Médoc. Three 

categories: basic 

bourgeois, bourgeois 

supérieur and cru 

exceptionnel

1966 Revision

1978 Further revision

2003 Further revision

2007 Classification 

annulled. Fraud Office 

bans the use of the term 

cru bourgeois entirely

2009 Cru bourgeois 

qualification restored 

but on a year-to-year 

basis. The qualifications 

exceptionnel and 

supérieur remain 

banned

Cru bourgeois 
conundrum

Bordeaux’s reds beyond the 1855 classification can offer 

fantastic value. But ranking them has caused controversy 

and discontent. A frustrated Clive Coates MW tracks 

the chequered history of the region’s crus bourgeois

➢
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Fast forward 30 years. By this time rumours 

had begun to circulate in Bordeaux. The 1855 

classification was now 100 years old. People such 

as progressive-minded author and wine shipper 

Alexis Lichine had started to lobby for a revision. 

He published his own version. (So did I, a few years 

later). Eventually Baron Philippe de Rothschild 

managed to have Mouton Rothschild promoted to 

first growth. But if this was a crack in the ceiling, 

the roof has held very firmly since.

Nevertheless, a number of bourgeois proprietors 

began to worry that, rather than exceptionnel 

status working as a hint to judges that cru classé 

should be considered, it might have the opposite 

effect. One such was Henri Martin, founder of 

Château Gloria. He had assembled Gloria very 

largely from parcels of St-Julien classed growths in 

the profitless times of the 1930s and 1940s. 

St-Julien being what it is, those vines not from 

classified growths were just as promising from the 

quality point of view. Everyone considered that

Gloria was of third-growth quality.

Martin refused to join the crus bourgeois

association. And he would not be the only one.

Martin’s son-in-law, Jean-Louis Triaud, holds to

the view that accepting bourgeois status – even

exceptionnel – would confine Château Gloria to a

sort of second division.

Despite this, a revision of 1932, published in

1966 and revised again in 1978, decreed 18

exceptionnels, 41 crus bourgeois supérieurs,

including nine from the Bas-Médoc – this area

having been considered infra dig (not worthy of

consideration) in 1932 – and 58 crus bourgeois,

both restricting the bourgeois accolade and

extending the best end of it. However, Martin

had been joined by others who deigned not to

take part, among them Châteaux d’Angludet,

Bel-Air Marquis d’Aligre, La Couronne,

Moulin-Riche (by that time Léoville-Poyferré’s 

second wine) and Siran.

There was a further revision in 2003 (see box left) 

and this was when the trouble started. The 

Association of Crus Bourgeois announced 247 

properties in three tiers: nine exceptionnels, 87 

supérieurs and 151 bourgeois. But this was before 

the lawyers began to line up outside the doors. 

As had happened in the past, the major 

decisions had been left to a team of experienced 

people, a number of them leading brokers of the 

day, others oenologists or merchants; but including 

the president of the Union of Crus Bourgeois of the 

Médoc. It was argued that he and others had vested 

interests, and in 2007, annulling the new 

classification, the Court of Appeal threw it out on 

the basis that ‘one cannot judge something in 

which one has an interest’. Subsequently the Fraud 

Office even went as far as banning the use of the 

term cru bourgeois altogether.

Further ‘absurdity’
Thankfully this last piece of nonsense was revoked 

in 2009. Since then, those properties that wish to 

be considered bourgeois can apply for recognition. 

But this is the sole category. As you will see in the 

accompanying list (see box left) most of the best – 

indeed practically all the best – have expressed no 

interest whatsoever. 

I wrote to those properties which, for one reason 

or another, are not currently members of the 

association. Why not? I wanted to know. 

Ins and outs: state of the cru bourgeois

Above: Château Haut- 

Marbuzet in St-Estèphe 

feels ‘insulted’ that the 

new system would see it 

allied with estates whose 

wines cost half the price

Right: Château Gloria in 

St-Julien refused to join 

the cru bourgeois 

assocation; its wine is 

considered of third-

growth quality

Crus Exceptionnels 1932 

• Château d’Angludet (Margaux)

• Château Bel-Air Marquis d’Aligre 

(Margaux)

• Château Chasse-Spleen (Moulis)

• Château La Couronne (Pauillac)

• Château Moulin-Riche (St-Julien)

• Château Villegeorge (Avensan)

Crus Bourgeois Exceptionnels 

2003

• Château Chasse-Spleen (Moulis)

• Château Haut-Marbuzet (St-Estèphe)

• Château Labégorce-Zédé (Margaux)

• Château Les Ormes de Pez 

(St-Estèphe)

• Château de Pez (St-Estèphe)

• Château Phélan-Ségur (St-Estèphe)

• Château Potensac (Médoc)

• Château Poujeaux (Moulis)

• Château Siran (Margaux)

Notable châteaux abstaining from 

bourgeois name since 2009 

Médoc Ch Potensac; Ch Loudenne

Haut-Médoc Ch Sociando-Mallet; Ch 

Lanessan; Ch Citran; Ch de Villegeorge

Listrac Ch Fourcas Hosten;

Ch Fourcas-Dupré

Moulis Ch Chasse-Spleen; Ch Poujeaux; 

Ch Maucaillou

Margaux Ch Bel-Air Marquis d’Aligre;

Ch d’Angludet; Ch La Gurgue; 

Ch Labégorce; Ch Marsac Séguineau; 

Ch Martinens; Ch Monbrison; Ch Siran

St-Julien Ch du Glana; Ch Gloria;

Ch Lalande-Borie; Ch Moulin de la 

Rose; Ch Terrey-Gros-Cailloux

Pauillac Ch La Couronne;

Ch La Fleur Milon

St-Estèphe Ch Haut-Marbuzet;

Ch Meyney; Ch Les Ormes de Pez; 

Ch de Pez; Ch Phélan-Ségur
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Coates’ most consistent performers

Château d’Escurac

(cru bourgeois)

Jean-Marc Landureau’s wine

comes from Civrac in the

Bas-Médoc and is matured in

a deconsecrated 11th-century

chapel. I’m convinced this

helps the wine attain the calm

and balance it so often has.

Château Potensac

This estate is owned by Léoville-Las

Cases. It’s a firm, long-lasting wine

from the Bas-Médoc, and by far the

best wine from this appellation.

Château Sociando-Mallet

My prime candidate for

upgrading. You can’t get any

further north and still be in

the Haut-Médoc. The

vineyard lies on a splendidly

exposed gravel plateau

overlooking the Gironde

estuary. A profound wine.

Château Phélan-Ségur

Consistently well-made wines from this

deservedly popular St-Estèphe estate.

Château Haut-Marbuzet

Unexpectedly the percentage of Merlot

here is high. This, plus a high

proportion of new oak, produces an

exotic wine. Play Scheherazade on the

hi-fi while you drink it.

Château Lalande-Borie

From the Durcu-Beaucaillou stable,

which means you can’t get much more

reliable. It needs more time than most.

Château Moulin de la Rose

A small estate and rarely seen as a result,

but a wine of real St-Julien elegance.

Château Caronne-Ste-

Gemme (cru bourgeois)

The vineyard is prone to

frost and lies on the south

side of the ditch that divides

Châteaux Lagrange and

Gruaud-Larose in St-Julien

from the commune of

St-Laurent. Very stylish

wine. And quite frankly

absurdly cheap for the level

of quality.

Château La Gurgue

Pronounced with two hard Gs, like

gurgle. A delicious, proper Margaux

with vineyards up on the plateau near

those of the château itself, and made

by the delightful Claire Villars.

Château Monbrison

Lying on the Cantenac side of Labarde,

and with vineyards that march with

Angludet and Giscours, Monbrison has

for years served up a delicious wine

with all the fragrance of its Margaux

appellation.

Several, including Jean Gautreau of Château

Sociando-Mallet and Jean-Pierre Foubet of Château

Chasse-Spleen, pointed out that currently every

property has to submit each wine for approval each

year. There is no longer necessarily any continuity.

It is not therefore a classification.

Moreover, the judgement does not appear until

after the en primeur season has passed. Pierre

Graffeuille, sales director of Léoville-Las Cases and

the other Delon estates, including Potensac, finds it

absurd that, as well as the quality of the wine, the

authorities wish to pronounce on the neatness of

the park and the château, and the quality of the

reception for visitors.

Henri Duboscq of Château Haut-Marbuzet says

that it is insulting that the most his property can

aspire to would be an alliance with wines that sell

for half or less than his. By contrast, most of these,

like Edouard Miailhe of Château Siran, would

welcome a return to the 2003 arrangement, which

they see as a useful guide for the consumer.

Finally, I’d like to point out an error of logic. If in

2003, the experienced team of decision-makers

were guilty of letting vested interests creep in, then

surely those vested interests still apply today, even

if they are only pronouncing on a single, lower level.

It is a vexed question.

Those who are the most qualified to judge must

inevitably be the same people who are closest to the

ground, on the spot. That is, professionals with

interests, vested or not. Carry this to its conclusion

and you could never have any vinous classifications

at all. Château Lafite may not need a classification.

But one could be very useful to Château Nouveau-

et-Inconnu. D

Clive Coates MW is one of the world’s leading wine 

writers and authors; www.clive-coates.com

Above: Edouard Miailhe of Château Siran is one producer 

who would welcome a return to the 2003 classification

‘A number of 

proprietors 

worried that, 

rather than 

exceptionnel 

status working 

as a hint to 

judges that cru 

classé should be 

considered, it 

might have the 

opposite effect’

CRU BOURGEOIS

http://www.clive-coates.com
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AALTO

Producer profile

Aalto 
In less than 16 years, Javier Zaccagnini and Mariano Garcia 

have achieved their aim – to make a wine in Ribera del 

Duero equal to the world’s best. Sarah Jane Evans MW 

meets the duo and discovers the secrets of their success 

HOW HAS AALTO made it to the top so quickly?

The plan in 1999 was to ‘make a wine that in the

space of 15 to 20 years should reach the quality of

the best wines in the world’. Many would say it has

already achieved this ambitious aim. Three facts

are significant in explaining the rapid ascent: old

vines, insider knowledge and the remarkable duo

behind the project.

To start with the old vines. By seeking out plots

of mature bush vines, Aalto never had to go

through the usual process of planting vines and

having initial years of moderate success while

waiting for the wines to mature. Here comes

the insider knowledge. Aalto winemaker

Mariano Garcia had been in charge of the

wines at Vega Sicilia for 30 years, even before

the advent of the current owners. Meanwhile,

managing director Javier Zaccagnini had been

the director of Ribera’s regulatory body, the

Consejo Regulador, for six years. Between

them, they knew exactly where to look.

Meeting the pair, they seem an

unlikely combination for success.

Zaccagnini has an MBA, speaks four

languages, and is a man bounding with

nervous energy, constantly alive with

ideas. Classical music is the soundtrack

to his life and endless car journeys, and

his partner is a professional musician.

Garcia is tall and long-limbed, with the

glamour of a mature rockstar. With his

white hair and silver beard, plus a gold

chain round his neck, the word debonair

could have been invented for him. If you

attend a vertical of Vega Sicilia, you’ll be

tasting many of Garcia’s wines.

The two became friends working in

Ribera del Duero, when Zaccagnini

would bring visitors to Vega Sicilia.

By that time Garcia had already established his own

project in Castilla y León, Mauro, one which is now

run by his son Eduardo. His other son Alberto is

running the Astrales winery in Ribera del Duero.

When Garcia left Vega Sicilia, Zaccagnini’s proposal

that they start again, in the same region, to make

the best wines using the best vine material, in the

way that he wanted, was too good to turn down.

In the beginning
Zaccagnini’s achievement has been to build a

business where Garcia felt free to develop his

ideas and follow his own way of working.

At dinner, he stresses Garcia’s significance:

‘Mariano is 80% of our success.’ The fact that we

are all talking over a very good dinner is a

reminder that Garcia likes to make time for a

really good meal. He’s recognised throughout

Spain for his seriousness about food: his office

in the Mauro winery is covered with plaques

from organisations recognising the

importance of his contribution to

gastronomy. His wine philosophy owes a

good deal to his pleasures in the kitchen:

‘Don’t manage the wine too much.

Intervene at little as possible. The same

goes for chefs.’

Garcia was ‘born in the vineyards’, as

his great grandfather’s family had land in

Castille. He was encouraged to taste as a

young man, and was attracted to the

creativity in winemaking. Zaccagnini’s

own start in the world of wine was less

promising. True, he was born in one of the

three great Sherry towns – El Puerto de

Santa Maria – and his grandparents had a

bodega. However, neither of his parents

drank. It wasn’t until he was 29 that ‘I

suggested to my brother that we do a wine

Aalto 
at a glance

Appellation

Ribera del Duero

Vineyards Owns or 

rents 110ha, made up of 

200 plots, none bigger 

than 1ha, sourcing from 

nine villages, and some 

new sites including in 

front of the winery

Grape variety 

Tempranillo, known in 

the region as Tinto 

Fino, with a thicker skin 

and a smaller berry. 

Verdejo planted for a 

white wine project

Soils Vineyard sites 

reflect Ribera del 

Duero’s diversity: 

clay, limestone, sand 

and pebbles

Production Aalto’s 

production has been 

steady at around 

200,000 bottles, but is 

now increasing to 

250,000. Production 

of PS is no more than 

10,000 bottles

Exports 70% of 

production exported
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‘Zaccagnini’s achievement has been to build a 

business where Garcia felt free to develop his 

ideas and follow his own way of working’

appreciation course.’ He’d qualified as an 

agricultural engineer and, being ‘ambitious’, ran 

not one but two businesses simultaneously. By then 

he had two daughters but never saw them. ‘I was on 

the point of a heart attack. One day, driving home, I 

was so stressed I stopped the car, lay back, looked at 

the roof and thought if I don’t stop working like this 

I’ll be dead.’ He moved into a gourmet food 

business, bringing him closer to the world of wine. 

In 1992 Ribera’s fledgling Consejo Regulador, 

then just 10 years old, appointed him as director. It 

urgently needed a blast of the Zaccagnini 

management magic. For instance: ‘We had 600 

growers producing fruit. At vintage they had to fill 

in paperwork for every load. By the end of the 

harvest we had 30,000 chits to process. It took the 

consejo till March each year to add up them up!’ His 

solution: a credit card for the growers.

A consejo is not always the most exciting place 

to work. But it was magic for Zaccagnini. He ended

up with the dream of having a bodega of his own.

Above and left: old bush-vine plantings of Tinto Fino (aka 

Tempranillo). Grapes are sourced from 200 plots of 1ha or 

under from across the region

➢
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Why call it Aalto? Because it’s a short, internationally

pronounceable word, and one that has the real

advantage of appearing top of the list in any guide.

Careful selection
Aalto is a pure expression of Tempranillo. It might

seem a curious choice to commit to one variety

when with a more extreme climate than Rioja

there’s a risk of losing the crop. Garcia is

unperturbed, and loves the character of the wine:

‘Even St-Emilion [with Merlot] lacks the subtlety of

Tempranillo.’ He explains, ‘The Tempranillos in

Rioja, Ribera, Toro, are all the same genotype. But

they are unlike the Ribera Tempranillo, which has

adapted to our different climate.’

The key to Aalto’s complexity is the choice of the

best fruit from across Ribera del Duero’s diverse

terroirs. The top villages include Roa, La Horra, La

Aguilera, Fresnillo and Moradillo. People were

territorial, set on keeping cuttings within each

village so that today there is much variation between

villages. Zaccagnini says, ‘We could do a Burgundy-

style classification here in Ribera if we wanted.’

Certainly there’s a lot to be said for the

Burgundian comparison: turn the map of Ribera

90˚ and it shows the same long, narrow shape and

spread of villages. Indeed, Peter Sisseck of Pingus,

Hacienda Monasterio and Psi is part of a new long-

Aalto – a timeline

1978
Mariano Garcia (above)

founds Mauro winery

in Castilla y León

1992-1998
Javier Zaccagnini is director

of the Consejo Regulador,

the regulatory board for

Ribera del Duero

2011
 First commercial 

launch of 

Zaccagnini’s Sei Solo 

(see box above)

term project with the Consejo to map these soils.  

At Aalto, each plot is harvested and handled 

separately, with different oak treatments. Aalto 

spends usually 20 months in oak, 50% new French, 

the other 50% one- to three-year-old French and 

American. The small-production PS (Pagos 

Seleccionadas) sees 24 months in 100% new French 

oak. Both PS and Aalto are blended after ageing. 

In good company
How then do they differ from Vega Sicilia? In one 

sense they are not directly comparable, as neither 

Valbuena nor Unico is 100% Tempranillo. The 

former has a little less than 10% of Merlot and 

Malbec; the latter, a similar dollop of Cabernet 

Sei Solo
This is Javier Zaccagnini’s own 

project, launched in 2011, from 

60-year-old wines in La Horra. As he 

says, ‘Aalto was Mariano’s project;

I wanted one of my own.’ His focus is

on developing a Burgundian-style

Tinto Fino with more elegance and less

power than is common in Ribera del

Duero. As a result there is no new oak.

The small-scale production is

fermented in four small 20hl vats; the

alcoholic and malolactic

fermentations are spontaneous; no

press wine is added to boost the 

concentration. ‘I wanted to forget 

about structure and power; that’s not 

my style.’ The wines are matured in 

228-litre and 600-litre, two-year-old 

French oak barrels.

The final blend creates two wines: 

Sei Solo, of which there were 1,200 

bottles in 2011, and Preludio, 4,000 

bottles. And the name? Stemming 

from his great love of music, it comes 

from six solo masterpieces for the 

violin, by Bach.

‘Zaccagnini is 

bounding with 

nervous energy, 

constantly alive 

with ideas; 

Garcia is tall 

and long-

limbed, with 

the glamour 

of a mature 

rockstar’
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March 1998
Garcia leaves 

Vega Sicilia, where he 

has worked for 30 years

2000
 Planted 12ha in 

Quintanilla de Arriba,

around the site for

the winery

February 1999
Aalto founded, to make two wines: 

Aalto and, in exceptional years, 

a small production of PS (Pagos 

Seleccionados: ‘selected vineyards’)
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AALTO

Five of the best from Zaccagnini & Garcia

Aalto, PS 2004 18.5 (95)

£80 (in bond) City Wine 

Collection, Turville Valley 

Wines

Fascinating insight into 

ageability of PS (Pagos 

Seleccionadas) in a very 

good year. Gloriously 

aromatic, floral, and black 

fruits. Bright, fresh, complex,

with a clean, mineral edge. 

Still so young, a sign of the potential of 

Ribera del Duero. Drink 2015- 2025 

Alcohol 15%

Sei Solo 2012 18.5 (95)

£36.66 (ib) Justerini & Brooks

Glorious mineral elegance.  

A big wine with a warm 

alcohol depth. Intense dark 

fruit with a long, finely 

textured, intense finish. 

Drink 2016-2024 Alc 15%

Aalto, PS 2011 18 (93)

£49-£89.60 Christopher Keiller, Fine & 

Rare, Hedonism, Justerini & Brooks

A vividly powerful Ribera del Duero, 

showing what this region is capable of 

using old vines, and thick-skinned Tinto

Fino. Dense and spicy, with black fruits,

and liquorice and fennel complexity. 

Oak gives fine smokiness. Flinty, 

mineral finish. Drink 2018- 2030 Alc 15%

Aalto 2011 17 (90)

£21.66-£42.70 Four Walls, 

Harvey Nichols, Hedonism, 

Hennings, Justerini & Brooks

Spicy, glossy Tinto Fino, 

showing a fine-tuned mid- 

palate, with some slightly 

drying, dusty tannins. An 

enticing richness of quality 

fruit (suggesting sweet 

blueberries) with a savoury 

seasoning. The oak is a feature, but the 

quality is fine and balances the richness. 

Very big with a warm ripple of alcohol. 

50% new oak – 85% French oak and 15% 

American. Drink 2015-2020 Alc 15%

Sei Solo, Preludio 2012

17 (90)

£16.67 (ib) Justerini & Brooks

Boldly aromatic with black 

fruits, fine leather and 

liquorice. Signs of fine oak 

barrels lead the palate. 

Dense, excellent fruit 

matched by spicy palate. 

Four-square structure. 

Fermented in small oak vats 

in a corner of the winery and aged in 

oak barrels for 18 months. A very 

promising beginning to the project. 

Drink 2018-2020 Alc 15%

For full details of stockists, see p87

Sauvignon. The Vega Sicilia wines also undergo a 

different ageing regime. Valbuena spends 30 

months in barrels and vats of different ages and 

origins, with a further two years in bottle. Unico 

has 10 years of ageing before release, while the 

Reserva Especial carries on the tradition of 

blending across three vintages. These are wines 

built for the long haul.

Aalto and PS, by contrast, both 100% 

Tempranillo, with between 50% and 100% new oak, 

are an obvious new generation, altogether more 

concentrated, bolder and more direct wines. 

Liquorice, dark fruits, and fine oak dominate the 

palate. Perhaps the better comparison is with Alión, 

a Vega Sicilia project started in Garcia’s time, which 

is a bold, modern statement of 100% Tempranillo 

with 100% new French oak. Both share the same

approach of superb ripe fruit, with a similar focus

on selection and concentration. Both are made for

drinkers who like their wines younger. Yet Aalto is

still a baby compared to Alión, which was launched

13 years before, and it promises plenty.

After Aalto’s first decade, it acquired new

backers in the form of the Masaveu family, which

owns the Fillaboa estate in Rías Baixas, among

others. Zaccagnini is very comfortable: ‘They

understand the nature of the wine business and are

very hands-off. Everything is reinvested into the

very best equipment for the winery.’ Their support

means that building has begun again on the

discreetly positioned winery, as well as the

continued investment in plantings of carefully

selected vines for decades ahead. 

Looking forward to the next 15 to 20 years,

Garcia and Zaccagnini will have to think about a

succession plan, for a new team to build on their

achievement. Surely no successors will ever be as

interesting, diverting and contrasting as Garcia and

Zaccagnini – or as good company. Whoever it is,

though, can be sure that Aalto has been created on

that most secure foundation, fine old vines. D

Sarah Jane Evans MW 

is DWWA Regional 

co-Chair of Spain and 

Sherry and a member 

of the Gran Orden de 

Caballeros de Vino

Above: Aalto’s winemaker Mariano García (left) and 

managing director Javier Zaccagnini

Below: the oak barrel cellar in the winery at Quintanilla de 

Arriba in Valladollid



The discovery 
of Douro terroir

The Douro’s soils were long seen as one and the same when it came to

growing Port grapes, of whatever variety. But thanks to new approaches

from the major shippers, the regional subtleties of terroir are now

being appreciated. Margaret Rand reports

IT WAS HIDING in plain sight, of course; it’s just 

that nobody was looking. The shippers’ eyes were 

focused on their fermentation lagares and on their 

blending rooms in Vila Nova de Gaia. The growers’ 

eyes were focused on the shippers. Underneath 

their feet was the terroir that made one Port elegant, 

another muscular, another aromatic. They were 

aware of it, but they were looking the other way.

If you went to the Douro 20 years ago and asked 

about terroir, the usual reply was that Port was about 

blending. Yes, altitude and exposure matter – look 

at the Port vineyard classification, which took those 

factors into account nearly 70 years ago, and 

ranked warmer, low-altitude vineyards above those 

at 500 metres, and steep ones above those with a 

walkable incline. But soil? It’s all schist, they said, 

and it’s all the same. The Port demarcation simply 

outlines a vast area of schist soil. End of story.

In fact, that was only the beginning of the story. 

This is about how the shippers discovered terroir; 

and they did so by becoming growers. Part of that 

narrative is to do with table wines. Says Paul 

Symington of Symington Family Estates: ‘Table 

wines have made the Port trade see itself in a 

different way. When we were just shippers, it made 

no sense to say where the grapes were from, 

because they weren’t our vineyards. It was a 

profound change when shippers became growers.’



DOURO

They didn’t become growers to make table wines

but to safeguard their supplies of Port grapes, as

sales of Late-Bottled Vintage promised to rocket.

Then, because they foresaw labour shortages in the

Douro, they also wanted to mechanise. To

mechanise their terraced vineyards they had to

plant them differently, and to do that they had to

understand what was in them.

Those terraced vineyards housed dozens of

interplanted grape varieties, some identified, some

not. Terroir, if anyone had considered the matter,

would have been impossibly entangled with grape

mix. Every vineyard had a different field blend: how

could you possibly say which differences in the

wine were down to vines and which to terroir? First

you had to evaluate the grape varieties: only then

could you consider the terroir.

The work on grape varieties reduced the ideal

Port vineyard to just five, planted in blocks. And it

raised the average (though not the top) quality of

Port. But Port grapes need exuberant colour,

tannin, aroma and flavour. A bit of overripeness

doesn’t matter for Port: extraction is short and

sharp, and a few raisined grapes won’t show in the

final blend. For table wine it’s a different matter.

Schist and granite
As we’ve mentioned before, think of Douro terroir

and you think of schist. There’s the odd bit of hard

blue schist, especially at Foz Côa in the Douro

Superior, but usually it’s more friable yellow schist.

Says Cristiano van Zeller of Quinta Vale D Maria:

‘Yellow schist has different textures too: you can

feel the difference when you’re walking.’ Granite

breaks through in places, but granite not only

makes wines that are too light and acidic for great

Port, but unless it’s weathered and broken down, is

impenetrable to vine roots.’

Schist can be impenetrable too, if the strata are

horizontal. But horizontal is not a word that springs

much to mind in the Douro: the strata are folded

and nearly vertical. The roots can force their way

between the layers – and with less than 1.5%

organic matter in the soil, the roots have to go well

down to survive dry summers and freezing winters.

When producers started dipping their toes into

table wine, the results were mixed. ‘The wines we

used to serve were indescribable’, says Symington

now of his early efforts. ‘In 1998 and ’89 we started

taking it seriously. About 15 years ago I thought

we’d have to plant Cabernet Sauvignon here [for

table wines]. I saw raisined fruit, and wondered,

how can we make something beautiful?’

‘Terroir has huge influence. But subtle 

differences come from the grape mix, which 

changes from quinta to quinta, and depends on 

who ran the quinta’ David Guimaraens (pictured below)

Above: David Guimaraens 

of The Fladgate Partnership, 

makers of Taylor’s, Croft 

and Fonseca Port

Below: the vineyards of 

Quinta do Vesuvio lie at 

120m to 300m above the 

Douro River – it uses its 

highest vines for table wine
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Today’s table wines have silky tannins and 

aromas of blackberry, juniper and cistus wrapped 

around a firm black-fruited core, with alcohol in 

balance and oak pulled back. To make wines like 

these, from vineyards intended to give maximum 

colour and tannin, meant first looking at altitude.

António Magalhães, head of viticulture at The

Fladgate Partnership (Taylor’s, Croft, Fonseca), says

that the Douro vineyards were originally high up,

but moved down to lower, hotter places because

that’s what the Port shippers wanted: every 100m of

altitude means a 0.5ºC difference in temperature.

For table wines they started moving back up. ‘Higher

vineyards, at 600m, are now valued because they

Terroir in Port

give freshness,’ says Symington. ‘I’ve just planted 

two hectares of [white] Viosinho and Arinto at 

500m. It’s the first time I’ve ever planted white 

grapes in my life.’ Dirk Niepoort gets reds and 

whites from vineyards as high as 800m: ‘And we’re 

working more and more with granite soils. We 

haven’t acidified anything since 2009.’

Site specifics
Everybody loves granite now. Quinta do Vale Meão, 

in the Douro Superior, has lots of it. Says oenologist 

Xito Olazabal: ‘You can actually make good wines 

for Port from granite, especially white. But it’s less 

concentrated. We decided two years ago to make a 

single-vineyard Touriga Nacional from 100% granite 

[Monte Meão, see opposite]: the wines have too 

much personality to blend with other wines. 

Granite gives different tannins and structure, more 

like Dão,’ whose terroir is mainly granite.

Vale Meão has alluvial sand, schist, granite and 

gravel all rubbing shoulders: it’s very different to the 

Cima Corgo, where most top Port comes from. It’s 

also much hotter and drier. Irrigation is necessary, 

and it’s proving more useful for table wines than for 

Port. The Cima Corgo, steeper, contoured with 

terraces, and itself hotter and drier than the Baixa 

Corgo, the source of most basic Port, now gives both 

table wines and Port. Which leads to an obvious 

question: are we seeing a separation of the Douro 

into different areas for Port and table wine?

The answer is: up to a point. But it’s complicated. 

Quite often the sites rated less highly for Port are 

better for table wines, and altitude can be a big part 

of this. Exposure is also important, and you can 

hardly get two consecutive metres of vineyard with 

the same exposure. For Port, you might want 

Right: think of Douro and 

you think of rocky schist 

soils. As schist is low in 

organic matter, the vines 

have to force their way 

through the strata to 

survive baking summers 

and cold winters

Port is one-fifth spirit, and improvements 

in spirit quality in recent years have done 

much to improve the precision of Port; 

probably more than better awareness of 

terroir. Nevertheless, different quintas 

have vastly different characters, which 

show clearly in single-quinta Ports.

Paul Symington notes the differences 

between his family company’s Quintas 

da Cavadinha and do Bomfim. Just 4km 

apart, Cavadinha has an average annual 

temperature of 13.8°C, while Bomfim is 

15.9°C; Cavadinha has 1,065mm of rain 

a year, Bomfim has 777mm. Cavadinha 

faces southwest and is at 240m-380m 

altitude; Bomfim faces south, and goes 

up to 180m. Not surprisingly, Bomfim 

makes a sturdier, denser wine. 

David Guimaraens of The Fladgate 

Partnership (Taylor’s, Croft, Fonseca) 

makes no table wines but has been 

obsessed with terroir for years. For him, 

and it would be hard to find anyone in 

the Douro who disagreed, the grape 

varieties, especially in old mixed 

vineyards, are a key part of Port terroir.

‘Quinta de Terra Feita has a different 

fruit and tannin profile from the same 

varietal mix as Quinta de Vargellas: 

terroir has huge influence. But subtle 

differences come from the grape mix, 

which changes from quinta to quinta, 

and depends on who ran the quinta.’

He said there was the Portuguese 

school, which favoured lots of varieties 

– like Quinta do Crasto’s Maria Teresa 

vineyard, which has 47 varieties in it 

– and the British school, with fewer. 

‘Touriga Franca was the main variety in 

the Douro Valley, but Alicante was 

important in the Torto Valley and at 

Quinta da Roeda; but it’s not planted at 

Quinta de Vargellas at all. The Crofts 

planted it, but not the Fladgates.’ 

Terroir in the Douro as everywhere, 

includes the hand of the grower.
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DOURO

Rand’s 10 terroir-driven Douros

Niepoort, Redoma Branco

2011 18/20pts (93/100)

£18-£19 Cambridge Wine,

Drinkmonger, Theatre of Wine,

Uncorked, Vinoteca

From old mixed vineyards at

Quinta da Nápoles and others

at 400m-700m. Smoke and

minerality, honeysuckle and

white fruit; very complex.

Drink 2015-2018 Alcohol 13%

Quinta do Crasto 2012 17.5 (91)

£9.15-£11.50 widely available via UK

agent Great Western Wine

Nutty, buttery characters on a

complex, balanced, mineral palate.

Grown on the north bank of the Douro.

Drink 2015-2017 Alc 12%

Prats & Symington, Chryseia 2011

19 (96)

£45-£81 Berry Bros & Rudd, Farr, Hedonism,

Planet of the Grapes, The Wine Society

Comes almost entirely from Quinta

do Roriz. Wonderfully spicy, elegant,

defined black fruits and very mineral.

Drink 2015-2020 Alc 14%

Quinta do Vallado,

Adelaide 2012 18.5 (95)

N/A UK www.

quintadovallado.com

From 80-year-old vines

on this estate in the Corgo

valley. Complex, tight,

integrated, elegant and fine.

A dense core of black fruit,

but not fruit-driven. Drink

2016-2024 Alc 14.5%

Altano, Quinta do Ataide Organic

2011 18 (93)

£9.99 Cambridge Wine Merchants, Davy,

Partridges, TJ Wines, Waitrose

From the hot, dry Vilariça Valley, where

granite hills surround flat vineyards.

Concentrated aromatic fruit,

beautifully defined, with a detailed

texture. Drink 2015-2018 Alc 13.9%

Quinta do Vale Meão,

Meandro 2011 18 (93)

£19-£21.50 Bottle Apostle,

Handford Wines, Harvey Nicols,

Selfridges, Theatre of Wine

From the Douro Superior.

Aromatic with garrigue herbs,

juniper and lovely black

fruits; structured and supple.

Drink 2015-2018 Alc 14%

F Olazabal e Filhos, Monte Meão 2011

17.5 (91)

N/A UK www.quintadovalemeao.pt

Touriga Nacional from granite soils in

the Douro Superior. Very distinct, bright

red cherry character – spicy, peppery

and fresh. Drink 2015-2020 Alc 14%

Quinta do Vallado, Touriga

Nacional 2011 17.5 (91)

£22-£25 Direct Wine Imports,

Exel, Nicolas, Quaff, Wimbledon

Wine Cellar, Winedirect

Partly from Vallado itself

(fresh, concentrated), partly

from the Douro Superior

(flowery notes). Powerful,

dense and fresh, with notes of

violet and balsamic. Very fine.

Drink 2015-2018 Alc 14%

Quinta Vale D Maria, CV

2011 17.5 (91)

£52 (2009) Corney & Barrow

A north-facing vineyard in a

closed valley; hot, but not

direct sun all day. Big and

powerful, but still fresh and

balanced sleek black fruits.

Drink 2015-2020 Alc 15.5%

Quinta Vale D Maria 2011 17 (90)

£30 (2010) Corney & Barrow, Tanners

41 varieties make for a complex, dense,

muscular wine – very harmonious too.

This one’s about power, not the fruit.

Drink 2015-2020 Alc 15%

For full details of UK stockists, see p87

Above: Quinta do Vale

Meão’s Touriga Nacional

from 100% granite soils –

‘the wines have too much

personality to be blended’,

says Xito Olazabal

south- or west-facing vines; for table wines, often

north-facing, or at least with some afternoon shade.

‘When I started,’ says João Alvares Ribeiro of

Quinta do Vallado, ‘we had two neighbouring

parcels, with slightly different exposures. One gave

one of the best wines of the quinta and the other

the worst. They were planted at the same time and

the grape mix was probably the same. I thought it

might be a problem of extraction or something, but

it was always the same. It was just a question of

exposure. It makes an enormous difference.’

According to viticulturist Pedro Barbosa of Vale

Meão, getting away from the river helps a lot. ‘On the

one hand the river increases humidity, but on the

other, it’s hotter,’ he says. ‘If you go away from the

river, and 500m up, you can find sites that are 3ºC

to 5ºC cooler. High, south-facing vineyards away

from the river are very interesting for white.’

Quintas that make both table wine and Port –

like Vesuvio, which is north-facing, with vineyards

at 120m-300m – use the highest vines (ripening 10

to 15 days later) for table wine. Dirk Niepoort’s

Quinta do Nápoles, opposite Quinta do Crasto, was

bought by Dirk’s father for Port; Dirk didn’t think it

would amount to much, but it turns out to be very

good for table wine, especially reds. The Alijó and

Murça areas of the Cima Corgo are proving popular

for whites, says Vallado’s João Alvares Ribeiro: ‘We

buy 60% of our fruit from cooler areas.’

But it’s not yet possible to draw lines in the map

to say, ‘here is Port, here is table wine’. It can only be

done vineyard by vineyard, even parcel by parcel.

And the more you look, the more you can see. D

‘Table wines have 

made the Port trade 

see itself in a different 

way’ Paul Symington (pictured left)

Margaret Rand is an award-winning wine writer and 

regular contributor to Decanter
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SEARCH FOR WINE apps in the Apple App Store or 

Google Play and you’ll find hundreds lined up all 

waiting to be downloaded. But which ones really 

add to your drinking experience? The answer, sadly,

is very few. Many of these apps are as popular and 

enjoyable as a 10-year-old Beaujolais Nouveau – and

gathering just as much virtual dust. But there are a 

handful that are well worth downloading – some of

which won’t cost you a penny. 

There are numerous reasons why there are so 

few decent wine apps on the market. For developers,

making money from apps isn’t easy. They’re 

expensive to produce and sell for very little – if you 

can convince people to pay for them at all. It’s even 

more challenging when you’re dealing with a small 

niche market like wine lovers. One solution is to sell

users a bottle of wine or two in-app. This will 

normally mean directing people to a third-party 

retailer and taking a cut; but margins on wine are 

slim already, and a thin slice of a small morsel 

amounts to slim pickings. 

Furthermore, accurately predicting which wines

an individual might enjoy is tricky. Taste isn’t 

rational. Just because I like Muscadet doesn’t mean 

I don’t like Meursault. I like Syrah, but not Shiraz.  

I like Malbec – but not all Malbecs. To date there’s 

only one thing on my device that I use to point out 

specific new wines I might enjoy and that’s my 

favourite wine merchant’s phone number. 

Consequently, most wine apps that perform well 

don’t try and tell you exactly what to buy. They help

connect you with other wine lovers, review the best

places to enjoy wine, suggest food matching ideas, 

provide interesting and useful background 

information, help you learn, keep track of wines 

you’ve enjoyed or just let you indulge your inner 

wine geek. The following apps do all that and more.

Below: using Vivino’s 

automatic label recognition, 

you can upload your wines,  

rate them and see what 

other members think too

➢

Vivino 
iOS and Android; free. Pro version £2.99

Enjoying wine is a social pursuit and 

much of the fun of wine comes from 

sharing. So it’s hardly surprising that several social

networks have emerged that help wine lovers connect.

The concepts are comparable, and involve uploading

wines as you drink them (usually by automatic label

recognition or barcode scanning), writing a note and

awarding a rating. You can follow and interact with

other users, and it also acts as a journal of what you 

have been drinking. Vivino is the pick of the bunch.

Set up in 2009, it has more than seven million users

and boasts greater depth, interest and usability than

its rivals. The Pro version enables you to upload and

keep track of the wines in your rack or cellar. On the 

rare occasion the label-recognition software fails, 

Vivino staff fill in the wine details for you manually,

but it takes time; Pro users get to jump the queue.

Delectable (iOS only, free) is similar but with a 

more lightweight design, and is also worth a look. 

Approach Guides Wine
iOS only; £1.99

Dozens of apps offer background details 

on regions, varieties, and food pairings, 

but some are more accurate and usable than others.

Approach Guides Wine is the most complete and 

user-friendly. You can search by style, region, grape 

or food match, and entries are cross-referenced.  

It also supplies a guide to vintages for each region 

and plentiful maps (some more detailed than others).

Pocket Wine (iOS only; £2.49 for full version) is 

another fun example. A bank of more than 100 

varieties grouped by style, it has detailed information

and extensive food-matching ideas.

The best apps 
 for wine lovers 

Mobile phones and tablets mean we now have the world at our fingertips. 

And that includes wine – whether it’s knowing the latest news, being 

entertained and educated, or organising our lives with just a few clicks. 

Matt Walls looks at the eight leading apps on the market right now

WINE APPS
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Enogea Wine Maps
iOS only; £4.99-£5.99

Bordeaux and Piedmont devotees 

will love these apps. Produced to an 

impressive level of detail, accuracy and design, 

they offer annotated maps of the area in question, 

whether the broader region such as Barolo, or a 

more specific sub-regional map such as Castiglione 

Falletto (iPad only). They also contain producers’ 

details and geographical co-ordinates, which would 

prove invaluable if you’re planning a visit.

Burgundy lovers should download Burg Map 

(iOS only; free) which delineates all the various 

climats. Wine Maps (iOS only; £0.69) is another 

handy resource. It includes more basic maps of 

every major wine-producing country, some with 

additional regional and sub-regional maps. 

When Wine Tastes Best
iOS only; free to access current or past days. 

Future dates £0.69 or £1.99

This is a simple yet elegant app that 

shows you when your wine is likely to taste at its 

best according to the biodynamic calendar. You 

can view by week or by day, and it even specifies 

the best times of day. If the thought of opening your 

best bottles on a root day fills you with dread, this 

will help you avoid them. Includes a concise and 

well-written introduction to biodynamics.

If you’re on Android, download BioGarden 

instead. It doesn’t have the same level of detail, but 

it’s free to look at future dates.  

Local Wine Events
iOS and Android; free

A straightforward app that lists wine 

events that are taking place near you or 

the city or country of your choice (the US and UK 

are particularly well represented). There is little 

in the way of supplementary functionality, but it 

is free, and would be particularly useful if you’re 

travelling abroad and not plugged in to the local 

wine scene.

UK Wine Tax Calculator
iOS only; free

Ever wondered exactly how much of 

your hard-earned money goes on tax 

when you buy a bottle of wine? Enter the retail price 

and alcohol content of your bottle and this app 

will show you in a simple infographic. Useful for 

encouraging your friends to trade up.

‘Most apps that perform well 

don’t tell you what to buy. They 

connect you with other wine 

lovers, help you learn and keep 

track of wines you’ve enjoyed’

Above: the detail, accuracy 

and design of Enogea’s wine 

maps of Piedmont and Burgundy 

is impressive

Left: root day or fruit day? Check the 

When Wine tastes Best app, which 

follows the biodynamic calendar
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Top: Approach Guides Wine 

lets you search by style, 

grape, region or food match 

– handy when shopping 

Above: can you pinpoint

Rully, Jumilla or Canberra

on a map? Test your

knowledge with the WSET

Wine Game

Wine websites  
you should be visiting
No doubt you’re a regular reader of Decanter.com

and DecanterChina.com and may also dip into 

JancisRobinson.com and eRobertParker.com, but 

here are other sites all wine lovers should check out…

www.wine-searcher.com
This is a 

dedicated price 

comparison site 

for wine, 

featuring more 

than six million 

wines from over 

50,000 

merchants 

worldwide. It’s invaluable not only for making sure 

you’re getting the best prices, but also for tracking 

down hard-to-find wines. It may not be the most 

beautiful website in the world, but it’s one of the 

most useful. It’s free, but for full search results you’ll 

need to download the Pro version ($43 per year), 

which is well worth the money.

www.matchingfoodandwine.com
If you’re short on ideas for which wine to serve with 

a particular dish (or vice versa), this website is a 

great resource. It contains a seemingly endless 

bank of articles featuring tried-and-tested matches 

written by wine writer, author and Decanter 

contributing editor Fiona Beckett (plus the 

occasional guest writer). Plenty of other content 

such as competitions, reviews and Beckett’s blog to 

keep you entertained. 

www.cellartracker.com
The leading 

online cellar 

management 

tool. It’s 

unbeatable for 

keeping tabs on 

your collection 

without having 

to get down on 

your hands and knees with a torch. It also has a 

searchable bank of nearly four million user-

generated tasting notes. Very handy for gauging 

whether it’s the right time to open that special 

bottle. You can also access your account via their 

app, which is supported by both iOS and Android. 

www.investdrinks.org
Anyone considering investing in wine would be

wise to first take a look at this website, written by

drinks journalist and Decanter contributor Jim

Budd. It offers sound advice and points out the

potential risks and pitfalls involved. His blog http://

investdrinks-blog.blogspot.co.uk/ is also worth

reading, and offers commentary on specific cases,

dodgy companies and shady individuals.

WSET Wine Game
iOS only; free

You’ve got between six and 10 wines 

and just 60 seconds to place them in the 

correct country, region or sub-region. Go! Okay, so 

it’s not exactly Grand Theft Auto, but it has six skill 

levels and it’s strangely addictive, not to mention 

great for your wine geography. (Rumours that all 

Wine & Spirit Education Trust exams will follow 

this format in future are entirely unfounded…) 

Twitter
iOS and Android; free

It may not be designed with wine in

mind, but Twitter is an invaluable app

for wine lovers. If you want to hear about what’s

on the mind of many of the top wine writers and

professionals, you can follow them here and even

strike up a conversation. Whatever the latest wine

news is, Twitter is where you’ll hear it first. If you’re

not on it, you should be. D

Matt Walls is a wine writer, author and editor of 

The London Wine Guide iPhone app P
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http://www.matchingfoodandwine.com
http://www.cellartracker.com
http://www.investdrinks.org
http://investdrinks-blog.blogspot.co.uk/
http://investdrinks-blog.blogspot.co.uk/
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E X P E R T  R E C O M M E N D A T I O N S ,  E S S E N T I A L  R E A D I N G

This month’s panel tastings

Californian Cabernet 2011
& Roussillon reds

BUYING GUIDE

The Decanter 
guarantee

Our buying guide is here to provide 

you with trusted, independent, expert 

recommendations on what to buy, 

what to drink and what to cellar.

Each panel tasting is judged by three 

experienced tasters chosen for their 

authority in the category of wine 

being rated. All wines are tasted blind 

and are pre-poured for judges in 

flights of 8 to 10 wines. Our three 

experts taste and score their set of 

wines individually but then discuss 

their scores together at the end of 

each flight. Any wines on which 

scores are markedly different are 

retasted; however judges are under 

no obligation to amend their scores. 

Judges are encouraged to look for 

typicity in wines, rewarding those 

which are true to their region. Prices 

are not revealed, and thus not taken 

into consideration when scoring. 

The tastings are held in the controlled 

environment of Decanter’s tasting suite 

– a plain white room, with natural light 

and no noise. We limit the number of 

wines tasted to a manageable level –a 

maximum of 85 per day – allowing 

judges to taste more thoroughly and 

avoid palate fatigue. 

Scoring system
Tasters rate the wines using the 

20-point scoring system, in 

increments of 0.5pts; however, we 

also publish the 100-point equivalent. 

The overall Decanter rating is the 

average of all three judges’ scores. 

For example, If a wine averages 18.5 

points or more, the wine is 

automatically awarded Decanter’s 

‘Outstanding’ rating. The ratings are 

set out below:

20 pts Rating 100 pts

18.5–20 Outstanding 95–100

17–18.5  Highly  90–94 

 Recommended 

15–16.75 Recommended 83–89

13–14.75 Fair 76–82

11–12.75 Poor 70–75+

10.75 and Faulty 69 and 

below  below

To see the entire scoring 

conversion chart, go to 

Decanter.com/buyingguide .

For the ‘Outstanding’ Decanter rating, 

judges’ individual scores and tasting 

notes are listed in addition to the 

average score. For the ‘Highly 

Recommended’ and ‘Recommended’ 

wines, individual and average scores 

are also listed but tasting notes are a 

combination of the three judges’ notes.

We plan to post all individual tasting 

notes for all the wines tasted on 

Decanter.com. Due to technical 

issues, we are not able to do that 

for this month’s panel tastings 

but are looking to put this in place 

in the near future.

Glasses kindly 
supplied by

58 Spurrier’s World
Consultant editor Steven Spurrier gives us a 

rundown of his travels and tastings this month

61 Californian Cabernet 2011
118 wines tasted, 4 Outstanding

This is an atypical vintage, but fans of elegant, 

approachable wines will find lots to like 

75 Roussillon reds
82 wines tasted, 0 Outstanding

The big names disappointed, but the region’s 

characteristic rich warmth was still on show
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A week in the Languedoc
In early October, just after the massive rainstorms that

devastated the region at the end of what had been until

then a successful vintage, I was with a group in the

Languedoc for five days of wine visits. The region known

loosely as ‘le Midi’ stretches west of Marseille from Sète to

Carcassonne, with vineyards stretching from the sea up

50km into high, arid and stony hillsides. My first visits to

this region were in the early 1970s, when production

levels were very high and quality very low to provide

France with its everyday, litre bottles of vin ordinaire.

The concept of Vins de Pays – the quality level above

Vin de Table but below VDQS (now called IGP) and AC 

(now called AP) – had recently been created to give 

broad geographical images to wines produced with very 

little restriction on which grapes they could be produced 

with. Such freedom allowed optimistic wine writers in 

those days to refer to the mass of over 300,000

hectares of Languedoc-Roussillon vines as

‘La Californie de la France’. Co-ops controlled

more than 90% of production and while four

decades later this is less the case, quality

has replaced quantity (still needed due to

the low prices), individual negociants and

domaines are to the fore and the wines

have never been more exciting. 

Our first visit was to Château Paul Mas.

Having taken over just 35ha from his father in

2000, Jean-Claude Mas now owns 320ha with a

further 800ha under contract, producing wines

from 30 grape varieties. Exports represent more

than 90% of production and his 

Arrogant Frog brand is the 

largest-selling French wine in 

Australia. At the Côté Mas 

restaurant we tasted two dozen 

wines, my favourites being the 2013s of Belluguette (40%

Vermentino, 30% Roussanne, 20% Grenache Blanc, 10%

Viognier) and Clos des Murs (85% Syrah, 10% Grenache,

5% Mourvèdre) both in AP Coteaux du Languedoc.

Single estates
The next day concentrated on single estates, the first being

Prieuré de St-Jean de Bébian on the outskirts of Pézenas,

one of the historic regional towns and an official cru of

Coteaux du Languedoc. Already well-known for quality in

the 1970s, the 32ha property is now Russian-owned and

many investments are in the pipeline. The widely travelled

Australian Karen Turner has been the winemaker since 

2004 and is looking forward to new cellars next year to 

push the excellent quality even further. Her white and red 

La Croix de Bébian and La Chapelle de Bébian are 

classically fruit-driven, while oak-influenced grands vins 

from specific plots of limestone soil would shine in much 

grander appellations, the 2013 white and 2010 red being 

the vintages to search out for the cellar. 

Our next stop was Mas Belles Eaux at Caux, an 

extensive property bought in the mid 2000s by Christian 

Seely for AXA-Millésimes. Predicting that ‘in the future, 

the Languedoc will be recognised as the source of some 

of the greatest wines of France’, he lost no time in carrying 

out an indepth soil analysis to maximise the potential of 

Grenache, Syrah, Carignan and increasingly Mourvèdre 

grapes. The results show both depth, terroir-typicity and 

freshness, making this an estate to watch.

While Mas Belles Eaux is work in progress, the opposite 

is true of Château de l’Engarran, which dates back to 1632. 

Managed for the past three decades by sisters Constance 

Rerolle (sales and marketing) and Diane Losfelt 

(winemaking), their 60ha of St-Georges d’Orques terroir 

is geologically similar to Châteauneuf-du-Pape and 

hydrologically similar to Graves. The barrel-fermented 

Spurrier’s Choice For details of UK stockists, see p87

Chateau de Vaux, Les 
Gryphées, Moselle 2013

£9.95 The Wine Society

30% each of Auxerrois, Muller-

Thurgau and Pinot Gris with 10% 

Gewurztraminer from this tiny 

northerly region: lightly floral, 

fragrant and fruity with a crisp 

finish, a lovely aperitif. 

Drink 2015-2016 Alc 11.5%

Veuve Fourny & Fils, 
Blanc de Blancs 
Premier Cru Brut, 
Champagne NV 

£27 Christopher Piper, Vin Cognito

From the village of Vértus, this 

spends three years on its lees with 

20% reserve wines, and is all 

white flowers and natural 

ripeness. The low 6g/l dosage 

brings a fine, dry finish. Drink 

2015-2017 Alcohol 12%

Domaine la Grange de 
Quatre Sous, Bu N’Daw, 
Vin de France 2010

£11-£22 Hedonism, Vine Trail

100% Petite Arvine, a grape 

usually only found in Switzerland 

and northern Italy, but in the south 

of France shows more tropical 

notes above the floral citrus fruit, 

fine minerality on the finish and 

still young. Drink 2015-2017

Alc 13% 

Decanter’s globetrotting consultant editor gives us a round-up of recent tastings, 

his views on current issues in the wine world and top bottles to drink or keep

‘Quality has 

replaced 

quantity and 

the wines have 

never been 

more exciting’
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From the cellar

Mature Madeiras

For the cellar

Central Otago 2013s

Once again the Portuguese 

Ambassador opened his doors to a 

superb range of his country’s wines, 

this time from Madeira. Six famous 

houses were present and here are my

favourites… Blandy’s Verdelho 

Colheita 1998: entrancing wild rose, 

violet and orange blossom nose 

with lovely middle sweetness; 

Blandy’s Verhelho 1973: just 

bottled, a stunning expression of 

freshness and maturity (both 

Fells); Henriques & Henriques, 

Malvasia 20 Years Old: still 

vibrantly fresh with acidity lifting 

the natural sweetness 

(Mentzendorff); HM Borges’ 

Malvasia 15 Years Old: burnt 

molasses nose, nutty yet still floral 

(Amathus Drinks); Justino’s 10 Year Old 

Malvasia: nutty and rich, dried dates 

and figs in an oloroso, after-dinner 

style (Liberty Wines); Vinhos 

Barbeito, Colheita Single Cask 

Malvasia 2000: fluid, sweet and 

delicious; Ribeiro Real, Verdelho 

20 Years Old: lifted richness and 

smooth finish; Ribeiro Real, Boal 

20 Years Old: citrus and orange 

peel nose, burnt apple flavours and 

great purity (Raymond Reynolds); 

Pereira d’Oliveira, Vinhos Verdelho 

1994: nutty, rich with vibrant fruit 

and Pereira d’Oliveira, Sercial 1981 

with grippy fruit and a bone-dry 

finish (both Bovey Wines).

Judged as an outstanding vintage,  

2013 produced future classics for 

both white and red at a recent New

Zealand House tasting. Of the four 

Chardonnays, Felton Road’s 

Bannockburn (Cornish Point Wines,

£18.50) and the richer more oaky 

Block 2 (£22) will impress through 

to 2018; for Riesling, my votes 

went to the pure, limey Rippon, 

Mature Vine (Lea & Sandeman, 

£19.95) that I would keep longer 

than the richer Kalex, Single 

Vineyard (NZ Wine Cellar, 

£18.90). Once into the Pinot 

Noirs, the unfiltered Lowburn, 

Ferry Home Block was terroir-

driven (Daniel Lambert £28), Mud 

House’s Single-Vineyard Claim 431 

showed breadth and vigour (Eton 

Vintners, £33.99), Quartz Reef had 

spicy, liquorice fruit and good 

tannins (Majestic, £24), Tarras 

Vineyards’ The Canyon was the 

most Burgundian with depth and 

natural acidity (Charles Mitchell, 

£49.95), Felton Road’s Cornish 

Point, another unfiltered wine, 

showed classy vineyard fruit 

(Cornish Point, £39), and Mount 

Difficulty’s Bannockburn had 

vibrant energy and real depth 

(Ellis of Richmond, £26.99). All 

are drinking well to 2020.

These wines are Spurrier’s picks from the Absolutely Cracking Wines from France tasting in London last October

Château de Merande, 
La Belle Romaine, 
Savoie 2012 

£15.50 The Wine Society

The local Mondeuse grape 

provides more colour than 

expected here. Lovely lifted fruit, 

very pure and natural with fine 

tannins, perfect now and with an 

interesting Burgundian-style 

future. Drink 2015-2017 Alc 12%

Domaine Ste-Anne, 
Notre Dame des 
Cellettes, Côtes du 
Rhone Villages 2011 

£14.85 Haynes Hanson & Clark

This Grenache/Mourvèdre/Syrah 

blend shows a youthful freshness 

and pure southern Rhône fruit, 

everything in balance. A fine wine 

from a reliable domaine. 

Drink 2015-2017 Alc 14% 

Domaine Sarda-Malet, 
Ambré Le Serrat, 
Rivesaltes 2000 

£18.95 Berry Bros & Rudd, Lea & 

Sandeman

Sarda-Malet’s 50 year-old 

Grenache Blanc and Gris are 

gently oxidised to show 

beautifully expressed natural 

richness and a lovely, lifted finish: 

a pure delight. Serve chilled. 

Drink 2015 Alc 16% 

Adelys Sauvignon Blanc 2013 would match the best of the 

latter, while the Grenat Majeur (80% Grenache, 10% Syrah, 

10% Mourvèdre) from the Coteaux du Languedoc cru Grés 

de Montpellier can rival the former.

Faugères and La Clape
Most of the third day was spent at Domaine de Causse 

d’Aboras, JeanJean’s seventh and most recently acquired 

estate in the new Languedoc-Terrasses de Larzac 

appellation which, at 320m, are the highest vineyards in the 

region. Fifth-generation Brigitte JeanJean and vineyard 

manager Matthieu Carliez presented a range of wines that 

included the appellations of Faugères and St-Chinian. Their 

differences were inspiring, too many to mention, so I will 

select just two 2013s from the Causse d’Aboras limestone-

gravel soils: Cuvée 320, a floral, sophisticated blend of 

45% Vermentino, 35% Roussanne and 25% Marsanne; and 

La Faille (75% Syrah, 20% Grenache, 5% Mourvèdre), with 

superbly expressed crushed spice and black fruits. 

Soon we were an hour to the south at Domaine de 

Cebène in Faugères, looking at Brigitte Chevalier’s 9ha of 

ancient vines and tasting in her new winery. A vertical 

2013-2008 tasting of Syrah-dominated Les Bancels and 

Mourvèdre-dominated Felgaria showed passionately 

handmade wines, the almost-Burgundian 2009 Felgaria 

and the dense, truffley 2011 being my top wines of the day.

On Thursday we visited two well-known properties 

from different parts of the coastal La Clape appellation. 

Jacques Boscary’s more hilly Château Rouquette sur Mer 

(a past DWWA Trophy-winning estate) seduced with 

Arpège 2013, a 70% Bourboulenc, 30% Roussanne white 

and Cuvée Henry Lapierre 2012, a Syrah/Mourvedre red. 

Château d’Angles, the seaside property owned by Eric 

Fabré, former technical director of Château Lafite, made a 

superb 2012 Bourboulenc/Grenache Blanc/Roussanne 

Reserve that had us thinking of La Mission Haut-Brion’s 

white, and an incredibly elegant Mourvèdre-dominated 

2011 grand vin. A visit to the magnificent Abbaye de 

Valmagne completed the day with a range of fruity wines. 

The final morning was dedicated to Mas de Daumas 

Gassac, whose first vintage under Bordeaux’s Professor 

Emile Peynaud, was 1978. Suffice it to say, the reputation 

of this beautiful estate is totally deserved.

Steven Spurrier is Decanter’s consultant editor and a 

renowned taster
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Californian Cabernet 2011
There’s no doubt this is an atypical vintage, but it’s by no means a bad one, says 

Stephen Brook, who likens the wines’ herbal notes and restraint with good Bordeaux

SOON AFTER THIS vintage was released in the US, I was 

talking to some American colleagues. One said: ‘I’m really 

looking forward to tasting the 2011s. It’s a cool vintage that 

should deliver some really elegant Cabernets.’ Another said: 

‘It’s going to be hard work tasting the 2011s. There are just 

too many green, hard wines coming out of the North Coast.’

Now that the wines are on the market, it appears both 

predictions were right. 2011 was certainly cool – even cooler 

than 2010. Flowering was problematic and led to uneven 

ripening, but good work in the vineyard could minimise that. 

The summer across the North Coast was cool and damp, and 

the weather was almost as bad further south in Paso Robles, 

another major Cabernet zone. Early October saw heavy rain, 

and botrytis was widespread. Even though yields were low, 

much of the Cabernet fruit never reached optimal ripeness 

(at least by Californian standards), but the forecast was poor.

Many growers rushed to pick, maybe hoping to compensate

for any underripeness by deft practices in the winery such 

as tannin additions. Others decided to wait but found they 

had to cope with rot, and soon realised the continuing cool 

conditions were making further ripening unlikely.

So in terms of grape sugars, the 2011 vintage is not that 

different from a good vintage in Bordeaux. Californian 

winemakers, and perhaps consumers too, require more than

grape sugars that will convert into alcohols between 13.5% 

and 14%. They want phenolic ripeness too, to minimise any 

greenness that may derive from immature skins and seeds.

Individual preference

There’s no denying that many wines in this vintage, whatever

their regional origin, do show some herbaceousness. The 

extent to which that enhances rather than mars the overall 

quality and pleasure of the wine will be an individual 

judgement. The same character can be found, for example, 

in Cabernets from Coonawarra or Margaret River, yet they 

are widely admired styles. British and other European wine 

lovers will probably appreciate the elegance, discretion and

balance of the best of these wines; others will miss the brash

fruitiness and the fleshy texture of a super-ripe Cal Cab.

It’s a vintage that left many of America’s top critics 

confused. Eric Asimov of the New York Times, no fan of the 

blockbuster style of Napa Cabernet, said he and his fellow 

tasters found wines with ‘odd combinations: tart yet sweet 

and oaky, tannic yet unstructured, herbal yet with alcohol. 

Luckily, we found more that we liked.’ This confirms 2011 is 

an atypical vintage, and not what most admirers of Napa 

Cabernet (at least North American ones) want. It’s surely 

the case that Cabernet grapes in northern California yearn 

for maximum ripeness. No winemaker deliberately aims to 

make wines that are angular or unbalanced. California 

Cabernet is a wine for hedonists; 2011 is not a hedonistic year.

Yet the wines are not as skinny and mean as their 

detractors claim. And perhaps not as elegant (a compliment

in Europe, less so in California) as their admirers claim. It is 

also safe to say that 2011, in its climatic conditions, is not a 

vintage that many growers will want to experience again. 

It has ignited more discussions on stylistic issues, which is 

never a bad thing, but most winemakers and consumers will

turn with relief to more classically ripe and opulent vintages,

such as 2013, that lie ahead.

Stephen Brook has been a 

Decanter contributing editor 

since 1996 and is author of 

The Finest Wines of

California, his third on

Californian wine

Californian Cabs: know your vintages

2013 Could be a classic year, as small

berries gave tannic, powerful wines.

2012 In contrast to 2010 and 2011,

a trouble-free vintage with many lush,

forward wines that may lack structure.

2011 A wet June and October led to

delayed ripening, much rot and a late

harvest. But by no means disastrous.

2010 A cool year, but the best wines

are appetising and show restraint and

finesse, and will age well.

2009 Mid-October rain marred the

harvest, but growers who picked before

the downpours had very fine Cabernets.

2008 A good year, but not every

wine succeeds. Selection required. The

best are very concentrated.

2007 A leisurely harvest. Very ripe

wines from what is turning out to be a

classic vintage, especially in Napa and

Sonoma.

2006 Not a consistent year, so

careful selection required. Moderate

sugars and firm tannins. Wines range

from mediocre to very good.

2005 Stylish, fine-tuned Cabernets, 

and with little of the dilution associated 

with a very large crop. Powerful wines

from Paso Robles.

N
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Cal Cab: the facts
Area under vine 34,000 hectares

Principal regions Napa Valley, Sonoma Valley, Alexander 

Valley, Santa Cruz Mountains, Paso Robles

Annual production 450,000 tonnes ➢
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The results
A vintage not to be ignored, said our tasters, particularly by those who normally steer clear of big, brash 

Californian Cabernets. While still pricey, their freshness and accessibility should entice, says Tina Gellie

The tasters’ verdicts

THIS ATYPICALLY COOL vintage, beset by rain, rot and major

issues with ripeness, was not optimal by any means, but our

experts were still impressed with the quality on offer.

Angela Mount said freshness in the wines, due to the cool

vintage conditions, was a boon for European palates. ‘We

often accuse Californian Cabernets of being too showy,

crafted and groomed with intense alcohols and high sugars.

The fact this is a lighter vintage in both concentration and

alcohol will appeal to those looking for elegance,’ she said.

While the wines were lacking ripeness, Stephen Brook

conceded that your enjoyment of them depended on your

tolerance for herbaceousness: ‘None were undrinkable, but I

feel that US drinkers will not like these.’ Romain Bourger

noted: ‘These Californian wines are probably riper than many

Bordeaux vintages, which Europeans are more used to.’

Looking around the regions, Sonoma bore the brunt of

criticism, with a number of faulty first bottles and the worst

of the unripe characters, though Brook said Alexander Valley

was the best of its sub-regions. Hoping for more highlights,

our experts said Paso Robles offered some ‘easy, fleshy wines

but nothing of great substance’.

The generic Californian wines were praised – the residual

sugar for which these wines are often criticised were tamed

thanks to the cool vintage. ‘I was expecting to score lower

The scores
118 wines tasted

4
Outstanding

35
Highly recommended

69
Recommended

10
Fair

0
Poor

0
Faulty

here,’ said Mount, ‘but the wines at this level were balanced 

and of a really good standard, offering great value in 2011.’

All the tasters said that despite expecting to give their 

highest scores to Napa’s sub-regional AVAs, they gave their 

highest scores to the generic Napa wines, the majority of 

entries. ‘Again, they weren’t typical of the high alcohols and 

voluptuous fruit you’d expect, but that leafiness was very 

welcome,’ said Brook. Mount said in the best wines, the 

word ‘freshness’ might be a more apt term than ‘leafiness’, 

‘herbaceousness’ or ‘greenness’, and it was clear that in the 

best wines the winemakers worked hard to get the most out 

of a tricky vintage. ‘The fruit was still ripe and plush, but it 

had a fresher style. They were much more balanced than 

the in-your-face wines we are used to from Napa,’ she said.

However, Brook said that the wines at the ‘lightest, 

freshest’ end of the spectrum were hard to assess, as the 

judges needed to determine if they were ‘elegant and 

refined or merely lacking some stuffing and typicity’.  

‘This lighter vintage in alcohol and 

concentration will appeal to those 

looking for elegance’ Angela Mount

Romain Bourger
Bourger is head sommelier at The Vineyard 

at Stockcross in West Berkshire, known for 

its extensive list of Californian wines. He was 

runner-up in the UK Young Sommelier of the 

Year Competition in both 2013  and 2014 and 

is studying for his Master Sommelier 

qualification. 

Bourger’s verdict

‘2011 was seen by most of California’s 

winemakers as a difficult vintage because of 

the climatic conditions. Low temperatures, 

rain and storms made this vintage lighter and maybe more European, 

especially for those who like their Bordeaux.

‘In tasting these wines blind, the atypical conditions of 2011 were 

pronounced and those wines which coped better with the conditions stood 

out easily. Quality is uneven – some wines are fruit driven, concentrated and 

vibrant, while others are dilute, with hints of nail varnish and notes of 

oxidation.While there was an overall lack of fruit concentration in all the 118 

entries, in the best wines this was portrayed as a pleasing freshness with 

balanced tannins. The worst wines were green, dry and stewed.

‘The generic wines from Napa Valley tended to show better than those 

from Sonoma or Paso Robles and, for me, the Napa sub-regions – 

particularly the mountainous vineyards – were a step up in quality.

‘2011 is a very good vintage for wine lovers who prefer a lighter style of 

Cabernet, but be selective – using our recommendations as a guide – as not 

all wines are good. Many will be approachable early, with the best wines 

ageing well for 10 years.’

Stephen Brook 
Brook has been a contributing editor to 

Decanter since 1996 and has won a clutch of 

awards for his writing on wine. The author of 

more than 30 books, his works include the 

multi-awarded The Wines of California as 

well as The Finest Wines of California.

Brook’s verdict

‘The tasting was better than expected. All 

wine regions fear cool growing seasons, as 

there is a risk the wines will turn out to be 

herbaceous or harshly tannic. And yes, there 

were some herbaceous wines, but few that were vegetal. Europeans have a 

high tolerance for herbaceousness, which can add complexity and freshness 

when not exaggerated. Although some wines were quite simply green, many 

others had appealing subtlety and a welcome absence of jamminess. Cooler 

conditions meant lower sugar levels than usual, with no wine exceeding 

15.3% (officially), whereas in ripe vintages 16% or more is quite common. The 

best wines had ample ripeness, and few were overripe or flat-footed.

‘The generic wines were mostly acceptable (in some years they are not), 

and Cabernets from Paso Robles were generally forward and fleshy. There 

was some greenness in Sonoma wines, as well as some faulty bottles, and as 

usual Alexander Valley fared best. Napa Cabernets were, as always, in a 

range of styles: from fresh and lively to weighty yet elegant, to over-oaked 

and overbearing. But the best were very good indeed. Interestingly the 

wines from specific AVAs were not necessarily superior to those with a plain 

Napa Valley appellation, but then many wineries opt to use the latter even 

when entitled to use the former. The best AVAs, from a limited selection, 

were Stags Leap, St Helena, Mt Veeder and Oakville.’
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Californian Cabernet 2011

Angela Mount 
Mount writes for number of consumer

publications as well as the website

WinesDirect.co.uk. As a consultant, she

works with producers to develop wines

for the UK market, and also consults on

restaurant wine lists in the UK’s southwest.

She is head of the judging panel for the

Bath and Bristol Good Food Awards and

was previously head of wine buying at

Somerfield supermarkets.

Mount’s verdict

‘2011 was a challenging vintage in California and there has been some

criticism that many wines are slightly green and lacking in concentration.

However, we were all pleasantly surprised by their overall high quality

and freshness. After a similar tasting last year of the 2010s, when there

were some absolute stars but too many overoaked and showy wines, the

2011s in general had more charm and delicacy.

‘With only 10 of the 118 wines tasted failing to get a Recommended or

above status, there were some really interesting and diverse styles on

show. There were attractive wines from Paso Robles and Sonoma, with

their softer, warmer style, but Napa was the star, with the few entries

from Mount Vedeer the outstanding wines from the sub-regions.

‘Napa wines, especially their flagship Cabernets, often draw criticism

for their prices and there were some very expensive wines in the mix.

But it was encouraging to find two wines at under £30 at the very top of

podium. I don’t think any of us expected them to shine this brightly but it

proves that many large-scale producers are just as focused on quality as

the more boutique labels. It also reinforces the value of blind tasting.’

Oak was another bone of contention. Bourger felt

that the ‘spicy, toasty, cedar wood tones’ masked

the fruit in many wines. By contrast, alcohol 

levels were unusually praised. ‘I’m a fierce critic 

of excessive alcohol and it really wasn’t much of 

an issue,’ said Brook. ‘Normally I find about 10% 

of Californian wines undrinkable, but here even 

those at 14.8% had the alcohol perfectly 

integrated into the fruit.’

Looking at sub-regional AVAs, while many 

were high-scoring, none of the tasters found 

them superior to the generic Napa bottlings. ‘An 

AVA isn’t a guarantee of quality, just a guarantee

of origin,’ said Brook, who found Spring Mountain

‘disappointing’. The experts deemed Mt Veeder 

the best of the bunch, with Stags Leap, St Helena

and Oakville showing potential but needing time.

Our judges advised broaching the lighter-

style generic California or Napa wines now and 

the bigger, more tannic examples in a few years, 

expecting them to drink well into the next decade.

‘This is one of the most accessible Californian 

Cabernet vintages I’ve tasted, and it should not 

be ignored,’ said Brook. ‘It’s certainly a vintage 

where you have to select carefully – you can’t 

assume everything is going to be equally good – 

but it’s not as dire as many people have said.’

Mount said 2011 was a perfect vintage for 

those who normally avoid Californian Cabernet 

because of its blockbuster style, though the 

prices may still put off many.

Entry criteria: 

producers and UK 

agents were invited 

to submit Californian 

Cabernets from the 

2011 vintage. A 

maximum three 

wines per producer 

were permitted and 

wines had to be a 

minimum of 75% 

Cabernet Sauvignon

Beringer, Napa Valley
Decanter average score: 18.75/20pts (95+/100pts)
Individual judges’ scores: Stephen Brook 18.5 Romain Bourger 18.75 

Angela Mount 19

£29 Majestic

Under its celebrated, long-term winemaker, Ed Sbragia, the historic 

Beringer winery established a reputation for big powerful Cabernets and 

Chardonnays at the expensive Private Reserve end of its range. Under his 

successor Laurie Hook, the wines are more refined. This regular Napa Valley 

bottling has long been excellent (notably in 2009), although it is mid-tier 

rather than bargain basement. Aged for about 20 months in barriques, it 

cuts no corners. Beringer owns or leases high-quality vineyards throughout 

the valley. The best fruit is destined for the Private Reserves, but whatever 

is left over, together with purchased fruit, will end up in the Napa bottlings.

Romain Bourger Very perfumed nose of baked plum, mint and florals. 

Lovely, delicate palate with great concentration but not overextracted. A 

long finish with lingering tannins. A hint of bitterness brings lively freshness.

Stephen Brook Charred oak dominates the nose with plum and black cherry 

fruit behind. Rich and voluptuous with surprising acidic lift. Intense, peppery 

and a bit linear, but has fine tension. Impeccable balance and a toasty finish.

Angela Mount Very Napa: dark, rich, seductive. Powerful and textured with 

complex layers and depth of black fruits. Tannins are well integrated. Super 

concentration and balance. Incredibly bright sweet finish. A gorgeous wine.

Drink 2015-2035 Alcohol 14.3%

Black Stallion Estate, Napa Valley 
18.5 (95) RB 18.5 SB 18.75 AM 18.5

£23.35-£29.99 Bibendum, Exel Wines, Slurp, Wined Up Here

A relative newcomer to the valley. In 2007 it opened its spacious tasting 

room in a former equestrian centre in the Oak Knoll AVA at the southern 

end of Napa Valley. This successfully attracted wine tourists driving along 

the Silverado Trail. Although Black Stallion own some vineyards, most of the 

fruit is purchased. In 2010 the winery was bought by Delicato, a large-scale 

producer with immense vineyards in Monterey. Initial releases of Black 

Stallion’s Napa Cabernet were often ungainly and even raw, but since 2009 

it has been consistently weighty, opulent and delicious. The wine is aged for 

18 months in 25% new barriques.

RB Very ripe nose of blackcurrant, blackberry, cedar, toast and violet. Rocky 

minerality with a lovely concentration. The rich palate is balanced by a great 

freshness and round, well-integrated tannins.

SB Rich, oaky blackberry nose, fully ripe. Good attack, fresh and sleek, silky 

texture, very polished, vibrant and lively. Carries its alcohol effortlessly and 

has excellent lift and length with a piquant berry finish. Sweet but not jammy. 

AM Deep scent of dried figs, cardamom and mocha. Firm, vigorous structure, 

packed with super-rich fruit; textured and full, with remarkable freshness 

for this level of alcohol. Plush and opulent with impressive depth and finish.

Drink 2015-2030 Alc 14.5%

Outstanding 18.5–20pts (95–100pts)

➢
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RECOMMENDED WINES

Groth Vineyards & Winery
PO Box 390, 
750 Oakville Cross Road
Oakville, CA 94562

T: 707-944-0290
info@grothwines.com
www.grothwines.com

Mt. Brave Wines
P.O. Box 328
Oakville, CA 94562

www.mtbravewines.com
T: 866-715-1993

Dutcher CrossingWinery
8533 Dry Creek Road
Geyserville,CA 95441

www.dutchercrossingwinery.com
Toll freeTel: 866-431-2711

Joseph Phelps Vineyards
www.josephphelps.com

J. LohrVineyards &Wines
1000 Lenzen Avenue,
San Jose,CA 95126
T: 408.918.2170
www. jlohr.com

Represented in the UK by 
EnotriaWorldWine
www.enoria.co.uk
T. 020 8961 4411

Ramey
25 Healdsburg Ave
Healdburg, CA 95448
www.RameyWine.com
T: 707-433-0870

UK Importer : 
Berry Bros & Rudd
T: 0800 2802 440

UK: Berkmann & Private Cellar
China: ASC Fine Wines
Hong Kong: Fine Vintage Far East Ltd.

mailto:info@grothwines.com
http://www.grothwines.com
http://www.RameyWine.com
http://www.dutchercrossingwinery.com
http://www.mtbravewines.com
http://www.jlohr.com
http://www.enoria.co.uk
http://www.josephphelps.com
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Pine RidgeVineyards
5901 SilveradoTrail
Napa,CA 94558

T: (707) 252-9777
www.pineridgevineyards.com

Frog’s Leap
P.O. Box 189
8815 Conn Creek Road
Rutherford, CA 94573

T: 707-963-4704
F: 707-963-0242
www.frogsleap.com

Cornerstone Cellars
T: (707) 945-0388
www.cornerstonecellars.com 

Grgich Hills Estate
1829 St Helena Highway
Rutherford,CA 94573

T: 707-963-2784
www.grgich.com

Merryvale Vineyards
1000 Main Street
St. Helena
CA 94574
T: 707 963 2225
www.merryvale.com

)YVSTIER�3J½�GI�
Rue de Lausanne 1
PO Box 1160 
CH-1800 Vevey
Switzerland
T:  +41 21 925 2809

Hope Family Wines
www.hopefamilywines.com 

UK agent: Awin Barratt Siegel 
Wine Agencies
Tel: +44 1306 63 11 55

http://www.frogsleap.com
http://www.grgich.com
http://www.cornerstonecellars.com
http://www.pineridgevineyards.com
http://www.merryvale.com
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Highly Recommended 17–18.25pts (90–94pts)

Outstanding (continued) 18.5–20pts (95–100pts)

Hartwell, Estate Reserve, Stags Leap District, 
Napa Valley 18.5 (95) RB 18.5 SB 18.5 AM 18.5

N/A UK www.hartwellvineyards.com

Compared to the other three Outstanding winners, Hartwell is a minnow. 

Bob Hartwell, a manufacturer from southern California, owns 8ha of 

Cabernet Sauvignon planted on granitic soils along the Silverado Trail in the 

Stags Leap District, usually the source of Napa’s most elegant Cabernets. 

Since 1990 some of Napa’s most celebrated winemakers have worked here, 

and the encumbent is Benoît Touqette, who trained at Bordeaux University. 

The Cabernet, which is aged for 18 months in new barriques, has been 

consistently fine in its regular and Reserve versions since the mid-1990s.

RB Ripe and jammy nose of dark fruit and oak tones. Concentrated palate 

with firm tannins bringing freshness and edges to the wine.

SB Voluptuous black fruits nose, heady and hedonistic with stylish oak. Rich, 

suave, concentrated, fresh and lively. Polished and elegant, with sweetness 

of fruit without jamminess. Fine acidity gives excellent length and finesse.

AM Very opulent, polished style. Bags of class. Deep core of delicious dark 

berry fruit, with hints of bitter chocolate and eucalyptus. Power and 

concentration, but beautifully structured and textured fleshy, bold yet 

lovely elegance and a spectacular, sweet fruit finish.

Drink 2015-2035 Alc 14.1%

Joseph Phelps, Insignia, Napa Valley 
18.5 (95) RB 18.5 SB 18.5 AM 18.5

£129.95-£150 Berkmann, Private Cellar, Slurp

Phelps has been making this luxury cuvée for four decades, although it has 

undergone many stylistic changes during that time. Since the late 1980s it 

has been Cabernet-dominant, though given more spice and complexity with 

small additions of Merlot, Petit Verdot and Malbec. Since 2004 all the fruit 

has been sourced from six sites that form part of the Phelps estate. Insignia 

spends two years in new French oak. What is remarkable for a wine of this 

quality is that it’s made in large volumes, 27,000 cases in some vintages. In 

blind tastings Inignia almost always delivers, being both powerful and 

polished despite changes in the winemaking team.

RB Deep and rich nose of cloves, pepper, smoke, coffee and black olives. 

Great complexity and structure with lovely ripeness and a long, fresh finish.

SB Very oaky nose: charred and assertive but not unappealing, with black 

cherries, damsons and chocolate. Sumptuous wine with bold supporting 

tannins and good acidity. Concentrated, with spice and complexity and a 

long chocolatey finish. Strives to impress and pulls out all the stops.

AM Soft, polished and stylish with superb structure and dark chocolatey 

fruit. Oak dominates and strong tannins are fine grained, but there is great 

texture and an impressive style, which will evolve as it ages.

Drink 2016-2035 Alc 14.5%

Pine Ridge Vineyards, Napa Valley 
18 (93) RB 18 SB 18 AM 17.75

£38.77-£46 Chester Beer & Wine, DeFine Food & 

Wine, Exel Wines, Guildford Wine Co, Hangingditch, 

HarperWells, Liberty Wines, New Forest Wines

Luxurious dried fruit on nose and palate with 

some leafiness. Sleek, silky fine-grained tannins 

and elegant acidity. The tannins are young but it 

shows good potential. Drink 2015-2035 Alc 14.5%

Spottswoode, St Helena, Napa 
Valley 18 (93) RB 18 SB 17.75 AM 18

£180 Domaine Direct, Harrods, Hedonism

Lean, delicate blackcurrant nose with a light but 

not unpleasant herbaceous tone. The palate has 

more dark fruits than the nose and is balanced by 

the ripe tannins. Very elegant and sleek; 

beautifully made. Drink 2015-2035 Alc 13.9%

William Hill, Napa Valley 
18 (93) RB 18 SB 18 AM 18

N/A UK www.williamhillestate.com

Notes of aniseed, menthol and dried plums with a 

hint of mocha. The palate shows great depth and 

richness but remains velvety and elegant. Quite 

long, with a savoury finish. Drink 2015-2030

Alc 14.8%

Darioush, Napa Valley 
18 (93) RB 18 SB 18 AM 18

N/A UK www.darioush.com

Lovely perfumed nose with a great complexity 

from the fruits, spices and floral aromas. Real 

freshness and elegance to balance the weight 

and power of the wine. A long, sweet chocolatey 

finish. Drink 2015-2035 Alc 14.8%

J Lohr Winery, Carol’s Vineyard, 
St Helena, Napa Valley 
18.25 (94) RB 18.75 SB 18.25 AM 18

POA Enotria

The nose brings notes of chocolate and toffee as 

well as a hint of tar and graphite. Full bodied, rich 

and concentrated with firm tannins – quite 

chocolatey. A very plush and well-made wine. 

Drink 2015-2035 Alc 14.9%

Trinchero, Cloud’s Nest, Mount 
Veeder, Napa Valley 
18.5 (95) RB 18 SB 18.75 AM 18.5

N/A UK www.tfewines.com

Splendid voluptuous blackcurrant nose, imposing 

and vibrant. Ripe and powerful palate with a silky 

structure and velvety tannins. This oozes richness 

and aristocracy; has magnificent concentration 

and length. Drink 2015-2030 Alc 14.2%

http://www.hartwellvineyards.com
http://www.tfewines.com
http://www.darioush.com
http://www.williamhillestate.com
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Highly Recommended (continued) 17–18.25pts (90–94pts)

Joseph Phelps, Napa Valley  
17.75 (92) RB 18.5 SB 17.5 AM 17.5

£54 Berkmann, Private Cellar

Dense, toasty nose of liquorice and fruit cake; 

very powerful. The palate has a silky texture but 

shows great richness and concentration. There is 

still considerable grip but impressive fruit weight 

too. Drink 2015-2035 Alc 14%

Quintessa, Rutherford, Napa 
Valley 17.75 (92) RB 17.5 SB 18 AM 17.5

N/A UK www.quintessa.com

A touch of eucalyptus at first followed by baked 

black fruits and some slightly savoury notes. Rich 

and suave – this is a hedonistic style without 

being flat or flabby. It has an attractive sleek, 

cassis finish and herb-dusted lingering depth. 

Drink 2015-2032 Alc 14.2%

Dutcher Crossing, Taylor Reserve, 
Dry Creek Valley, Sonoma County 
17.5 (91) RB 17.5 SB 18 AM 17

N/A UK www.dutchercrossingwinery.com

Robust, smoky nose with some charred oak and 

vibrant blackcurrant fruit. The palate has very 

good intensity and ripeness plus good tannic 

structure. Delicious and persuasive with nice 

length. Drink 2015-2028 Alc 14.5%

Cornerstone Cellars, The 
Cornerstone, Napa Valley 
17.25 (90+) RB 16.5 SB 18 AM 17

N/A UK www.cornerstonecellars.com

Ripe, intense black-fruits nose with a touch of 

grass and mint; stylish and lifted. Dense, chewy 

and intense, with a core of firmness running right 

through. Very good aromatics on the palate and 

a well-balanced finish. Drink 2015-2028 Alc 14.4%

Fisher Vineyards, Coach Insignia, 
Napa Valley 17.25 (90+)

RB 16 SB 18 AM 17.5

N/A UK www.fishervineyards.com

Dark fruit, chocolate and tobacco aromas. Sweet, 

succulent Cabernet fruit in a softer, juicier style 

than others, yet with good supporting tannins 

and structure. A sumptuous, yet reined-in style, 

which will develop. Drink 2015-2025 Alc 14.3%

Gott Wines, 11, Napa Valley 
17.25 (90+) RB 17 SB 18 AM 17

N/A UK www.tfewines.com

Dense, oaky blackcurrant nose with smoky bacon 

tones. Dense black fruits and sweet mocha on the 

palate with well-integrated tannins and great 

fruit and acidity. The finishing tannins give a nice 

edge to the wine. Drink 2015-2030 Alc 13.9% ➢

Robert Craig, Mount Veeder, Napa 
Valley 17.5 (91) RB 17.5 SB 18 AM 17

N/A UK www.robertcraigwine.com

Masses of liquorice and eucalyptus on the nose 

and a very smart use of oak. Ripe palate with 

fresh dark fruit and cooked red fruits. The texture 

is essentially velvety, and there’s enough acidity 

to give the palate some lift. Drink 2015-2030

Alc 14.8%

J Lohr Winery, Hilltop, Paso 
Robles, Central Coast 17.5 (91)

RB 18.5 SB 17.25 AM 17

POA Enotria

Sumptuous black cherry nose and a good deal of 

oak. The palate is juicy and velvety with dark and 

red fruit tones and a touch of cinnamon and 

vanilla. Tannins might need to soften, but it’s still 

a plush, opulent wine to approach now. 

Drink 2016-2030 Alc 14.9%

Robert Craig, Howell Mountain, 
Napa Valley 17.5 (91) RB 17.25 SB 18 AM 17

N/A UK www.robertcraigwine.com

Lovely note of freshly baked bread, with a 

discreet nose and palate. For Howell Mountain 

this shows a lot of polish and fine-grained 

texture. There’s lift, freshness and considerable 

drive. Drink 2015-2030 Alc 14.8%

Groth, Oakville, Napa Valley 
17.5 (91) RB 17.5 SB 17.75 AM 17

N/A UK www.grothwines.com

Masculine yet gentle nose with notes of musk, 

green pepper and a touch of earthy black truffle. 

Very rich and suave, concentrated and luxurious. 

It’s a hedonistic, sexy wine with a good deal of 

oak and fine-grained tannins. Drink 2015-2025 

Alc 14.5%

Groth, Reserve, Oakville, Napa 
Valley 17.5 (91) RB 18.5 SB 16.5 AM 17.5

N/A UK www.grothwines.com

Eucalyptus and oregano on the nose giving a 

lively freshness. Lovely structure and balance 

with tannins supporting rich milk chocolate and 

dark berry fruit flavours. Concentrated and lavish 

with good length. Drink 2015-2030 Alc 14.5%

‘These Californian 

wines are probably 

riper than many 

Bordeaux vintages, 

which Europeans are 

more used to’
Romain Bourger

http://www.grothwines.com
http://www.cornerstonecellars.com
http://www.quintessa.com
http://www.dutchercrossingwinery.com
http://www.grothwines.com
http://www.robertcraigwine.com
http://www.robertcraigwine.com
http://www.tfewines.com
http://www.fishervineyards.com
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Highly Recommended (continued) 17–18.25pts (90–94pts)

Hendry, Hendry Vineyard, Napa 
Valley 17.25 (90+) RB 16.5 SB 18 AM 17.5

N/A UK www.hendrywines.com

Rich toasty nose with savoury, meaty and firm 

black fruits. The palate shows very ripe dark 

berries, chalky minerality and a hint of field 

mushroom. Well-crafted with deep brooding fruit 

supported by the structure of the wine. 

Drink 2015-2024 Alc 14.4%

Merryvale, Napa Valley 17.25 (90+)

RB 17 SB 18 AM 17

N/A UK www.merryvale.com

Great depth with a slightly lactic touch 

reminiscent of dark fruit yogurt on the nose. Rich 

and svelte, concentrated but polished, with fine 

acidity and stylish oak; a big brute of a wine. 

Drink 2015-2030 Alc 14.1%

Mt Brave, Mount Veeder, Napa 
Valley 17.25 (90+) RB 16.5 SB 18 AM 17

£70 Fells, New Street Wine Shop

Powerhouse of a wine: bold, brash and full-on 

with dense, inky dried fruit. The palate has notes 

of almonds with a bit of oiliness and great weight 

and length. Drink 2016-2030 Alc 14.5%

Frei Brothers, Reserve, Alexander 
Valley, Sonoma County 
17 (90) RB 16 SB 18 AM 17

£14.99 E&J Gallo

Dark fruit aromas followed by sweet spices. Rich, 

broad and fleshy palate – an opulent style but not 

overblown. Toasty oak dominates but there’s 

good balancing acidity to keep it fresh.  

Drink 2015-2025 Alc 14.2%

Honig, Napa Valley 17 (90)

RB 16.5 SB 18 AM 16.5

£32.99 Ministry of Drinks

Smoked almonds, roasted hazelnuts and hint of 

eucalyptus on the nose. Lovely sweetness and 

juiciness on the palate. Spicy, assertive and 

distinctly tannic, but harmonious and svelte too, 

with a long, peppery finish. Drink 2015-2028

Alc 14.5%

Louis M Martini, Napa Valley  
17 (90) RB 17 SB 16 AM 18

£23.99 E&J Gallo

A juicy nose with caramel, fudge, toffee and 

sweet spices. Very well-balanced palate with 

beautifully defined fruit and texture with ripe 

and integrated tannins. Quite elegant. 

Drink 2015-2028 Alc 14.4%

Whitehall Lane, Napa Valley 
17.25 (90+) RB 16.5 SB 18 AM 17

£30.36-£35 (2009) Ministry of Drinks, 

Vineyard Cellars

Ripe aromas of dark fruits, fresh meat and toasty 

notes. Sleek attack – polished and poised yet 

very tannic, but the tannins are fine grained. 

Super-concentrated but not heavy. Has good 

potential and ample complexity. Drink 2015-2028

Alc 14.2%

Chimney Rock, Stags Leap District, 
Napa Valley 17 (90) RB 16 SB 18 AM 17

£45-£49 Catalyst Brands, Exel Wines

Ripe black cherry nose that’s slightly jammy, but 

there’s stylish oak to counter it. Bold and nervy 

with power and concentration. More savoury 

than many from this district. Drink 2015-2028

Alc 14.5%

Cornerstone Cellars, Napa Valley  
17 (90) RB 16.5 SB 17.25 AM 17.5

N/A UK www.cornerstonecellars.com

Cinnamon, nutmeg, ripe dark cherry, cranberry 

and oregano on the nose. Supple attack – 

rounded and fleshy. It has opulence and a good 

backbone of acidity to balance the super-ripe 

fruit. Drink 2015-2030 Alc 14.3%

Peachy Canyon, Para Siempre, 
Paso Robles, Central Coast 
17.25 (90+) RB 18 SB 16.5 AM 17

N/A UK www.peachycanyon.com

Candied nose with good concentration of toffee 

and chocolate. Soft and rounded, fleshy and 

plump, showing fair concentration. Attractive 

with positive aromas and flavours of eucalypt 

and blackberries. Drink 2015-2025 Alc 13.9%

Robert Mondavi, To Kalon 
Vineyard, Reserve, Oakville, 
Napa Valley 17.25 (90+) RB 17 SB 17 AM 18

£60 Accolade Wines

Ground coffee, ripe dark fruit and a touch of 

almond. Medium-bodied for Napa, with a silky 

texture and an appealing lightness of touch and 

freshness from a mint note. Structured and 

elegant. Drink 2016-2030 Alc 14%

Vellum, Napa Valley 17.25 (90+)

RB 17.5 SB 17.25 AM 17.25

N/A UK www.vellumwines.com

Cigar box, plum, blackberry, black truffle and 

leather. Rich and suave with a creamy texture, 

yet not blowsy thanks to the firm yet fine-grained 

tannins. Has a racy, nervy, complex, lingering 

finish. Drink 2015-2028 Alc 14.1%

http://www.hendrywines.com
http://www.merryvale.com
http://www.peachycanyon.com
http://www.vellumwines.com
http://www.cornerstonecellars.com
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Highly Recommended (continued) 17–18.25pts (90–94pts)

➢

Robert Craig, Affinity, Napa Valley 
17 (90) RB 16.5 SB 17.75 AM 17

N/A UK www.robertcraigwine.com

Hay, fresh meat, forest leaves and fresh dark 

fruits on the nose. Concentrated but not 

extracted with considerable sweetness of fruit 

but no jamminess. Has some delicacy and finesse 

with quite a long finish. Drink 2015-2025

Alc 14.5%

Rodney Strong, Brothers, 
Alexander Valley, Sonoma County 
17 (90) RB 16 SB 17.5 AM 17.5

N/A UK www.rodneystrong.com

Powerful, perfumed and intense. Very rich, 

full-bodied, compact and chocolatey; a powerful 

wine with swagger and concentration. Complex 

and deep – would benefit from some time in 

bottle. Drink 2016-2025 Alc 15%

Rutherford Hill, Napa Valley 17 (90) 

RB 18 SB 16 AM 17

£44 The Wine Treasury

Intense, impressive and powerful. The tannins are 

still slightly grainy and need to soften, but there 

is an underlying core of deliciously ripe fresh 

blackberries and dried fruit. Drink 2016-2035

Alc 13.8%

Pahlmeyer, Jayson, Napa Valley 
17 (90) RB 16 SB 18 AM 17.25

£80 The Wine Treasury

Rich, tarry, oaky nose with violets and 

blackcurrants. Big, bold and powerful; there’s just 

enough acidity to balance the tannins and 

sweetness of fruit. Voluptuous and long. 

Drink 2015-2025 Alc 15%

Pride Mountain Vineyards, 
Vintner Select Cuvée, Napa Valley  
17 (90) RB 16 SB 18 AM 17

N/A UK www.pridewines.com

Brooding black fruits on a dark chocolate nose. 

Ripe palate with a bit of sweetness and soft 

tannins. This has lovely depth of flavour and 

power. Impressive character. Drink 2015-2025 

Alc 14.6%

Ramey, Napa Valley 17 (90)

RB 17.5 SB 15.75 AM 17.5

£45 Berry Bros & Rudd

Black olives, cedar, fresh meat and dark fruit jam 

makes for a very aromatic but not overwhelming 

nose. Lots of richness – succulent in style with 

very polished tannins and deep, seductive fruit. 

Drink 2015-2030 Alc 14.5%

Recommended 15–16.75pts (83–89pts)

Antinori Family Estate, Antica, 

Napa Valley

16.75 

(89)

16.5 17 16.5 Fresh nose of red and dark fruits with a touch of varnish. Supple tannins and 

toasty, chocolatey oak. Attractive wine but lacks the intensity of the best.

14% 2015-

2028

£45 Berkmann

Atalon, Napa Valley 16.75 

(89)

17.25 15.5 17.5 Toasty with a creamy texture and ripe tannins balancing the richness of the 

wine. Concentrated and powerful with a spicy finish that gives it an edge.

13.5% 2015-

2030

£31-£52 Fells, Exel Wines 

Fisher Vineyards, Wedding Vineyard, 

Sonoma County

16.75 

(89)

16.5 16.5 17 Ripe, fleshy nose of blackcurrants, menthol and smoke. Needs some time, but 

a well-structured and well-defined wine with balance and concentration.

13.9% 2016-

2035

N/A UK www.fishervineyards.com

J Davies, Diamond Mountain District, 

Napa Valley

16.75 

(89)

16.5 17.25 16.5 The wine shows a hint of leafiness on the nose but is very rich and lush, with 

beautifully ripe tannins. Very taut with masculine strength; needs time.

14.5% 2016-

2028

£58 The Vineyard Cellars

Mira Winery, Napa Valley 16.75 

(89)

16 17.5 16.5 Dense, ripe blackcurrant nose, with a hint of herbaceousness. Light and dried 

fruits on the palate with notes of sour cherry on the finish.

13.9% 2015-

2025

N/A UK www.miranapa.com

Barnett Vineyards, Spring Mountain 

District, Napa Valley

16.5 

(88)

16.75 16 16.75 Prune and blackberry jam aromas with good concentration and a menthol 

character. The palate is rich with a hint of lactic and a touch of greenness.

14.1% 2015-

2030

N/A UK www.barnettvineyards.com

Beringer, Knights Valley, 

Sonoma County

16.5 

(88)

16.25 16.5 17 Ripe pomegranate on the nose with a hint of smoke. Rich, broad and juicy, 

with good weight of fruit. Has density and ripe tannins plus bright acidity.

14.3% 2015-

2025

£23.08 Spirited Wines

Corison, Kronos Vineyard, Napa Valley 16.5 

(88)

16 16.5 17 Fresh, zesty, herbaceous nose of cut grass; has charm. Elegant freshness and 

liveliness. Appealing balance and integrated oak.

13% 2015-

2022

£83 Roberson

Duckhorn Vineyards, Napa Valley 16.5 

(88)

16 16.5 17 Slightly stewed fruits with a lovely chalky minerality. Tarry and bold; there is a 

lovely core of structured fruit here with fresh acidity and a medium body.

13.5% 2015-

2025

£57 City Beverage Co, General Wine, 
Handford, Majestic, Philglas & Swiggot, 
The Wine Treasury

First Press, Napa Valley 16.5 

(88)

17.25 15.5 16.75 Fresh fruits on the nose with hint of violet and rose. Soft, plump and rounded 

with blueberry and cranberry flavours and a wild herb edge.

14.5% 2015-

2030

£17.99 Exel Wines, Waitrose

Paul Hobbs, Napa Valley 16.5 

(88)

16.5 17 16 Eucalyptus and black cherry aromas. The palate is rich and masculine with 

ample sweet fruit and poised acidity. The long finish is led by high tannins.

14.5% 2015-

2025

£66.99 The Vineking

Ridge Esate, Monte Bello Vineyard, 

Santa Cruz, Central Coast

16.5 

(88)

15 17.75 16.5 Leafy, slightly herb-dusted plum fruit. Flavours of mushroom and almond. 

Rich and dense, with firm ripe tannins and enough acidity to lift the palate.

13% 2015-

2026

£42 Berry Bros & Rudd, Farr Vintners, Laytons, 
Lea & Sandeman, Noel Young, The Wine 
Society

St Supéry, Napa Valley 16.5 

(88)

17 15.5 17 Attractive stewed plums and Earl Grey tea aromas. Medium-bodied and quite 

fresh but also rather slack in texture. Engaging style with richness and depth.

13.5% 2015-

2025

£33 Jeroboams

Wine Score RB SB AM Tasting note Alc Drink Price Stockists

http://www.robertcraigwine.com
http://www.pridewines.com
http://www.rodneystrong.com
http://www.fishervineyards.com
http://www.miranapa.com
http://www.barnettvineyards.com
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Recommended (continued) 15–16.75pts (83–89pts)

Stag's Leap Wine Cellars, Artemis, 

Napa Valley

16.5 

(88)

15.5 17.25 16.5 Open, aromatic nose of baked plum, damson and lavender. Not weighty or 

super-concentrated but nicely balanced. Quite long, with a menthol finish.

13.5% 2015-

2024

£42-£50 Hailsham Cellars, Handford Wines, 
Majestic, Selfridges

Trinchero, Haystack Vineyard, 

Atlas Peak, Napa Valley

16.5 

(88)

16 17.25 16.5 Charred oaky nose dominates the black fruits now. Velvety palate with a very 

good freshness. Slight herbaceousness gives an overall edge.

14.7% 2015-

2030

N/A UK www.tfewines.com

Adelaida, Viking Estate Vineyard, 

Paso Robles, Central Coast

16.25 

(87)

17 15 16.5 Black fruits and menthol nose, but at the herbaceous end of the spectrum. 

The palate shows a good acid balance and flavours of blackberry and prune.

14.3% 2015-

2025

N/A UK www.adelaida.com

Alta, Oso Malo, Napa Valley 16.25 

(87)

16.75 16.5 15.5 Open nose: aromatic, juicy and ripe. The palate is very fruit driven and 

feminine with tannins uplifting the freshness of the wine.

14.1% 2015-

2022

N/A UK www.altawinery.com

Cakebread Cellars, Napa Valley 16.25 

(87)

16.5 16 16 Candied peel and Christmas pudding fruit character slightly masked by the 

oak and tannins.

13.9% 2015-

2028

£50 Corney & Barrow

Cornerstone Cellars, Howell Mountain, 

Napa Valley

16.25 

(87)

17 14.5 17 Another very concentrated example from this region. The palate shows depth 

and concentration with lovely fruit aromas as well as a minty touch.

14.5% 2015-

2030

N/A UK www.cornerstonecellars.com

Diamond Creek Vineyards, 

Volcanic Hill, Napa Valley

16.25 

(87)

17 15 16.5 Lean, toasty nose has some blackcurrant purity. Dense and chewy with power 

and concentration. The wine has a great balance and complexity.

13.5% 2015-

2028

£118.46 Armit Wines

Eberle, Vineyard Selection, 

Paso Robles, Central Coast

16.25 

(87)

15 16.5 17 Dark, brooding black fruit character. Bold and well structured, with good 

definition and typicity. This has spice and flair, yet not quite enough energy.

14.5% 2015-

2020

£21 D Byrne & Co, DBM Wines, The Halifax 
Wine Co

Kendall Jackson, Vintner's Reserve, 

Sonoma County

16.25 

(87)

17 16 16 Touch of green pepper. Tannins are grippy but there’s an underlying core of 

well-structured fruit. This has a rusticity you don't often find in California.

13.5% 2015-

2035

£17-£18 Fells, Slurp

Long Meadow Ranch, Napa Valley 16.25 

(87)

16 17 16 Heady black cherry nose with notes of black tea. The palate has a touch of 

greenness but is full of fresh fruits and has quite a long finish.

13.5% 2015-

2028

£30 Great Western Wine

Moone Tsai, Cor Leonis, Napa Valley 16.25 

(87)

16 17.5 15 Discreet nose of ripe dark and red fruit. Rich and velvety, concentrated and 

opulent, yet has firm underlying tannins and surprising acidity.

15.3% 2015-

2025

N/A UK www.moonetsai.com

Silverado Vineyards, Estate, 

Napa Valley

16.25 

(87)

16.75 15.5 16.5 The nose is a bit closed but the palate has a great depth and length. Tannins 

are a little furry at the moment, but will soften.

13.6% 2015-

2030

£35 Hanford Wines, Jeroboams 

Staglin Family Vineyard, Estate, 

Rutherford, Napa Valley

16.25 

(87)

16.75 15.5 16.5 Attractive, bright fruit where the addition of Cabernet Franc brings liveliness 

and perfume. The plate is powerful with a good tannic structure.

14.1% 2015-

2030

POA Hedonism

Cakebread Cellars, Benchland Select, 

Napa Valley

16 

(86)

16 16.75 15.5 Hint of lavender and pine sap on the nose brings lovely freshness. Lively and 

concentrated with fresh acidity and tannins that give some cut and precision.

13.6% 2015-

2022

£79.50 Corney & Barrow

Geyser Peak, Walking Tree, 

Alexander Valley, Sonoma County

16 

(86)

15 17 16 Lean but intense oaky nose with cassis and some red fruits. A gentle palate 

with a touch of chocolate and spice with some zest and balance.

14% 2015-

2025

N/A UK www.geyserpeakwinery.com

Grgich Hills Estate, Yountville 

Selection, Yountville, Napa Valley

16 

(86)

16 15 17 Inky, smoky depth mingled with sweet plum pudding. The palate has fresh 

red and dark fruits and firm tannins, but the alcohol is a bit prominent.

15.1% 2015-

2022

N/A UK www.grgich.com

Paul Hobbs, Crossbarn, Napa Valley 16 

(86)

15.5 15.5 17 Thyme, black olives and juniper on the nose. Alcohol is powerful but the fruit 

can stand up to it. Brawny with some dark chocolate tones.

14.5% 2015-

2022

£39.90 The Vineking

Pride Mountain Vineyards, Reserve, 

Sonoma & Napa Counties

16 

(86)

16.5 15.75 15.5 Lean, slightly herbaceous black-cherry nose. The palate has a rich and velvety 

texture with lots of fruit and a touch of violet.

14.4% 2017-

2030

N/A UK www.pridewines.com

Pride Mountain Vineyards, 

Sonoma & Napa Counties

16 

(86)

16 15.5 16.5 Sweet, ripe, minty nose – slightly green but that gives it some lift. Dense, dark 

and very savoury palate with very grippy tannins and lots of power.

14.2% 2015-

2030

N/A UK www.pridewines.com

Robert Mondavi, Napa Valley 16 

(86)

16 15.75 16 Bay leaf and Earl Grey tea nose with a concentrated palate and lots of coffee 

notes from the oak. A taut, nervy style that is still very reined in.

14% 2015-

2025

£20 Matthew Clark

Silverado Vineyards, Solo, 

Stags Leap District, Napa Valley

16 

(86)

17 14 17 Intense, classy fruit on the nose; a smooth, seductive style. The palate is 

refreshing with very good ripeness and elegant tannins.

13.3% 2015-

2025

£75 Hanford Wines, Harrods, Hedonism, 
Jeroboams

Arrowood, Sonoma County 15.75 

(85+)

16.5 14 16.5 Soft nose of crushed strawberry and plum with touch of griotte cherry.  

A gentle, soft finish – an attractive, earlier-drinking style.

13.5% 2015-

2020

N/A UK www.jacksonfamilywines.com

Concannon Vineyard, Reserve, 

Livermore Valley, Central Coast

15.75 

(85+)

16 15 16 Savoury, herbal aromas with figs and a touch of liquorice. A bit thin and 

simple, but has an attractive silkiness and some delicate acidity.

13.6% 2015-

2022

N/A UK www.concannonvineyard.com

Corison, Napa Valley 15.75 

(85+)

16.5 16 14.5 Very perfumed with parma violet and rose aromas. Medium-bodied, rounded 

and juicy, has a slight medicinal character with medium length.

13.7% 2015-

2025

£59.95 Roberson

Corley, Reserve, Napa Valley 15.75 

(85+)

15.5 15.5 16 Sweet, mocha-style fruit and a good core of dense oak. Very rich, plump and 

succulent palate – a bit fresher than the nose though still dominated by oak.

14.2% 2015-

2022

N/A UK www.corleyfamilynapavalley.com

Diamond Creek Vineyards, 

Red Rock Terrace, Napa Valley

15.75 

(85+)

15.5 16 16 Eucalyptus and fleshy red fruits on the nose. Concentrated and certainly has 

freshness. A bit lean for Napa but still has some charm and finesse.

13.5% 2015-

2020

£118.46 Armit Wines 

Havens, Napa Valley 15.75 

(85+)

15 16 16.5 Rich, ripe, opulent black fruit on the nose. Light palate showing some red 

cherry and strawberry flavours. Sleek and concentrated with lively acidity.

14.3% 2015-

2022

£25 Eurowines

Markham Vineyards, Napa Valley 15.75 

(85+)

16 15.5 16 Stewed plums and vanilla on the nose. The sweetness and the tannins seem a 

bit apart from each other, leaving a slightly medicinal finish.

13.8% 2015-

2028

N/A UK www.markhamvineyards.com

Peter Franus, Napa Valley 15.75 

(85+)

15 17 15 Lightly smoky nose with fresh meat, lilac and black tea. Rich, juicy and plump, 

with good depth of fruit that absorbs the light herbaceous tone.

14.5% 2015-

2024

£33-£37 Aged In Oak, Bottle Apostle, Hangingditch, 
London Wine Shippers, Sheffield Park 
Vineyard, St Andrews Wine Co

Wine Score RB SB AM Tasting note Alc Drink Price Stockists

http://www.tfewines.com
http://www.adelaida.com
http://www.altawinery.com
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Californian Cabernet 2011

Recommended (continued) 15–16.75pts (83–89pts)

Schug, Sonoma Valley, 

Sonoma County

15.75 

(85+)

16 15.5 16 Rich, powerful aromas of black fruits and dried figs. Medium-bodied, supple, 

rich and ripe with well-integrated tannins. Drinking very well now.

13.5% 2015-

2025

£30 Amathus Drinks, D Byrne, Handford Wines

Spring Mountain Vineyard, Elivette, 

Napa Valley

15.75 

(85+)

16 15 16 Gloriously rich, intense super-ripe fruit on the nose reflected in a wonderful 

mouthfeel and intensity of flavours. But the finish feels a bit warm and dry.

14.1% 2015-

2025

N/A UK www.springmountainvineyard.com

Spring Mountain Vineyard, 

Napa Valley

15.75 

(85+)

16.5 14.5 16.5 The nose has lots of spices such as oregano, thyme, rosemary and sage. It's 

powerful, with notes of eucalyptus and tar, which at the moment dominate.

14.1% 2015-

2030

N/A UK www.springmountainvineyard.com

Stag's Leap Wine Cellars, SLV, 

Napa Valley

15.75 

(85+)

15.5 16.5 15 Lush, smoky, black cherry nose; poised. Good structure and weight of fruit 

with high acidity and ripe tannins to balance.

13.5% 2015-

2020

£150 Berkmann Wine Cellars

Trinchero, Mario's Vineyard, 

St Helena, Napa Valley

15.75 

(85+)

15 16 16.5 Muted blackcurrant nose with elegant oak that retains the purity of fruit. The 

palate shows slightly stewed fruits and leather.

14.5% 2015-

2022

£43 www.tfewines.com

Adelaida, Viking Estate Vineyard 

Reserve, Paso Robles, Central Coast

15.5 

(85)

16 15.25 15.5 Soft cranberry and rosehips on the nose. Very ripe palate with good structure 

and length, and medium tannins that are well integrated.

14.6% 2015-

2022

N/A UK www.adelaida.com

Diamond Creek Vineyards, 

Gravelly Meadow, Napa Valley

15.5 

(85)

16.5 15.5 14.5 Dark black cherry and prune fruit character. Quite rich and juicy with a light 

coffee tone too, and there's good concentration.

13.5% 2015-

2030

£118.46 Armit Wines

Frog's Leap, Napa Valley 15.5 

(85)

16 15.5 15 Delicate perfume of green pepper leading to soft red fruit and a lovely 

freshness on the palate followed by a hint of spices and tannins.

13% 2015-

2025

£37 Amps, Berry Bros & Rudd, Hedonism, 
Imbibros, Planet of the Grapes, Wine in 
Cornwall

Havens, Meritage, Oakville, 

Napa Valley

15.5 

(85)

16.75 15.5 14.5 Aromas of soy, Marmite and prunes. The palate has notes of chocolate and 

toffee but is lighter than you would expect from the nose.

14.1% 2015-

2028

£28 Eurowines

Hope Family Wines, Liberty School, 

Paso Robles, Central Coast

15.5 

(85)

15.5 16 15 Fresh aromas with a hint of eucalyptus and anise. Supple palate with 

moderate concentration and light tannins. An easy-going wine with charm.

13.5% 2015-

2025

£13-£17 Hangingditch, Old Butchers Wine Cellar, 
Shaftesbury Wines, Vagabond Wines

Irony Wine Cellars, Irony, Napa Valley 15.5 

(85)

16.5 15.5 14.5 Vibrant and joyous freshness of ripe blackcurrant fruit and mint on the nose. 

The sweetness of the fruit is lifted by some subtle floral touches.

14.5% 2015-

2025

£17.99 Bibendum

Kenwood, Jack London Vineyard, 

Sonoma Mountain, Sonoma County

15.5 

(85)

16 15.5 15 Medium-bodied, initially supple and easy-going, though the firm tannins do 

kick in on the mid-palate. Dense and chewy they mask the fruit somewhat.

13.5% 2015-

2018

N/A UK www.kenwoodvineyards.com

Peachy Canyon, Devine, Paso Robles, 

Central Coast

15.5 

(85)

15 15.25 16 Lovely ripe blackcurrant and menthol aromas, taken through on the palate. 

Has immediate appeal but not enough structure.

13.7% 2015-

2020

N/A UK www.peachycanyon.com

Villa San-Juliette, Paso Robles, 

Central Coast

15.5 

(85)

14 16.5 16 Liquorice and figs on the nose. Rich and juicy – a soft luxurious style, but 

there is a light tannic backbone to give the wine some grip.

13.8% 2015-

2025

N/A UK www.villasanjuliette.com

Whitehall Lane, Reserve, Napa Valley 15.5 

(85)

15 16 15.5 Voluptuous blackcurrant nose: classic Napa Cabernet. Meaty, fleshy and 

powerful with a sinewy charm, but lacking intensity of structure.

14.4% 2015-

2022

N/A UK www.whitehalllane.com

Alta, Vinter's Reserve, Napa Valley 15.25 

(84)

14 16 15.5 Forest leaves on the nose with a touch of clove and nutmeg. Rich and dense 

with bacon flavours. Quite tannic, but high alcohol gives a slight coarseness.

14.5% 2015-

2022

N/A UK www.altawinery.com

Cannonball, California 15.25 

(84)

15 15.5 15 Soft, gentle, dusty plum and raspberry aromas and a hint of menthol. The 

soft, quite herbaceous palate is also refreshing and shows a light touch.

14% 2015-

2020

£15.31-

£16.95

Carruthers & Kent, Exel Wines,Great 
Western Wine, Liquorice, The Bottle Stop, 
Whalley Wine Shop, Wine & Roses

Conn Creek, Napa Valley 15.25 

(84)

15.5 15.5 15 Savoury, currant and mint fruit character coming through with rose petal and 

pomegranate on the palate. The finish shows some round tannins.

14.5% 2015-

2020

N/A UK www.conncreek.com

Daou, Reserve, Paso Robles, 

Central Coast

15.25 

(84)

14.5 16.25 15 Dark cherries and stewed plums on the nose. Plump and rounded, this lacks 

concentration but has flesh and texture.

14.2% 2015-

2025

N/A UK www.daouvineyards.com

Pine Ridge Vineyards, ForeFront, 

California

15.25 

(84)

14 16 15.5 Pronounced aromas of currants and wild herbs. Quite rich, soft and forward, 

with little discernible tannins, but shows good weight.

14% 2015-

2020

£21.11-

£23.99

Exel Wines, HarperWells, Horne & 
Daughters, Imbibros, Le Vignoble, Liberty 
Wines

Raymond, R Collection, Lot No 3, 

California

15.25 

(84)

15 14.5 16 More masculine nose of leather, tobacco and a rocky minerality. Good 

texture, weight and tannins balance a core of sweet, minty fruit.

13.5% 2015-

2025

£16.99 Great Wines Direct, Loki Wines

Rodney Strong, Reserve, 

Alexander Valley, Sonoma County

15.25 

(84)

17 13.5 15 Core of plum, aniseed and blackberry fruit with some hints of wild herbs 

following on from the nose. Quite chewy and burly.

14.5% 2016-

2025

£37-£42 

(2010)

Miles Better Wines, Ministry of Drinks

Schug, Heritage Reserve, 

Sonoma Valley, Sonoma County

15.25 

(84)

15.5 15 15.5 Smoky and spicy nose of rosemary and oregano. Big, bold and fleshy, the fruit 

is well balanced by high acidity, giving an attractive freshness on the finish.

13.5% 2015-

2022

£29.50 Amathus, D Byrne, The Wine Treasury

Cartlidge & Browne, North Coast 15 

(83)

15.5 14 15.5 Aromas of olive, plums and thyme. Good acid balance in this wine, which is 

lighter in style and quite simple, though still with attractive fruit.

13.5% 2015-

2022

£13.49-

£14.99

Broadway Wine Co, DBM Wines, Hay 
Wines

Parducci, Small Lot Blend, 

Mendocino County, North Coast

15 

(83)

16.75 13 15 Lots of eucalyptus and tomato stalks on the nose. Interesting savoury 

character on the palate with a good tannic structure and balance.

13.5% 2015-

2030

£12.95 Forth Wines, Inverarity One to One

Raymond, Family Classic, North Coast 15 

(83)

16.5 14.5 14 Leafy, floral aromas lead to a lighter palate which is very juicy and soft, but a 

bit short on the finish and lacks structure.

13.5% 2015-

2025

£20.95-

£21.99

Hallgarten Druitt, Harperwells, Novum 
Wines, Slurp

Stonehedge, California 15 

(83)

16 15 14 Light, minty nose with some black fruits. Slightly gamey palate showing a 

lively spiciness and a good balance of tannins, acidity and alcohol.

13.5% 2015-

2025

£13 Eurowines, Kyncrest Wines, Simply Wines 
Online

Wine Score RB SB AM Tasting note Alc Drink Price Stockists

➢

Fair 13-14.75pts (76-82pts)

Q Stonehedge, Reserve, Napa Valley 14.75 (82)

Q Dutcher Crossing, Proprietor’s Reserve, Dry Creek 

Valley, Sonoma County 14.5 (81) Q Jordan, Alexander 

Valley, Sonoma County 14.5 (81) Q Starmont, Napa 

Valley 14.5 (81) Q Graymont Estate, California 14.25 

(80+) Q Sebastiani, Alexander Valley, Sonoma County 

14.25 (80+) Q Stag’s Leap Wine Cellars, Fay, Napa 

Valley 14.25 (80+) Q Stonestreet, Monument Ridge, 

Alexander Valley, Sonoma County 13.75 (79) 

Q Vaquero, Lodi, Central Valley 13.75 (79) Q Havens, 

Black & Blue, Napa Valley 13.25 (77)

 

For full UK stockist details, see p87 

For prices of the most traded Californian wines, see p108

http://www.springmountainvineyard.com
http://www.springmountainvineyard.com
http://www.tfewines.com
http://www.adelaida.com
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http://www.peachycanyon.com
http://www.villasanjuliette.com
http://www.whitehalllane.com
http://www.altawinery.com
http://www.conncreek.com
http://www.daouvineyards.com
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My top three
Romain Bourger

Q J Lohr Winery, Hilltop, Paso Robles,

Central Coast A fabulous, complex wine.

The mix of ripe red and dark fruit, sweet

spices and notes of coffee, leather, cedar

and tobacco finished by integrated tannins

was a nice surprise. One of the best Cabs I

have tasted from Paso Robles. 18.5/20

(95/100) Drink 2015-2030

Q Darioush, Napa Valley A rich, powerful

wine. Complex fruit, spice and floral aromas

and the palate has a good concentration of

chocolate, cooked dark plums, cassis and

blackberry. A black pepper note gives

balance and freshness. Long with firm

tannins. 18 (93) Drink 2015-2035

Q Silverado Vineyards, Solo, Stags Leap

District, Napa Valley This is the first time

I’ve tasted a wine from this winery and I look

forward to tasting more. The nose is a bit

closed but the palate has a great depth and

length. The tannins are still a bit tight but

will soften in time. 17 (90) Drink 2015-2025

My top three
Stephen Brook

Q Beringer, Napa Valley Laurie Hook has

hit her stride as Beringer’s chief winemaker,

and even this relatively basic red (though

still £29) is terrific – and excellent value.

Beringer has access to some splendid fruit,

and it shows. 18.5/20 (95/100)

Drink 2015-2035

Q Spottswoode, St Helena, Napa A star in

2010 and again in 2011, producing a

graceful, understated, beautifully poised

wine. Spottswoode has always favoured

restraint and elegance over brashness and

power. Margaux meets Napa. 17.75 (92)

Drink 2015-2035

Q Joseph Phelps, Napa Valley That Phelps’

prestige bottling Insignia was ranked

Outstanding is no surprise, but this regular

Cabernet runs it close. An old-fashioned

style, richly fruity and firmly tannic, in

complete contrast to the Spottswoode

(above), but an equally valid expression of

Napa Cabernet. 17.5 (91) Drink 2015-2035

My top three
Angela Mount

Q Beringer, Napa Valley Voluptuous yet

elegant with enticing complexity, this was

opulent yet aristocratic, with glorious dark

fruit richness but also a lovely balancing

freshness. Well-integrated, silky tannins and

a beautiful structure. This knocks spots off

many Napa Cabernets at double the price.

Well done Beringer! 19/20 (96/100)

Drink 2015-2035

Q Black Stallion Estate, Napa Valley

There was an impressive depth of richness

yet remarkable balancing freshness in this

wine – full of blackberry fruit, dried figs and

cardamon spice with an exotically perfumed

floral note. It was plush, yet poised.

18.5 (95) Drink 2015-2030

Q Trinchero, Cloud’s Nest, Mount Veeder,

Napa Valley Richly textured, this had a

delicious core of pure cassis and mint, with

an intense, brooding depth and velvety, well

integrated tannins. Sophisticated structure

and showing great typicity. 18.5 (95) Drink

2015-2030

NB: the tasters’ top wines are not necessarily their top-scoring, rather those which, on learning the 

wines’ identity, they feel are the most notable given their provenance, price or other factors

THE PANEL WAS surprised when the results were disclosed

that half of the Outstandings were, by Napa standards,

high-volume wines offered at modest prices. But the surprise

was a pleasant one. It shows that consumers don’t have to

pay extortionate prices for fine Californian Cabernet. It also

indicates that some larger wineries, like Beringer and J Lohr,

are at an advantage in a tricky vintage as they can select the

best fruit from their own vineyards and from those that

supply them on a contract basis. Looking back at my notes

from previous vintages, I’ve always scored the Napa Cabs

from Beringer and Black Stallion very positively in blind

tastings. The wineries do a good job and offer good value.

By contrast, the two other Outstandings are high-priced:

Insignia from Phelps, made in substantial volumes yet

always a benchmark for sumptuous and structured Napa

Cabernet; and Hartwell, a much smaller property, but with

vineyards in Stags Leap District. In the past its wines have

been patchy, with excellent bottles alongside more effortful

wines. With this Reserve it has hit the bull’s eye.

Given the very high number of Highly Recommended

wines, in itself a tribute to the vintage, it’s hard to draw firm

conclusions. The panel admired big Napa reds like Darioush,

Pahlmeyer, Quintessa, Groth and the three from Robert

Craig, but gave comparable scores to more elegant,

restrained styles such as the wines from Spottswoode,

Mondavi’s To Kalon Reserve and Chimney Rock. Nor were

all the top wines from Napa. J Lohr’s Hilltop Cabernet comes

from its 800ha in Paso Robles; by California standards it’s

not expensive and it’s wonderful to see such quality spread

across over 17,000 cases (Lohr’s Napa Cab also excelled).

Sonoma did not impress, though there were a few very

good wines from Alexander Valley, always a prime spot for

ripe Cabernet. Ridge’s Monte Bello often fails to shine in its

extreme youth, but will no doubt blossom with bottle age.

One might have expected a stronger showing from

stalwarts like Spring Mountain Estate, Diamond Creek and

Stag’s Leap Wine Cellars. Not that they fared badly, but were

outgunned by many less prestigious names. Undoubtedly

the character of 2011 will have played a large part in these

less-than-consistent results. It’s a vintage any French grower,

accustomed to slow ripening and regular rot, would have

handled without complaint, but Napa producers are less

used to such conditions and more likely to panic. And some

vineyards may have suffered simply by being in the wrong

place. But the very high average scores suggest this is not

a vintage to reject, though it is one in which to select. D

Stephen Brook has been a

Decanter contributing

editor since 1996 and is

author of The Finest Wines

of California, his third book

on Californian wine

Expert summary: Stephen Brook

The sheer number of high-scoring wines proves 2011 is not a write off, and with large-

scale producers eclipsing more prestigious estates, there is great value to be found

‘It shows that consumers don’t 
have to pay extortionate prices 
for fine Californian Cabernet’



Darioush
www.darioush.com

4240 Silverado Trail, Napa

Contact:
Dan de Polo, President
Tel. 707-257-2345 Ext. 102

HIGHLY RECOMMENDED

2011 Beringer Cabernet Sauvignon, 
Napa  Valley

www.beringer.com
 2000 Main Street, St Helena , CA 94574

 UK Availability: Majestic

Trinchero Napa Valley
3070 Saint Helena Highway, 

Saint Helena, CA 94574, United States
Tel: +1 707-963-1160

www.trincheronapavalley.com
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Roussillon reds
This region might be synonymous with Languedoc, says Rosemary George MW, but 

the two areas are distinct, with Grenache to the fore here, as well as experimentation 

ROUSSILLON, WHICH COVERS the whole of the department 

of the Pyrénées-Orientales, is often grouped with the 

Languedoc as Languedoc-Roussillon – in reality it is quite 

distinct, with its own history and traditions. Roussillon did 

not become part of France until 1659 and it remains very 

Catalan in atmosphere, with the Pyrenees providing a point 

of contact, rather than a barrier with Spain. Perpignan, the 

capital, enjoys a Spanish influence in the way that 

Narbonne, not so many kilometres further north, does not.

Although the grape varieties of Languedoc and 

Roussillon are similar, it’s really Grenache that accounts for 

the typicity of Roussillon. The original vocation of much of 

the region was vin doux naturel, the fortified wine of Maury, 

Banyuls and Rivesaltes, for which Grenache is well suited. 

The development of dry table wines has been a much more 

recent development. This was a region that has been 

dominated by village co-ops, but things are changing, with 

a growing number of talented independent vignerons 

maintaining vineyards of old Carignan as well as Grenache, 

and following organic viticulture, if not natural winemaking. 

Divided territory 

Three river valleys break up the countryside – the Agly, Têt 

and Tech – and the soils comprise limestone, clay, schist, 

quartz and granite. Essentially the appellations of Roussillon 

divide into two, with larger and simpler Côtes du Roussillon 

covering 118 villages in the southern part, while smaller 

Côtes du Roussillon Villages feature 32 villages to the north 

of the Têt adjoining the appellation of Corbières. It only 

produces red wine and four villages have been singled out 

for recognition (Caramany, Latour de France, Tautavel and 

L’Esquerde), but any difference is hard to discern. The 

village that does stand out is Maury, with vineyards on an 

island of schist, surrounded by a sea of limestone. The 

Maury Sec AC was created in 2011, and recognises the 

considerable improvement in the table wines of the area. 

Last, but by no means least is Collioure, the twin of the 

vin doux naturel Banyuls, except that the appellation for 

Collioure followed 35 years later in 1971. The same vineyard 

can make either appellation, as they come from the same 

grape varieties. It all depends on the wine grower. 

Another village worthy of note is Calce. Gerard Gauby 

was a pioneer here in the 1980s and others have followed 

his lead. There are now at least six estates in this village 

close to the Agly valley, lying between the Pyrenées and 

Corbières. For Gauby the character of Calce is determined 

by the old vines and by a freshness coming from a climate 

that is influenced by both the sea and mountains.

Although Calce may fit into the Côtes du Roussillon 

Villages AC, many of the wines are labelled IGP Côtes 

Catalanes, or even Vin de France. The grape varieties are 

usually the same as for the appellation, but maybe not in the

correct proportions, as three varieties are required for Côtes

du Roussillon Villages, and the quest for experimentation 

leads to single-varietal wines, or a blend of just two.

Calce represents the nub of experimental winemaking in

Roussillon, and an example that is being followed elsewhere

in the region, as Roussillon tries to shake off its reputation 

for simple quaffing wine. It is now a region of considerable 

individuality that can stand alone, without the Languedoc. 

Roussillon: know your vintages

2013 A late harvest; wines with higher 

acidity, giving freshness. 

2012 Lower yields; quality varies 

within the different parts of Roussillon.

2011 Rich, concentrated vintage; the 

wines need time.

2010 A ripe year boasting rich wines. 

2009 Another great vintage, similar 

to 2007. 

2008 More approachable than 2007.

2007 Great vintage; balanced and 

structured and drinking well now.

2006 Hot summer, with ripe wines. 

Drink up.
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Rosemary George MW is is a 

previous Decanter World 

Wine Awards Regional Chair 

for Languedoc-Roussillon 

and writes on www.taste

languedoc.blogspot.com

Roussillon: the facts
Production figures for principal red appellations in 2013:

IGP Côtes Catalanes 3,814ha

Collioure 325ha 

Côtes du Roussillon 4,473ha 

C du R Villages 1,741ha 

Total of whole area 22,019ha 

Grapes Grenache Noir 4,737ha; Syrah 4,190ha; Carignan 

2,659ha; Mourvèdre 782ha

Production (2013) 26 co-ops account for 70% of the 

production (versus 64 accounting for 78% in 1996), with

380 independent cellars (as opposed to 324 in 2000). ➢

http://www.tastelanguedoc.blogspot.com
http://www.tastelanguedoc.blogspot.com
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The results
A poor result given the high expectations of the tasting. Nevertheless the broad Côtes du Roussillon 

Villages appellation, as well as Maury, provides some decent drinking. Christelle Guibert reports

The tasters’ verdicts

THE SOUTH OF France has enjoyed a great reputation of

late as the source of exciting wines, many of great value

(see p82). But our panel of experts was far from ecstatic

about this selection of latest-release Roussillon reds,

expecting much more character on show.

With only 6% of the wines rated above Recommended,

it was a very disappointing result. Simon Field MW felt that

Roussillon was still in the shadow of neighbouring

Languedoc. ‘Both the wine trade and consumers associate

Roussillon with Grenache – high-alcohol vin doux naturel.

The region is a Catalan enclave between France and Spain

where everything seems neither French nor Spanish, and so

it’s taking a lot longer for the region to find its place.’

This lack of a regional identity is not the only problem.

‘Roussillon also has a big divide between what the growers

are doing, and the very low-cost bulk wine,’ explained Field.

‘You can get a Côtes de Roussillon, bought in bulk, for under

€1 a bottle, but even the international buyers tend to look to

Spain for value. At the other end of the spectrum, you have

growers trying to follow the path set by Gérard Gauby

[Domaine Gauby], who are trying to make Grenache more

elegantly by growing grapes higher up.’

But the ‘Gauby effect’ can also have a downside,

according to Simon Taylor. ‘There are many Gauby acolytes

The scores
82 wines tasted

0
Outstanding

5
Highly recommended

47
Recommended

28
Fair

2
Poor

0
Faulty

who think you can just buy three hectares of old vines and 

then can charge £30 in your first vintage. These are very 

often wines made from low-yielding hillside vines and 

which tend to be more expensive than the wines from the 

Languedoc or even the southern Rhône.’ 

The results also showed how difficult the 2013 vintage 

was – the majority of the wines submitted. Roussillon 

producers may have claimed 320 days of sunshine but, 

according to Rosemary George MW, many wines tasted 

green – ‘a word you don’t associate with the south of 

France’. She described the vintage as ‘a tricky one, with 

Grenache suffering from coulure, and where yield was 

down and producers had to keep on their toes all the time.’ 

George also cited oak as a major issue. ‘A lot of wines 

were spoiled by clumsy oak management or inappropriate 

oak ageing – even by using the wrong barrels. The flavours 

didn’t quite work.’ She said the wines needed more fruit and 

depth: ‘You don’t go to Roussillon for elegance. We should 

‘We should have been tasting 

wines that would cheer you up 

on a winter’s day’ Rosemary George MW

Rosemary George MW 
Rosemary George MW was one of the first 

female Masters of Wine, becoming an MW in 

1979. She has worked as a freelance wine 

writer since 1981, and this year became 

president of the Circle of Wine Writers.  

She has written 11 wine books, including  

The Wines of the South of France and blogs 

at www.tastelanguedoc.blogspot.com

George’s verdict

‘The highlight of this tasting was that the 

majority of the wines displayed a warmth 

and richness that is absolutely characteristic of Roussillon, and which you 

would rarely find in the Languedoc. The difference between Roussillon and 

Languedoc was plain to see and taste.

‘The best wines had ripe fruit, harmonious tannins and quite high alcohol 

levels, but not enough to make them unbalanced. Many of the wines were 

still too young for really enjoyable drinking, and those from the fresher 2013 

vintage, in particular, would benefit from some bottle age.

‘The basic Côtes du Roussillon AC provides more immediate, simpler 

drinking than Côtes du Roussillon Villages, but sadly none of the named 

villages, nor Collioure nor Maury, really stood out above that appellation, as 

they might have been expected to do. And some wines were spoilt by 

excessive oak and over-extracted flavours or, in the case of 2013, a 

surprising greenness rather than freshness. Neither were the Côtes 

Catalanes as exciting as I might have expected, with the main exception of a 

fragrant Carignan – a fine example of that sometimes tricky grape variety.

‘So, in short, there were some enjoyable wines, but the results also leave 

plenty of room for improvement.’

Simon Field MW 
Field joined Berry Bros & Rudd in 1998, 

having spent several years as a chartered 

accountant in London. He is responsible for 

purchasing wines from Languedoc-

Roussillon as well as Germany, Sherry, 

Champagne, Rhône and England. He gained 

his Master of Wine qualification in 2002.

Field’s verdict

‘High hopes gently dashed is a pithy account 

of this tasting. In the UK, Languedoc wines 

are graduating from varietal recognition to 

a clearer definition of location; Roussillon seems to have had that all along, 

so should be well placed for a reappraisal – but sadly not on our evidence.

‘The region seems unable to pull itself away from a legacy of hot, 

fortified Grenache styles, from the overriding influence of some mediocre 

co-ops and the associated downward pull of depressed and depressing bulk 

wine prices. The few small organic producers, with Gérard Gauby as their 

mentor, are working hard, with vines at higher altitudes and more care in 

the vineyards engendering earlier ripening and more subtle styles, yet the 

results were difficult to appreciate fully during this tasting.

‘The personalities of the named villages were hard to distinguish, with 

few wines really dazzling from famous names such as Collioure, Tautavel 

and Caramany. In addition, the much-discussed underestimation of old-vine 

Carignan did not, for us, appear to be an underestimate. Some impressive 

wines were evidenced, of course, but fewer than anticipated and few really 

showing the qualities of this famously rugged, heterogeneous terroir. Dare I 

say it – on this evidence, for pure examples of Grenache you may may be 

better off across the border on the Spanish side of the Catalan vineyard.’

http://www.tastelanguedoc.blogspot.com
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Simon Taylor 
Taylor studied history of art and spent

23 years at Sotheby’s as a picture expert

and as its European deputy managing

director before switching careers. He

founded Stone Vine & Sun, a mail-order

wine merchant specialising in

Languedoc-Roussillon, the Rhône, South

Africa and South America.

Taylor’s verdict

‘The brief for this tasting was for latest

releases – obviously of most use for

Decanter readers, but the consequence was that we had many wines

from the 2013 vintage. While Roussillon didn’t suffer as much as some

other French regions, it wasn’t an easy year, and premature picking

perhaps accounted for the fact that a few wines were distinctly green – 

odd in this hot and arid region. Furthermore, while many simple wines 

were just showing attractive and abundant youthful fruit (I lost count of 

the times I wrote “primary fruit” in my notes), perhaps it wasn’t 

necessarily a good time to taste recently bottled, barrel-aged wines. 

‘I looked for wines with regional typicity – whether wines were based 

on Grenache, Syrah, Carignan or even Mourvèdre. I want my Roussillons 

to show true ripeness (even a little roasted or tarry note) plus minerality 

and hints of garrigue. I also tried to award higher marks to wines which 

appeared to break the mould – to be a little wild and exciting. But far too 

many showed clumsy oak, which smothers the terroir.

‘In short, this tasting was a little disappointing, with two revelations 

for me: the quality of the Mourvèdre in a few wines, and the distinctly 

interesting flight of Maury Secs.’

have been tasting full-bodied wines that would 

cheer you up enormously on a winter’s day.’ 

Simon Taylor agreed: ‘We tasted a lot of wines 

that were either just primary fruit and not much 

else, or were spoiled by excessive and/or poor 

oak.’ Field agreed that this tasting should have 

been ‘a revelation’ but found that some of the 

‘old traditional ways’ were still in evidence. 

Looking at the different appellations, Field felt

the Côtes du Roussillon Villages AC showed best,

while the individually named villages had too 

many reduced wines and were overoaked. ‘The 

IGP Côtes Catalans, where we expected to find 

more excitement, were also a disappointment 

almost across the board.’ he said. With a minimum

retail price in this tasting of £8, Taylor felt that 

the quality of the basic Côtes du Roussillon wines

was poor. ‘If you were in the Languedoc, this level

of quality would cost you around £6.50.’

On a positive note, Field found the selection 

of dry Maury wines the most interesting. ‘It’s an 

individual style. You could substitute them for 

Valpolicella Ripasso or Amarone because they 

feel quite late-picked, quite dense, quite 

concentrated and slightly Porty in style.’

The panel found a few wines where the terroir

stood out or, as Field put it, ‘where the difference

between the schist, the decomposed granite or 

slate emerged’, but these were in the minority 

with too many wines showing old preconceptions

of Roussillon as being ‘rustic, bitter and coarse’.

Entry criteria: 

producers and UK 

agents were invited 

to submit their 

latest-release dry 

Roussillon reds 

(minimum £8 retail 

price). One wine per 

producer was 

premitted from 

these appellations: 

Côtes du Roussillon, 

Côtes du Roussillon 

Villages (and 

named villages), 

Côtes de Catalanes, 

Maury Sec and 

Coullioure

Domaine Boudau, Padri, Côtes du 
Roussillon Villages 2012 
Decanter average score: 17.25/20pts 

(90+/100pts)

Individual judges’ scores: Simon Field MW 17 

Rosemary George MW 17 Simon Taylor 18

POA Hourlier Wines

Harmonious nose of plush raspberry coulis, black 

fruits and a savoury hint. Very ripe, rounded and 

well-textured, with a meaty Mourvèdre element. 

Decadent flavour of tapenade with nicely 

integrated oak and tannins. Youthful but drinking 

well now. Drink 2015-2020 Alcohol 14.5%

Domaine Seguela, Les Candalières, 
Côtes du Roussillon Villages 2013 
17.25 (90+) SF 17.5 RG 17 ST 17

£17 Philglas & Swiggot, Wine Story

Classic Carignan nose of graphite and 

undergrowth with a lift of raspberry liqueur.  

A little wild, with vibrant red fruit and a fresh, 

fragrant palate. An artisanal, energetic wine with 

raw, edgy power. Drink 2015-2018 Alc 13%

Terrassous, Les Pierres Plates, 
Côtes du Roussillon Villages-Les 
Aspres 2012 17.25 (90+) SF 18 RG 16 ST 17.5

N/A UK www.terrassous.com

Attractive nose of fennel, blueberry and sloe with 

very fresh and juicy cherry and blackberry 

flavours. The palate has charm, courtesy of the 

Syrah, and also shows plenty of local character.

Very enjoyable. Drink 2015-2019 Alc 14.5%

Highly Recommended
17–18.25pts (90–94pts)

➢

Decanter Mediterranean 
Fine Wine Encounter
Saturday 7 March 2015, 11am–5pm, 
Landmark Hotel, London NW1
Join Decanter at its inaugural Mediterranean Fine Wine 

Encounter this March. Discover more than 60 premium 

wineries that border the Mediterranean coast, all of which 

have unique terroirs influenced by the sunny climate. 

Book tickets today at www.decanter.com/events

http://www.terrassous.com
http://www.decanter.com/events


7 8  |  F e b r u a r y  2 0 1 5  •  D E C A N T E R

Roussillon reds

➢

Domaine St-Sebastien, Inspiration 
Céleste, Collioure 2013 17 (90)

SF 17 RG 17 ST 17

N/A UK www.domaine-st-sebastien.com

Elegant, fragrant black fruit, tapenade and a 

liquorice note – aromatic and floral. The palate 

has a nice interplay between red and black fruits 

and a balance that is most impressive for one so 

young. Drink 2015-2018 Alc 14%

Domaine Trilles, Incantation, 

Côtes du Roussillon 2013 17 (90)
SF 17 RG 17 ST 17

N/A UK www.domainetrilles.fr

Expansive nose which marries myrtle, bay, 

strawberries and cream. Quite fleshy and 

mouthfilling with a youthful tannic streak and 

generous, lively black and red fruits. A bit 

obvious, but good. Drink 2015-2019 Alc 15%

Highly Recommended (continued) 17–18.25pts (90–94pts)

Recommended 15–16.75pts (83–89pts)

Mas de la Devèze, 

Côtes du Roussillon Villages 2013

16.75 

(89)

17 16 17.5 Savoury black fruit aromas that are rather enticing; Mourvèdre par excellence. 

The palate is floral and a little lifted. Delightfully refined.

14.5% 2016-

2019

N/A UK www.masdeladeveze.fr

Vignerons Catalans, Les Villages de 

Terroir Catalan, Maury 2013

16.75 

(89)

17 17 16.5 Vibrant, exuberant palate of currants and plums. Good concentration of red 

and black fruits with nice balance of tannins and fresh acidity.

15% 2015-

2020

POA Bottle Green

François Lurton, Mas Janeil, 

Le Petit Pas, Côtes du Roussillon 2013

16.5 

(88)

17 16 16.5 Nose of lovely ripe raspberries and cherry coulis. Has rounded spice on the 

palate with a balancing streak of tannin.

13.5% 2015-

2017

£9.99 Wholefoods

Mas Bécha, Excellence, Côtes du 

Roussillon Villages-Les Aspres 2013

16.5 

(88)

16.5 17 16 Quite a fresh, spicy nose with oak and berry fruit aromas. Palate is rich, yet 

structured with black cherry flavours.

15% 2016-

2020

N/A UK www.masbecha.com

Château de Pena, 

Côtes du Roussillon Villages 2013

16.25 

(87)

17 16 16 Classy nose of ripe berry fruit, hints of cardamom and graphite. A rounded 

palate that is young but has plenty of potential and a nice balance.

14.5% 2015-

2018

£8 

(2012)

The Wine Society

Domaine Chemin Faisant, Mas Jaume, 

Candice, C du R Villages-Tautavel 2013

16.25 

(87)

15 17 16.5 Black fruit, tar and just a hint of raisins. Some depth on palate boasting black 

fruit flavours and Asian spice. Characterful.

14% 2015-

2018

N/A UK www.domainecheminfaisant.com

Domaine Le Roc des Anges, Segna de 

Cor, Côtes du Roussillon Villages 2013

16.25 

(87)

16 16.5 16 Rounded, spicy nose with peat aromas and ripe fruit on the palate. An 

interesting style that is restrained yet also quite expressive.

13% 2015-

2018

£15.99 Bedales Wines, Dvine Cellars, Ellis 
Wharton Wines, Roberts & Henry Fine 
Wines, Wrights Independent Foods

Domaine Pouderoux, Montpin, 

Maury 2012

16.25 

(87)

14.5 16 18 Very ripe, cooked fruit and spice aromas – akin to mulled wine. Full-bodied, 

concentrated, dry, spicy and well-textured. Intriguing and rather wonderful.

14.5% 2015-

2018

 £17.99 Thorman Hunt

Marks & Spencer, Terre d'Ardoise 

Carignan, Côtes Catalanes 2013

16.25 

(87)

15.5 17 16 Attractive nose of rosehips and garrigue. The palate is quite ripe with a streak 

of rustic tannins and vivid blackberry fruit. A good example of Carignan.

14% 2015-

2020

£9.99 Marks & Spencer

Mas Mudigliza, Carminé, Terroirs des 

Fenouilledes, C du R Villages 2011

16.25 

(87)

16 16 16.5 Grenache character with wild strawberry, iodine and hints of tea. Rounded, 

smooth and ready to enjoy now with no hard edges.

14.5% 2015-

2018

£15.50 Champagnes & Châteaux

Domaine Danjou-Banessy, Roboul, 

Côtes du Roussillon Villages 2011

16 

(86)

15.5 17 15.5 Solid, rounded nose with some spice. There is weight on the palate with dark 

fruit personality and a satisfying meaty character, with some spice and flesh.

14% 2015-

2018

£19.99 Cambridge Wine Merchants

Domaine des Soulanes, Bastoul 

Laffite, Maury 2012

16 

(86)

17 15 16 Savoury, polished nose – a forward Grenache style. Lively and sharp 

blackcurrant fruit with a hint of cinnamon. Softly spoken but quite persuasive.

15% 2015-

2018

£18.99 Cambridge Wine Merchants

Domaine Les Enfants Sauvages, 

Enfant Sauvage, Côtes Catalanes 2010

16 

(86)

16.5 15 16.5 Garrigue herb aromatics. The palate has length and breadth with further hints 

of lavender and bay.

13.5% 2016-

2020

£24.99 The Perfect Cellar

Abbotts & Delaunay, Réserve, 

Côtes du Roussillon 2013

15.75 

(85+)

17 15 15.5 Modern, unsubtle style. A successful floral, Syrah-driven palate with hints of 

camomile and hearthside. The fruit is slightly overwhelmed by oak.

14.5% 2015-

2018

£11.99 

(2011)

Averys

Cazes, Les Clos de Paulilles, 

Collioure 2013

15.75 

(85+)

15.5 16 15.5 Savoury nose and a palate that is youthful, but with no lack of structure and 

concentration. Plenty of grip, showing that wild Mourvèdre character.

14.5% 2015-

2018

£17.49 Les Caves de Pyrène

Domaine des Soulanes, Jean Pull, 

Côtes du Roussillon Villages 2013

15.75 

(85+)

15 15 17 Nose has hint of farmyard and oak. Rich, creamy and dense palate. Cassis and 

black chocolate to the fore. Ambitious and modern.

14.5% 2015-

2020

£12.99 Cambridge Wine Merchants

Domaine La Toupie, Sur un Fil Rouge, 

Maury 2013

15.75 

(85+)

15.5 15 16.5 Soft summer fruit nose with some spice. The dry, lightly savoury palate makes 

this an intriguing style and a faithful depiction of Grenache.

15% 2015-

2018

N/A UK www.domainelatoupie.com

Domaine Modat, Le Petit Modamour, 

C d Roussillon Villages-Caramany 2011

15.75 

(85+)

16 16 15.5 Lifted floral aromas that are uncompromising but attractive. It has a meaty, 

gutsy palate with a harmonious tannic streak and hints of minerality.

14.5% 2016-

2020

£12.95 James Nicholson

Domaine of the Bee, Les Genoux, 

Côtes Catalanes 2011

15.75 

(85+)

16 16 15 Quite an impressive nose of cherry and graphite. Dense and spicy palate with 

lots of character and complexity. Quite ripe and modern.

15% 2015-

2018

£36 The Sampler, House of Townend

Domaine de la Perdrix, Cuvée Joseph-

Sebastien Pons, C du Roussillon 2013

15.5 

(85)

15.5 15 16 Some chocolate oak over raspberry and blackberry fruit. Ripe and rounded 

mouthful with a herbal backdrop and spicy length.

14% 2015-

2017

POA The Flying Corkscrew

Domaine Gardiés, Clos des Vignes, 

C du Roussillon Villages-Tautavel 2011

15.5 

(85)

15 15 16.5 Some chocolatey and oaky aromas. A big wine with intense black fruit, plenty 

of grip and loads of potential.

14% 2015-

2020

£20.25 H2Vin

Vignerons Catalans, Les Villages de 

Terroir Catalan, Collioure 2013

15.5 

(85)

16 16.5 14 Some rounded spice on the nose. The palate has weight and an impressive 

floral finish. Very harmonious, balanced and rounded.

14% 2016-

2020

POA Bottle Green

Arnaud de Villeneuve, RD 900 

Réserve, C du Roussillon Villages 2013

15.25 

(84)

15 15 15.5 Very appealing, primary fruit aromas. Carbonic macertation used? A soft, 

agreeable palate of raspberry and cream but maybe a little short on gravitas.

14% 2015-

2018

£8 Weavers

Wine Score SF RG ST Tasting note Alc Drink Price Stockists

http://www.domaine-st-sebastien.com
http://www.domainetrilles.fr
http://www.masdeladeveze.fr
http://www.masbecha.com
http://www.domainecheminfaisant.com
http://www.domainelatoupie.com
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Recommended (continued) 15–16.75pts (83–89pts)

C&D Deneufbourg, Syrah, 

Côtes Catalanes 2013

15.25 

(84)

16 15 15 Perfumed, red berry nose with pleasant blue and red fruit flavours and soft 

tannins. It has a peppery finish and is still quite young.

14% 2015-

2020

£9.50 Nickolls & Perks

Cave de Terrats, Domaine Mirabau, 

Côtes du Roussillon 2013

15.25 

(84)

15.5 15 15 Spicy Syrah nose with a youthful aroma. Quite rounded, soft, ripe palate with 

a streak of acidity as well as tannins. Easy drinking.

13.5% 2015-

2020

N/A UK www.saint-auriol.com

Château de Jau, JauJau 1er, 

Côtes du Roussillon Villages 2011

15.25 

(84)

14.5 15 16 Lightly gamey edge to the black fruit aromas. Rounded palate that is quite 

light and elegant. Drinking well with a streak of tannins.

13.5% 2015-

2017

£8 Tesco

Château les Pins, 

Côtes du Roussillon Villages 2011

15.25 

(84)

14.5 15 16 Pretty blackberry fruit with a hint of cedar and earth. Smooth palate with a 

pure blackcurrant flavour. Not overripe, which is good.

14.5% 2015-

2019

£12 Daniel Lambert, Swig, Underwoods Wine 
Warehouse, Whalley Wine Shop

Clos del Rey, L'Aragone,  

Côtes du Roussillon Villages 2012

15.25 

(84)

15.5 14 16.5 Damson and cherry aromas lead to vigorous black fruit, spice and a 

supporting firm backbone. A good example.

14.5% 2015-

2018

N/A UK +33 (0)4 68 59 15 08

Domaine de L'Agly, Entrée du Royaume, 

C du R Villages-Latour de France 2013

15.25 

(84)

15 15 16 Soot and forest floor on the nose and a touch of cinnamon. Bright raspberry 

flavours and acidity with a good backbone.

14% 2015-

2015

POA Las Bodegas

Domaine Fontanel, Prieuré, Côtes du 

Roussillon Villages-Tautavel 2013

15.25 

(84)

16 14 16 A modern style with some soft fruit and expensive oak notes. Flowers on the 

palate, with perfumed cherry and blackberry fruit.

14.5% 2015-

2018

£14.50 Stone Vine & Sun

Domaine Mas Cremat, L'Envie, 

Côtes du Roussillon 2013

15.25 

(84)

15.5 16 14 Some firm spice on the nose and quite a ripe, rounded palate. Serious and 

correct, if not overwhelmingly appealing.

14% 2015-

2015

POA Santé Wine Imports

Domaine St Sebastien, 

Inspiration Marine, Collioure 2013

15.25 

(84)

15 15 16 Pretty Grenache scent of cherries and strawberries. Truly aromatic – opens 

out well. Attractively red-fruited.

14% 2015-

2015

N/A UK www.domaine-st-sebastien.com

François Lurton, Mas Janeil, 

Côtes du Roussillon Villages 2010

15.25 

(84)

14.5 16 15.5 Attractive nose of Provençal herbs and hints of graphite. This is a powerful, 

long-lived wine but lacks a bit of charm.

14% 2015-

2019

POA Wineraks

Le Soula, Côtes Catalanes 2010 15.25 

(84)

14.5 15 16 Quite perfumed berry fruit with some vanilla. Very ripe attack with appealing 

black fruit and just a hint of tar.

13% 2015-

2018

£26.50 Berry Bros & Rudd, The Wine Society

M Chapoutier, Bila-Haut, L'Esquerda, 

C du R Villages-L'Esquerde 2013

15.25 

(84)

15.5 15 15.5 Ripe spice on the nose and a distinctive dark fruit attack on the palate. It’s 

quite stony but not without gravitas and has good structure.

14% 2016-

2020

£15 Mentzendorff 

Mas Bécha, Classique, 

Côtes du Roussillon 2013

15.25 

(84)

15.5 14 16 Forward, plump nose of raspberry coulis and cured ham. Palate has herbal 

charm, firm tannins and a pleasing savoury finish.

14.5% 2017-

2022

N/A UK www.masbecha.com

Vignerons Catalans, Acta Sanctorum, 

Côtes du Roussillon Villages 2013

15.25 

(84)

15 16 14.5 A Syrah nose of loganberry and violets. Quite dense oak with some 

underlying fruit and good concentration. Lacks a bit of energy.

14.5% 2015-

2018

POA Bottle Green

Vignerons Catalans, Elevation, Vieilles 

Vignes, C du Roussillon Villages 2013

15.25 

(84)

14.5 16 15 Pleasant nose that is herbal, savoury and floral. Flavours of raspberry, griotte 

cherry and clove on the palate which is tight-knit and firm. 

14% 2015-

2018

POA Bottle Green

Château Rombeau, 

Côtes du Roussillon 2012

15 

(83)

14.5 15 15.5 Forward, attractive nose showing a good Syrah character. Quite a lean palate 

with some underlying fruit and a touch of oak. Fairly simple but enjoyable.

13.5% 2015-

2018

N/A UK www.domaine-de-rombeau.com

Clos Saint Sebastien, Empreintes, 

Collioure 2013

15 

(83)

14 16 15 Ripe aromas but on the palate this is a surprisingly lightweight and crisp 

example. Easy drinking.

14% 2015-

2018

N/A UK www.domaine-st-sebastien.com

Domaine Boucabeille, Les Orris, 

Côtes du Roussillon Villages 2013

15 

(83)

16 13 16 Powerful wine – young and strutting. The length and quality of the tannins 

suggest that there will be great improvement over the medium term.

14% 2015-

2015

£24 Firth Wines

Domaine de Majas, 

Côtes Catalanes 2012

15 

(83)

15 15 15 A ripe, rounded nose. Palate has subtle fruit, plus myrtle and hints of spice. 

Nice rounded tannins underwrite a successful blend.

13% 2015-

2020

£13.49 Filthy Gorgeous, Plateau Brighton, 
Vinvixen

Domaine La Tour Vieille, Puig Oriol, 

Collioure 2013

15 

(83)

14 16 15 Lively, aromatic nose that is floral and a little savoury. Very youthful with 

primary berry fruit, some spice and good structure.

14.5% 2015-

2018

£15.95 Yapp Bros

Domaine Piquemal, Les Terres Grillées, 

Côtes du Roussillon Villages 2013

15 

(83)

15 16 14 Rounded spicy nose and palate. Good depth on the palate, which is rounded 

and balanced with some length.

14% 2015-

2017

N/A UK www.domaine-piquemal.com

Lorgeril, Mas des Montagnes, 

Côtes du Roussillon Villages 2011

15 

(83)

14.5 15 15.5 Slightly sooty and jammy nose. The palate is quite rounded and soft with 

more jammy fruit. 

13.5% 2015-

2017

£8.99 Le Bon Vin

Mas Amiel, Vers le Nord, Maury 2013 15 

(83)

14.5 15 15.5 Very lifted, raspberry liqueur scent; quite different to the other Maurys.  

The fairly light body is not expected after the perfumed nose.

14% 2016-

2020

£23.90 The Perfect Cellar

Terrassous, Villare Juliani, 

Côtes du Roussillon 2013

15 

(83)

15 14 16 Berried aromas with hints of crème brûlée and wood smoke. Concentrated, 

Syrah-dominant palate with typical Roussillon hints of tapenade and tar.

14.5% 2015-

2017

N/A UK www.terrassous.com

Wine Score SF RG ST Tasting note Alc Drink Price Stockists

Fair 13-14.75pts (76-82pts)

Q Calmel & Joseph, Les Terroirs, Côtes du Roussillon 

Villages 2012 14.75 (82) Q Domaine Boudau, Le Clos, 

Côtes du Roussillon 2012 14.75 (82) Q Domaine des 

Chênes, Le Mascarou, Côtes du Roussillon Villages-

Tautavel 2010 14.75 (82) Q Domaine Sanac, Portraits 

de Femmes, Côtes Catalanes 2013 14.75 (82) Q M 

Chapoutier, Bila-Haut, Rí, Côtes du Roussillon Villages-

L’Esquerde 2012 14.75 (82) Q M Chapoutier, Bila-Haut, 

Occultum Lapidem, Côtes du Roussillon Villages-

Latour de France 2013 14.75 (82) Q M Chapoutier, Les 

Vignes de Bila-Haut, Côtes du Roussillon Villages 2013 

14.75 (82) Q Pierre Fine Grenat, Grenache Noir, Côtes 

Catalanes 2012 14.75 (82) Q Pierre Gaillard, Domaine 

Madeloc, Cuvée Serral, Collioure 2012 14.75 (82) 

Q Domaine de L’Agly, Les Impressions, Côtes du 

Roussillon Villages 2010 14.5 81) Q Domaine des 

Schistes, Tradition, Côtes du Roussillon Villages-

Tautavel 2013 14.5 (81) Q Chaluleau Pons, La Cuvée de 

Franck, Carignan Vieilles Vignes, Côtes Catalanes 2013 

14.25 (80+) Q Château de Jau, Côtes du Roussillon 

Villages 2012 14.25 (80+) Q Clot de l’Oum, St-Bart, 

Vieilles Vignes, Côtes du Roussillon Villages-Caramany 

2011 14.25 (80+) Q Domaine Bellavista, La Cuvée d’Ava, 

Côtes du Roussillon 2013 14.25 (80+) Q Domaine du Clos 

des Fées, Vieilles Vignes, Côtes du Roussillon Villages 

2010 14.25 (80+) Q Domaine Monastir, Grenache, Côtes 

Catalanes 2013 14.25 (80+) Q Domaine Vaquer, 

L’Excéption, Côtes du Roussillon Villages-Les Aspres 

2012 14.25 (80+) Q Vignerons Catalans, Red Domus, 

Côtes du Roussillon Villages 2013 14 (80) Q Domaine 

Gauby, Muntada, Côtes du Roussillon Villages 2012 

13.75 (79) Q Domaine la Difference, La Racine Carrée, 

Côtes du Roussillon Villages 2013 13.75 (79) Q Matassa, 

Côtes Catalanes 2012 13.75 (79) Q M Chapoutier, Bila-

Haut, Vít, Côtes du Roussillon Villages-Latour de 

France 2012 13.5 (78) Q Domaine de La Rectorie, 

Barlande, Collioure 2013 13.25 (77) Q Ferrer Ribière, 

Tradition, Côtes du Roussillon 2010 13.25 (77) Q Marks & 

Spencer, Fort de Triniac, Côtes du Roussillon Villages- 

Latour de France 2012 13.25 (77) Q Treloar, Tahi, Côtes 

du Roussillon 2009 13.25 (77) Q Consolation, The Wild 

Boar/Le Sanglier, Côtes du Roussillon 2011 13 (76)

Poor 11–12.75pts (70-75+pts)

Q Domaine Vinci, Roc, Côtes Catalanes 2013 12.75 

(75+) Q Château Planères, Prestige, Côtes du 

Roussillon 2013 12.25 (74)

 

For full UK stockist details, see p87

Next month’s panel tastings

Dry Alsace Riesling 2012 and

latest-release red Rioja £8-£25

http://www.saint-auriol.com
http://www.domaine-st-sebastien.com
http://www.masbecha.com
http://www.domaine-de-rombeau.com
http://www.domaine-st-sebastien.com
http://www.domaine-piquemal.com
http://www.terrassous.com
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Roussillon reds

My top three
Simon Field MW

Q Terrassous, Les Pierres Plates, Côtes du

Roussillon Villages-Les Aspres 2012

Les Aspres, a relatively southern parcel with

soils dominated by loess, sand, clay and

alluvial stones, clearly suits Syrah, which

makes up 50% of the blend of this wine. Far

from typical, it impressed with its floral lift,

purity and subtle marriage of power and

restraint. 18/20 (93/100) Drink 2015-2019

Q Domaine Boudau, Padri, Côtes du

Roussillon Villages 2012 An excellent

example from a highly competent property.

Again the main grape variety is an interloper,

but a Mourvèdre style with such power and

spicy elegance is hard to ignore. Give it time

and a plate of game! 17 (90) Drink 2016-2020

QMas de la Devèze, Côtes du Roussillon

Villages 2013 An interesting property with

an interesting history. I was pleased to see it

scoring well and impressed again by the

Mourvèdre component. Maybe there should

be more planted down here; it is mainly close

to the sea after all! 17 (90) Drink 2016-2020

My top three
Rosemary George MW

Q Domaine Modat, Le Petit Modamour

Côtes du Roussillon Villages-Caramany,

2011 Philippe Modat has 23ha, including

some Carignan planted in 1905, which he is

converting to biodynamics. This Carignan-

Syrah blend is the lightest of his Caramany

wines, concentrating on fruit and freshness.

16/20 (86/100) Drink 2016-2020

Q Domaine La Tour Vieille, Puig Oriol,

Collioure 2013 Christine Campadieu and

Vincent Cantié’s single-vineyard Puig Oriol

is mainly Syrah with some Grenache. For

Campadieu, the character of Collioure

comes from the schist, giving wines that are

strong but smooth. 16 (86) Drink 2015-2018

Q Domaine Gauby, Muntada, Côtes du

Roussillon Villages 2013 I am at a loss to

say why this wine fared so poorly: Gauby is

one of the great estates of Roussillon. I think

it was having an adolescent sulk. Gérard

Gauby and son Lionel make elegant, fresh

wines focusing on lower alcohols. Muntada

is their grand cru. 13 (76) Drink 2016-2022

My top three
Simon Taylor

Q Domaine Boudau, Padri, Côtes du

Roussillon Villages 2012 Wines from this

family estate are well known, but I’d not

previously tasted its 2012 Padri, a blend of

80% Mourvedre with 20% Grenache. This

delivered all the perfume, savouriness and

guts I expect of the Mourvèdre grape and

I suspect it will keep very well. 18/20

(93/100) Drink 2016-2020

QMas de la Devèze, Côtes du Roussillon

Villages 2013 Another of my favourites

again based on Mourvèdre. This is not a

grape I associate with Roussillon, but why

shouldn’t it thrive in sites with some clay in

the heat of the region? This was more

refined and showed delightful spice and

freshness. 17.5 (91) Drink 2016-2020

Q Domaine Pouderoux, Montpin, Maury

2012 The Maury Secs divided the judges,

but I really enjoyed this example from

Domaine Pouderoux. Late-picked Grenache

delivers a full-bodied, spicy wine full of

dense, cooked spiced plum and cherry fruit

– a little akin to an Amarone – which would

be terrific with hard cheese. 18 (93)

Drink 2015-2018NB: the tasters’ top wines are not necessarily their top-scoring, rather those which, on learning the 

wines’ identity, they feel are the most notable given their provenance, price or other factors

THE SHOCK OF this tasting was that some of the big names

of Roussillon, such as Gauby, Matassa and la Rectorie, did

not fare at all well. And I am not sure why. Obviously blind

tasting results are not carved in tablets of marble; wines can

have off days, as can tasters; wines are influenced by the

wines next to them, and there are days when they simply do

not show their best. I did check the biodynamic calendar for

the day, and in fact for most of the morning we were tasting

during a flower period, which is good for tasting.

One noticeable factor of the three names mentioned

above was their significantly lower alcohol level, compared

to most of the other wines – 13°C as opposed to a more usual

heady 14°C or 14.5°C for the average Roussillon. Their elegance

may simply have been overwhelmed by their neighbours.

It was disappointing that no wines stood out enough to

merit Outstanding, and that only five were Highly

Recommended. Of these top wines, no appellation stood

out but the new Maury Sec AC was conspicuous by its

absence. The bulk of the wines (47 out of a total of 82) fell

into the Recommended category and included some very

characteristic wines that were representative of their

appellations. But 28 wines merely registered Fair, which

seems out of proportion for the quality I’d have anticipated.

On reflection I wondered whether we were tasting these

wines too early. Most came from the 2013 vintage, which

was a late and fresh year, and I think many were only

recently bottled and simply not ready, and therefore hard to 

fully assess. I used the word adolescent more than once for

wines that had potential, but were not yet knit together.

The best wines of Roussillon undoubtedly have considerable 

ageing potential, but slightly older vintages did not

necessarily perform much better in the tasting.

The best drinking came from the Côtes du Roussillon

Villages. While basic Côtes du Roussillon offers some simple 

easy drinking, the best of the Villages demonstrated why

that appellation deserves its additional status, with more

depth of flavour. With the exception of the one wine from

Les Aspres, the named villages did not necessarily perform

better than the overall appellation. And the few examples of 

Côtes Catalanes produced some good but not great wines.

The one thing this tasting did demonstrate was the key

difference between Languedoc and Roussillon. There is no

doubt that Roussillon displays a richness, with the warmth

of Grenache, that you do not find in the Languedoc. D

Rosemary George MW is a

previous Decanter World

Wine Awards Regional

Chair for Languedoc-

Roussillon and writes on

www.tastelanguedoc.

blogspot.com

Expert summary: Rosemary George MW

Many big names disappointed but there were still lots of characteristic wines, with 

the Côtes du Roussillon Villages (though not the named villages) proving its worth

‘The best drinking came from 
Côtes du Roussillon Villages: it 
deserves its additional status’

http://www.tastelanguedoc.blogspot.com
http://www.tastelanguedoc.blogspot.com
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EXPERT’S CHOICE

Natasha Hughes MW is a

freelance wine and food

writer, consultant and

educator

These wines are the best of

those tasted, non-blind, at a

trade tasting in London, last

autumn

For full details of UK

stockists, see p87

FRANCE HAS HAD a tricky

run of vintages over the

past two or three years. The

wrath of the weather gods

has been so extreme that it

almost comes as a surprise

to discover that the Médoc

has not been swamped by

plagues of frogs nor

Meursault afflicted by

swarms of locusts.

Languedoc-Roussillon

has had its fair share of viticultural problems, too. In the

run-up to the 2013 vintage, the smart money wasn’t on a

reversal of fortune happening anytime soon. Poor flowering

was a problem in late spring, and caused particular problems

for the Grenache vines that dominate many of the top-tier

appellation contrôlée (AC) vineyards. Heavy rainfall and

localised hailstorms in early July had an impact on all

varieties, reducing yields and delaying maturation across

the region.

The agonisingly long, slow ripening left many growers

biting their nails as harvest approached, and then the clouds

cleared – quite literally. The advent of a much-needed

Indian summer brought warm days and cool nights, and this

alternation of temperatures helped to bring on sugar ripening

while maintaining good levels of aromatic precursors and

acidity in the grapes.

As an additional bonus, many vineyards benefited from

the arrival of the Tramontane, a dry wind that helped keep

bunches rot-free (always a concern after a damp period).

When picking finally began, a good few weeks later than

usual, the grapes were in great shape.

Traditional varieties thrived, as did more recent

introductions such as Chardonnay, Cabernet Sauvignon,

Viognier and Petit Verdot. Overall, alcohol levels are

modest, thanks to the long, slow ripening of the sugars, and

are – on the whole – well balanced by acidity. Tannins are

ripe, and flavours are rich.

It’s noticeable that the range of white grapes planted on

the plains of the Languedoc – the source of most of the

mid-tier IGP (indication géographique protégée) wines

made in the region – has diversified in recent years. Rhône

varieties such as Marsanne and Viognier are growing in

popularity, replacing some of the Sauvignon Blanc, which

doesn’t tend to fare terribly well in the region, and

Chardonnay, which only thrives when planted at altitude.

Picpoul de Pinet has become a firm gastropub favourite and

the region’s white blends are also attracting critical praise

these days – especially the hedonistic wines made from

grapes like Grenache Blanc, Bourboulenc and Rolle

(Vermentino) grown in the Roussillon hills.

When it comes to reds, IGP plantings are more stable

than the whites. Syrah is still king of the hill (and the plains),

but a wide diversity of grapes ensures a broad range of

wines to please most palates. Syrah is often found in the

Languedoc’s AC blends, alongside Grenache and the

once-despised Carignan (which is finding new favour,

especially among winemakers with access to old vines).

The further south you go, though, the more likely it is that

Grenache will dominate the blend.

The wines released so far are only the first wave of 2013

Languedoc-Roussillon gems to hit the UK’s shelves. Top

cuvées, both red and white, are still maturing quietly and

won’t be making their way into the UK until later this year

and on into 2016. There should be plenty of top-level IGP

and Vin de France cuvées (the Languedoc-Roussillon is a

happy hunting ground for wines in this ‘table wine’

category, made by iconoclasts who reject the appellation

system) alongside the AC blends, as well as the beginning

of a trickle of the region’s hallmark fortified styles.

Until then, there’s much pleasure to be had from the

entry-level wines, which offer excellent value for money.

Half the wines recommended below can be yours for a

tenner or less, and all clock in at under £20. It’s worth noting

that the best value is to be found in the ranges from online

and independent retailers, challenging the notion that only

the supermarkets can deliver decent value for money.

Laurent Miquel, Nord Sud Viognier, 
IGP Pays d’Oc 17 (90)

£8.99-£10.99 Bibendum PLB, Majestic

Viognier from the south can sometimes be blowsy 

and flat-footed. But this is a sophisticated, food- 

friendly wine with real textural richness and a 

spicy complexity. Not quite Condrieu, but not too 

far off. Drink 2015-2016 Alc 13.5%

Château de la Négly, Brise Marine, 
Coteaux du Languedoc 17 (90)

£10.95-£12.50 Bancroft Wines, Christopher Piper, 

From Vineyards Direct, Genesis Wines, H2Vin, James 

Nicholson, New Street Wine Shop

Like a brisk walk along a windy seafront. Punchy 

pear and citrus and a seam of salty minerality, 

backed by zesty acidity. Drink 2015-2016 Alc 13%

Domaine de Guajal, Cuvée Ludovic 
Gaujal, Picpoul de Pinet 16.5 (88)

£10.25 Yapp Bros

A classic match for the oysters grown locally in 

the Bassin de Thau. Think Muscadet with added 

mid-palate richness, or Chablis with an additional 

dollop of ripe citrus zest, a trace of dried herbs 

and a saline twang. Drink 2015-2016 Alc 13.5%

‘Syrah is still 

king, but a 

wide diversity 

of grapes 

ensures a 

broad range of 

wines to please 

most palates’

Hughes’ top 2013s

Le Midi: great-value 2013s
As the first new-vintage releases come out of France, Natasha Hughes MW finds 

few regions can match the Languedoc-Roussillon for diversity and value for money 
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Castelmaure, Corbières 15.5 (86)

£6.99 Exel Wines, Morrisons

This typical Corbières blend of Syrah, Grenache 

and Carignan is neither profound nor 

concentrated, but it delivers terrific bang for very 

little buck. Rustic and chunky, it makes me yearn 

for a meaty winter stew. Drink 2015-2016 Alc 13%

Château Ste-Eulalie, 
Plaisir d’Eulalie, Minervois 16 (86)

£7.50 The Wine Society

A rustic blend of Carignan, Syrah and Grenache 

with chunky tannins and a herbal seam to the 

fleshy-fruited palate. Decent acidity prevents this 

wine’s generosity from tipping over into 

caricature. Drink 2015-2016 Alc 14%

Paul Mas, Marsanne, IGP Pays d’Oc 
15.5 (85)

£7-£8 Co-op, EWGA, Wine Time

Creamy, spicy orchard fruits with the merest hint 

of spring blossom on nose and palate, and a 

touch of honey and nuts on the finish. A burst of 

acidity brings it all to life. Brisk and quaffable. 

Drink 2015-2016 Alc 13.5%

Katie Jones, La Gare, Fitou 17.5 (91)

£19.99 Naked Wines

This big, bold red has an intensely savoury palate 

with a pronounced herbal note that conjures up 

an afternoon’s walk on the Fitou’s garrigue-

strewn hills. Tannins are firm and the acidity 

brisk, suggesting that a bit of cellaring would be 

of benefit. Drink 2015-2019 Alc 14.5%

Mas Bruguière, L’Arbouse, 
Pic-St-Loup 17.5 (91)

£13.50 Yapp Bros

A dense, richly fruited blend of 60% Syrah and 

40% Grenache. Lots of typical garrigue notes, 

along with freshly crushed raspberries. Great 

savoury depth. Plush tannins. A lovely warm 

cuddle of a wine. Drink 2015-2017 Alc 13.5%

Domaine de la Réserve d’O, Bilbo, 
St-Saturnin, Coteaux du 
Languedoc 17 (90)

£13.95 Lea & Sandeman

This silky, Grenache-dominant blend is brimming 

with vibrant red berries, tobacco and white 

pepper. It’s a bit like a Côtes du Rhône that’s been 

sent to finishing school. Drink 2015-2017 Alc 14%

Domaine des Trinités, L’Etranger, 
Vin de France 17 (90)

£13.99 Cambridge Wine Merchants

From a parcel of 120-year-old Cinsault and a dash 

of Syrah. An iconoclast with lots of drive: earthy, 

florals and ripe strawberries, raspy tannins and 

bright acidity. Drink 2015-2017 Alc 13.5%

Domaine Seguela, Les Candalières, 
Côtes du Roussillon Villages 17 (90)

£16.95 Wine Story

A Carignan, Syrah, Grenache and Mourvèdre blend 

that shows a purity of cherry and fig, along with a 

seam of smoky minerality. Zesty acidity sustains 

a long, lifted finish. Drink 2015-2017 Alc 14%

Mas Las Cabes, Côtes du Roussillon 
17 (90)

£10 Oddbins

A rich, layered wine with intense notes of violets, 

liquorice and fennel over red berries and dark 

plums. Tannins are firmly grippy but fine-grained. 

Nicely balanced. Drink 2015-2017 Alc 12.5%

Château la Grave, Tristan & Julien, 
Minervois 16.5 (88)

£8.75 Stone Vine & Sun

You can feel the warmth of 2013’s Indian summer 

in this wine’s bold flavours. Juicy cherries, berries 

and dried herbs, with a savoury edge. Tannins are 

chewy and perhaps a tad dry on the finish. 

Drink 2015-2016 Alc 13%

Domaine Condamine l’Evêque, 
Syrah-Mourvèdre, Côtes de 
Thongue, IGP Pays d’Oc 16.5 (88)

£6.25-£7.75 Oddbins, The Wine Society

An easy-drinker that mixes Syrah’s peppery plum 

fruit with meaty Mourvèdre on the finish. The 

plush texture is offset by chewy tannins and lively 

acidity. Great value. Drink 2015-2016 Alc 12.5%

Domaine de Montval, Syrah, IGP 
Gard 16.5 (88)

£9.99 Majestic

A Syrah with much in common with a (more 

expensive) Crozes-Hermitage. Bold flavours of 

pepper, black olives and smoky damson plums. 

The tannins are ripe, the acidity fresh and the 

finish gently grippy. Drink 2015-2017 Alc 13%

LGI, Les Pierres Bordes, Marsanne-
Viognier, IGP Pays d’Oc 15.5 (85)

£6.25 The Wine Society

Very pretty, ripe southern fruit with apricot, 

pineapple and honeysuckle. Fresh and vibrant. 

Not the most complex wine in the world, but 

great value. Drink 2015-2016 Alc 12.5%

Domaine de la Rectorie, Parcé 
Frères, Côté Mer, Collioure 17.5 (91)

£19.95 Fields Morris & Verdin

Slightly reductive on the nose, but the palate 

reveals abundant crushed cherry and berry fruit 

along with stony minerality. The texture is silky 

and refined, the finish long, savoury and rather 

ethereal. Still youthful. Drink 2015-2018 Alc 14%

Preignes le Vieux, Les Hauts de 
Median, Petit Verdot, IGP Pays 
d’Oc 16 (86)

£8.25 Stone Vine & Sun

It’s hard to ripen Petit Verdot in Bordeaux, but the 

Languedoc sun brings out the best in the grape. 

An exuberant mouthful of richly spiced berries 

with a tarry, smoky note. Drink 2015-2016 Alc 13%
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weekday
wines

Looking to try something different or adventurous but don’t

want to make an expensive mistake? Decanter’s tasting team

has done the hard work for you by picking out 25 exciting and

accessible wines at very reasonable prices, and all UK-available

 denotes supermarket and high-street wines

Weekday wines

For full details of UK stockists, see p87

Dr Loosen, Graacher
Himmelreich Riesling
Kabinett, Mosel,
Germany 2012 17.5 (91)

£13 Sainsbury’s

From the king of Mosel Riesling

comes this vibrant wine boasting

aromas of grapefruit, crisp apple

and a hint of slatey minerals. With

perfect harmony between acidity,

fruit and sweetness, it’s beautifully

balanced and, at only 8% alcohol,

certainly leaves you able to enjoy

more than one glass. Alc 8%

Kabaj, Sivi Pinot,
Goriska Brda, Slovenia
2011 17.5 (91)

£18 Triage Wines

A rather different take on the

Pinot Gris grape, thanks to a wine

that sees two weeks of skin

contact and a further two years’

ageing in barrel. There’s a

perfumed lift of baked apple and

crème brûlée, while in the mouth

its complexity is apparent with

deep, savoury characters and

warm brioche notes. Alc 12.5%

Château Montcour,
Vouvray, Loire, France
2011 17 (90)

£10.99 Stevens Garner

An engaging sparkler which

shows off the dexterity of the

Chenin grape and is produced by

a wonderfully picturesque

domaine that looks down on the

Loire River. Aromas of apricot and

lemon zest are backed up by an

expressive palate with lovely

depth of flavour and bags of

personality. Alc 12%

Simonnet-Febvre, 
Crémant de Bourgogne, 
France 2008 17.25 (90+)

£17.95 Hailsham Cellars

A Burgundy estate which has a 

reputation for taking its crémants 

very seriously. This blend of Pinot 

Noir and Chardonnay has spent 48 

months on its lees and shows lovely 

richness and roundness with creamy 

stone fruit characters. Often priced 

at under £20, crémants can deliver 

some of the best value sparkling 

wines and this is a winner. Alc 12%

Pollux, Champ Divin, 
Côte du Jura, France 
2009 17.5/20pts (91/100)

£17.20 Tanners

A biodynamic, equal blend of 

Chardonnay and the local grape 

Savagnin, this is a typical Jura 

offering with aromas of 

mushroom and walnut. It has 

texture and complexity with 

layers of flavours and great depth, 

too. It’s definitely a gastronomic 

wine, and would shine with a nice, 

matured Comté. Alcohol 13.5%

Adegas Galegas, 
Veigadares, Albariño, 
Rías Baixas, Spain 2012 
17.5 (91)

£16.25 Corney & Barrow

An estate bought four years ago 

by a titan of Rías Baixas, Martin 

Codax. A blend of Albariño, 

Treixadura and Loureiro, this wine 

is fermented in stainless steel 

then aged for six months in US 

and French oak. Pungent stone 

fruit on a textured palate with fine 

length. Alc 13%

Domaine Laguilhon, 
Jurançon Sec, France 
2012 17.5 (91)

£13 Askewine, Bon Vivant, Denby Dale, 

Halifax, Liberty Wines, The Fine Wine Co

An elegant, restrained Jurançon 

from a 12ha property that takes 

its name from a shepherd’s crook 

(aiguillon). The nose gradually 

unfurls to reveal exotic notes of 

apricot and mango. It’s quite 

fresh and tangy on the palate 

with good intensity and plenty of 

flavour. Alc 13%

High 
street

choice
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Domaine Henri Jouan, 
Coteaux Bourguignon, 
France 2012 17.75 (92)

£18.13 Clark Foyster, Fine & Rare

An appellation created in 2011, 

Coteaux Bourguignon gives 

greater freedom to producers as 

the wine can come from anywhere 

in Burgundy so long as it’s made 

from authorised varieties. This is a 

cracking example of the value it 

can deliver: delicate floral and wild 

raspberry on an elegant palate 

and a breezy, fresh finish. Alc 13%

Yealands Estate, Single 
Vineyard Pinot Gris, 
Marlborough, New 
Zealand 2013 16.75 (89)

£12.47 Asda

Made by winemaker Tamra Kelly- 

Washington who has previously 

worked in Australia, Italy and 

California, this is a pungent style 

of Pinot Gris with notes of apricot 

and quince on the nose. The 

palate is elegant and fresh, with 

flavours of watermelon and a 

pinch of ginger spice. Alc 13.5%

Mas Collet, Barrica, 
Montsant, Spain 2012 
17.5 (91)

£11.50 Oddbins

Garnacha, Cariñena, Tempranillo 

and Cabernet Sauvignon are 

blended here by the very reliable 

cooperative, Capçanes. With a 

name like Barrica you may expect 

an oaky style but, on the contrary, 

the wine is fresh and packed with 

plum and red cherry fruit and 

well-integrated spice from the 

oak. Priorat on a budget. Alc 14%

La Distesa, Terre Silvate,
Marche, Italy 2013 18 (93)

£18 Cheese Board, Ten Green Bottles

A classic blend of Verdicchio with a

dash of Trebbiano, this great food

wine is wild fermented in concrete

vats. A small proportion is also

fermented on the skins which gives

it a fuller mouthfeel, as does the six

months it spends on lees. It’s both

ripe and savoury, with lovely

freshness and a hint of walnut on

the finish. Alc 13.5%

Vinum Africa, Chenin 
Blanc, Stellenbosch, 
South Africa 2012 17.25 

(90+)

£11.50 Oddbins

Crafted largely from unirrigated 

old bush vines, some of this wine 

was fermented in Burgundian 

barrels. There’s peach and lemon 

on the nose, while the palate has 

an appealing weight, with floral 

notes and tangy acidity. The oak is 

well integrated, bringing a subtle 

creamy hint to the finish. Alc 13.5%

Rolly Gassmann, 
Riesling, Alsace, 
France 2013 17.5 (91)

£17.99 Waitrose

Rolly Gassmann is widely 

regarded as residing in the top 

echelon of Alsatian producers 

and the proof is certainly in the 

pudding here. The nose has lovely 

notes of acacia, lime and honey, 

while the palate is ripe and full, 

but retains pep, freshness and an 

attractive streak of minerality. 

Alc 13%

Julien Peyras, 
Gourmandise, Vin de 
France 2013 17.5 (91)

£15.20 Gergovie Wines

Since taking over this land in 

2007, Julien Peyras has shunned 

both fertilisers and pesticides. 

Tagged as Vin de France but 

made with from vines planted in 

Languedoc, this is a charming, 

dainty, fruit-driven Cinsault with 

juicy, pure red fruit flavours, 

complemented by a veneer of 

spice. Alc 13%

Malvirà, Roero Arneis, 
Piedmont, Italy 2013 
17.5 (91)

£10.99 Waitrose

Roero was once submerged 

beneath the sea so fossils abound 

here, giving the wines real 

minerality. Established over 50 

years ago by Giuseppe Damonte, 

today Malvirà is run by his sons 

Roberto and Massimo. Their Roero 

is floral and vibrant, with weighty 

fruit and crisp acidity, polished 

off by a minty finish. Alc 12.3%

AA Badenhorst, 
Cornelia, Swartland, 
South Africa 2014 17 (90)

£10 Marks & Spencer

From one of South Africa’s most 

prestigious producers, this mix of 

Chenin Blanc, Grenache Blanc, 

Verdelho and Viognier is run 

through with mouthwatering 

freshness. Notes of lime, pear, 

peach and ripe apricot are to the 

fore, partnered by a hint of 

minerality, all bound within a 

lovely, textured palate. Alc 13.5%

Must-try
white

➢
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Hay Shed Hill, Sussex 
Vale Cabernet Sauvignon, 
Margaret River, Western 
Australia 2012 17 (90)

£14 Marks & Spencer

Vines over 45 years old, planted 

in the lauded Wilyabrup region, 

have produced this menthol-

infused beauty, layered with 

notes of cedar, mint, blackberry 

and cassis. The Cabernet and 

Merlot grapes were fermented 

and aged separately before being 

blended. Alc 14%

Settevigne, Italy 2011 
17 (90)

£9.99 Waitrose

A unique and ambitious concept, 

this is a blend of seven indigenous 

grapes from seven Italian regions 

including Tuscany, Piedmont and 

Veneto, with varieties fermented 

in their home region before 

blending. It’s resplendent with 

gorgeous juicy red cherries and 

spice. It has power but freshness 

too, with the fruit wrapped up in 

soft tannins. Alc 14%

Trediberri, La Morra, 
Nebbiolo, Langhe, 
Piedmont, Italy 2013 
17.5 (91)

£15.95 Berry Bros & Rudd

As the name says, this is made by 

three men from the hamlet of 

Berri. It’s a fantastic wine from 

the start, with a beautiful perfume 

of cranberry and violet. Strong 

and punchy on the palate, it has a 

complex structure and lively, 

young, fresh red fruit characters, 

plus a long finish. Alc 13.5%

Coral Tree, Cabernet-
Merlot, Western Cape, 
South Africa 2013 17 (90)

£8.99 Waitrose

From one of the oldest wineries in 

South Africa, this is crammed 

with red cherry and blackcurrant, 

with some sweet spice adding 

another layer of interest. Complex 

and smooth, it’s concentrated but 

not overpowering, and shows 

nice vivacity and depth of flavour. 

Alc 13.7%

Porta 6, Lisboa, 
Portugal 2012 17.25 (90+)

£6.66 Majestic

From vineyards located north of 

Lisbon, the dominant grape here 

is Tinta Roriz, with some Castelão 

and a dash of Touriga Nacional. 

Brimming with spicy, dark forest 

fruits, it’s quite a muscular wine, 

but there’s a freshness and 

vibrancy to it that prevents it 

from becoming unapproachable. 

Alc 13.5%

Castellina, Extra 
Special, Chianti Classico 
Riserva, Italy 2009 
16.75 (89)

£9 Asda

From a mature vineyard whose 

plantings are about 40 years old, 

this is a surprisingly moreish 

offering for the price, with lovely 

aromatics and a full-flavoured, 

lively palate showing touches of 

violets, red cherries, black fruits 

and spice. Alc 13%

Era Costana, Crianza, 
Rioja, Spain 2011 
17.25 (90+)

£8.50 Sainsbury’s

Rioja is one of the most reliable 

wines to reach for, be it from a 

supermarket shelf or a restaurant 

wine list, and this encapsulates 

why. It boasts a ripe, rich mix of 

red and black fruits augmented 

by a cloak of vanilla. The oak is 

judiciously used and further 

support also comes from the silky 

tannins. Alc 14%

Domaine de la Verrière, 
Chêne Bleu, Astralabe, 
Ventoux, France 2009 
17 (90)

£16-£18 Hedonism, Huntsworth Wine, 

Justerini & Brooks, Waitrose Cellar

Astralabe is a new addition to 

Domaine de la Verrière’s portfolio 

of wines. It’s Grenache-heavy 

complemented by a dash of Syrah 

and packed with bright, spicy red 

and black fruits. There’s a lovely 

mouthfeel and plenty of elegance 

and finesse on show. Alc 14.5%

Cirelli, Atri Anfora, 
Montepulciano d’Abruzzo, 
Italy 2013 18 (93)

£19.95 Berry Bros & Rudd

As indicated by its name, this wine 

is fermented and matured in 

amphorae. The fruit comes from 

10-year-old vines and even though 

they’re still young there’s beautiful 

purity to the wine, which displays 

vivid, crunchy black forest fruits, 

fine tannins and a fresh, long, 

harmonious finish. Alc 14%

Must-try
red
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A+B Vintners, Kent (www.abvintners.co.uk)

Accolade Wines (www.accolade-wines.com)

Adnams, Southwold (wwwadnams.co.uk)

Aged in Oako (www.agedinoak.co.uk)

All About Wine (www.allaboutwine.co.uk)

Amathus Wines & Spirits, London

(www.amathusdrinks.com)

Amps Fine Wines, Northants

(www.ampsfinewines.co.uk)

Anglia Wines, Cambridgeshire

(www.angliawines.co.uk)

AP Harvey, Coventry

(www.ap-harvey-wines.co.uk)

Armit Wines, London W11 (www.armit.co.uk)

Artisvin (www.meadsvillage.com)

Askew Wine, London (www.askewine.co.uk)

Averys, Bristol (www.averys.com)

Bancroft, London SE1

(www.bancroftwines.com)

Bedales, London (www.bedaleswines.com)

Berkmann, London (www.berkmann.co.uk)

Berry Bros & Rudd, London SW1

(www.bbr.com)

Bibendum PLB, London NW1

(www.bibendum-wine.co.uk)

Bottle Apostle, London

(www.bottleapostle.com)

Bottle Green, Leeds (www.bottlegreen.com)

Boutinot Wines, Cheshire

(www.boutinot.com)

Broadway Wine, Broadway

(www.broadwaywinecompany.co.uk)

Buon Vino (www.buonvino.co.uk)

Camber Wines, Portsmouth

(www.camberwines.co.uk)

Cambridge Wine Merchants, Cambridge 

(www.cambridgewine.com)

Carruthers & Kent, Tyne & Wear

(www.carruthersandkent.com) 

Catalyst Brands (www.catalystbrands.co.uk)

Champagnes & Châteaux, London

(www.champagnesandchateaux.co.uk)

Champion Wine, Berks

(www.championwine.co.uk)

Chester Beer and Wine, Chester

(www.chesterbeerandwine.co.uk)

Christopher Keiller, Dorset

(www.finewineservices.co.uk)

Christopher Piper Wines, Devon

(www.christopherpiperwines.co.uk)

City Beverage Co, London

(www.citybeverage.co.uk)

City Wine Collection

(www.citywinecollection.co.uk)

Co-operative, Coventry

(www.co-operative.coop)

Corney & Barrow, London

(www.corneyandbarrow.com)

D Byrne & Co, Lancashire

(www.dbyrne-finewines.co.uk)

D Vine Cellars, London

(www.dvinecellars.com)

Daniel Lambert Wines, Bridgend

(www.daniellambertwines.co.uk)

Davis Bell McCraith Wines, Bristol

(www.dbmwines.co.uk)

Davy’s Wine Shop, London (www.davy.co.uk)

DeFine Food & Wines

(www.definefoodandwine.com)

Direct Wine Imports Channel Island

(01481 726 747)

Domaine Direct, London

(www.domainedirect.co.uk)

Drinkmonger, Scotland

(www.royalmilewhiskies.com)

Ellis Wharton Wines, Cornwall

(www.ewwines.co.uk)

Enotria, London (www.enotria.co.uk)

Ernest & Julio Gallo (www.gallo.com)

Eurowines, London (www.eurowines.co.uk)

EWGA, Lancashire (www.ewga.net)

Exel Wines, Perth (www.exelwines.co.uk)

Farr Vintners, London

(www.farrvintners.com)

Fells, Hertfordshire (www.fells.co.uk)

Fields Morris & Verdin, London

(www.fmvwines.com)

Filthy Gorgeous, Sheffield 

(filthygorgeousorganic.co.uk)

Fine + Rare Wines, London (www.frw.co.uk)

Firth & Co Wine Merchant, N Yorkshire

(www.firthandco.com)

Flying Corkscrew, Hertfordshire

(www.flyingcorkscrew.co.uk)

Forth Wines, Edinburgh

(www.forthwines.com)

Four Walls Wine, Sussex

(www.fourwallswine.com)

From Vineyards Direct

(www.fromvineyardsdirect.com)

General Wine Co, Hampshire

(www.thegeneralwine.co.uk)

Genesis Wines, London

(www.genesiswines.com)

Grape & Grind, Bristol

(www.grapeandgrind.co.uk)

Great Western Wine

(www.greatwesternwine.co.uk)

Great Wines Direct

(www.greatwinesdirect.co.uk)

H2Vin, London WC2E (www.h2vin.co.uk)

Hailsham Cellars, East Sussex

(www.hailshamcellars.com)

Halifax Wine Co, West Yorkshire

(www.halifaxwinecompany.com)

Hallgarten Druitt, Luton

(www.hallgartendruitt.co.uk)

Handford, London SW7 (www.handford.net)

Hangingditch, Manchester

(www.hangingditch.com)

Hannibal Brown (www.hannibalbrown.com)

Harper Wells, Norwich

(www.harperwells.com)

Harrods (www.harrods.com)

Harvey Nichols, Northampton

(www.harveynichols.com)

Hawkshead Wines, Banbury

(www.hawksheadwines.co.uk)

Hay Wines, Ledbury (www.haywines.co.uk)

Haynes Hanson & Clark, London/

Gloucestershire (www.hhandc.co.uk)

Hedonism, London W1K

(www.hedonism.co.uk)

Hennings Wine, West Sussex

(www.henningswine.co.uk )

Highbury Vintners, London

(www.highburyvintners.co.uk)

Honest Grapes (www.honestgrapes.co.uk)

House of Townend, East Yorkshire

(www.houseoftownend.com)

Imbibros, Surrey (www.imbibros.co.uk)

Indigo Wine, London (www.indigowine.com)

Inverarity One to One

(www.inverarity121.com)

James Nicholson, Co Down

(www.jnwine.com)

Jeroboams (www.jeroboams.co.uk)

Justerini & Brooks, London SW1

(www.justerinis.com)

Kyncrest Wines, Powys (01686 668100)

Las Bodegas UK, East Sussex

(www.lasbodegas.co.uk)

Laytons (www.laytons.co.uk)

Le Bon Vin, Sheffield (www.lebonvin.co.uk)

Le Vignoble (www.levignoble.co.uk)

Lea & Sandeman, London

(www.leaandsandeman.co.uk)

Les Caves de Pyrène, London

(www.lescaves.co.uk)

Liberty Wines, London SW8

(www.libertywine.co.uk)

Liquorice, Brentwood (01277 500036)

Loki Wines, Birmingham

(www.lokiwine.co.uk)

London Wine Shippers

(www.londonwineshippers.com)

Majestic (www.majestic.co.uk)

Marks & Spencer

(www.marksandspencer.com)

Matthew Clark, Bristol

(www.matthewclark.co.uk)

Mentzendorff, London SE1

(www.mentzendorff.co.uk)

Miles Better Wines, Newbury

(www.milesbetterwines.com)

Ministry of Drinks

(www.ministryofdrinks.co.uk)

Morrison’s (www.morrisons.co.uk)

Naked Wines (www.nakedwines.com)

New Forest Wines, Ringwood

(www.newforestwines.com)

New St. Wine Shop, London

(www.newstreetwineshop.co.uk)

Nickolls & Perks, W Midlands

(www.nickollsandperks.co.uk)

Nicolas (www.nicolas.com)

Noble Fine Liquor

(www.noblefineliquor.co.uk)

Noel Young, Cambridge

(www.nywines.co.uk)

North and South Wines

(www.northandsouthwines.co.uk)

Novum Wines, Luton

(www.novumwines.com)

Oddbins (www.oddbins.com)

Old Butchers Wine Cellar, Cookham

(www.oldbutcherswinecellar.co.uk)

Partridges, London (www.partridges.co.uk)

Philglas & Swiggot, London SW11

(www.philglas-swiggot.com)

Pierre Hourlier, Derby

(www.hourlierwines.co.uk)

Planet of the Grapes, London

(www.planetofthegrapes.co.uk)

Private Cellar, Newmarket

(www.privatecellar.co.uk)

Quaff, Hove (www.quaffit.com)

R&H Fine Wines (www.randhfinewines.co.uk)

Roberson, London W14

(www.robersonwinemerchant.co.uk)

Roberts & Henry, Liverpool

(www.randhfinewines.co.uk)

Rollings Wine Co, Harpenden

(www.rollingswine.co.uk)

Santé Wine Imports, Wells

(www.santewineimports.com)

Scarlet Wines (www.scarlet-wines.co.uk)

Selfridges, London W1 (www.selfridges.com)

SH Jones, Oxon (www.shjoneswines.com)

Shaftesbury Wines, Dorset

(www.shaftesburywines.co.uk)

Sheffield Park Vineyard, E Sussex

(www.sheffieldparkvineyard.co.uk)

Sheldon’s Wine Cellar, Shipston-on-Stour 

(www.sheldonswines.com)

Slurp, London (www.slurp.co.uk)

Smiling Grape Co, Cambs

(www.smilinggrape.com)

Sourced Market, London

(www.sourcedmarket.com)

Spirited Wines, Cheshire

(www.spiritedwines.co.uk)

St Andrews Wine Co, Fife

(www.standrewswinecompany.com)

Stone Vine and Sun, Winchester

(www.stonevine.co.uk)

Swig, London W4 (www.swig.co.uk)

Symposium Wines 

(www.symposiumwines.com)

Tanners Wines, Shrewsbury

(www.tanners-wines.co.uk)

Tesco (www.tesco.com)

The Bottle Stop, Cheshire (0161 439 4904)

The Cave, Glasgow (0141 357 5550)

The Good Wine Shop, London

(www.thegoodwineshop.co.uk)

The Guildford Wine Co, Surrey

(www.theguildfordwinecompany.co.uk)

The Longship, Orkney

(www.thelongship.co.uk)

The Perfect Cellar

(www.theperfectcellar.com)

The Sampler, London N1

(www.thesampler.co.uk)

The Smoking Jacket

(www.thesmokingjacketshop.co.uk)

The Vineking, Reigate

(www.thevineking.co.uk)

The Vineyard Cellars

(www.vineyardcellars.com)

The Wine Society, Herts

(www.thewinesociety.com)

The Winemaker’s Club

(www.thewinemakersclub.co.uk)

Theatre of Wine, London

(www.theatreofwine.com)

Thorman Hunt, London SE11

(www.thormanhunt.co.uk)

TJ Wines, Cambs (www.tjwines.com)

Toasted, London (www.toastdulwich.co.uk)

Turville Valley Wines, Bucks 

(www.turville-valley-wines.com)

Uncorked, London EC2 (www.uncorked.co.uk)

Underwood Wines, Warwick

(www.underwoodwines.co.uk)

Vagabond, London

(www.vagabondwines.co.uk)

Vin Cognito (www.vincognito.co.uk)

Vine Trail, Bristol (www.vinetrail.co.uk)

Vinea, Liverpool (www.vinealiverpool.co.uk)

Vinopolis, London (www.vinopolis.co.uk)

Vinoteca, London EC1M (www.vinoteca.co.uk)

Vintage Roots, Berks

(www.vintageroots.co.uk)

Vinvixen, London (www.vinvixen.com)

Waitrose (www.waitrose.com)

Weavers, Nottingham

(www.weaverswines.com)

Whalley Wine Shop, Clitheroe, Lancashire 

(www.thewhalleywineshop.com)

Wholefoods, London

(www.wholefoodsmarket.com)

Wimbledon Wine Cellar, London SW19

(www.wimbledonwinecellar.com)

Wine & Roses (www.wineandroses.biz)

Wine Chambers, Tyne & Wear

(www.thewinechambers.co.uk)

Wine in Cornwall, Cornwall

(www.wineincornwall.co.uk)

Wine Raks, Aberdeen (www.wineraks.com)

Wine Story, London (www.winestory.co.uk)

Wine Time, Lancashire

(www.winetimewines.co.uk)

Wine Treasury, London SW8

(www.winetreasury.com)

Wine Trust 100 (www.winetrust100.co.uk)

Wined Up Here, Surrey

(www.wineduphere.co.uk)

Winedirect, Sussex (www.winedirect.co.uk)

WoodWinters, Bridge of Allan

(www.woodwinters.com)

Wright’s Independent Food Emporium 

(www.wrightsfood.co.uk)

Yapp Brothers, Wilts (www.yapp.co.uk)

Yorkshire Vintners

(www.yorkshirevintners.co.uk)

All the information regarding stockists and prices of wines featured in this issue has been supplied by either the agents, distributors or retailers of the wines. Decanter can accept no responsibility for the accuracy of the information.
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Restaurants Reviewed by Brian St Pierre

Decanter/Laurent-Perrier Restaurant of the Year 2014

The Chester Grosvenor
FROM AN EARLY stage, journalists are encouraged 

to play a game that might best be characterised as 

‘Spot the Trend’. It’s about adding an extra bit, 

usually an apparent theme, that gives a story some 

mileage – a gambit that goes back to the days when 

reporters still scribbled in notebooks and dictated 

their stories over the phone, and editors punched 

up headlines to sell newspapers, rather than the 

online ploy of assembling lists and clickbait that 

simply gather views.

For my little corner of the world, especially in 

London, 2014 lacked mileage; it was more about the 

restaurant business – mergers and acquisitions, 

branding and attempts to create franchises – than 

hospitality or dining well. There was good eating 

and drinking, to be sure, but mostly from stubborn 

and smaller independents old and new (bless you, 

Quality Chop House, Andrew Edmunds, Hedone, 

A Wong, Bibo, and several new and enterprising 

wine bars). Out of town though, in several directions, 

the situation was rather better. 

The best example was up north, in Chester, 

where the splendid food at Simon Radley at the 

Chester Grosvenor Hotel and the equally 

outstanding depth in its 1,000-bin wine cellar (see 

box right) combined to easily make it the Decanter/

Laurent-Perrier Restaurant of the Year. There are 

not many places that combine this high level of 

cooking with a matching array of wine so well.

The accolade won’t come as a shock to many from 

nearby Manchester, Birmingham or Liverpool, as 

well as regular visitors to the Lake District seeking a 

respite from the monotony of the M6 motorway. But 

both restaurant and chef proceed in such a low key 

– no TV appearances, no cookbooks, no overt 

attention-seeking – that it comes as a surprise to 

learn that Michelin has kept the restaurant in its 

top rank, awarding it stars for 25 years, one of only 

four in England so celebrated (the others are The 

Waterside Inn in Bray, Le Gavroche in London and 

Le Manoir aux Quat’ Saisons in Oxfordshire).

Another surprise is Radley’s conversion: Born in 

Simon Radley at the 

Chester Grosvenor, 

Eastgate, Chester CH1 1LT. 

Tel: +44 (0)1244 324024; 

www.chestergrosvenor.com 

Open for dinner only, 

Tuesday-Saturday.
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http://www.chestergrosvenor.com
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In detail: the wine list
The Chester Grosvenor’s wine list has 1,000 bins,

built up over many years. ‘It has to balance several

menus,’ says sommelier Derek Scaife (pictured).

‘The 10-course tasting menu is important,

obviously, but we’ve also got the à la carte menu

and a selection of vegetarian options as well, and

each has by-the-glass recommendations, which I

vary with the menu changes. The new Coravin list,

which offers 75ml and 150ml glasses of fine wines,

gives us greater flexibility too.’ The list has a

treasure trove of red Burgundies from the 1990s,

but Scaife says he’s now aiming to build up a choice

of domaines from the next, younger generation.

‘It’s a different scene here than in London,’ he

adds. ‘Good value is important, but we also have

people who come back regularly, so we need

diversity. Anyone can pack a list with big names,

but we have a particular place in the community –

we also have to think about the young couple on a

bit of a budget, out celebrating an occasion.’

As well as service in the dining room and at high

tea – very much a custom here – Scaife is also

responsible for monthly winemaker dinners in the

Riedel Cellar, a 12-seat private space in a corner of

the wine cellar. ‘Among other things, they keep me

on my toes,’ he says with a wry smile.

In association with

Manchester, he grew up in Hertfordshire in a family 

not very interested in food (‘No grandmother tying 

me to her apron strings in the kitchen, passing on 

what she knew,’ he says with an easy laugh.) The 

family moved back to the area when he was 16, and 

he got a job in a pub. ‘I was headstrong and wanted 

to make a clean break, go my own way, and soon 

realised it was an interesting life.’ At age 18 he went 

to France to work as a waiter in Mâcon, and interest 

turned to fascination: ‘I’d never seen anything like 

it: those long lunches, several courses, wine 

throughout, good talk, real enjoyment of food – it 

opened my eyes to the possibilities; to the ideal of a 

real restaurant.’ He came back home, back to 

school, got his qualification, and started cooking, 

right where he is now.

The main restaurant at the hotel was then known 

as The Arkle, after a famous racehorse belonging to 

the owner of the hotel, the Duke of Westminster. 

Radley showed enough promise there to be sent 

down to London, for experience at Inigo Jones, then 

a leading French restaurant. Back in Chester, he 

moved up the ranks quickly and nailed his first 

Michelin star in 1988. Over the years there have 

been stages in Thailand and Hong Kong, but the 

hotel always pulled him back, finally giving him 

full responsibility for all food service and putting ➢

‘There are 

not many 

places that 

combine this 

high level of 

cooking with 

a matching 

array of wine 

so well’

From far left: Simon Radley, 

chef at The Chester 

Grosvenor Hotel receives his 

Decanter/Laurent-Perrier 

Restaurant of the Year  

award from Brian St Pierre, 

who was impressed by the 

inventively simple cooking 

and excellent matching wines 

from the 1,000-bin cellar
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RESTAURANT OF THE YEAR

his name over the door. ‘I think 1988 may have been

a better time for chefs than for customers. After

nouvelle cuisine, we were encouraged to experiment,

and at the time expensive ingredients often defined

French cooking – which was still the cuisine of the

moment. Now there’s an emphasis on technique,

though I think much of it is smoke and mirrors.

‘It’s more satisfying to cook with simple

ingredients, especially if you give yourself licence to

play and invent and create some excitement over

the food,’ he adds. ‘If you question what you’re

doing all the time, stretch yourself, you’ve got to be

excited by it. And if you do it with consistency, then

your customers will be excited too.’

That translates into dishes like scallop with a

pig’s-foot croquette, chicory and hazelnuts, or veal

sweetbreads with poached lobster and caramelised

cauliflower in a light almond-curry sauce, or

roasted monkfish cheeks with chorizo, sautéed

octopus, seared squid and parsley, or deconstructed

rabbit: braised thigh, sautéed liver, sausage and

tender saddle, garnished with scampi, leeks and

girolle mushrooms. Or a brilliant red-wine brandade

(‘It’s just cod, really, isn’t it?’ he says, then shrugs

and smiles. ‘Okay, so it’s polished a bit.’)

‘Customers here are discerning, they want to

spend their money well. We don’t have the luxury of

a media buzz, so we have to meet their expectations

and they can relax, enjoy, and keep coming back.’

Last year, in memory of his own solo start, he

founded his Kitchen Academy, recruiting 10

apprentices who work in every station of the hotel’s

kitchens, mentored by his chefs, paid for their work

and formally examined on the spot. If they stay the

course, they get their certificate of qualification –

obviously enhanced by where and how it was

achieved. It’s not surprising, coming from a man who

still thinks being a chef is ‘an interesting life.’ D

The major bright spot of the year in

London was the opening of Fera at

Claridge’s, which turned Gordon

Ramsay’s former rather fusty dining

rooms into Simon Rogan’s open, bold

and cheery Art Deco restaurant. The

food was equally bold, imaginative and

off-centre – a mix of the well-crafted

and faux-foraged, often organic,

invariably fascinating, and mostly

superb. Rogan’s idea of comfort food

may sound odd, like whipped soft

cheese and creamy potatoes studded

with duck hearts, or grilled warm salad

with truffle custard, but the proof is on

your palate – it works, deliciously.

Rogan grows many of his own herbs

and vegetables in an organic farm in

Cumbria, and they’re brought to the

restaurant in flat trays, still living

– when I visited the kitchen (as you can,

just ask), a corner of it looked more like

a farm shop. Even though much of the

food is deconstructed, sometimes

rather whimsically, the freshness and

flavour come right through, adding a

nice element of surprise. It’s dining as

theatre, certainly, but it’s a great show.

The wine list began at 400 bins and

is still growing (Raphael Rodriguez,

manager and sommelier, says it’s ‘a

work in progress’). It’s imaginative,

featuring quite a few natural/organic

and orange wines alongside some of

the greatest fine wines, for example.

It demands a lot of thought if you

wish to do anything like seriously

matching with food, given the

quirkiness of the menu. Basically, you

can look at the list online, when you

can take your time (and which might

ease the sticker shock at some of the

prices), or ask for advice, which is

freely and informatively given. It also

has the benefit of providing some more

interesting quirkiness you might not

discover on your own, as I discovered

when I let Rodriguez choose several

wines by the glass for my meal.

1HZFRPHU�RI�WKH�<HDU

)HUD�DW�&ODULGJHV
Clockwise from top: the Art Deco dining 

room at Claridges is a perfect setting for 

Simon Rogan’s bold, imaginative dishes

Fera at Claridge’s, 49 Brook St, London 

W1K 4HR; Tel: +44 (0)20 7107 888; 

www.feraatclaridges.co.uk. Open 

Monday-Saturday for lunch and dinner.

Above: the classic, comfortable dining room at The Chester 

Grosvenor ensures customers relax – and return

http://www.feraatclaridges.co.uk
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The Decanter travel guide to

Jura, France

If you’d asked anyone about France’s Jura region and

its wines a few decades ago, chances are you would 

have received a blank stare. A few enlightened souls

might have muttered something about vin jaune, or

dredged up memories of faded signs for Henri 

Maire’s Vin Fou, affixed to the sides of dilapidated 

barns in the remoter parts of rural France. 

Fast-forward 20 years and the name Jura is on 

many lips. The wines are enjoying cult status on 

both sides of the Atlantic. Wine educator Wink 

Lorch recently devoted a whole book to them, 

which has received critical acclaim (see Decanter’s 

Heads are finally turning towards 

this tiny region, home to weird 

and wonderful wines, famed 

Comté cheese and picturesque 

scenery. Sue Style takes a trip

FACT FILE
Planted area 1,782ha

Main grape varieties 

Chardonnay, Savagnin, 

Poulsard (aka Ploussard), 

Trousseau, Pinot Noir

Production 55,032 

hectolitres (2013)

Main soil types Marl, 

limestone

October 2014 issue for the review and the December 

2013 issue for Lorch’s top 18 Jura wines).

How come this secret pocket of vineyards, 

sandwiched between Burgundy and Switzerland, has 

suddenly swung into the spotlight? A contributory 

factor is certainly the explosion of interest in 

‘natural’ wines among a section of the wine-buying 

public, a movement that’s well represented in the 

Jura. Another is that alongside Chardonnay and 

Pinot Noir – whose Jura manifestations are, by the 

way, a world away from neighbouring Burgundy’s 

– the region fields little-known varieties like finely 

spicy Savagnin, wild-child Poulsard and the 

demanding but rewarding Trousseau (Portugal’s 

Bastardo), all indigenous to the Jura and with huge 

appeal for adventurous wine lovers.

Above all, attentive Jura vignerons have realised 

that not only is there a limited market for the 

bone-dry, long-aged, Sherry-reminiscent vin jaune 

wines, there’s also little demand for the oxidative 

style which formerly characterised all Jura wines, 

Paris

Marseille

F R A N C E

S PA I N Mediterranean
Sea

Bay of
Biscay

Jura
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white or red, young or old, jaune or not. Today, in 

place of a small selection of funky and sometimes 

frankly weird wines, you will find a range of more 

accessible styles (look out for the words ouillé or 

floral), which nevertheless remain distinctly 

stamped with local character. If, like me, you 

haven’t visited in 20 years, it’s time to re-establish 

contact with these distinctive wines. 

Small in size, big on taste
The Jura is pocket-sized – from Arbois in the north 

to Lons-le-Saunier in the south it’s barely 40km, so 

you could fit in plenty of tasting of both liquids and 

solids (the area is famous for its fine cheeses, game, 

wild mushrooms and freshwater fish) in a couple of 

days; three to four would be better still.

However you land in the region, you need wheels 

to take you through the gentle green and gold 

countryside, past villages snuggled in misty hollows 

and through small market towns like Poligny and 

Arbois, their main streets lined with grand 

bourgeois houses in palest limestone – solid 

evidence of long-established prosperity. 

Along the route, neat vineyards lie cheek-by-jowl 

with pastures grazed by Montbéliarde cows busily 

laying down stores of deliciousness for future – as 

yet unborn – wheels of Comté cheese. The skyline is 

punctuated by occasional limestone crags that break 

through the surface of the verdant landscape. ➢

Picture-postcard views looking down 

to the village of Baume-les-Messieurs 

and its abbey from the limestone cliffs 

of the Cirque de Baume
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My perfect day in Jura

Morning 

After breakfast at Les Jardins sur 

Glantine* in Poligny, head to the cellar 

for a tasting of Ludwig Bindernagel’s 

natural wines (see main text, p94). 

Then wander along Poligny’s main 

street to charcuterie-deli Yves Brelot* 

for cold meats, terrines and sausages, 

to take home or for picnic provisions. 

Continue to the Badoz* shop on the 

square for a taste of the Enomatic-

stored wines – they also sell Comté and 

Mont d’Or cheeses. From Poligny, drive 

south on the country road that climbs 

to the plateau, through typical Jura 

farming country, past Les Délices du 

Plateau* and south to Baume-les-

Messieurs and the dramatic Cirque de 

Baume, where three valleys meet.

Lunch 

For a picnic, settle down beside the 

river at Névy-sur-Seille below Château-

Chalon, or in Granges-sur-Baume 

perched above Baume-les-Messieurs 

with views of the abbey below. 

Alternatively, book lunch at Le Grand

Jardin in Baume-les-Messieurs* or 

Les 16 Quartiers in Château-Chalon*.

Afternoon 

Take a digestive walk in the 

vineyards of Château-Chalon, 

followed by a pre-booked visit to 

Domaine Jean Berthet-Bondet 

(www.berthet-bondet.net) – an 

elegant, vine-clad manor house 

and winery at the top of one of France’s 

most beautiful villages. Jean Berthet-

Bondet and/or his English-speaking 

daughter Hélène will guide you 

through their range of blends (the 

fragrant red trio of Trousseau, Poulsard 

and Pinot Noir) and racy single 

varietals (floral Savagnin labelled 

Savagnier or Balanoz and a crisp, 

lightly oaky Chardonnay), ending with 

vin jaune (pictured below), the perfect 

partner for aged Comté cheese.

Evening and overnight 

Return north through the vineyards 

via Poligny to Arbois for dinner and 

overnight at Hotel-Restaurant 

Jean-Paul Jeunet*, for masterly 

modern Jura food and a 

spectacular wine list.

For more details on places 

marked with a asterisk (*),

turn to p94

N

J U R A

F R A N C E

1

3

4

6

N83

N5

N5
N83

N83A39

Arbois

Poligny

Jura Wineries
Les Chais de Vieux-Bourg

Domaine Badoz

Domaine Daniel Dugois

Domaine de la Renardière

Domaine Jean Berthet-Bondet

Domaine Pignier

Domaine André & Mireille Tissot

1

2

3

4

5

6

7

Château-
Chalon

Lons-le-
Saunier

L’ETOILE

ARBOIS

CHATEAU-
CHALON

Arlay

Pupillin

L’Etoile

Montaigu

Les Arsures

kilometres

1050

2

5

7

Badoz Vins et Fromages

http://www.berthet-bondet.net
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Most dramatic of all are the reculées: steeply faced, 

horseshoe-shaped rock formations that form abrupt 

dead ends to valleys. 

Stay in one of the suites at Les Jardins sur 

Glantine (see opposite page) on Poligny’s main street 

and you’ll kill two birds with a single stone. The 

B&B is hosted by Nathalie Eigenschenck, while her 

partner Ludwig Bindernagel (Les Chais du Vieux-

Bourg, www.bindernagel.fr) is one of the Jura’s 

burgeoning band of second-career winemakers 

(architecture was his first) whose natural wines 

have garnered an enthusiastic following, featuring 

on wine lists such as Noma in Copenhagen. In 

addition to fine Crémant, Poulsard and Pinot Noir, 

he makes stellar whites from Chardonnay and 

Savagnin, both blended and monovarietal. 

While Bindernagel’s first vintage was in 

2003, at Domaine Badoz (www.benoit-badoz.com)

they have been making wine since 1659. Benoît,

the 10th generation in an unbroken 

father-to-son line, returned to the family fold 

in the 1990s after spells in leading Old- and 

New-World vineyards and took over from 

his father in 2003. His extra-Jurassien 

experience has been tactfully integrated and 

he skilfully balances ancient with modern 

– new Jura oak alongside venerable old 

barrels, sleek, streamlined bottles for his 

Chardonnay Arrogance but traditional, 

broad-shouldered ones for Côtes du Jura 

classics. Almost half the vineyards are 

planted with Savagnin for both early-matured 

wines and long-lived vin jaune, and he makes a

particularly juicy Trousseau.

Heading north
North of Poligny in Pupillin, Jean-Michel and

Laurence Petit manage their 7ha Domaine de la

Renardière (Rue du Chardonnay; +33 3 84 66 25 10)

almost unaided – as if to underline the hands-on

nature of the operation, labels bear a shadowy

outline of a hand. Tastings are convivial and

instructive, opening with Ploussard (as the

Poulsard grape is spelt in its self-styled homeland of

Pupillin) and continuing with Trousseau and some

fine Chardonnays. If you’ve never tasted Savagnin

before, this is the place to start, for the Petits well

understand the demands this unique grape puts

on those unfamiliar with its spicy aromas and

bone-dry profile. Try Les Terrasses first, a lovely

example of a modern, approachable Savagnin,

before advancing to more typical sorts and

graduating to vin jaune.

There’s a cluster of top names in and

around Arbois and Montigny-lès-Arsures but

next door in Arsures, Domaine Daniel Dugois

(www.vins-danieldugois.com) is the only

Clockwise from top left:

Château-Chalon – one of

France’s most beautiful

villages; Benoît Badoz and

his father Bernard – the

family has been making

wine in Poligny since 1659;

the cellar at Domaine

Berthet-Bondet in

Château-Chalon; André &

Mireille Tissot’s biodynamic

wines are celebrated;

harvest time at Domaine de

la Renardière in Pupillin;

the region’s famed Comté

cheese is the perfect

partner for vin jaune

‘The region fields little-known varieties like 

finely spicy Savagnin, wild-child Poulsard and 

the demanding but rewarding Trousseau’
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http://www.bindernagel.fr
http://www.benoit-badoz.com
http://www.vins-danieldugois.com
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Hotels
Château de Germigney, 
Port Lesney
Once a hunting lodge, now a Relais & 

Chateaux set in a stunning garden. Chef 

Pierre Basso Moro’s taste-packed food is 

anchored in the Jura but modern in style. 

Helpful steer from the sommelier for 

newcomers to the region’s wines. 

www.chateaudegermigney.com 

Les Jardins sur Glantine, 
Poligny 
A small gem hidden inside an 18th-century 

townhouse on Poligny’s main street with two 

comfortable four-bed suites. Epic breakfast 

and legendary table d’hôtes by former French 

Masterchef contestant Natalie Eigenschenck. 

www.jardinsurglantine.natidees.com 

Gîte Les Logis du Théatre, 
Poligny
Tasteful four-bedroom gîte in a beautifully 

restored townhouse with a spectacular 

kitchen and tiny garden. The Clarisses 

convent is just over the wall. www.gites-de-

france.com/location-vacances-Poligny-

Gite-Les-Logis-Du-Theatre-39G1946.html

Hostellerie St-Germain, 
St-Germain-lès-Arlay
Small, recently modernised hostelry in the 

stunning Seille valley, the incarnation of a 

restaurant with rooms – stay here to sample 

Chef Marc Tupin’s creative riffs on the local 

cuisine. www.hostelleriesaintgermain.com

Restaurants
Les 16 Quartiers, 
Château-Chalon
Simple auberge opposite the 10th-century 

church serving traditional Jura fare, cosy in 

winter with stone floors, beams and polished 

wooden tables and a gently shaded summer 

terrace. Tel: +33 3 84 44 68 23 

Hotel-Restaurant Jean-Paul 
Jeunet, Arbois 
Attentive, unfussy, gently humorous service, 

highly skilled, good-looking food, judicious 

sommelier advice on the dazzling wine list 

and some rooms. www.jeanpauljeunet.com 

Restaurant La Balance Mets 
et Vins, Arbois
Town bistro sporting blackboard specials and 

a good choice of Jura wines by the glass – the 

place to taste coq au vin jaune aux morilles, a 

regional classic. www.labalance.fr 

Le Grand Jardin, 
Baume-les-Messieurs
Small, homely restaurant (with rooms), 

perfectly placed for visiting the abbey and 

spectacular Cirque de Baume.

www.legrandjardin.fr

Le Bistrot de Port Lesney
Offshoot of Château de Germigney, redolent 

with red-and-white check cloths, foie gras, 

sautéd calves liver, unctuous potato mash, 

Paris-Brest and selected local drops served 

glasswise. wwww.bistrotdeportlesney.com 

Shops 
Domaine André et Mireille 
Tissot, Arbois
If you can’t visit this celebrated 46-hectare 

biodynamic domaine in Montigny-lès-Arsures, 

taste the wines at their shop on Arbois’ main 

square. www.stephane-tissot.com 

Badoz Vins et Fromages, 
Poligny
Stylish boutique selling a range of wines 

from Domaine Badoz, top cheeses and 

charcuterie. www.boutique-badoz-vins-

fromages-poligny-jura.com 

Yves Brelot, Poligny
Stock up on prime porky pieces at this chic 

charcuterie/deli on the main street.

www.facebook.com/charcuteriebrelot 

Les Délices du Plateau, Plasne
One of the Jura’s last remaining small-scale 

fruitières (dairy co-ops), making Comté from 

milk from 22 farms on the plateau above 

Poligny. www.comte.com/plasne 

Percée du Vin Jaune
Annual festival held on the first weekend in 

February (Montigny-lès-Arsures in 2015) to 

celebrate the newly bottled vintage of vin 

jaune. www.percee-du-vin-jaune.com 

winery. This is the place to get to grips with 

Trousseau: almost 40% of Dugois’ vineyards are 

dedicated to this complicated but potentially 

rewarding variety, including a rare white one. Taste 

its (modern, ouillé) Savagnin Auréoline against the 

traditional Blanc Savagnin and you’ll have a clear 

exposition of the two different styles to be found in 

Jura today. Then cap things off with a vin de paille 

(straw wine) made from Chardonnay, Trousseau, 

Savagnin and Poulsard grapes picked at maturity, 

dried on trays till they resemble raisins and pressed 

to give a burnished, fabulously concentrated elixir. 

Last stop should be Domaine Pignier (www.

domaine-pignier.com), a small but significant 

southern outpost in Montaigu above Lons-le-Saunier. 

Siblings Jean-Etienne, Antoine and Marie Florence 

are responsible for 15ha of vines, farmed along 

biodynamic lines since 1998 and Demeter-certified 

in 2003. The estate, which once belonged to the 

Carthusian monastic order, has been in the family’s 

hands since the French Revolution. 

Besides fragrant, fine-bubbled Crémant de Jura 

(white from Chardonnay, pink from Pinot Noir), 

standouts here are toothsome Trousseau and 

Savagnin ouillé matured in 600-litre concrete eggs, 

both of which sell out dismayingly fast. Take away a

parting taste of the vin jaune, which has slumbered

for seven years under its veil of yeast in the

spectacular 13th-century Carthusian cellar

beneath the tasting room. D

Sue Style writes on wine, 

food and travel from her 

base in Alsace. 

www.suestyle.com

How to get there  
Fly to Lyon-St-Exupèry or Geneva, then 

it’s a two-hour drive to the vineyards.  

Or take the TGV to Dole, Mouchard or 

Bourg-en-Bresse and hire a car. By car, 

take the A39 and exit Poligny.

Le Bistrot de Port Lesney

http://www.chateaudegermigney.com
http://www.jardinsurglantine.natidees.com
http://www.gites-defrance.com/location-vacances-Poligny-Gite-Les-Logis-Du-Theatre-39G1946.html
http://www.gites-defrance.com/location-vacances-Poligny-Gite-Les-Logis-Du-Theatre-39G1946.html
http://www.gites-defrance.com/location-vacances-Poligny-Gite-Les-Logis-Du-Theatre-39G1946.html
http://www.hostelleriesaintgermain.com
http://www.jeanpauljeunet.com
http://www.labalance.fr
http://www.legrandjardin.fr
http://wwww.bistrotdeportlesney.com
http://www.stephane-tissot.com
http://www.boutique-badoz-vinsfromages-poligny-jura.com
http://www.boutique-badoz-vinsfromages-poligny-jura.com
http://www.facebook.com/charcuteriebrelot
http://www.comte.com/plasne
http://www.percee-du-vin-jaune.com
http://www.domaine-pignier.com
http://www.domaine-pignier.com
http://www.suestyle.com
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Barolo and Barbaresco –
The King and Queen of
Italian wine
Kerin O’Keefe

University of California Press, £27.95

THE AMERICAN

WRITER Kerin O’Keefe

has been immersed in

Italy’s wines for 25

years. Having examined

Brunello di Montalcino

in a previous book, she

now turns to Barolo

and Barbaresco. The

opening chapters

discuss the history, the terroir, climate

change, the move to single-vineyard

bottlings and the contentious stylistic

issues that have long raged in the two

neighbouring zones. She has a tendency to

repeat information, sometimes up to three

times in different places, but this is a

minor flaw, as is the publisher’s decision

to reproduce her husband’s photographs

in a barely visible putty-like grey.

The style wars of Barolo focus on how

the wines are vinified and aged:

traditionalists favour slow fermentations

and long ageing in large casks, while

modernists prefer shorter fermentations

but high extraction and ageing in

barriques. In practice many producers use

both techniques, as O’Keefe readily

acknowledges, and today few winemakers

identify themselves as doctrinaire

adherents of one camp or the other. The

difficulty in this book, as in her Brunello

book, is that O’Keefe is partisan, and not

shy about admitting it: she dislikes

Nebbiolo wines aged in new oak, arguing,

reasonably, that the toastiness of French

barrels imparts aromas and flavours that

mask the typicity of the grape.

She is fully entitled to her preferences.

Unfortunately it also pervades her

selection of wineries in the main part of

the book – a guide to producers within

each commune. With hundreds of

wineries to consider, selection is inevitable

and necessary. She has judiciously

included big names such as Gaja and

Giacosa alongside tiny family properties

she admires. But there are many excluded

properties. There is no mention of Roberto

Voerzio, Clerico, Bruno Rocca, Gresi,

La Spinetta, Chiara Boschis, Pelissero,

Vietti or Vajra. Perhaps O’Keefe doesn’t

rate their wines highly or perhaps there

was a limit to how many properties she

could include. But were a writer on the

Médoc to omit – I choose these names at

random – Giscours, Palmer and Calon-

Ségur, eyebrows would be raised.

So this is not a comprehensive study of

the region and its wines, though it is an

admirable and lucid introduction to

mostly traditional wines from Barolo and

Barbaresco. Nonetheless I would have

liked O’Keefe to confront, however

critically, estates that many regard very

highly, even if she does not. Stephen Brook

Breakfast in Burgundy
Raymond Blake

Skyhorse Publishing, £14.62

RAYMOND BLAKE,

WINE editor of

Ireland’s Food & Wine

magazine, is a dashing

Dubliner married to

Fionnuala, the city’s

premier classical

violinist, to whom he

has dedicated this

book. Under the

subtitle A Hungry Irishman in the Belly of

France, he treats the reader to a two-

decade romp through their first idea of

buying a house in the Côte d’Or to

becoming part of the Burgundy furniture.

People, places, endless menus – some

simple, some inspiring – and bottle upon

bottle, all are recounted in a manner as

gloriously coloured as the roof of the

Hospices de Beaune. If you already own

Jasper Morris MW’s approachable

encyclopaedic tome Inside Burgundy, this

will complete the picture, bringing

Burgundy alive on a daily, seasonal basis.

Having shared the author’s passion for

la table in the Veneto and a memorable

dinner at Dublin’s Kildare Street &

University Club (unsurprisingly he serves

on the Wine Committee there), I knew what

to expect: this is personal experience at an

emotional level. When my wife and I lived

in France in the 1970s, we, too, bought a

house in the Côte d’Or – no running water

and not much roof – and were there most

weekends from Easter to the Hospices de

Beaune weekend in November. My

memories of those years were fading until

Blake brought them all flooding back. He

says that ‘Burgundy must be enjoyed by

the senses first, the intellect second.’ This

is a book for the senses. Steven Spurrier

Shadows in the Vineyard
Maximillian Potter

Hachette, £19.99 (hardback)

IT IS THE stuff of 

nightmares for wine 

lovers and auction 

houses, and the sort of 

real-life plot that 

writers dream about. 

Shadows in the 

Vineyard tells of how 

world-famous Domaine 

de la Romanée-Conti 

(DRC) was in 2010 held to ransom by an 

unknown assailant who threatened to 

poison its most precious vineyard, La 

Romanée-Conti. 

This book takes a few pages to find its 

rhythm, and the description of DRC veers 

from respect to fawning at times. But the 

intrigue that any crime novel needs begins 

to mount when the as-yet anonymous 

arch-villain is introduced, creeping 

through the vines in the black of night. 

A huge police investigation is mounted 

after DRC co-director Aubert de Villaine 

receives a capsule containing a map and a 

blackmail letter at his home address – a 

sequence of events made more gripping 

because this is no mere fiction. 

It’s clear that Maximillian Potter, a 

confessed wine novice, spent considerable 

time absorbing Burgundy, the politics of 

DRC’s history and de Villaine’s character. 

He does a good job of including historical 

context and elementary information on 

Burgundy’s make-up, though this does risk 

breaking reader engagement with the core 

plot. One of the most illuminating sections 

is his recital of DRC’s leaner times, which 

subtly emphasises the cyclical and 

unpredictable nature of agriculture. 

Of course, hindsight tells us that the 

outcome of this plot could have been 

worse. But, it makes a good tale, and more 

so by the fire with a glass in hand. Along 

the way, Potter exposes the fragility of 

France’s prized vineyards; the perpetrator 

himself wonders at the ease of access.

Potter also offers a rare take on de 

Villaine, who is presented as caring and 

considered, yet introspective. De Villaine 

told Decanter he wouldn’t read the book 

and would rather forget about the saga. 

Chris Mercer

‘This is not a comprehensive study of the region and its 

wines, though it is an admirable and lucid introduction 

to mostly traditional wines from Barolo and Barbaresco’

Books



In brief
Rich, Rare & Red:

A Guide to Port

by Ben Howkins

(Quiller, £16.95,

fourth edition)

Howkins’ book

has brought a few

generations into the Port fold,

and here it is again, updated

and reading as well as ever.

When the book first appeared,

patamares, the bulldozed

terraces that replaced dry-stone

walling, were all the rage; now

they’re being adapted to more

conservation-friendly methods.

Then it was autovinification;

now lagares are back. Port is

better than ever, the region has

a new confidence, and this book

will both instruct and entice you.

Classic Wine Library: Port and

the Douro by Richard Mayson;

Cognac by Nicholas Faith;

Sherry by Julian Jeffs

(Infinite Ideas, £30, £30, £35, or

£70 for a boxed set of the three)

Republished and updated

classics, all by writers with

decades of expertise in their

fields. The Classic Wine Library

was originally published by

Faber, was bought by Mitchell

Beazley and now pops up again

from Infinite Ideas. Port and the

Douro goes into more detail

than Rich, Rare & Red (above);

Faith’s account of Cognac is as

compelling as ever, and Jeffs’

Sherry is a worthy update.

Word-Tasting: 

A Guide to 

Talking about 

Wine and the 

Wine Business 

by Kay Bruce

(AddSome, €23)

This book is about 

communicating in English 

about wine: a sort of vinous 

English as a Foreign Language 

for wine professionals. It draws 

on Decanter.com and comes 

with a DVD. It seems a hugely 

complicated way of teaching 

people sentences of perfect 

blandness: ‘There’s always 

something to do in the vines’ is 

one of the Handy Phrases to 

use, listed in each chapter. 

Anyone who has enough English 

to understand the text would 

surely not need it anyway. 

When Wine 

Tastes Best 

2015: A 

Biodynamic 

Calendar for 

Wine Drinkers 

by Matthias 

Thun (Floris Books, £3.99)

Matthias Thun is the son of Maria 

Thun, who produced the Maria 

Thun Biodynamic Calendar, and 

this little pamphlet will tell you 

when to open that good bottle. 

Fruit and flower days are best; 

leaf and root days less so. If you 

are more technologically savvy, 

download the app (see p52).

The Tapas Bar 

Guide by 

Anthony Rose & 

Isabel Cuevas 

(Grubstreet, 

£10.99)

There’s plenty of 

information about Spanish wine 

here to go with reviews of tapas 

bars. Most are in London and 

listed alphabetically only, 

though I suppose if you happen 

to be in Penarth you’ll already 

know there’s a Bar 44 there. 

Plenty of recipes, too.

The Five-Minute 

Wine Book by 

Tony Aspler

(Bev Editions at 

Smashwords, 

£3.21; Kindle)

This is a 

collection of Aspler’s Toronto 

Star columns going back to 

1976, written with typical brio 

and never taking more than five 

minutes to read – hence the 

title. A good, entertaining read.

http://www.Decanter.com
http://www.wineracks.co.uk
mailto:info@wineracks.co.uk
http://www.durup-chablis.com
mailto:export@domainesdurup.com
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Lucky 13
Does anyone in the southern Rhône make wine

using all 13 permitted varieties? Is there any

advantage in doing so?

Cassie Johnson, Perth

John Livingstone-Learmonth replies: The most

celebrated domaine using all permitted 13 varieties

is Château de Beaucastel at Châteauneuf-du-Pape.

The Perrin family regards the use of these white and

red varieties as important for two reasons: the first

is the defence of tradition derived from vineyard

practice across many generations. The second and

more practical reason is that each variety has a

different ripening time, different levels of sugar

and acidity, thicker or thinner skins and therefore

more or less tannin. A very hot year will see more

use of white Bourboulenc for freshness, while

Counoise, light in colour, but fresh and peppery,

will add a spring to the step of a blend. Clairette

Blanche brings richness, Mourvèdre length and

tannin, and so on. The percentages of each variety

can be adjusted to the needs of a particular year, so

the grower has options when making their wine.

How to drink Madeira
I’ve been given a great bottle of Madeira – it’s the

Single-Cask Malvasia Colheita 2000 from Barbeito

– and I want the right occasion to enjoy it. But I

don’t know what it will taste like, or how I should

drink it – with food? As an aperitif? Could you help?

Nicholas Hoffman, Norfolk

Danny Cameron replies: That is indeed a great bottle

of Madeira. Barbeito revived the idea of bottling

single casks with the 1993 vintage, each cask

typically yielding about 1,000 half-litre bottles,

which are always hand-bottled and individually

numbered. The 2000 vintage produced some really

top-class Malvasia (aka Malmsey).

As with any Madeira, it’s best stored standing

up, and once opened has an almost unlimited life

(as long as you can resist drinking it). While Malvasia

is the richest style of Madeira, its natural acidity

should mean it never cloys the palate, and is best

served with dishes that are not too sweet. A natural

partner is the island’s molasses-based cake, Bolo de

Mel, which is loaded with nuts and sweet spices.

Any desserts with one or more of these ingredients

tend to work very well (fruit cake with Wensleydale

cheese is one delicious possibility). But equally, the

natural caramelisation of the sugars in the wine

during cask maturation lends Malvasia an affinity

with dishes based on caramel too, such as tarte

tatin, especially if the apples have a tartness to them.

This wine would also make a great digestif or

indulgent nightcap, and can either be served at

room temperature or very lightly chilled, depending

on your mood or the time of year. Straight from the

fridge shuts down a lot of the subtlety in a Madeira.

Back to black
Does anyone in Cahors still make old-style ‘black’

wine? I’d love to taste it and see the difference.

D Stackley, by email

Stephen Brook replies: ‘Black wine’ gained its colour

from being heated, which increased the extraction

of colour and tannins. This was supposed to help

This month’s 
experts

Above: Château de Beaucastel is the most celebrated 

estate using all 13 varieties allowed in the southern Rhône

Above: Barbeito’s Single-Cask Colheita Malvasia 2000 is a 

top match for desserts containing molasses, nuts and spices

Danny Cameron
is director of Raymond

Reynolds, the importer of

Barbeito Madeira

Stephen Brook
has been a Decanter 

contributing editor 

since 1996

John Livingstone-
Learmonth
is a leading authority and 

writer on the wines of the 

Rhône

mailto:ask@decanter.com
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Grape varieties
with Julia Harding MW

Rouge du Pays
Once upon a time there was a variety from the Aosta

Valley in northern Italy widely planted in the Valais in

Switzerland and called Rouge du Pays, ‘homeland

red’, a natural cross between Aostan parents Petit

Rouge and Mayolet. It had disappeared from the

Aosta region and was on the point of extinction in the

Valais when it was rescued in the 1970s. All good so

far. Unfortunately, this rescued variety was renamed

Cornalin even though another variety by that name

– an offspring of Rouge du Pays – already existed in the Aosta Valley (see next month’s

grape variety). Although a return to the original name has been proposed and adopted

by some, others prefer to stick to Cornalin du Valais. Whichever name appears on the

label, Rouge du Pays/Cornalin du Valais is not easy to grow since is it both vigorous

and disease prone. However, the wines are worth the effort: they typically have a range

of peppery black-fruit flavours and are shaped by compact, silky tannins and a bitter-

fresh acidity. Try examples from Arte Vinum, Jean-René Germanier, Anne-Catherine

& Denis Mercier, Domaine des Muses, Cave La Romaine and Maurice Zufferey.

Wine Grapes by Jancis Robinson MW, Julia Harding MW and José Vouillamoz is

published by Allen Lane (£76.80, www.amazon.co.uk). www.winegrapes.org

stabilise the wine, especially if it were to be 

exported. The exact technique is unknown, but Clos

Triguedina makes a cuvée called New Black Wine. 

It sources Malbec from 50-year-old grapes and heats

the must to 60ºC for 30 minutes. After fermentation

the wine is aged for 18 months in new barriques. 

The result is dark, but also formidably tannic. It’s 

an acquired taste, but you can try it for yourself via 

Dulwich Vintners (www.dulwichvintners.co.uk).

Friuli: to chill or not?
Can you settle an argument? I love the white wines 

of Friuli, and don’t think they should be served too 

cold, because they’re quite weighty and you don’t 

get their full complexity if they’re very chilled. My 

wife disagrees and thinks they should have about 

two hours in the fridge. What’s your view?

Charles Rogers, Buckinghamshire

Ian d’Agata replies: Friuli wines are not all weighty, 

so it’s dangerous to give broad generalisations of 

how far ahead to decant, or serving temperatures. 

You wouldn’t want to open a delicate, refreshing 

and low-alcohol Ribolla or Malvasia two hours 

ahead, nor would you want to serve it warm. Then

again, many of Friuli’s most famous whites (the

‘Friuli wines 

are not all 

weighty, so

it’s dangerous 

to give broad 

generalisations 

of how far 

ahead to 

decant, or 

serving 

temperatures’

Across

 8 Country producing the 

most fine wine (6)

 9 Old red grape 

occasionally grown in 

southern Rhône (8)

10 Style of Sherry (4)

11 Geographical locations 

such as Chianti, Loire 

and Napa Valley, for 

example (5,5)

12 Important Italian wine 

region, home to Soave 

and Valpolicella (6)

14 Burgundian AC from 

the Côte de Beaune 

making mostly red and 

a little white wine (8)

15  Spanish wine region in 

Andalucía producing 

wines in the Sherry 

style (8-7)

18 This white grape is one 

of those permitted in 

Châteauneuf-du-Pape 

(8)

20 Champagne grand cru 

… -Champagne in 

Montagne de Reims, 

also name of a 

producer (6)

22 Northern AVA valley in 

California (5,5)

24 Fortified wine made 

with the addition of 

aguardente vínica (4)

25 Burgundian wine 

village in Côte de 

Beaune growing 

Chardonnay and Pinot 

Noir (2-6)

26 Northern Piedmont 

town appreciated for 

its famous sweet white 

Erbaluce (6)

Down

 1  Petite …, a well 

regarded white grape 

from Switzerland’s 

Valais (6)

2 Institut National de

l’Origine et de la 

Qualité was once 

known as ..., in short 

(4)

 3 Where vines search in 

for nutrients below 

perhaps (4,4)

 4 Old vines fungal 

disease (4)

 5 Alsace grand cru 

vineyard and 

appellation in the 

commune of 

Zellenberg (6)

 6 Synonym for Bombino 

Bianco in Italy’s Puglia 

(10)

 7  Metaphor for surplus 

alcohol in the EU (4,4)

13 Process for taking 

appealing phenolics 

from grape solids 

during and after 

fermentation (10)

14 Home to Somontano, 

Bierzo and 

Valdepeñas, for 

example (5)

16 Western Cape bulk 

grape-producing 

region ... River Valley 

(8)

17 What the locals call 

Dolcetto on the 

northwestern coast of 

Italy (8)

19 Very old popular 

Bulgarian grape 

producing crisp 

everyday whites (6)

21 Château Gruaud-…, 

second growth from 

St-Julien (6)

23 Decanter contributor 

Margaret … (4)

24 The soft fleshy tissue 

of grape berries (4)

For answers, turn to p105
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Tasting notes decoded
Fine-grained
tannins
Coarse, grippy, stalky, silky, ripe

and green are just some words

used to describe tannins. Certain

areas of winemaking cause these

varying degrees of tannin. One is

skin maceration time. The longer

juice is left on the grape skins the

more tannin will be extracted from

the skins. If grape stalks or seeds

are also present, even more tannin

will be in the finished wine. Another is the time the wine spends in oak. Over time, due

to oxygenation, coarser tannins will polymerise and precipitate out of the wine (found

in the sediment) leaving smoother, silkier, fine-grained tannins behind. Depending on

how the winemaker uses these tools, along with other steps in winemaking and the

grape variety, you can end up with varying degrees and different natures of tannin.

A wine with fine-grained tannins is always a welcome treat. Tasting note from p66

Pine Ridge Vineyards, Napa Valley
18 (93) RB 18 SB 18 AM 17.75

£38.77-£46 Chester Beer & Wine, DeFine Food &

Wine, Exel Wines, Guildford Wine Co, Hangingditch,

HarperWells, Liberty Wines, New Forest Wines

Luxurious dried fruit on nose

some leafiness. Sleek, silk fine-grained tannins

and elegant acidity. The tannins are young but it

shows good potential. Drink 2015-2035 Alc 14.5%

ones I believe you are referring to in your query) are 

in fact texturally rich, and do benefit from a slightly 

warmer serving temperature and by decanting one 

to  two hours ahead. In fact, the latter is true of 

similar wines made all over the world: serving them 

too cold would not allow the full appreciation of 

their texture, richness and complexity.

Wine shopping in Bordeaux
In June we are honeymooning in Bordeaux. We’d 

like to buy a mixed case of wine and drink a bottle 

each year on our anniversary. We’d also like two 

special bottles to keep until our 10th anniversary. 

As we are new to Bordeaux, can you recommend 

any wines or châteaux we should visit? We’d be 

looking at £30 to £40 per bottle for the case of 

wine and about £40 to £50 for the two individual 

bottles we plan to keep for 10 years. The châteaux 

we visit and wines we buy can be different.

Ed Peel, London

Stephen Brook replies: As a rule, prestigious châteaux 

in Bordeaux do not sell directly to the public, and 

when they do, the prices are high as they cannot be

seen to be undercutting the wine merchants to 

whom they sell. So you are better off going to a good

wine merchant, such as L’Intendant in the centre of

Bordeaux, or Ulysse Cazabonne in Margaux. They 

have knowledgeable staff who should ensure you 

end up with the kinds of wines you are looking for. 

If your tastes lie more on the Right Bank, then 

St-Emilion has at least two dozen wine shops. Some 

are simply outlets for individual châteaux, but 

others carry a wide range. 

As for visits, choose the châteaux whose wines you 

enjoy, and telephone or email for an appointment; 

you will usually be well received. Lynch-Bages or 

Cos d’Estournel in the Médoc would be good choices.

Which vintage of Palmer?
If I want to treat myself to a bottle of Château 

Palmer – which I’ve never tasted – for my 60th 

birthday in August 2018, which vintage would you 

recommend I buy? Also, I have a bottle of Alter Ego 

2008 under the stairs (stored under reasonably 

even temperature conditions) – when should I 

drink that?

Andrew Palmer, Keynsham

Steven Spurrier replies: The best years of Château 

Palmer benefit from a long time in bottle – I’m told 

the 1961 is still superb – so whichever vintage you 

are able to treat yourself to, choose one that is well 

into its second decade by 2018.

A good choice would be 2001, overshadowed by 

the 2000 but considered by many to be as 

good if not better, and more classic. Then 

two good vintages from the mid-1990s: 

1996 with elegant concentration, 1995 

richer and more robust. Finally, given a 

choice between 1990 and 1989, 

wines almost half your age in 2018, 

Stephen Brook, in his The Complete 

Bordeaux, describes them thus: 

‘1989 is a triumph: very opulent, 

truffley and fleshy aromas, while the 

palate is spicy, concentrated, fresh, 

elegant and impeccably balanced. 

The 1990 has less power than the 

1989 but perhaps more finesse.’

Whichever vintage you choose, 

you should begin with your Alter 

Ego 2008, which will be delicious

to drink and a perfect introduction 

to its older brother. D

Confused by a label? 
Unsure how to serve a 
wine? Ask Decanter…

Our expert team of 

contributors are here to 

advise on any aspect of 

wine. Each month we will 

print the most interesting 

queries with a personal 

reply from a relevant 

expert. Simply email 

ask@decanter.com with 

your question – the more 

specific, the better – in 

no more than a single 

paragraph, and you could 

see your query, and a 

reply, in print. Please note 

we can only respond to 

those queries selected 

for publication. 

Guess the wine
Can you work out the 

producer and wine 

name from this cryptic 

clue and detail of the 

bottle label? (7, 4-5)

Ha, ha! Brute 

caution mixed 

up in this premier estate. Angels 

can pose at the location, too.
For the answer, see p105

‘As a general rule, prestigious châteaux in 

Bordeaux do not sell directly to the public… so 

you are better off going to a good wine merchant’

mailto:ask@decanter.com
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Marketwatch
Compiled by Chris Mercer

Burgundy 150 
The 15 most recent physical 

vintages for 15 white and red 

Burgundy, including six DRC 

labels. Despite strong auction 

performances, prices were 

down by almost 2% versus the 

start of 2014.

Bordeaux 500
The 10 most recently physical 

vintages for 50 top châteaux. 

Prices on this scale were down 

by 5% since the beginning of 

the year. 

Italy 100
The 10 most recently physical

vintages of five SuperTuscans

and five other top (unnamed)

estates. Prices were down by

an average 1.3% since the start

of 2014.

Rest of the World 50
The 10 most recently physical

vintages for five wines from

Spain, Portugal, the US and

Australia. The only index within

the Liv-ex 1000 to show an

increase in 2014, with prices up

by nearly 3%.

Bordeaux: a faint pulse keeps hopes alive
Decanter’s 2014 heath check shows an end-of-year rally took this key region off life support. The best 

prognosis is for en primeur price cuts and secondary market interest to help it back on its feet this year

NO ONE WILL look back on 2014 as 

a prolific year in the fine wine 

market, apart from perhaps Wally’s 

auction house in New York (see 

p104), but there were several 

important trends and events which 

have laid the landscape for 2015.

The next 12 months could be an 

important year structurally for 

Bordeaux. There have been three 

years of price falls for some of the 

top classified châteaux, while stock 

levels have mounted due to low-key 

en primeur campaigns and general 

consumer apathy. 

Can all negociants ride out the 

storm? Consolidation may be on the

cards in some quarters. 

That said, Bordeaux regained 

some vigour towards the end of 

2014. Bordeaux Index reported 

month-on-month price gains for 

the area’s most highly traded wines 

in the final quarter, though the 

index was still about 25% off its 

mid-2011 peak as of December. 

The prevailing view is that 

Bordeaux is ready to begin a new 

growth cycle. All it needs is a spark, 

and some in the trade think price 

cuts during April’s 2014 vintage en

primeur campaign is the best hope 

to win back sceptical consumers. 

At Decanter, we think it is far too

early to discuss possible en primeur

pricing on what is now barely 

fermented grape juice. 

Developments in the secondary 

2014 was more muted than one 

might assume from the column 

inches dedicated to so-called 

Bordeaux alternatives. 

The Liv-ex 1000 index showed 

slight price falls for many classic 

Old World regions. Only its Rest of 

the World 50 index gained on 2013 

(see table below).

‘2014 has been another fairly 

challenging year for the fine wine 

market,’ said David Elswood, head 

of international wine at Christie’s. 

‘There are certainly fewer buyers, 

even at the upper end of the

market, as the dubious benefits of

naked ‘wine investment’ are more

difficult to secure.’

Still, non-Bordeaux wines have

carved out a bigger space in

collectors’ consciousness and this

looks unlikely to diminish

significantly in 2015.

And no region’s star has risen

quite so sharply as Burgundy.

Debate will likely grow in 2015 on

whether Domaine de la Romanée-

Conti can sustain such stratospheric 

prices, and some senior trade

professionals think the smart

money has already moved on.

Elswood said Burgundy prices

are, in general, ‘likely to remain

firm or even increase’ in 2015, due 

to limited quantities of some of the 

top wines. The 2014 Hospices de

Beaune auction saw sales top €8m,

its third straight record year.

(Prices based on Liv-ex data unless otherwise stated)

market could also be important for 

2015, particularly as consumer-to-

consumer platforms such as Wine 

Owners and Berry Bros & Rudd’s 

broking exchange BBX, grow in 

stature (see ‘Investment analysis’, 

Decanter October 2014 issue).

Jamie Ritchie, head of Sotheby’s 

wine auctions in Asia and the 

Americas, was cautiously optimistic. 

‘Young Bordeaux should remain 

stable for the first half of the year 

and, as people start to taste the 

2009s and 2010s, now that they 

are in distribution, we will start to 

see interest in those vintages pick 

up, but not enough to influence the 

dollar values sold in the secondary 

market in 2015,’ he told Decanter.

Moving into the New Year our 

prognosis is that Bordeaux is off life 

support but still in intensive care. 

Overall, fine wine trading in ➢

Above: 2014 saw 

the third straight 

year of record sales 

at the Hospices de 

Beaune auction 

Above: Jamie 
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Graham’s, Six 
Grapes Old Vines 
Special Edition Port
£97 New Street Wine Shop

Graham’s owner 

Symington only produced 

6,000 bottles of 

this wine, a blend of 

2011 and 2012 

vintages and 

launched to 

commemorate 

100 years of the 

Six Grapes 

symbol.

Grace Vineyard, 
Deep Blue, Shanxi, 
China 2010
£41.99 Selfridges

Want to say you were 

there from the beginning 

when China 

became a wine 

superpower? Then 

buy this for your 

cellar – a 

Bordeaux blend 

from one of the 

country’s top 

producers.

MARKET WATCH

Creditors’ ire at Héracles repay plan

Héracles, the troubled online wine

merchant formerly known as

www.1855.com, has been released

from administration by the Tribunal

de Commerce in Paris, but not all

customers are happy with the

outcome. Facing more than 350 legal

complaints, largely over its failure to

deliver Bordeaux en primeur wines

dating back to 2005, Héracles went

into administration on 22 October

2013. As part of a relaunch deal with

the Paris court, larger creditors will be

repaid in full over eight years. Those

owed between €300 and €5,000

were offered Château Les Eyraux 2012

(a Bordeaux Supérieur) to replace

missing en primeur wines. ‘I will

continue the legal action to get my

wine and money, or at least the value

of the wines and the legal costs,’ said

Bordeaux lawyer Hélène Poulou, who

filed action against Héracles in 2011.

Héracles said more than 500 customers

had accepted its recovery plan.

London
The UK capital attracts eclectic

buyers, proved again at a Bonhams

auction in December (see Hammer

Highlights). It has been a relatively

sedate year, with young Bordeaux in

particular finding conditions tricky.

‘Europe is fixated on price and

provenance; trade buyers are

watching levels more closely than

most,’ said Christie’s’ David

Elswood. ‘Access to top wines is

probably easier within Europe, so

there’s no need to buy unless you

really want the wine or consider the

price to be attractive.’

New York
Last year Rudy Kurniawan, the 

notorious wine counterfeiter, was 

sentenced to 10 years in prison in 

New York. His actions have 

heightened the premium attached 

to solid provenance. Looking more 

generally at the sales scene, 

Sotheby’s Jamie Ritchie said that, in

2015, ‘both the US and Latin 

American market will continue to 

strengthen’. Wally’s arrival has been 

a key development. It sold 

$12m-worth of wine privately held 

by Roy Welland, the former owner 

of now-closed Cru restaurant in 

New York. ‘We have gone from an 

upstart auction house to one firmly 

in the ranks of the premier auction 

houses in the world,’ said Julia 

Gilbert, Wally’s managing director.

Hong Kong
David Wainwright has left his role as 

managing director of Zachys in Asia, 

but Decanter understands he’ll be 

staying on in Hong Kong to pursue a 

new fine wine business venture. In 

the meantime, Burgundy has 

remained the story of Hong Kong in 

the past 12 months and this showed 

little sign of slowing. DRC, Jayer and 

Roumier all led the line in a 

Christie’s sale in late November (see 

Hammer highlights), although David 

Elswood warned that buyers have 

become more selective on price. 

■ Christie’s, Hong Kong, 22 

November: 12 bottles of 

Domaine de la Romanée-Conti 

(DRC), Romanée-Conti 1988 

sold for HK$1.59m (high 

estimate: HK$1.6m); six bottles 

of Henri Jayer, Richebourg 

1971 sold for HK$551,250 (high 

e: HK$550,000); four bottles 

of DRC, Romanée-Conti 2002 

sold for HK$428,750 (high e: 

HK$350,000); 12 bottles of Pétrus 1982 sold for 

HK$404,250 (high e: HK$550,000); one jeroboam of 

DRC, La Tâche 1990 sold for HK$392,000 (high e: 

HK$240,000); six bottles of Georges Roumier, Musigny 

1999 sold for HK$269,500 (high e: HK$280,000); one 

bottle of Yquem 1875 sold for HK$208,250 (high e: 

HK$240,000).   

■ Bonhams, London, 4 December: 12 bottles of Latour 

1982 sold for £13,512 (high e: £12,000); two methuselahs 

of Cristal 1990 sold for £4,465 each (high e: £5,000); five 

bottles of Haut-Brion 1961 sold for £5,875 (high e: 

£6,500); 12 bottles of Mouton-Rothschild 1982 sold for 

£7,872 (high e: £7,500); three bottles of d’Yquem 1937 

sold for £2,937 (high e: £2,500); 12 bottles of Tignanello 

1999 sold for £1,057 (high e: £900); two 500ml bottles of 

Tokaj-Hegyalja Vidéki Borkereskedelmi RT, Tokaji Aszu 

6 Puttonyos 1866 (one believed to be a 6 Puttonyos due 

to a damaged label) sold for £1,527 (high e: £1,400).  

■ Sotheby’s, New York, 6 December: Two magnums of 

Pétrus 1961 sold for $79,625 (high e: $40,000); 34 

magnums of Paul Jaboulet Aîné (1961 to 2012) sold for 

$61,250 (high e: $100,000); 11 bottles of DRC, La Tâche 

1985 sold for $52,063 (high e: $35,000); eight bottles of 

Ponsot, Vieilles Vignes, Clos de la Roche 1985 sold for 

$52,063 (high e: $22,500); two magnums of Ponsot, 

Vieilles Vignes, Clos de la Roche 1985 sold for $36,750 

(high e: $12,000); four bottles of Sine Qua Non 1997 

(mixed) sold for $42,875 (high e: $1,100); one magnum of 

Comte Georges de Vogüé, Vieilles Vignes, Musigny 1949 

sold for $27,563 (high e: $20,000); two 12 bottle lots of 

Lafite 1982 sold for $27,563 (high e: $35,000). 

Upcoming wine auctions
UK

Sotheby’s, London, 21 January: Finest & Rarest Wines;

+44 (0)20 7293 5000

Dreweatts, London, 26 January: Australia Day Wine Sale; 

+44 (0)20 7495 9494

USA

Zachy’s, 12 December 2014 – 4 January 2015: December 

eAuction, online only; +914 448 3026

Spectrum Wine, Irvine, California, 4 January 2015: 

January 2015 internet-only auction, part 1;

+888 982 1982

HONG KONG

Zachy’s, 24 January: Finest & Rarest Wines;

+852 2530 1971

In brief

Hammer highlights

Collector’s corner
 Philipponnat,
Clos des Goisses, 
Champagne 2005
£77 Bordeaux Index

Top Champagne is hot 

property and 

Richard Juhlin, the 

Regional Chair for 

Champagne at the 

Decanter World 

Wine Awards, 

said Clos des 

Goisses is 

consistently 

one of the best.

http://www.1855.com
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On sale 4 February
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12 Veneto 14 Santenay 15 Montilla-Moriles 18 Picardan 20 Mailly 22 Santa Maria 24 Port

25 St-Romain 26 Caluso Down: 1 Arvine 2 INAO 3 Deep soil 4 Esca 5 Froehn 6 Pagadebiti 7

Wine lake 13 Extraction 14 Spain 16 Olifants 17 Ormeasco 19 Dimyat 21 Larose 23 Rand 24 Pulp

Guess the wine (see p100) Château Haut-Brion, Pessac-Léognan

For subscription offers, see p74, call: +44 (0)845 676 7778

or visit www.magazinesdirect.com/decanter
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Red Bordeaux 1961 1966 1970 1975 1982 1983 1985 1986 1988 1989 1990 1995
First Growths £ £ £ £ £ £ £ £ £ £ £ £

Lafite 8548 2699 3357 2969 19856 3163 5047 8053 4874 4311 6222 4979

Latour 21981 5249 3936 2822 13310 2751 2811 3055 3374 3262 5624 4240

Margaux 6815 11652 2219 1906 8076 3819 3055 3824 2624 3525 6922 3600

Mouton-Rothschild 11914 3299 3108 2099 8248 2253 2209 5512 2737 2774 2999 3554

Haut-Brion 16196 2924 1562 2540 5624 2444 2902 3599 2624 10122 5234 3182

Second Growths

Léoville-Barton 935 610 275 445 1425 391 998 529 634 1163 1075 792

Léoville-Poyferré 528 374 733 345 1528 800 649 696 940 717 2141 573

Léoville-Las-Cases 3819 1500 1578 1100 2999 975 1716 1949 975 1050 2032 1305

Pichon-Baron 2074 658 975 806 1451 658 748 768 825 1650 2024 975

Pichon-Lalande 4222 1288 900 1054 5155 1200 1299 1737 900 1462 975 1440

Ducru-Beaucaillou 5962 1448 982 825 2624 897 1118 1090 764 835 841 1200

Cos d’Estournel 4024 357.5 600 582 2444 728 1052 1200 728 1050 1716 1110

Montrose 3981 1296 1350 825 1175 634 704 675 646 2999 4649 1012

Gruaud-Larose 5129 918 586 562 2737 712 822 1350 556 716 994 637

Third Growths

Palmer 18339 3959 2704 900 1293 2999 1698 1058 1310 2344 2083 1504

Calon-Ségur 2047 6190 822 611 1387 331 524 529 637 1035 1265 764

Fourth Growths

Beychevelle 1835 977 953 422 1528 518 586 769 487 732 678 646

Talbot 2563 440 437 473 1904 594 575 1125 599 481 768 564

Fifth Growths

Lynch-Bages 3830 897 1231 765 2336 705 1375 1371 975 2774 2643 1103

Grand-Puy-Lacoste 330 330 402 598 1949 352 835 597 540 764 1501 734

Haut-Batailley 605 352 311 207 611 500 423 368 437 450 220 352

Pontet-Canet 1012 180 345 345 881 368 308 403 479 487 728 663

Médoc Crus Bourgeois 

d’Angludet 210 95 165 121 536 299 337 325 316 311 329 187

Gloria 264 360 286 286 814 196 368 334 286 298 359 264

Chasse-Spleen 220 150 368 280 470 552 411 329 352 513 400 258

Meyney 748 171 154 280 720 231 242 315 207 360 317 264

Les Ormes-de-Pez 682 68 322 272 317 207 184 231 220 253 372 308

Poujeaux – – – 198 340 150 264 230 270 282 404 302

Sociando-Mallet – – – – 528 327 582 450 319 517 562 404

Pessac-Léognan

Domaine de Chevalier 3410 552 799 293 519 517 475 449 529 712 646 382

Haut-Bailly 913 598 460 956 492 447 529 322 376 564 809 446

La Mission-Haut-Brion 16497 3509 1800 9898 6873 1935 2115 1406 1406 7037 3760 1651

Pape Clément 3666 768 446 421 528 326 470 704 675 633 1275 697

Smith-Haut-Lafitte – – 105 – 264 253 357.5 437 322 184 461 478

St-Emilion

Cheval Blanc 12300 1903 2968 2022 4744 3055 3755 2399 2350 2999 7197 2834

Angélus 385 1058 920 598 1292 401.5 1240 1210 1375 2849 3599 2099

Ausone 2427 2699 2662 1920 3205 1495 2445 2351 3042 2423 3391 4385

Canon 1870 396 368 345 1406 625 618 647 589 764 632 299

Figeac 3525 1101 865 1700 2040 1234 806 747 690 692 1350 983

Pavie 2250 286 540 460 1217 668 914 863 299 881 1052 880

Troplong-Mondot – – 378 345 823 – – 446 446 1195 1827 494

Pomerol

Le Pin – – – – 57577 9400 12650 12075 13123 17273 28494 11766

Pétrus 89280 11920 21595 13326 33527 12338 13754 13077 15142 24035 28200 15142

Certan de May – – 529 – 1899 460 900 741 882 450 649 629

Clinet 3525 – – 220 528 286 451 633 474 4124 2143 1183

La Conseillante 1595 – 1979 1819 2624 540 1645 650 859 2399 2949 1058

L’Eglise Clinet – – 2668 3143 1176 690 2362 1127 999 1078 1919 1563

L’Evangile 18198 1553 1230 3797 2122 1521 1905 805 576 1143 2099 1110

Lafleur – 6748 11697 17096 23500 5881 7020 3680 2747 6341 11515 3157

La Fleur-Pétrus 2860 682 700 1298 2312 839 828 923 1116 1831 1541 1454

Latour à Pomerol 70503 – 682 1037 1498 728 460 276 450 692 780 686

Trotanoy – 2596 3899 2849 2999 1292 1351 808 1485 1311 1758 1605

Vieux Château Certan 6451 1208 483 1293 2891 518 729 1125 1054 1110 1690 799

Sauternes 1961 1962 1966 1967 1970 1971 1975 1976 1983 1985 1986 1988
 £ £ £ £ £ £ £ £ £ £ £ £

Yquem 3771 4616 3091 8098 2022 3107 4168 4356 2249 2925 2460 2625

Rieussec 605 407 – 407 483 568 690 380 574 286 440 476

Coutet 1610 616 330 330 308 529 565 320 311 242 460 352

Climens 680 1375 170 370 90 220 736 276 690 198 625 696

Suduiraut – 495 1108 2384 703  552 294 619 383 345 315 336

'HFDQWHU�I LQH�ZLQH�SULFH�ZDWFK
For a more comprehensive list of prices, visit Decanter.com
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http://www.Decanter.com
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1996 1998 2000 2001 2002 2003 2004 2005 2008 2009 2010
£ £ £ £ £ £ £ £ £ £ £ First Growths

7100 4874 9987 4626 4366 6183 4555 5875 4857 6630 5968 Lafite

5426 3230 7229 3290 3149 6037 3248 5924 3432 9185 10497 Latour

4283 3049 6364 3212 2736 3793 2625 4477 2584 5249 6998 Margaux

3232 2999 11716 3187 2769 3196 3995 3511 3020 5576 5998 Mouton-Rothschild

2715 2896 4874 2233 2369 2442 2330 3874 2524 5998 5998 Haut-Brion

          Second Growths

688 575 1075 539 562 900 562 699 392 862 900 Léoville-Barton

840 497 1201 433 423 916 496 839 469 1712 1125 Léoville-Poyferré

1809 908 2077 1125 994 1211 1009 1751 822 2399 1800 Léoville-Las-Cases

909 858 1516 823 587 982 599 898 564 1237 1293 Pichon-Baron

1482 1099 1452 878 656 950 725 786 611 1336 1215 Pichon-Lalande

1389 790 1479 729 764 1099 779 1380 761 2099 1675 Ducru-Beaucaillou

976 714 1296 872 847 1354 768 1247 646 2249 1410 Cos d’Estournel

1100 705 1058 637 586 1432 649 1004 712 2643 2485 Montrose

646 446 1031 443 396 465 341 400 353 675 423 Gruaud-Larose

          Third Growths

1514 1464 2194 1276 1120 917 1425 1666 1116 1803 1731 Palmer 

757 588 725 562 342 659 384 602 470 624 642 Calon-Ségur
           

Fourth Growths

730 611 917 646 634 564 611 728 517 600 587 Beychevelle

588 473 562 494 410 385 529 493 – 412 – Talbot

          Fifth Growths

1175 1009 1594 795 739 939 764 1200 751 1237 1135 Lynch-Bages

805 367 1050 364 295 420 352 618 259 825 517 Grand-Puy-Lacoste

360 240 411 527 288 322 390 353 – – – Haut-Batailley

666 483 859 406 480 831 529 828 626 1874 1565 Pontet-Canet

          Médoc Crus Bourgeois

244 – 257 172 172 188 196 – – – – d’Angludet

321 – 352 289 – 330 223 315 188 266 – Gloria

280 400 306 141 211 256 – 353 – 213 – Chasse-Spleen

135 – 279 – – 166 150 184 – 305 – Meyney

282 306 240 – – 214 – 212 – 267 – Les Ormes-de-Pez

235 306 306 – – 206 150 226 – 175 – Poujeaux

376 322 450 362 282 337 223 313 – 287 259 Sociando-Mallet

          Péssac-Leognan

539 446 517 391 363 353 306 470 282 562 – Domaine de Chevalier

 379 529 690 521 440 385 423 678 625 925 889 Haut-Bailly

 1502 2019 4179 1265 1066 1319 938 2703 1251 4737 4749 La Mission-Haut-Brion

 809 733 1052 668 588 646 581 1056 637 825 1825 Pape Clément

 367 446 1125 364 407 494 – 773 367 1406 646 Smith-Haut-Lafitte

           St-Emilion

2751 4499 5053 2796 2178 2403 2518 3643 2624 5624 5329 Cheval Blanc

 1763 1949 3760 1880 1998 1998 1800 2290 1716 2474 1998 Angélus

 2750 3231 8076 4240 3760 7066 3161 9220 4895 – – Ausone

 368 368 552 – 322 – 308 574 – – 977 Canon

 733 998 1050 601 368 827 581 776 581 1350 1222 Figeac

 646 1778 3599 1640 1463 2076 1330 2189 1514 2399 728 Pavie

 453 764 993 535 353 494 352 1502 493 1125 1237 Troplong-Mondot

           Pomerol

15626 21572 43869 12137 10131 – 11115 16230 9870 – 20994 Le Pin

12747 32940 30564 15142 14133 13512 12925 21199 16995 21494 20994 Pétrus

411 707 501 382 – 400 306 650 535 838 – Certan de May

739 662 900 588 156 368 391 703 425 2681 1136 Clinet

1099 1011 1834 810 634 667 564 1408 – 1387 1275 La Conseillante

1009 2249 2625 1469 509 601 824 3449 1066 3149 2564 L’Eglise Clinet

928 1483 1841 716 705 768 705 1514 993 2616 1528 L’Evangile

2827 3437 10504 3117 2136 3702 2423 8581 10122 10290 9244 Lafleur

1035 1546 1859 1207 984 1092 1175 1410 1292 1612 1587 La Fleur-Pétrus

552 900 822 714 – 316 332 588 411 528 816 Latour à Pomerol

864 2233 1528 980 610 514 368 1878 1234 2249 1949 Trotanoy

784 1335 1351 1058 761 980 846 1240 765 1860 2137 Vieux Château Certan

1989 1990 1997 2001 2002 2004 2005 2007 2009 2010 2011 
£ £ £ £ £ £ £ £ £ £ £  First Growths

2409 2585 1528 4279 – – 1939 2431 3520 – –  Yquem

552 564 606 1254 – – 282 188 362 383 –  Rieussec

322 272 329 768 – – – 309 – – –  Coutet

708 846 447 2221 – – 540 886 463 – –  Climens

459 459 282 566 – – 256 441 415 – –  Suduiraut

Liv-ex collects results from major auctions in the UK, US, Asia and Europe. All prices are in GBP and exclude sales tax. Auction results from outside the UK are converted to GBP at the spot rate on the day the auction took place. Prices 

include the buyer’s premium where charged. The numbers in red indicate those prices which have changed since last month. Please note that some more recent vintages have yet to come up at auction, and thus no price is included.

Below are the latest case prices (12 x 750ml bottles) reached at auction for the top wines of Bordeaux. 

The Index (below right) shows the average change on last month’s prices

Auction data supplied by Liv-ex.com

The Decanter Bordeaux Index is supplied by Liv-ex, and was rebased at 100 in August 2007. For details, go to decanter.com/index

Decanter Bordeaux

Liv-ex Index 163.98 -0.90%
Index level at end of December 2014 (September 2007 = 100)

http://www.decanter.com/index
http://Liv-ex.com
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PLEASE NOTE: Fine Wine Price Watch features monthly prices for the most traded Bordeaux wines, and rotates coverage of Port, Burgundy and California.

A wider selection is available at Decanter.com. It is not intended to predict future results of auction prices. Wine prices, and prices obtained at auction, 

can vary. Past performance is not indicative of future results.

 1978 1986 1991 1995 1999 2001 2002 2003 2004 2005 2007 2009
 £ £ £ £ £ £ £ £ £ £ £ £

Araujo Eisele Vineyard – – 2868 1955 2728.5 4183 2,535 3107 521 1942 – –

Beaulieu Private Reserve 979 620.5 699 763.5 – – – – – – – –

Beringer Private Reserve – 940 710 535 408 789 – – – – – –

Bryant Family – – 2127.5 5640 – 2622 5082 – 4235 – – –

Caymus Special Selection 1339 2300 1035 75.35 1617 2,323 952 – 1067 – – –

Chateau Montelena 920 881 1410 647 679 930 50 561 459 – – –

Colgin Herb Lamb Vineyard – – 1392 3009 1439 230 2050 – – – – –

Dalla Valle Maya – – 1946 3738 799 – – – – – – –

Diamond Creek Volcanic Hill 1380 863 460 1234 – – – – 976 – – –

Dominus – 1116 1755 731 667 828 828 938 736 1037 – –

Dunn Howell Mountain – 960 346 808 404 595 441 385 – 955 – –

Groth Reserve – 483 2070 1150 – – – 2261 – – – –

Harlan – – 5374 5006 3584 6239 7164 4643 4909 4645 5761 5790

Heitz Martha’s Vineyard 2017 999 999 – – 839 882 – 1070 1162 – –

Joseph Phelps Insignia 2515.5 1041 1035 1310.23 910 1265 1794 1098 1029 1058 – –

Opus One – 1310 1578 1927 1927 2875 1454 1454 1505 1806 – –

Ridge Monte Bello 2659.5 822.5 1434 1,265 705 1,989 2032 – – – – –

Robert Mondavi Reserve 1046 588 968 763.5 828 501 – – – – – –

Shafer Hillside Select – 633 1380 2665 – 1957 2743 – 1992 1152 – –

Silver Oak Napa Valley – 999 812 885 – 847 847 – – – – –

Spottswoode – 1044 457 586 646 521 908 590 – 290 – –

Stags Leap Cask 23 1938 863 2880 1572.5 1880 – – – – – – –

�+3.�!�.� ����8 �! � &$/
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2015 
WINE AUCTIONS 

will take place on Saturdays:

February 21st, 
which will include the contents 

of an excellent private cellar, 
April 25th,  June 20th, August 22nd,
October 10th and December 6th

As well as other dates to be confirmed

For further information
Please contact:

J. Straker, Chadwick & Sons
Abergavenny, Mon. NP7 5SD

01873 852624  or  
E: wine@strakerchadwick.co.uk

more sales....more wine....more choice
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Wine Racks and Storage

TEL: 0845 241 2768 . WWW.SPIRALCELLARS.COM

Wine cellars less ordinary

I NEVER
USED TO BE
A LABELS
PERSON...

We design and build wine
 cellars all over the world
for private and commercial collectors
from traditional to modern design

Visit our winery by the bay
www.lacules.com

GRUBER WINE CELLARS

www.winecellargruber.com
T +43(0)2634/7465

Merchants

Travel and Events

• Experience Bordeaux like an insider

• Great fun and casual elegance

• Stay at a private Chateau

• Taste the best Bordeaux has to offer

• Tour with the people who live there

• Enjoy great wine, food and fun
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JF Coche-Dury, 
Corton-Charlemagne 1986 Burgundy

A legend because…
Jean-François Coche is recognised as one of 

Burgundy’s greatest masters of white wine. He has 

achieved this status without leaping onto the 

circuit of winemaker dinners and tutored tastings.

A retiring man, he has focused instead on 

meticulous work in the vineyards and cellar. About

two thirds of the estate’s production is Meursault

Villages and plain Bourgogne Chardonnay, and

Corton-Charlemagne is his sole grand cru. His

holdings there are tiny, a mere 0.34 of a hectare.

Thus the wine is scarce, which adds to its 

desirability as a collector’s item. This, the first

vintage, has stood the test of time.

Looking back
Jean-François, who has now retired in favour of his

son Raphael, took over the domaine from his father

in 1973. Georges Coche established a good reputation

for the wines, but it was only after his son began

making them that the estate was propelled into the

top tier of white Burgundy producers, where it

firmly remains. As for the difference between his

Meursaults and this grand cru, Jean-François once

told me: ‘Corton-Charlemagne’s character always

lies in the aftertaste, that’s its force.’ 

The vintage
Rainfall marred the red-grape harvest in 1986

but the whites were admired from the outset. 

The wet conditions did result in some 

botrytis infection in the Chardonnay grapes. 

Most white Burgundy producers quite like 

the additional richness and weight given to 

their wines by a little botrytis, and Jean-

François admits that this wine contained 

about 15% of grapes with noble rot. Despite 

fears that the botrytis content in many of the 

whites could limit their ageability, many of 

them have gone the distance, showing good 

structure and firm acidity.

The terroir
The Coche-Dury parcel lies in a lieu-dit 

called Sous-la-Croix, a top sector of the 

vineyard above Aloxe-Corton. The vines face 

due south, and the soil has a high limestone 

content with little clay. They were planted in 

1950, so by 1986, the first vintage under the 

Coche-Dury label, they were already mature.

The wine
Jean-François always made a great effort to 

reduce the yields of his vines – not by green- 

harvesting so much as by drastic pruning 

earlier in the growing season. Although in 

later years he would acquire a pneumatic 

press, in 1986 he was still using a Vaslin horizontal

press. Vaslins would soon be scorned as too brutal,

but ironically they came back into use after

producers began to suspect that the ultra-clean

juice produced by pneumatic presses might play a

part in the premature oxidation that came to

trouble winemakers and consumers alike from the

late 1990s onwards. After pressing, the must is

barrel-fermented in a high proportion of new oak,

with regular stirring of the lees. The wine spends

two winters in barrel before fining and bottling

without filtration.

The reaction
An early assessment was given in 1992 by US critic

Robert Parker: ‘The wine still boasts a spectacular,

stony, mineral-scented nose intermingled with

aromas of overripe oranges and apples. Full-bodied,

with admirable concentration, crisp acidity…

Large-scaled yet perfectly balanced.’ The UK’s

Jancis Robinson MW reported in 1999 after a

vertical tasting of various vintages of this wine:

‘This has the deepest gold of all. Honey and

flowers initially on the nose. This has a perfect

full-on attack, which gets to every last little

tastebud. Wonderfully fulfilling. Lifts of

savoury and honey. The taste is big and long

and this is a great lively white Burgundy. Very

exciting indeed. A terrific, indisputable

thoroughbred.’ More recently, John Tolson

wrote in The Underground Newsletter in 2014:

‘The definition of complexity and perfection

in white Burgundy. It is light golden in colour,

with a perfume that soars from the glass

offering hints of coconut, apricots, honey, and

citrus with faint suggestions of spice. Deep,

rich and supple, yet in perfect balance…

Honeyed, with citrus, coconut, apricot and

floral flavours. Opulent but with elegance

and tremendous length. Perfection.’ D

‘Great, lively white Burgundy. 

A terrific, indisputable 

thoroughbred’ Jancis Robinson MW

Wine Legends

THE FACTS 
Bottles produced About 1,800

Composition 100% Chardonnay

Yield N/A

Alcohol 13%

Release price N/A

Price today In November 2014, two magnums 

were sold at auction for $18,375 (£11,722) the 

equivalent of £2,930 a bottle

                   by Stephen Brook



http://naoavintners.com
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2 Italy today
Distinctive terroirs, a wealth of grapes plus 

regions reinventing themselves – it all adds 

up to ‘the best of times’ for Italian wine, 

says long-time Italian expert Ian D’Agata

10 Three wise men
Who better to explain what is driving Italy’s 

wine revolution than its talented winemakers. 

Carla Capalbo meets three of the best

16 Investment: Italy on the way up
SuperTuscans and the wines of Piedmont 

are leading the charge as interest in Italian 

fine wine continues to grow, says Ella Lister

20 Barolo’s golden age – now
Since the turn of the century, the quality of 

Barolo has been exceptional. Michael Garner 

finds out why and recommends bottles to try

26 Alto Adige: Pinot Bianco
As Pinot Bianco gets to grips with Alto 

Adige’s impeccable terroir, Richard Baudains 

finds both complexity and ageability

30 Friuli: Pinot Grigio 
Forget bland and boring – Stephen Brook 

finds that Pinot Grigio on the slopes of Friuli 

is re-emerging with poise and persistence

34 Travel: Valpolicella, Verona
With its rich mix of historic buildings, striking 

scenery, not to mention top-level wines, 

Valpolicella offers plenty for the wine-loving 

visitor, says local Alessandra Piubello

40 Prosecco Superiore
The quality of Prosecco Superiore today 

more than justifies its elevation to DOCG 

status, says an impressed Richard Baudains

44 The many crus of Montalcino
There’s no better way to reach the soul of 

Brunello de Montalcino than to seek out its 

single-vineyard cuvées, says Monty Waldin

50 Maremma: beyond Bolgheri
Native grapes, novel vineyard techniques 

and a new breed of winemaker is 

contributing to a more refined, yet still 

serious style of wine, says Walter Speller

57 Chanti Classico: back to school
With its new academy, the House of Chianti 

Classico offers courses to help you 

understand this fascinating region. 

Georgina Hindle is first through the door

60 The undiscovered Sangiovese  
Move over Tuscany. Italy’s favourite red is 

taking a liking to other regions of Italy, with 

distinctive results and wallet-friendly prices 

too, says Richard Baudains

66 Marche: exploring Verdicchio
Visit the hills of the Marche for the world’s 

finest exposition of Verdicchio, says Tom 

Hyland, as he unearths the best examples

74 Puglia: bush-vine Primitivo
Pioneering producers are embracing the 

quality and ageability of wines made from 

bush-vine Primitivo, says Monty Waldin

78 Regional profile: Etna, Sicily
The vinous potential of Etna’s volcanic 

terroir is today fully realised, thanks to a raft 

of dynamic producers, says Simon Woolf

82 Italy’s iconic white wines
The quality and distinctive nature of Italy’s 

white wines has never been greater, says 

Ian D’Agata, as he selects his top 20

88 UK stockists 
Where to buy the wines recommended in 

this guide
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Decanter 

Mediterranean 
Fine Wine 
Encounter
Saturday 7 March 

2015, 11am-5pm

Landmark Hotel, 

London NW1

Join Decanter at

its inaugural 

Mediterranean Fine 

Wine Encounter this 

March. Discover

a selection of 

premium wineries 

that border the 

Mediterranean 

coast, all of which 

have unique terroirs 

influenced by the 

sunny climate.

Book tickets today 

at www.decanter.

com/events
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There’s much to enjoy in the 

Italian wine world with its 

distinctive array of grapes, 

talented winemaking and 

exciting regions 
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ITALY TODAY

Above: Valle d’Aosta is

home to one of Italy’s most

progressive cooperatives,

Cave du Vin Blanc de

Morgex et de la Salle.

Technical director Nicola

Del Negro (above) has

reintroduced the Roussin

de Morgex red grape

The following themes illustrate Italy’s dynamic, 

ever-improving wine scene, though in reality, I

could have chosen many more areas of discussion.

Diversity: grapes & styles
No country in the world has so many different,

quality grape varieties from which to make wine.

More than the many ideal microclimates and the

patchwork of terroirs ideally suited to growing

grapes and making fine wines, it is this treasure

trove of grapes that is the greatest asset Italian wine 

estates share. And they’re finally beginning to

realise it, with many now studying the rare grapes 

growing on their land or that they planted with the 

help of qualified academics.

ALTHOUGH FRANCE IS the source of the world’s 

most expensive and sought-after wines, it is Italy 

that offers wine lovers the largest variety of great 

wines to choose from. Clearly, this is the best of 

times for Italian wine. When I look back at my last 

35 years following Italy’s wines, it’s clear to me that 

Italian wines have never been better. Gone are the 

quickly oxidising white wines of the 1960s and 

early 1970s, which might have tasted great while on 

holiday but that travelled poorly and rarely had 

much to say once you were back home. And it is just 

as rare to find red wines marred by dirty smells and 

flavours nowadays. 

Mercifully, also gone are many uninteresting 

wines typical of the 1990s, often made to please 

international markets. It wasn’t that long ago that 

Italian wines were excessively coloured (inky black 

red wines and golden yellow whites), or plagued by 

high pHs and excessive notes of vanilla, wines that 

in the ultimate analysis spoke little of the grape 

varieties used or the terroirs where they had grown.

Over the last 10 years especially, there has been 

an amazing coming of age, and everyone on Italy’s 

wine scene seems to be contributing in a generally 

positive way. There’s a generation of talented young

individuals who have taken stock of the potential of

their grapes and land, and who are determined to 

make high-quality wines that speak of Italy – and, 

even better, of their specific part of Italy. Plus highly 

professional consultant winemakers who, for the 

most part, have realised that they can’t just apply 

the same tried-and-tested recipe to every estate 

they work with. Government institutions and 

consortia are also making positive contributions, 

sponsoring studies to explore the soils and 

microclimates in specific viticultural areas, and 

introducing new, more logical, classifications, often 

with the assistance of academia. 

In a nutshell, wines smell and taste better than 

ever before. Sure, there are still fads that would be 

best reined in, but for the most part, Italy’s wine 

glass today really is more than half full.

Why Italian wine 
has never been better

Never has the Italian wine scene been more dynamic, enthuses Ian D’Agata. 

We are spoiled for choice, with a wealth of wines on offer that communicate 

the passion of vine growers and winemakers for their land, and for 

the palette of indigenous grapes available to them

‘Del Negro realised that Roussin de Morgex’s high 

acidity made it a candidate for sparkling wine’
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‘Vermentino has a split personality; harvest it

early and it’s reminiscent of passion fruit and

green fig. Late harvest it and it’s more musk-like’
Lorenzo Landi

A perfect example of this newfound willingness

to study, research and experiment is the Cave du

Vin Blanc de Morgex et de La Salle, a social

cooperative that dominates wine production in

Valle d’Aosta’s Alta Valle, on the border with

France. Some 100 producers joined forces in 1983

(on the heels of a previous growers’ association, the

Association des Viticulteurs), and deliver their

grapes to the headquarters located in a new,

technologically advanced building in the pretty

town of Morgex.

The Cave has always made every possible wine

(called Blanc de Morgex et de La Salle) from just one

grape variety, the native Prié, including sparkling,

still and sweet. An example of its commitment to

quality? To make the best sparkling wines possible,

the Cave started a collaboration with the laboratory

of the Centre de Méthode Champenoise de St

Baldoph in France’s Savoie region. As a result, the

Cave’s sparklers are now among the most refreshing

and interesting in all of Italy.

When it decided to make a sweet wine, it wasn’t

just a matter of making an air-dried or late-harvest

wine: rather, it combined two different techniques,

a real rarity. Its Chaudelune sweet wine is made

from frozen grapes (like ice wine), but the must is

left in partially open barrels (much like in Sherry)

to pick up refined and complex oxidative notes.

Whether or not you like the end result, one can only

admire the willingness to experiment shown by

these people – and at a social cooperative, no less.

Last but not least, the quest to push the envelope

always further is well demonstrated by the Cave’s

new project, the rebirth of Roussin de Morgex, a long

Above: Count Sebastiano

Capponi at Villa Calcinaia

in the Chianti Classico

region specialises in single-

varietal wines from

indigenous varieties

Right: renowned

winemaker Riccardo

Cotarella is behind the

resurrection of the

Roscetto grape in Umbria

forgotten, abandoned native red grape that was first 

described in the 17th century but which no one had 

used in wine for centuries. It is to the credit of Nicola 

Del Negro, the talented and young (only 29 years of 

age) technical director of the Cave and his president, 

Mauro Jacod, that the project has seen the light of 

day. Realising that not making a red wine was a 

potential weakness, and aware that their area grew a 

red variety all its own (implicit even in the grape’s 

name), they called on all their members to see just 

how many still grew Roussin de Morgex vines. About 

eight producers still did, and so two years ago the 

first harvest and winemaking trials of the Roussin de 

Morgex wine started. First made in 2012 as a red 

wine, Del Negro quickly realised that the grape’s 
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ITALY TODAY

Left: as well as his sparkling

wines, Marco Carpineti of

Cori in Lazio makes the

most of rare varieties, like

Greco Moro and Greco

Giallo, as well as producing

one of Italy’s best sweet

wines, Ludum

naturally high acidity made it a good candidate for

sparkling wine production. And so a new wine was

born with the 2013 vintage, a Brut that sat on its lees

for roughly eight months. The result is a brightly

fruity, salmon-coloured sparkler that has been

grabbing attention.

The Cave has also fine-tuned its experimentation

by working with the Institut Agricole Régional,

Valle d’Aosta’s leading research station (and a good

wine producer in its own right), with well-known

researcher Dr Provino Lale Demoz. For example, the

Roussin de Morgex is being studied in four different

versions, with grapes grown at two different

altitudes and vinified using two different

winemaking approaches.

Such a willingness to persevere with previously

forgotten varieties is becoming common all over

Italy. Witness the wonderful single-varietal wines

being made with Canaiolo Nero, Sanforte and

Occhiorosso at Villa Calcinaia, or the excellent

Canaiolo Bianco wine made by Gualberto Grati at

his Tuscan Borgo Prunatelli estate.

Modern winemaking
Of course, if every cloud has a silver lining, there’s

also the potential for rain. A concern with native

grapes is to ensure that the true characteristics of

each variety are brought to the fore in the wines.

Clearly, via the use of different viticultural practices

and with the availability of modern technology, it is

all too easy to turn a wine into something different

from what it once was. For example, hyper-

reductive winemaking techniques (where the

must’s contact with oxygen is limited, the latter

being substituted with inert gases, since they don’t

react with the aroma molecules) can turn some

whites into Sauvignon Blanc lookalikes, full of

passion fruit, fig and sage aromas and flavours.

From a viticultural perspective, simply

harvesting grapes at different moments will also

alter the finished wine’s profile. And thus, on the

Fruit from the Torre dei Beati

vines are used in two styles of

Montepulciano, one modern

and the other more traditional

one hand, wine lovers everywhere can revel in 

many different versions of wines made with the 

same grape. On the other, labels ought to alert 

potential wine buyers to the specifics of each wine, 

in order to avoid confusion or disappointment. 

Lorenzo Landi, a star consultant winemaker to 

many wineries all over Italy, explains this well:  

‘For example, Vermentino is a variety with a split 

personality: harvest it early, and you preserve thiol 

molecules in the grapes; these are the ones 

reminiscent of passion fruit and green fig. Late 

harvest it, and terpenic molecules predominate, 

with the wine smelling and tasting more of musk, 

hay and fresh herbs. Although it’s the same grape, 

the two wines are radically different, mainly 

because of a simple change in harvest times. 

Therefore, at the wineries where I work, in the case 

of a late-harvested Vermentino, I have the producer 

add the words “vendemmia tardiva” if possible, so as 

to avoid confusion.’ Unfortunately, some wineries 

harvest late and don’t specify this, so consumers 

are confronted with wines that don’t taste anything 

like the lemony-fresh and figgy Vermentino wines 

which they might be accustomed to. 

Landi adds: ‘With some grape varieties you don’t 

have the luxury of choosing different harvest times, 

and this goes for foreign grapes as well. Pinot Bianco 

is a fantastic grape variety but it is not naturally 

rich in thiols, so harvesting it early isn’t especially 

necessary. Should you decide to do so, you’ll make a 

perfectly acceptable wine, but you might lose a little 

depth and mouthfeel.’ Producers all over Italy have 

only recently begun to get to know their native 

grapes well, and so some fine-tuning is inevitably 

necessary. This willingness to experiment and 

research is now trickling over to the international 

grapes too.

Regional reinventions
One of the best things in Italian wine today is just 

how exciting regions once known only for cheap and 

cheerful wines are becoming. Abruzzo, for example, 

has long been the source of very inexpensive, hearty 

reds made with the Montepulciano grape. Today, 

some of Italy’s most exciting wines are being made 

with the same grape. ➢
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Sparkling scene
Italy is home to an infinite number of sparkling 

wines that couldn’t be any more different from each 

other. And they’re not all made with the classic Pinot 

Noir-Chardonnay combo. Franciacorta is an area in 

the north, near Brescia, that makes classic sparklers 

via secondary refermentation in the bottle. Their 

use of small percentages of Pinot Bianco and a 

generally warm microclimate explain the richer, 

rounder style of Franciacorta bubblies when compared 

with Champagne. A number of the top cuvées are 

truly noteworthy and offer outstanding quality. 

Maurizio Zanella, president of the Franciacorta 

consortium, likes to point out ‘The guidelines by 

which we make Franciacorta are the most stringent 

of any sparkling wine denomination.’ A tireless 

traveller and great communicator, Zanella brings 

the message of Franciacorta’s quality to all those 

willing to listen. ‘We are introducing a brand new 

grape variety into our blend,’ he says. ‘A native 

called Erbamatt that brings not just higher total 

acidity but also a very Lombard, Franciacorta, 

element further distinguishing our wines.’

Trento DOC wines made in Trentino are blessed 

with higher natural acidity and a tighter, more 

austere mouthfeel. Therefore, they appeal more to 

those consumers looking for a fresher, livelier 

sparkler. Meanwhile, in central and southern Italy, 

producers are making noteworthy sparklers from 

little-known varieties such as Spergiola and Bombino 

Bianco, among many others.

Torre dei Beati is a small estate run by a husband 

and wife team that turns out characterful, rich red 

wines. Years ago, had you told me that, outside of 

the uniquely talented Valentini estate, someone in 

Abruzzo could come up with Montepulciano wines of 

similar depth and complexity, I would have shaken 

my head; well, I would have been wrong. At Torre 

dei Beati they make two different Montepulciano 

d’Abruzzos – one is more modern in style 

(Mazzamurrello) and the other more traditional, 

(Cocciapazza) but both remind you of Abruzzo. 

Things are moving in other Italian regions too. 

In Puglia, the Castel del Monte area is alive and well 

with a plethora of lovely red wines made from Uva 

di Troia (sometimes called Nero di Troia). The wines 

were once marred by tough tannins, but over the 

last 10 years producers here have become remarkably 

successful at taming them, by identifying better 

sites, pushing phenolic ripeness further (care must 

be taken since Uva di Troia is a low-acid variety), 

and using smaller oak barrels to allow for greater 

oxygenation and a smoothening effect. 

Further south, there has been no bigger success 

story in all Italian wine than Sicily’s Etna, where 

people are falling over themselves to try to snap up 

beautiful, gnarly, century-old vines. When I began 

drinking Italian wines with real gusto back in the 

1970s, Etna wasn’t on anyone’s wine hit list.

And in Lazio, where quality winemaking wasn’t 

a strong suit for most of the 20th century, a 

generation of talented winemakers in the Bolsena 

Lake area is making ever more interesting wines 

(both dry and sweet) from the local Aleatico 

variety. In southern Lazio, at Cori, Marco Carpineti 

is making head-turning whites from the native and 

rare Greco Moro and Greco Giallo varieties; equally 

noteworthy are his efforts with the once-famous 

Bellone variety, from which he makes one of Italy’s 

12 best sweet wines (called Ludum). Over in Umbria, 

meanwhile, super-talented winemaker Riccardo 

Cotarella has singlehandedly revived Roscetto 

cultivation. And these are by no means the only 

examples of areas undergoing a makeover.

‘There has been no bigger success story in all Italian wine than Etna, where people 

are falling over themselves to snap up beautiful, gnarly, century-old vines’

Below:  In the south, Castel 

del Monte is taming the 

tannins of Uva di Troia, 

giving approachable  reds

Right: the sparkling wines 

of Franciacorta do not limit 

themselves to Pinot Noir 

and Chardonnay, and also 

feature Pinot Bianco



THE MESSAGE IS IN THE BOTTLE.

www.brancaia.it

UK – Imported by New Generation Wines, Ashford, Kent, Tel. +44 1233 656 787, www.newgenerationwines.com

USA – Imported by E. & J. Gallo, Modesto, CA, Tel. +1 877 687 9463, www.gallo.com

Canada – Nationally represented by Trialto, Tel. +1 778 331 8999, www.trialto.com

http://www.newgenerationwines.com
http://www.gallo.com
http://www.trialto.com
http://www.brancaia.it
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A taste of what makes Italy today so exciting
Diversity

Cave du Vin Blanc

de Morgex et de La

Salle, Blanc de

Morgex et de La Salle,

Vini Estremi, Valle

d’Aosta 2013

17/20pts (90/100pts)

£12-£15 Exel Wines,

Les Caves de Pyrène

Made from the Prié

grape, a laser beam of

acidity jolts the taste buds,

awakening them to delicate but

precise minty white flowers and

white stone fruit aromas and

flavours. Drink 2015 Alcohol 13%

Villa Calcinaia, 

Rosato dei Colli della 

Toscana Centrale 

2013 16.5 (88)

£12.95 Berry Bros & Rudd

Light salmon pink in 

colour, this has lovely 

rosehip and sour red 

berry aromas and 

flavours that will  

make that pizza sing. 

Drink 2015 Alc 13%

Modern winemaking
Volpe Pasini, Pinot Bianco,

Colli Orientali del Friuli 2013

17.25 (90+)

N/A UK www.volpepasini.it

Green apple, white stone fruit,

and mint, with delicate hints of

kiwi fruit. Pure and crystalline.

Drink 2015-2016 Alc 13.5%

Marco De Bartoli, 

Marsala, Superiore 

Vintage 1987 17 (90)

£60-£68 Berry Bros & 

Rudd, Exel, Les Caves de 

Pyrène

Rich and honeyed, with 

oxidative notes lifting 

the hazelnut, almond 

and dried flowers – like 

a very good Oloroso. I 

like the 1986 even better. Drink 

2015-2030 Alc 16%

Regional reinventions
Rivera, Il Falcone, Castel del 

Monte Riserva 2007 16.75 (89)

£15.84 Mondial Wine

Leather and shoe polish add 

complexity to the ripe red cherry 

and dark plum notes. Perfect 

with grilled foods. Drink 

2015-2025 Alc 13.5%

Falesco, Ferentano, Lazio 

Bianco 2011 16.75 (89)

£15-£19 Eclectic Tastes, Liberty 

Wines, The Fine Wine Co

Bright, fresh and juicy, this is like 

a fruit orchard in the glass. Drink 

2015-2016 Alc 13%

Sparkling scene
Ca’ del Bosco, Prestige Brut 

Franciacorta NV 17 (90)

£26-£35 Cheers Wine, Forty-five 

10, Oxford Wine Co, Petersham 

Cellar, Vini Italiani 

Bright and lively, with a lovely 

stream of tiny bubbles and rich 

stone fruit and floral flavours. 

Drink 2015-2017 Alc 13.5%

Ferrari, Perlé Millesimato,  

Trento 2007 17 (90)

£29 AG Wines, Great Western, Exel,

Harrods, Winedirec, Vini Italiani

Bright and light in style, with 

floral and peachy aromas and 

flavours that just go on and on. 

Drink 2015-2017 Alc 13.5%

What’s next?
Grillo, Schioppettino 

di Prepotto, Colli 

Orientali del Friuli 

2010 17 (90)

£20 Bottle Apostle

Vibrant fresh herbs, 

green peppercorns and 

juicy red and dark berries 

are lifted by a strong 

note of violets. Drink 

2015-2018 Alc 13.5%

Terre Bianche, 

Rossese di 

Dolceacqua 2012  

16.75 (89)

£28 Vini Italiani

Saline and savoury 

with lingering red 

berry and herbal 

notes. Try this light red 

for something 

completely different! 

Drink 2015-2018 Alc 13.5%

For full details of the UK stockists 

listed, please turn to p88

ITALY TODAY

What’s next?
Where to go for the next big thing in Italian wine? 

Schioppettino is a native red grape of Friuli-Venezia

Giulia: Schioppettino di Prepotto is the name used 

for wines made in a specific sub-zone, a grand cru 

area for the grape that covers the areas around the 

charming hamlets of Prepotto, Albana and Cialla. 

‘Schioppettino has everything going for it,’ says 

Michele Pavan, president of the Schioppettino di 

Prepotto growers’ association and also owner of the

La Busa dal Lòf estate. ‘It gives a midweight wine 

that’s easy to drink and ideal for today’s modern, 

hectic lifestyle. We find people are enthralled by its

enticing aromatic nose, which is reminiscent of green

peppercorns and flinty blackcurrants.’ I couldn’t 

have said it better myself! 

Liguria is an area that is often overlooked by 

wine lovers; admittedly, the small amount 

produced by many estates doesn’t make finding the

wines all that easy. But a good wine made from the 

Vermentino grape is impossible not to like, given its

bright peachy and citrus notes and aromatic herb 

aspect. Producers such as Ottaviano Lambruschi or

Giacomelli will quickly turn you into believers. 

Rossese di Dolceacqua is a light style of Ligurian red

that is savoury and saline, and many young producers

have resurrected its fortunes. 

The Orcia and Montecucco areas of Tuscany have

long played second fiddle to Montalcino and Chianti

Classico, but actually, Sangiovese grows remarkably

well there (see ‘The Undiscovered Sangiovese’, p60).

I find some Montecucco Sangioveses to be virtually

indistinguishable from Brunello, for example.

Clearly, there are some splendid Orcia Rosso and

Montecucco Rosso wines that give their more

famous neighbours a real run for their money.

Donatella Cinelli Colombini, president of the Orcia

consortium (founded in 2000), sums it up best:

‘This is one of the most beautiful viticultural areas of

Italy, part of which is a UNSESCO World Heritage Site.

The wines are artisanally made by small, family-run

estates that are very much part of the European

style that many consumers are looking for.’ D

‘People are enthralled by 

Schioppettino’s enticing, 

aromatic nose, reminiscent of 

green peppercorns and flinty 

blackcurrants’ Michele Pavan

Regular Decanter contributor Ian D’Agata is the 

DWWA Chair for Regional Italy. His most recent book 

is Native Wine Grapes of Italy, while his book on 

Barolo and Barbaresco is due out in 2015

Above: family producer 

Ottaviano Lambruschi 

illustrates how well 

Vermentino does in Liguria

http://www.volpepasini.it


http://tenutatrwrose.it
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Stefano Ferrante
STEFANO FERRANTE WAS just 38 in 2011 when he

was promoted by Gianni Zonin, president of Italy’s

largest private wine group, to technical director of

the company, overseeing an annual output of nearly

60 million bottles.

A remarkable achievement for one so young, yet

Ferrante still considers himself an ‘accidental’

winemaker. ‘I’m from Milan – a city boy with no

links to wine or the countryside,’ he says. ‘The only

person in my family who even drank was my

grandfather.’ He studied classics and went to

agricultural college with an idea of getting into

fruit production. ‘In those days agronomy was

considered an ‘alternative’ subject and attracted

kids with hippy tendencies. We’d eat rustic salami

with Lambrusco. That’s how I fell in love with wine.’

A chance encounter brought him into a circle of

wine tasters and he was hooked. For his university

thesis he spent three years in Tuscany with

Professor Attilio Scienza, conducting zoning

research at Bolgheri. Then he lucked into helping to

harvest at Ornellaia.

‘The Maremma was jumping in those years, and I

stayed on at Ornellaia as winemaker Andrea

Giovannini’s assistant. I was beginning to be drawn

to the oenological side of wine.’ He befriended

Daniel Schuster, the then consultant at Ornellaia,

and followed him to New Zealand for six months.

Back in Italy, Ferrante worked in Basilicata with

Aglianico and in Chianti Classico for American

Kendall Jackson with French winemaker, Pierre

Seillan. ‘Seillan is very creative and taught me a lot

about paying careful attention to detail in the

vineyards and cellar,’ he says.

But Ferrante wanted something rooted more in

Italian culture. When Gianni Zonin proposed he

become the director of a start-up estate in the

Maremma in 2003, Ferrante didn’t hesitate. ‘There

was nothing there, no cellar, and 30 hectares of

just-planted vines without trellises.’ Over eight

years, Ferrante oversaw the creation of Tenuta

Rocca di Montemassi, one of 10 independent

estates in the Zonin portfolio.

Does Zonin always pick young people for

high-level jobs? ‘The Zonin family love the energy

and exuberance the young bring to a project, but

it’s a highly structured group and I was supported

by their technical team,’ Ferrante says.

Now at the helm of that team, Ferrante has a lot

on his plate. The Zonin group is run by the family

(Domenico Zonin recently replaced his father as

CEO) and divided into two distinct parts: Casa

Vinicola Zonin, at Gambellara in the Veneto, which

makes around 45 million bottles; and the nine farm

estates, from Friuli to Sicily, with one in the US.

‘At Gambellara we act primarily like négociants,

selecting and buying wines throughout Italy before

blending and bottling them under Zonin’s labels

– including 16 million bottles of Prosecco. Ten

years ago we sold 80% in Italy; now it’s 80% abroad.

The single estates use only home-grown grapes to

express the diversities of their areas.’ These include

Piedmont’s Asti, Chianti Classico and Puglia.

‘Currently we work with 58 varieties on 2,000

Ferrante’s choice
Il Solatio, Chianti Classico Gran Selezione,  

from Castello d’Albola, Tuscany

2010: £38-£40 Zonin UK

‘Made from a single vineyard of Sangiovese at 600m in one of 

Chianti Classico’s coolest areas, on a steeply sloped, rocky terrain 

surrounded by woods. It shows the grape’s elegant side with lively 

acidity and depth, and will come of age after years of cellaring.’

Three wise men
No one has a better grasp of Italy’s current wine scene than the 

professional winemakers who work the length and breadth of the 

country. For an insider’s view, Carla Capalbo spoke to three of the best, 

also asking each to pick one wine they were particularly proud of
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Above: Stefano Ferrante 

loves the elegance, depth 

and longevity the fruit from 

Castello d’Albola’s steep 

vineyards gives to Il Solatio

what the northern markets are after because 

they’re perfect to drink outside of meal times. 

‘Beyond Puglia, I think Sicily has much more to 

give through its native grapes. It’s moving away 

from being Italy’s Australia, where it was being 

used to produce heavy wines from international 

varieties, to reclaiming its nobility. After all, this 

was one of the mythical  areas of ancient Rome and 

Magna Grecia. Now, with a modern take on Grillo, 

Inzolia, Nero d’Avola and the other local varieties, 

we’re seeing wines being made with elegance and 

finesse, which is a new way of looking at them.

‘The other grape variety I think still has a lot to 

give is Sangiovese, in Tuscany and beyond. 

Sangiovese is a symbol of Italianità (Italianness), but 

I feel that we’ve not yet seen its best. 

‘I believe in constantly experimenting with new 

techniques, and so each year we dedicate 10% of our 

production to different vinification methods,’ 

Ferrante explains. ‘It keeps things interesting and 

stops us getting stuck. For a wine tourist like me, to 

make so many diverse wines in so many parts of 

Italy is a unique and exciting opportunity – even if 

it does mean spending my life in my car.’

Zonin-owned hectares throughout Italy,’ he says. 

‘We follow company guidelines but each estate’s 

resident oenologist also has some freedom. Zonin’s 

external consultant is Denis Dubourdieu from 

Bordeaux. It’s an honour to collaborate with him. 

He’s helped Zonin find its style and raised the bar.’ 

‘For the high-volume wines, we’re after a 

drinkable, affordable, reliable style to accompany 

our daily lives, whereas the individual estates sit at 

the pyramid’s pinnacle, producing more personal 

wines that reflect their origins. We’re interested in 

showcasing their grape varieties and terroir, not in 

making overly forceful or opulent wines.’ 

Looking south
Which region does Ferrante feel is the most 

up-and-coming? ‘Puglia has the most potential at 

the moment. Several big wine companies like ours 

have been investing heavily in its unique varieties 

– Negroamaro, Primitivo and Malvasia – and giving 

them the attention that had been lacking before,’ he 

says. ‘They’re perfect for today’s consumers: wines 

that are fruit-driven, richly coloured and naturally 

somewhat sweet, but without heavy tannins. That’s ➢

 ‘I believe in constantly 

experimenting, so each 

year we dedicate 10% of 

our production to different 

vinification methods’



PERSONALITIES

Emiliano Falsini
SINCE 2000 EMILIANO Falsini has belonged to one 

of Italy’s most influential oenology groups, Gruppo 

Matura, which was founded in 1997 by fellow 

Tuscans, Attilio Pagli and Alberto Antonini. 

‘In Matura, we all work independently with our 

own clients but share information and sales 

opportunities. We’re committed to making wine 

from lesser-known grape varieties whenever 

possible to help maintain Italy’s extraordinary 

wealth of viticultural biodiversity,’ he says. Falsini 

studied oenology in Florence and did a stint in 

California before setting up on his own. ‘I worked 

for La Famiglia di Robert Mondavi at Oakville, 

where they grow several Italian varieties including 

Sangiovese, Barbera and Nebbiolo,’ he says.

Now 41, he’s made his name among Italian wine 

appassionati (wine lovers) for championing what the 

Italians call vignaioli (vignerons in French): 

independent producers whose wines reflect the 

personalities of their grapes and terroirs.

Whether from the slopes of Mount Etna in Sicily, 

the hills of Montefalco in Umbria, or Barolo in 

Piedmont, Falsini’s wines express the depth and 

character of unique grapes made in unique places.

‘I’m crazy about Italy: it’s never boring,’ he says 

enthusiastically. ‘It’s a mosaic of situations and has 

still got so much to say and give, especially from its 

indigenous varieties which have been grown on 

landscapes that range from plateaus to volcanoes, 

seasides to high mountains. 

Relishing the challenge
‘I work with over 20 different grape types and, if I 

had to explain the link between them, it would be 

that these native varieties are much trickier to grow 

than Cabernet, Merlot and Syrah,’ Falsini says. ‘Why 

do you think people gave up on them 20 years ago? 

‘You can’t get away with planting Sangiovese in 

the bottom of a valley – it will never ripen. These 

grapes have a symbiotic relationship with their 

traditional growing areas. That may be due to 

selections made over time, but it means they 

remain place-specific.’

How does he see the international market for 

Italian wines? ‘I think the world wants Italy, in every 

Falsini’s choice  
San Lorenzo, Passopisciaro, Etna Rosso, Sicily, 

produced by Girolamo Russo

N/A UK www.girolamorusso.it

‘This, for me, is the essence of a wine: it expresses 

the depth, balance and minerality of 90-year-old 

Nerello Mascalese vines growing at 700m, on the 

northern side of Mt Etna. I’ve worked with its 

producer, Giuseppe Russo, from the start. This was 

his first single-vineyard wine. Naturally grown, the 

grapes are picked very late, when they’re perfectly 

mature. It has helped Passopisciaro become known 

internationally as the foremost Etna production area.’

http://www.girolamorusso.it
http://circlestudio.it


way. It’s a country with so much food, culture and 

beauty – and we haven’t managed to ruin it all, yet,’ 

he laughs. ‘In the international market, our native 

varieties are appreciated by critics and specialised 

consumers, but we need to educate the wider 

market about them. The British, Americans and 

Chinese know mainly about Merlot, Cabernet and 

perhaps Malbec, so if you talk to them about 

Sangiovese it’s already a stretch, not to mention 

other, less well-known varieties, like Sagrantino, 

Zibbibo, or Nocera.’

Falsini is fascinated by the different ways in 

which the same grape can be interpreted in an 

area. ‘If one producer wants opulence and 

concentration in a wine that will need time to 

achieve its elegance, and his neighbour looks 

instead for something that will be ready to drink 

sooner, I’ll help them both to make clean, drinkable 

wines. But I defy anyone to recognise my 

“handwriting” in either wine. I don’t impose a style;

I’m merely a tool to help them reach their goals.’

Always fascinated by local 

grapes, Emilio Falsini (left) 

tastes Nerello Mascalese 

with  Giuseppe Russo on 

the slopes of Mt Etna

‘Native varieties are appreciated by 

critics and specialised consumers, but 

we need to educate the wider market’

➢

mailto:info@cantinanegrar.it
http://www.cantinanegrar.it
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Lorenzo Landi
HAVING WORKED FOR some of the country’s most

enterprising estates, Lorenzo Landi is a well-known

figure in the Italian wine world.

‘Studying agronomy came naturally in my family:

it was the subject of choice for both my father and

brother,’ says Landi with his soft, Tuscan lilt. ‘Wine

came naturally for us too. There weren’t many job

opportunities for agronomists so I also studied

viticulture and oenology.’

Landi, 50, grew up in Pescia, in northern

Tuscany. After his masters he worked in a cellar in

Burgundy. ‘I learned how they vinify but also to

respect – and protect – the grapes. In the end,

there’s not so much complication behind great wine.’

His first job was in Vinci, at the Cantine

Leonardo da Vinci cooperative. After five years he

moved to Saiagricola, the group of farms belonging

to one of Italy’s largest insurance companies.

(Under Italian law, these companies must invest in

property assets.) There he met Denis Dubourdieu,

its consultant since 1995, and with whom he later

also collaborated at Lungarotti in Umbria. ‘Working

with Denis has been a rare, formative experience

that’s covered every aspect of winemaking, from

managing the vines and tasting, to handling

climate change,’ he says.

‘For me, the direction an estate takes should come 

from its owners. I’m there to help them achieve the

kind of wine they want to produce. But, at the same

time, you can’t go against the uniqueness of a place. 

So you could say that mine is an absence of style:

each area has its own wine, which will come out

naturally if we let it and don’t impose a personal

style that’s the same wherever the wine is made.’

Nurturing potential
Landi consults for estates across Italy. ‘I’m

particularly interested in varieties that produce

original, long-living wines, and that’s true of many

– but not all – of the indigenous types. I think

Aglianico at Taurasi or in Basilicata, Etna’s Nerello

Mascalese, and even Puglia’s Nero di Troia all have

huge potential. As does Sardinian Cannonau. When

I began to work with that, I thought its sweet, rosy

tones were due to over-ripeness, but I now see that

they’re an integral, attractive, part of its character.’

Landi makes mineral whites from Pinot Bianco

and Sauvignon Blanc in Friuli. ‘I’m particularly

excited by Verdicchio in Le Marche, and Pecorino in 

Abruzzo,’ he says. He works with Sangiovese all over 

Tuscany but also near Rimini, in Romagna, in an

area that’s just as hot.

How does he feel about the future of Italian

wine? ‘We’re in full growth now. After all, most

quality Italian wines have only been made for 20

years. So we’re like children, still developing. I

worry that we’ve tended to follow market fashions,

which is not great in wine: first with huge, over-

concentrated wines, and now with subtler, more

fruit-driven wines that also risk being too similar.

In the top areas we need to focus more on wines

that are pure and long-living, more territorial and

distinctive. We should slow down and give them the 

time to develop. We’ve got amazing raw materials

and soils, we just need to grow up a bit more.’ D

Landi’s choice
Pecorino, Abruzzo, produced by Cataldi Madonna

£28.50 Astrum Wine Cellars

‘This white grape is an ancient variety from areas between 

Abruzzo and Le Marche; it almost died out. It grows high in cool 

slopes of limestone in the Apennine Mountains where sheep also 

graze (pecorino means ‘of sheep’), and balances power, richness 

and aromatic intensity. Luigi Cataldi Madonna was the first to 

believe in it again. This ages well, with notes of flowers, passion 

fruit and grapefruit, plus good acidity and minerality.’

‘Mine is an 

absence of 

style: each  

area has its 

own wine, 

which will 

come out 

naturally  

if we let it’

Carla Capalbo is an award-winning food, wine and 

travel writer and photographer

Lorenzo Landi lets the owner 

lead the way and loves to work 

with varieties that produce 

wines with the ability to age 



http://www.cantinemelini.it
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Rising values
As Bordeaux’s pricing woes continue, interest in Italy as a 

fine wine investment vehicle grows, with SuperTuscans and Barolos 

leading the way. Ella Lister analyses the hot prospects

ITALY HAS BEEN gaining traction in the fine wine 

market for several years, and now offers bona fide 

alternatives to more established investment wines 

from neighbouring France. As blue-chip Bordeaux 

has floundered since mid-2011, Italy has gradually 

filled its shoes, in both volume and value terms. 

Italy’s share of trade on the Liv-ex exchange has 

climbed steadily since 2010, culminating in a 

record 13.4% rise in September 2014, more than six 

times its average for the last eight years (see Chart 1). 

This is thanks to increased interest in Italy’s 

wines from all quarters. Wine merchants are 

augmenting their Italian offerings, auction houses 

are dedicating more and more catalogue space to 

Italy, and even investment funds are making room 

in their portfolios for blue-chip Italian wines. 

Italy’s modern-day status as a source of 

investment-grade wine began with what are now 

widely known as SuperTuscans, and these remain 

the key focus of investors. This category was born 

with the first commercial vintage of Sassicaia in 

1968, closely followed by Tignanello and Solaia in 

the 1970s, then Ornellaia and Masseto in the 1980s. 

Many other wines belong to this group, or at least 

aspire to do so. ‘There are only seven or eight 

authentic SuperTuscans, wines that have really 

gained a great reputation and proved themselves 

year after year,’ argues Piero Antinori, who teamed

up with Bonhams in October to auction several lots

of Solaia, Tignanello and Guado al Tasso ex-château.

SuperTuscans have in common several 

characteristics which lend themselves to investment:

the use of international grape varieties, a strong 

brand, and large volumes. Bordeaux blends (or at 

least the presence of some Cabernet alongside the 

indigenous Sangiovese in the case of Solaia and 

Tignanello, ‘to retain the character of Tuscany,’ 

says Antinori) make the wines accessible to 

Bordeaux lovers, and are also the reason they were

denied entry to DOCG appellations and had to settle

for lowlier IGT status. This worked in their favour, 

compelling them to develop a strong brand name in

their own right. So successful was Sassicaia that it 

was granted its own appellation – Bolgheri Sassicaia

DOC – in 1994. Like their Bordeaux counterparts, 

most SuperTuscans are produced in large 

quantities, providing liquidity and making them 

viable components of a wine investment portfolio. 

In general, SuperTuscans have lived up to their 

label, tripling in price over the last decade (Chart 2). 

The Liv-ex SuperTuscan index has not seen the 

peaks and troughs of the Bordeaux first growths, 

but has climbed steadily, and despite flattening out 

over the last year, has proved a better investment 

over two, five and 10 years. It is unsurprising, then, 

that wine funds have started to pay attention. Wine

Asset Managers’ funds now include 2-3% of Italian

wine, and this might increase, though ‘not above

10%’, says WAM partner Miles Davis. SuperTuscans

‘trade a lot, they’re in the restaurants, and they

drink early,’ he notes approvingly.

SuperTuscans have not shied away from this

calling as investment-friendly brands; in fact, most

embrace it. Masseto, for example, declared itself in

a 2008 press release to be ‘a parachute for investors

in times of crisis’, as it announced it was to be the

first Italian wine to be sold on the Place de Bordeaux.

The arrangement seems to work well: one year after

release, the 2008 vintage had risen in price by 48%,

the 2009 by 71%, and the 2010 by 90%. This is in

contrast to the ambitious en primeur pricing in
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Chart 1: Italy share of trade on Liv-ex compared with Bordeaux (%)
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Above: with Cabernet 

Sauvignon and Cabernet 

Franc in the blend, Piero 

Antinori’s Tignanello was 

among the wines to 

launch the SuperTuscan 

movement

Below: Italy’s share of 

Liv-ex trade is on the rise

➢
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Bordeaux in recent years, where many crus have

lost value since release. For SuperTuscans in

general, ‘pricing is favourable even in heralded

vintages and you therefore cannot cite a vintage

today which trades below its release price,’ notes

Steve Weids, Atlas Fine Wines’ head of sales.

Antinori believes Bordeaux crus suffered from

being ‘too financially minded’, and becoming too

reliant on China, where collectors bought Bordeaux

‘at any price’. He cautions that ‘when wine becomes

solely speculative, it’s gone wrong’. He fears that for

Italian wines too, ‘China could be a danger’. This

fear seems unfounded for now, despite growing

interest in Hong Kong. Rome-based auction house

Gelardini & Romani started holding Italy-focused

sales in the city in 2011. Co-CEO Raimondo Romani

noted, after its sale in April 2014, that Italian wines

performed very well – 97% sold – while uptake for

French offerings was poor. Elsewhere, Luce della Vite,

a SuperTuscan that orginated as a joint venture

between the Frescobaldi and Mondavi families, saw

exports to Asia increase almost threefold in value

terms between 2009 and 2013.

Just as collectors of Bordeaux often move onto

Burgundy, so lovers of Tuscan wine are discovering

Piedmont. Unlike Tuscany with its IGT 

powerhouses, Piedmont has only DOCs and DOCGs. 

Barolo and Barbaresco are the DOCGs to watch 

from an investment perspective. Possessing none of 

the same investor-friendly characteristics of 

Bordeaux classed growths or SuperTuscans, these 

noble Piedmontese wines more closely resemble 

great Burgundies. Made in northerly climes, from a 

single grape variety – Nebbiolo to Burgundy’s Pinot 

Noir – in far smaller quantities, they are identified 

by place as opposed to brand name.

Piedmont is reminiscent of Burgundy two decades 

ago, with generational change and a move away from 

négociant-blended bottlings. The wines are already 

being identified as potentially savvy investments, in 

particular Barolo. One thing holding the appellation 

back is its inconsistent and often vague vineyard 

boundaries. Unlike in Burgundy, there is no official 

classification system for the different climats, only 
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Chart 3: SuperTuscans vs Piedmont
Indexed performance, with September 2004 price set as 100
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Masseto commands an average market price of 

more than £400 per bottle for the last 10 available 

vintages, over four times that of the other top 

SuperTuscans, and more than some Bordeaux first 

growths. This is despite there being little difference 

in critics’ scores for the different wines, especially 

between Masseto and Ornellaia, both made by Axel 

Heinz. Ornellaia thus seems to represent relative 

value, and certain minor vintages in particular. 

Masseto’s average price has quintupled over the 

last decade. Heinz believes it will continue its 

upwards trajectory, as ‘there are only about 30,000 

bottles for the world with an ever increasing 

demand’. However, WAM’s Miles Davis says it is ‘too 

expensive’, which is why it doesn’t feature in his 

wine fund portfolios. ‘We may have got it wrong,’ he 

accepts, but Masseto’s prices have indeed flattened 

out over the last year, and even dropped a little. 

However, many SuperTuscans still represent 

good value relative to Bordeaux, at less than half 

the price of first growths. ‘Certainly one reason why 

people are starting to be more interested in buying 

SuperTuscans as an investment is the high prices of 

Bordeaux,’ says Antinori. His flagship wine, Solaia, is 

the next priciest SuperTuscan after Masseto, and is 

Relative SuperTuscan pricing

‘As with Bordeaux collectors moving onto 

Burgundy, so Tuscan lovers are finding Piedmont’

Average price for the last 10 vintages
Tignanello £58

Solaia £115

Sassicaia £104

Ornellaia £108

Masseto £413

Average SuperTuscan £159

Average Bordeaux first growth £327

Chart 2: SuperTuscans vs Bordeaux first growths over 10 years
Indexed performance, with September 2004 price set as 100

SuperTuscan index Liv-ex 50 (Source: Liv-ex)
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also sold via Bordeaux négociants, but has 

underperformed, rising only 29% over 10 years. 

Tignanello, its less expensive older brother, has 

fared better, rising in price by 157%. It still costs only 

£58, due to higher volumes and slightly lower 

critics’ scores than its peers. 

Above: although there is 

some way to go to catch 

up with the SuperTuscans, 

wines from Piedmont are 

beginning to make their 

mark with investors

Below: in comparison 

with Bordeaux first 

growths, SuperTuscan 

wines have performed 

steadily over the last 

decade, tripling in price



those which are better known, little known, or 

virtually unheard of. However, there is a greater 

understanding of village and vineyard site 

characteristics, and wines from renowned 

vineyards, made by star producers, are quickly 

adding to their core group of loyal followers. 

The exceptionally well-received Barolo 2010 

vintage has played no small part in igniting 

interest, with high scores from the critics and much 

ado from the merchants. Antonio Galloni called 

2010 ‘one of the all-time great vintages for Italy’s 

most noble red.’ Richard Dawes Fine Wine saw ‘hot 

demand’. Collectors are thirsty for Barolo, and 

offers came thicker and faster than ever before in 

2014. ‘We have certainly witnessed a significant 

increase in demand for Barolo this year, with clients 

now looking back at other notable vintages,’ says 

Weids. On 15 November, Sotheby’s offered its most 

significant collection of Italian wine ever, featuring 

growers such as Gaja, Giacosa, Aldo Conterno and 

Giacomo Conterno. The hype around 2010 is likely 

to drive up prices in general, and investment-

minded collectors could do worse than to add some 

of the bigger names to their cellars (see Chart 3). 

Over the decade to September 2014, a selection 

of three benchmark Piedmont wines – Luciano 

Sandrone’s Barolo Le Vigne, Gaja’s Barbaresco and 

also Gaja’s Langhe Sorì Tildìn (declassified to 

Langhe DOC to allow for 5% of Barbera alongside 

the Nebbiolo) – have appreciated on average 43%, 

compared to 142% for the five wines included in 

Liv-ex’s SuperTuscan index. Only Solaia has trailed 

behind. This could change if Piedmont begins to 

attract the fanatical attention showered on some 

rare Burgundies. However, Piedmont has something 

else in common with Burgundy: its small production 

volumes make it less liquid than its southerly 

counterpart, and therefore less practical for 

professional investors. ‘We haven’t ruled out 

Piedmont,’ says Davis in relation to his fund 

portfolios. ‘But it’s a bit tricky in the way that 

Burgundy is.’ Weids echoes this caution, saying, 

‘Paper values may flatter and it may not be as easy

to place the wine when it comes to eventual sale.’ D

Ella Lister is a strategy consultant for Octavian Wine 

Services and an awarded freelance wine writer

The renowned family-

owned Aldo Conterno 

winery is one of the most 

revered names in Piedmont

COL D'ORCIA

Via Giuncheti - 53024 Montalcino - Siena - Italia 
Tel. +39 0577 80891 - Fax +39 0577 844018

WWW.COLDORCIA.IT

http://WWW.COLDORCIA.IT


BY THE TURN of this millennium, 

Barolo’s golden age was underway. From 

the second half of the 1990s, a span of 

successful vintages leading up until the 

most recent in bottle, 2010, was 

interrupted by only two consecutive 

harvests – 2002 and 2003 – which were 

sub-standard; the rest are classified in 

varying degrees between good and 

outstanding.

This is hardly typical: even as recently

as the 1980s, an average of three or four 

good years per decade at best was the 

norm. With no historical precedent for 

such a favourable run, clearly some sort 

of explanation becomes necessary.

Changes in the field
Climate change is certainly a factor. 

Whether higher temperatures in recent 

years can be attributed to global 

warming or the cyclical nature of 

weather patterns remains uncertain. 

However, growers agree that the warmer 

weather has been a bonus as the Nebbiolo

grape typically ripens in mid-October, 

and historically even later.

A more considered explanation points

to a much improved approach to 

viticulture, particularly throughout the 

1990s, from which growers are reaping 

the benefit. Better clonal selection; 

treating each vine individually rather 

than systematically; a general shift from 

the use of chemical treatments and 

fertilisers to more environmentally 

friendly farming methods; and finally 

widespread use of bunch thinning have 

combined with dramatic effect. Bunch 

Barolo’s 
golden age

It’s been an exceptional start to the

21st century for Piedmont’s Barolo 

producers. Michael Garner finds out 

what’s behind this unprecedented 

string of strong vintages and homes in 

on the producers and wines to seek out
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thinning, in particular, has helped ripen 

fruit more quickly, though some argue 

that the practice promotes a surge in 

sugar levels for the harvest, with a 

corresponding drop in acid levels and 

little benefit for the phenolic maturity of 

the grapes.

Earlier ripening does, however, allow 

the crop to be harvested before the 

arrival of the unpredictable weather that 

hits the area around mid-October 

onwards. Growers recount how their 

fathers would be a bag of nerves leading 

up to harvest time, never knowing 

whether or not the grapes would ripen 

before the bad weather set in.

Above: at the helm of E Pira & Figli, Chiara 

Boschis is seeing more interest in organics 



The green scene
With the recent UNESCO recognition of 

the area as a World Heritage site, the 

organics movement is gathering 

momentum. Chiara Boschis, who runs 

the historic E Pira & Figli with her 

brother Giorgio, maintains: ‘We’re 

creating a mini El Dorado. This was an 

area people couldn’t wait to get away 

from – now everyone wants to join us. 

Our future is definitely green.’ 

Cordero di Montezemolo, one of the 

few estates with a vineyard that 

surrounds its hilltop winery, will release 

the first vintage of certified organic 

Barolo shortly. Cavallotto, similarly 

blessed with wraparound vineyards, has 

been practising sustainable methods for 

decades – so far without seeking official 

recognition. Others are following. Yet such 

is the stigma attached to using synthetic 

treatments that some growers perhaps 

‘protest too much’. There is less interest 

evident, for now, in biodynamic farming, 

although Ceretto, never a company to let 

the grass grow under its feet, is reputedly 

moving in that direction.

The third major factor is a much more 

careful approach to cellar practices. 

Improved hygiene was undoubtedly a 

necessary step, as was the use of 

better-maintained and cleaner wood, 

whether large or small barrels (the recent 

trend is back towards the former). 

Fermentation practices are better 

researched, though there is plenty of 

variation – from fermenting in open-

topped wooden vats (as still practised at 

Giuseppe Rinaldi for its Brunate Barolo) 

through to batteries of gleaming 

stainless steel fermenters of all shapes 

and sizes – allowing producers ample 

scope for freedom of expression. 

This gives Barolo today a broad 

spectrum of styles, ranging from a bright, 

pale garnet to a much deeper and darker, 

ruby-toned colour; from intense and 

ethereal to richer and more powerful 

aromas; and from medium to full body. 

A structure based on high levels of acid, 

tannin and alcohol remains constant.

Nature or nurture?
Combine these three factors and the 

onset of a golden age makes a lot more 

sense. The region is already basking in a 

newfound sense of self-confidence: 

production has doubled over the past 25 

years thanks to rising demand. Growers 

have built on that success and Barolo has 

a far more commercial, approachable style 

than ever before. But anomalies remain. 

Where once warmer years were the most 

successful, nowadays cooler vintages 

seem to produce the truly classic wines. 

Barolo never fails to surprise. Perhaps it’s 

simply that producers have learned how 

to cope with trickier vintages.

My following vintage guide to 

2000-2010 provides a ‘rule of thumb’ of

which wines to drink and when.

‘From fermenting in open-topped 

wooden vats through to batteries of 

gleaming stainless steel fermenters… 

allows producers ample scope for 

freedom of expression’

The Barolo producers you
can rely on...
These producers are more than likely to produce great

wines in most vintages: Aldo Conterno, Altare, Brezza,

Bruno Giacosa, Cavallotto, Ceretto, Clerico, Conterno

Fantino, Cordero di Montezemolo, E Pira & Figli, Ettore

Germano, Gaja, Giacomo Conterno, Giuseppe Rinaldi,

Massolino, Mauro Mascarello, Ratti, Sandrone, Scavino,

Vietti and Roberto Voerzio.

Consult our vintage guide (overleaf) for a few perhaps

less-familiar names whose wines have performed well

in specific vintages and are worth seeking out.
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Far left: Sobrero’s Pernanno Riserva in 2000 

kicked off an exceptional decade, finishing 

with Sandrone’s Cannubi Boschis 2010 (right)

➢
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BAROLO

2010
A glorious vintage to sign off the decade with!  

The coolish and sometimes wet growing season 

gradually improved through a fine September with 

more stable conditions at harvest time. The wines 

have a lot in common with 2008, although rather 

higher acid levels should help give them an even 

longer life. They show exceptional early promise: 

elegant, beautifully balanced and perfumed wines 

that could live for decades.

Drink 2020-2040

Recommended Francesco Rinaldi, Cannubi; Livia 

Fontana, Villero; Serio e Battista Borgogno, 

Cannubi; Rivetto; Serradenari; Sobrero, Ciabot 

Tanasio; Gigi Rosso, Arione.

Sandrone, Cannubi Boschis 2010 19.5/20pts (98pts)

£120 Asset Wines

Flashes of exotic fruit aromas with notes of coffee and 

spice. Full and round on the palate with a hint 

of velvet already. A beautiful flower still 

tightly in bud. Drink 2020-2040 Alcohol 14.5%

Vietti, Lazzarito 2010 19 (96) 

£90-£122 Asset Wines, Bibendum, Exel Wines

Closed still but with emerging notes of violet, 

blackberry and truffle. Waves of succulent 

fruit with chalky and earthy tones. Lovely 

structure with very fine tannins. Fabulous. 

Drink 2020-2040 Alc 14%

Renato Ratti, Rocche dell’Annunziata 2010 18.5 (95)

£64.95 Vagabond

Fresh aromas of juicy ripe fruit with hints of mint and 

sage. Fresh, ripe and sweet palate with plum and black 

cherry flavours. Approachable now, yet to reach its peak 

and will keep. Drink 2018-2030 Alc 14.5%

2009
A warm, generally dry vintage with slightly higher 

than average temperatures resulted in round, fleshy 

and friendly wine, with lowish acid levels that are 

excellent for short to medium-term consumption 

(generally before the 2008s and 2010s).

Drink 2015-2030

Recommended Bovio, Vigna Arborina; 

Rocche Costamagna, Rocche dell’ 

Annunziata; Bussia Soprana, Vigna 

Colonello.

Roberto Voerzio, Brunate 2009 19 (96)

£119 Asset Wines

Lovely freshness with aromas of black cherry, 

earth and clove. Plush upfront fruit with fresh 

acidity and finely grained tannins. Exemplary 

length and potential for improvement. So elegant. 

Drink 2020-2035 Alc 14.5%

2008
A cooler vintage with a smallish crop helped by 

stable weather towards the end of the growing 

season. These are classically styled wines that show 

firm tannins and good sugar/acid balance; they 

should age very well. 

Drink 2018-2035

Recommended Ascheri, Sorano; Sergio 

Barale, Bussia Riserva; Serradenari; 

Oddero, Bussia Riserva, Vigna Mondoca.

Massolino, Vigna Rionda 2008 19 (96)

£70.63-£96.99 Exel Wines, Justerini & Brooks, 

Liberty Wines, Planet of the Grapes

Fresh still with herbal-toned, ripe fruit aromas. 

Juicy fruit on the palate with developing notes 

of chocolate and spice. Excellent harmony and 

structure. Glorious now, will improve and could keep for 

another 20 years. Drink 2020-2035 Alc 14%

2007
A generally warm and dry vintage for an early 

harvest of ripe and healthy fruit. Wine styles are 

very forward and expressive, with lowish acid and 

high alcohol. Again, delicious for early consumption.

Drink 2015-2025

Recommended Sobrero Pernanno, Riserva; Boroli 

Cerequio; Rocche Costamagna, Bricco Francesco; 

Oddero, Bussia Soprana, Vigna Mondoca.

The great vineyard names 

may be familiar to Barolo 

lovers – Cannubi, Sorano 

and Bussia. What is more 

unusual is the fabulous run 

of good vintages top 

producers are enjoying

‘Bunch thinning, in particular, has helped ripen fruit more quickly’

➢



2 4  |  I t a l y  2 0 1 5  •  D E C A N T E R

2006
Despite heavy rains in early September, stable

conditions returned towards the end of the month

carrying through into October and prolonging the

ripening season for a relatively late harvest.

Splendidly aromatic and intense wines with good

levels of tannin and acidity, marking the vintage

out as a classic with excellent ageing potential.

Drink 2020-2035

Recommended Boroli, Villero; Marcarini, Brunate,

Livia Fontana, Villero; Podere Luigi Einaudi, Nei

Cannubi; Seghesio, Riserva.

E Pira & Figli, Cannubi 2006 19.5 (98)

£65 Asset Wines

Aromas of raspberry and mushroom with

hints of seasoned wood, liquorice and spice.

Glorious, scented palate with fresh acidity

and perfectly ripe tannins. A glittering jewel.

Drink 2020-2035 Alc 14%

Paolo Scavino, Bric del Fiasc 2006 19.5 (98)

£62-£82 Asset, Justerini & Brooks, Vini Italiani

Ripe, red fruit and liquorice with hints of cinnamon,

nutmeg and clove. Broad, fleshy and sweet with

excellent balance and definition. Polished, poised and

long. Classic. Drink 2020-2035 Alc 14.5%

Brezza, Bricco Sarmassa 2006 19 (96)

N/A UK www.brezza.it

Spicy-toned raspberry and black cherry aromas. A hint

of mahogany! Rich but supple with good tannins and

extremely fresh still. Balanced and elegant with great

length. Drink 2020-2035 Alc 14.5%

2005
A criminally under-valued vintage! At first, due to

the relatively early harvest (avoiding the heavy

rains predicted for October), the tannins seemed

hard and green, but the wines have developed

beautifully in bottle. The best have a quite magical

fragrance that sets 2005 apart from most other

Barolo vintages.

Drink 2017-2030

Recommended Sobrero, Ciabot Tanasio; Bovio,

Vigna Arborina; Boroli, Cerequio.

Giuseppe Rinaldi, Brunate 2005 19.5 (98)

N/A UK tel: +39 0173 56156

Lovely broad, spicy fruit aromas with notes of 

seasoned leather and clove. Massive sweet, 

rich palate and fine tannins. Ethereal aromas 

to finish. Drink 2017-2027 Alc 14%

Cordero di Montezemolo, Monfalletto 2005 

18.5 (95)

£37.99-£39.99 Eurowines

Lovely fragrance – sweetly aromatic, even floral, with 

notes of coffee, spice and mint. Soft and plush in style 

with sweet, juicy fruit and fine balance. Gentle, tapering 

finish. This is the essence of La Morra! Drink 2015-2025 

Alc 14.5%

2004
A much heralded vintage, with a larger than normal 

but healthy crop. The wines have not held up quite 

so well, ageing more quickly than anticipated: 

fleshy and ripe, although often one-dimensional. 

Drink 2015-2020

Recommended Castello di Verduno, Massara; 

Bovio, Arborin;  Sobrero, Pernanno Riserva, Podere 

Luigi Einaudi, Nei Cannubi; Marcarini, Brunate; 

Livia Fontana, Villero.

2003
The warmest vintage of the period. Hot, jammy 

aromas and flavours and high alcohol levels 

characterise the wines, as do green tannins due to a 

lack of phenolic ripeness at harvest. Few excelled, 

though E Pira and Brezza were better than most.

Drink 2015

2002
Everything that could go wrong did, and few 

growers released any Barolo at all. With careful 

selection however, decent wines were made, the 

best being: Castello di Verduno, Monvigliero; Paolo 

Scavino, Bricco Ambrogio; Massolino, Vigna Rionda. 

Drink 2015

2001
A great, classic vintage. Following a long, sometimes

hot summer with decent rainfall, cooler conditions 

towards harvest slowed down ripening and allowed

for full phenolic maturity along with good levels of 

sugars and acids. Barolo at its best: the wines are 

built to last and the best promise to develop further.

Drink 2018-2035

Recommended Oddero, Mondoca di Bussia; Castello 

di Verduno, Massara; Marcarini, Brunate.

Cavallotto, Bricco Boschis, Vigna San 

Giuseppe Riserva 2001 18.5 (95)

£63.39-£74.46 (2006) Exel, Lay & Wheeler

Youthful, black fruit aromas with notes of 

tobacco and seasoned leather. Big, deep, rich,

round and velvety with dark fruit flavours and

savoury earthy notes. Tremendous power. 

Still climbing. Another 20 years of life ahead. 

Drink 2018-2035 Alc 14.5%

2000
A reasonably warm year with decent rainfall and an

early harvest. Charming wines. Good acidity and 

tannins have enabled them to hold up well. 

Drink 2015-2025

Recommended Ascheri, Sorano; Sergio Barale, 

Bussia Riserva; Silvano Bormida, Bussia; Sobrero 

Pernanno Riserva. D

BAROLO

There are Barolos to seek 

out from every year in the 

last decade, whether to 

drink now or to lay down

These notes are from 

various tastings in 

autumn 2014. They 

represent a cross-section 

of the styles available 

today, from the paler, 

aromatic wines of Brezza 

and Giuseppe Rinaldi, to 

the richer, fuller-bodied 

Barolos of Cavallotto and 

Massolino.

Michael Garner has 

specialised in Italian wine 

for more than 25 years as 

an importer, author and 

educator

http://www.brezza.it


Tolaini
Boutique wines in Tuscany

Tolaini – 
Press Awards
Robert Parker:

Picconero 2010 

 94pts
Valdisanti 2010 

 93pts
Al Passo 2010 

 92pts
Chianti Classico 

Riserva 2011 

 91pts
James Suckling:

Picconero 2010 

 94pts
Valdisanti 2010 

 93pts
Al Passo 2011, 2010 

 91pts
Chianti Classico 

Riserva 2011 

 92pts
Wine Spectator:

Picconero 2009 

 94pts
Valdisanti 2008, 

2007 

 90pts
Al Passo 2008 

 91pts
Gambero Rosso:

Picconero 2010, 

2009 

Valdisanti 2008 

 M
any of us have dreams

of returning to our roots, 

but few do it in the 

spectacular fashion of 

Pierluigi Tolaini, 

proprietor and moving force behind the 

Tolaini winery in Tuscany. Pierluigi kept 

his dream alive for 40 years after his 

emigration to Canada at 20 years old in 

1959. Then a successful career in 

transportation gave him the means to 

return to Tuscany, look for a winery, and 

live the next dream: to make one of 

Italy’s best wines, no less.

Four years of research eventually led 

to the acquisition of an estate in the 

prime Chianti Classico producing area of 

Castelnuovo Berardenga, south of 

Florence and east of Siena. Tolaini has 

obvious potential: just one look at the 

amphitheatre vineyards tells you that. 

Experts have likened the Castelnuovo 

Berardenga area in style terms to 

Pauillac in Bordeaux, producing wines 

with rare power and intensity.

To make the best wines possible, the 

first necessity is the suitability of the 

vineyards, since it is a truism of winemaking 

that wines are only as good as the grapes 

that the soil produces – “the best fruit 

produces the best wine” is the fundamental 

principle of the Tolaini estate. In fact, the 

property produces fruit of unsurpassable 

quality and this fruit is evident in every 

sip of the estate’s four red wines.

The second necessity is people, 

to provide their expertise, which led 

Pierluigi to put together a highly 

qualified team of professionals, who 

share his vision about making the best 

wines possible in this unique terroir. 

Diego Bonato runs the winery, but the 

most recent recruit is Ruggero Mazzilli, 

who is the founder of  the  Experimental 

Station for Sustainable Viticulture in 

nearby Gaiole in Chianti and now 

Tolaini’s consulting agronomist.

The estate is young, not even 20 

years old in its current incarnation, but 

the results are already beginning to 

come in. Gambero Rosso, Parker, 

Suckling and Wine Spectator have 

voiced their approval for the four red 

wines Tolaini produces:

• Picconero – based on Merlot and 

Cabernet Sauvignon, with 5% Petit 

Verdot. The top wine produced only in 

the best years.

• Valdisanti – based on Cabernet 

Sauvignon and Sangiovese, with 5% 

Cabernet Franc.

• Al Passo – a Supertuscan blend of 

Sangiovese with 15% Merlot.

• Chianti Classico Riserva – the cru 

version “Montebello Vigneto 7” has 

been awarded the new superior status: 

Gran Selezione

www.tolaini.it

Right: Pier Luigi 

Tolaini, winery 

owner and 

entrepreneur, 

with his daughter 

Lia Tolaini-Banville

DECANTER PROMOTION

http://www.tolaini.it


White surprise
Richard Baudains attended the Alto Adige PInot Bianco Symposium with 

low expectations and memories of watery, characterless whites. Totally 

wowed by the wines, he explains here what lies behind the transformation
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PINOT BLANC IS very much the Cinderella of the

Pinot family. Its noble lineage (it descends directly

from Pinot Noir) is not recognised in the widely

used German name ‘Weissburgunder’ and, to make

matters worse, it has often been confused with

Chardonnay. Though it is capable of making wines

of sensual elegance and refinement, it is incapable

of seducing international markets, which continue

to be dominated by the vastly inferior Pinot Grigio.

In most parts of the world, Pinot Blanc is

relegated to the category of ‘minor variety’. In

Germany, the world’s biggest grower of Pinot Blanc/

Weissburgunder, it is condemned to live in the

shadow of Riesling; and in Alsace, its place in the

pecking order is several places below that of

Riesling and Gewürztraminer. Probably the only

region anywhere with a passionate belief in this

beautiful, misunderstood variety, and a vision for

its future, is Alto Adige.

It was not always thus. When I lived in the

regional capital of Bolzano in the 1980s, Pinot

Bianco was the default setting for card players in

the local bars, and it was watery and totally

characterless. Sporadic, subsequent tastings had not

changed my perception much, so when I signed up

for the recent Alto Adige Pinot Bianco Symposium,

it was without particularly high expectations. But

in the event I was totally wowed by the wines – and

I am hard to impress when it comes to white wines.

Aim high
Pinot Bianco has been recorded along the upper

valley of the Adige since the mid-19th century,

although it was only granted its own DOC in Alto

Adige in 1985. At that time yields were generous and

the wines were light, dry and very simple. Since then

profound changes have taken place. Alto Adige has

shaken off its insularity to become one of Italy’s top

white wine regions – some would argue the top

region. Sauvignon Blanc and Gewürztraminer were

the first grape varieties to make an impact here, but

today the wine which is setting the wires humming

is Pinot Bianco.

Several things are behind the huge improvement

in quality. One has been a drastic reduction in

yields, another the replacement of the traditional

pergola with the guyot training system, which is

much better suited to Pinot Bianco. Producers all

agree, however, that the critical factor is terroir.

And that means heading for the hills.

Official figures show that the planting of Pinot

Bianco is increasing, but in selected areas.

Essentially the variety is migrating from the lower

slopes where it was heavily planted in the past, to

higher sites, in particular in the villages around

Appiano, on the right bank of the Adige river. To

realise its amazing potential, Pinot Bianco needs to

look down on the valley from a height of at least

400m. At Terlano, the area’s historic cooperative

makes its prodigiously long-ageing Pinot Bianco

riservas from vineyards which stretch up to 700m.

Snow-capped mountains form the backdrop of

other great sites above Merano (Cantina Merano

Burggräfler), in the valley of the Isarco River

(Gumphof) and even in the northern, Riesling-

friendly Venosta valley (Hofgut Falkenstein). Soils

also play a major role. Wines from the calcareous

right bank of the Adige are generally fleshier, while

the sandy-volcanic soils of the area between

Bolzano and Merano, especially the DOC sub-zone

of Terlano, are steelier and more minerally.

Wide choice
Alto Adige’s extremely savvy cooperatives produce

over two-thirds of the region’s wine. They set the

standards (high) and the prices (highly competitive),

and have a massive influence on trends. A co-op

will typically bottle three levels, an entry-level Pinot

Bianco in the ‘drink youngest available’ style,

possibly a mid-range cellar selection, and a top

single-vineyard cru. Terlaner’s Vorberg is the

archetype of the latter, but other names abound.

Second in terms of the share of production are

the privately owned, negociant-style wineries

which buy in grapes but may also own esteemed

vineyards. Standards are high here, too. Alois

Lageder, for example, produces the complex,

delicately floral Haberle from his organic estate, but

also makes impressive quantities of an excellent

generic varietal wine, sourced from contract growers.

Independent grower-bottlers account for a mere

5% of the output, but their number is growing and

they count among their ranks a new generation of

producers who are young, qualified, committed,

may be organic/biodynamic, own small plots and

have distinctive winemaking styles. Names to

‘The future lies

in the search

for top quality

and personality

through the

matching of

sites and

varieties’
Hans Terzer (pictured),

Cantina San Michele

Appiano

ALTO ADIGE

Left: the slopes surrounding the villages of Appiano have 

become the heartland for top quality Pinot Bianco

Above: Pinot Bianco loves the altitudes of Cantina Terlan’s vineyards, reaching  to 700m 
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ALTO ADIGE

Baudains’ top Pinot Biancos from the hills of Alto Adige
Girlan, Plattenriegl

Pinot Bianco 2013

18.5/20pts (95/100)

£11.81 Enoteca Hukin

Sweet, ripe fruit nose

with notes of butter

biscuits. Rich, fleshy

entry on the palate,

with concentrated

nectarine and candied

peel fruit. Firm

underlying structure, bags of

energy and a long, punchy finish

with salted lime character. Young.

Drink 2015-2020 Alcohol 14%

Gumphof, Südtiroler

Weissburgunder 2013

18.5 (95)

N/A UK www.gumphof.it

Fragrant, complex,

sweet floral nose with a

hint of violets and at

the back a faint

chalkiness. Lovely

mid-weight, balanced,

fluid palate with crisp

green apple character and a long

complex finish with a touch of

orange peel to balance the tangy

mineral flavours. Drink 2015-2018

Alc 13.5%

Lageder, Haberle Pinot Bianco

2012 18.5 (95)

£12.50 Exel Wines, Winedirect

Elegant, refined nose with

delicate complexity. Floral, herby

and zesty, with touches of fennel

and beeswax. Floats gracefully

on the palate towards a lovely,

fresh, grapey finish with bright

fruit and savoury mineral

contrast. Perfect to drink now.

Drink 2015-2016 Alc 13.5 %

Nals Margreid,

Sirmian Pinot Bianco,

2013 18.5 (95)

£10 Lay & Wheeler

Intense, juicy fruit on

the nose with a hint of

flintiness at the back.

Palate is concentrated,

tight, linear and long,

with passion fruit and

mango woven into the

tangy mineral flavours plus a

touch of bitters in the finish. Great

structure and huge length. Very

young, great promise. Drink

2015-2020 Alc 14%

Terlan, Vorberg

Pinot Bianco Riserva

2011 18.5 (95)

£22.50 AG Wines,

Astrum Wine Cellars,

Field & Fawcett

Intense and focused

on the nose, with

hawthorn and citrus,

a touch of sweet spice

and an intriguing

smokiness. Mid-weight body, firm

structure, great crisp,

mouthwatering intensity and

huge length. Huge personality.

Still very young. Drink 2015-2020

Alc 13.5%

Kaltern, Solos Pinot

Bianco 2013 18 (93)

N/A UK www.

kellereikaltern.com

Fresh and delicate on

the nose with floral,

herby complexity, plus

touches of

peppermint, barley

sugar, bread crust and

lemon pith. Crisp

Granny Smith apple on the palate,

with a hint of white peach. Long,

fluid, very natural palate. Still

quite closed on the finish, but will

open out with time. Drink

2015-2018 Alc 13.5%

Thomas Niedermayr, TN 76

Südtirol Weissburgunder

2013 18 (93)

N/A UK

www.Thomas-Niedermayr.com

Concentrated, but still quite

closed on the nose, with an

intriguing mix of sweet ripe fruit

and bitter herbs. Round, fleshy

start on the palate with a ripe

grapey character and lots of

concentration. Fresh lemon zest

on the finish with a touch of

flintiness. Will open up. From

biodynamic growers. Drink

2015-2018 Alc 14.5%

Franz Gojer, Karneid Südtirol

Weissburgunder 2013 17.5 (91)

N/A UK www.gojer.it

Complex, with a nose of savoury

herbs and sweet spices, plus a

touch of dried apricot. Great

structure and volume on the

palate. Big, direct, punchy and

concentrated; bone-dry finish

with notes of marzipan and peach

kernels. Drink 2015-2018 Alc 13.5%

Kellerei St Pauls, Passion Pinot

Bianco Riserva 2012 17.5 (91)

N/A UK www.kellereistpauls.it

Sweet tropical fruit nose, with

pineapple, peach and a slight whiff

of smokiness. Ripe fruit palate

with refreshing, zesty acidity,

delicate structure but great

intensity and a long, crisp finish

with notes of lime and orange

peel. Drink 2015-2018 Alc 13.5%

St Michael-Eppan, 

Weissburgunder, 

Schulthauser, Südtirol 

2013 17 (90) 

£13.99 Eurowines 

Fresh, bittersweet floral 

nose, with classic 

dandelion and orange 

blossom. Substance on 

the palate with cheerful 

yellow apple and citrus 

flavours, good balance, medium 

length and dry finish. Impeccable, 

from a historic producer. Drink 

2015-2018 Alc 13.5%

Note: In the bilingual Alto Adige/

Südtirol, labels may show Italian 

and/or German wine names. 

See p88 for details of UK stockists

look for in this category include the organic estate 

of Thomas Niedermayr at Appiano, the micro-

production of Andreas Sölva from Caldaro, and 

Weingut Stroblhof at St Michele. 

Ageing gracefully
A typical, young Alto Adige Pinot Bianco will be 

fresh and refined on the nose; there is none of the 

blowsy aromatic blast that you get from Sauvignon 

Blanc. The fruit is apples and pears, but picked late 

it can veer towards a more tropical character. There 

will be floral aromas, perhaps a hint of camomile or 

dandelion, and the fingerprint note of orange 

blossom. The palate will have body but also firm, 

reassuring acidity and it will be bone dry, or almost. 

Top wines can develop a marvellous herby 

complexity over four to five years, without ever 

losing their freshness and zip. Pinot Bianco offers 

the winemaker many options. Vinification in 

stainless steel brings out its crunchy apple and 

citrus character. Oak treatment – generally 

tonneaux or traditional larger barrels, which work 

better than barriques – gives depth and complexity 

to the riserva category, which ages for two years 

before release. 

The put-down on Alto Adige whites used to be 

‘technically impeccable, but winemaking by 

numbers, with no personality’. At one time this was 

probably true, but it no longer applies. The Pinot 

Bianco revolution in Alto Adige showcases the 

talents of the region’s winemakers, but more than 

that, it unfolds the terroir map of this beautiful 

region. As Hans Terzer, director/winemaker at  

St Michael-Eppan and one of the region’s most 

authoritative figures says, ‘Alto Adige has passed 

out of the era of technological winemaking and into

the era of terroir. The future lies in the search for 

top quality and personality through the matching 

of sites and varieties.’ As a mission statement, you 

cannot fault that. D

Richard Baudains is a 

DWWA Regional co-Chair 

for Italy and has written 

on Italian wine for 

Decanter since 1989

http://www.gumphof.it
http://www.kellereikaltern.com
http://www.kellereikaltern.com
http://www.Thomas-Niedermayr.com
http://www.gojer.it
http://www.kellereistpauls.it
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Think you know
Pinot Grigio?

Drink again. As Stephen Brook found on a recent trip to Friuli, there is a

nucleus of winemakers crafting Pinot Grigios on the slopes of Friuli with

more poise and persistence than its bland alter-ego ever had

FRIULI

LAST SUMMER, AT a wine event in Barolo, I was 

asked to comment on a range of top Pinot Grigio 

wines from Friuli. I threw caution to the winds and 

remarked that I felt the best wines, while exotic and 

complex, were flirting with overripeness and thus 

heaviness. I was unaware that many of the producers 

were in the room, taking note of what the panel was 

saying. Instead of a stiletto through the shoulder 

blades, I received an invitation to return to explore 

Friuli’s wineries and wines. So off I went.

The American wine blogger Ron Washam 

memorably noted that ‘Pinot Grigio is the Italian for 

"water"'. Outrageous, of course, but everyone knows 

what he’s getting at. Pinot Gris can produce rich, 

satisfying wines in Alsace, Friuli, Alto Adige and 

Oregon, but you’d never know it from the dross that 

has inexplicably made the variety so popular. Who 

would have imagined that Pinot Grigio would

become one of Germany’s most exported wines? It’s

rumoured that the flavourless stuff that comes

from the Veneto is more likely to be Trebbiano than

Pinot Grigio. This is plausible, since Trebbiano is

hardly a byword for ‘flavourful’.

Go your own way
The variety is in urgent need of rescue. There is a

big gap in quality between the average supermarket

Pinot Grigio and the full-bodied wines from the

best corners of Friuli. Even here it’s a difficult

variety to pin down. It bears only a faint resemblance

to Pinot Gris from Alsace, which has a thicker

texture and is often vinified with some residual

sugar to give a wine that, while often gorgeous, is

also sweeter and rounder. Alsatian versions can

also show musky aromas that you rarely find in

Friuli, where the dominant aromas are pear and

apple, though often with stone fruits or citrus to

the fore as well. It’s no newcomer, and had already

been planted in Friuli in the 1840s.

Friuli Venezia Giulia is a vast region, taking in

the flat alluvial lands around Pordenone and Udine 

in the west, and the maritime flatlands of Aquiliea 

and Latisana near the huge Marano Lagoon. Here 

the wines tend to be well made but, with a few 

exceptions, they rarely rise to great heights. The 

problem is one of yields: at least 75 hectolitres/

hectare and thus not ludicrously high, but high 

enough to limit ripening and flavour. (An IGT Pinot 

Grigio can be cropped at up to 190hl/ha. Water 

indeed.) The wines tend to be characterised by 

blandness. Even Marco Rabino of Ca’ Bolani, one of 

the largest producers, admits that its Pinot Grigio is

made to be drunk within two years.

Heading for the hills
The best zones for the variety in Friuli are Colli 

Orientali, Collio and the northern part of Isonzo. 

They have excellent soils and microclimates, but

also a large number of producers who take Pinot

Grigio seriously, even though they may differ in the

styles they aim for. The main difference between

these three zones and those further south and west

such as Grave and Aquileia is that they are mostly

hilly: the soils tend to be marl and limestone, and

growers can choose the right slopes and expositions

to ensure full ripeness at moderate yields.

Annalisa Zorzettig in Colli Orientali green-

harvests to cut yields to around 50hl/ha. Adriano

Gigante, however, says many of his best wines have

come from much higher yields, and he doesn’t

believe that yield, in a good vintage, is a particularly

crucial factor. His wines certainly don’t lack

concentration. Martina Moreale of Il Roncal says

there is no way she can get high yields because of

the poverty of her soils. This too is a major

difference between the hills and the flatlands: the

latter have far more fertile soils.

Gigante explains: ‘Up in the hills there is a

greater diurnal range, and cool nights maintain the

acidity levels, which are not naturally that high

Left: with good slopes, the 

right mix of marl and 

limestone, and producers 

who care, Colli Orientali is 

one of the best areas for 

Pinot Grigio in Friuli

Above: in Friuli, key 

aromas for Pinot Grigio are 

pear and apple, perhaps 

with a touch of stone fruits 

and citrus to the fore
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Pinot Grigios to make you drink again

in Pinot Grigio. The best soils, especially marl, can 

give minerality to the wines, but other factors, such 

as vine age, altitude and exposition, matter too. The 

important thing is not to pick too early, as aromatic 

complexity only occurs when the grapes are very 

ripe.’ Andrea Felluga of family winery Livio Felluga 

adds: ‘We blend wines from different elevations to 

get more complexity. But it’s crucial that the vines 

grow on poor soils.’

As in Alsace, it takes a fairly high ripeness level 

to give wines that are really expressive. Below 13%, 

Pinot Grigio can show a pleasant grassiness but 

little aromatic complexity or weight of fruit. Of 

course, the right balance is hard to achieve. Giorgio 

Badin at Ronco del Gelso produces sensuous and 

voluptuous Pinot Grigio, but the alcohol is high and 

the relatively low acidity can result in a lack of 

persistence. Most producers suppress malolactic 

fermentation to keep maximum freshness in the 

wines, but a handful of top estates such as Livio 

Felluga and Le Vigne de Zamò embrace partial or 

total malolactic, without ending up with flabby 

wines. Andrea Felluga asked me whether I could 

detect that his Pinot Grigio had gone through 

malolactic, and I had to admit I couldn’t.

The Isonzo region has a strong reputation for 

Pinot Grigio. Just 20km from the Adriatic, it’s flatter 

than Colli Orientali and Collio and the terroir 

differs, with stony, clay soils that encourage early 

ripening. The best wines come from the plateau 

Lis Neris, Gris,

Isonzo 2011 18.5/20

(95/100)

£20.42-£24.50

D Byrne, Hedonism

Sumptuous apple and

mango nose. Quite

exotic. Creamy apple

compote flavours on

the palate, opulent

but not heavy. Spicy

and complex, with a seductive

texture and limpid, lifted finish.

Good length. Drink 2015-2022

Alcohol 14%

Vie di Romans, 

Dessimis, Isonzo 

2012 18.5 (95)

£22.28-£33.40  

Widely available via UK 

agent, Liberty Wines

Pale copper-pink. 

Rich, nutty pear 

nose. Creamy, 

powerful and spicy, 

with a juicy texture, 

yet has pungency and fine 

balancing acidity. Very long. 

Drink 2015-2024 Alc 14.9%

Livon, Braide Grande, Collio 

2013 18 (93)

£17-£20 Eurowines, Simply Wines

Ripe, spicy nose, pear crumble. 

Swaggering palate. With great 

breadth of fruit, this is 

concentrated but accessible, with 

fine acidity to balance the wine. 

Pure pleasure and fine length. 

Drink 2015-2022 Alc 13.5%

Schiopetto, Collio 2011 18 (93)

£20 New Generation Wine

Subtle, floral, ripe pear nose. 

Rich, creamy and concentrated, 

with fine but discreet acidity. 

Delicious fruit, nutty but bright 

and elegant. Long. Drink 

2015-2020 Alc 13%

Toros, Collio 2013 

18 (93)

£25.99 (2011) 

Selfridges

Bracing melon and 

mango nose, seems 

oaky although it is 

unoaked. Firm and 

concentrated, with 

extract and vigour, 

ample personality 

and good length. Drink 

2016-2024 Alc 14%

Branko, Collio 2013 

17.5 (91)

£19.40 Hedonism

Heady floral nose 

with ripe apple fruit. 

Good attack, lively 

but also has weight 

and concentration, 

with just a hint of 

sweetness. Balanced 

and long. Drink 

2015-2020 Alc 13.5%

Dario Prinčič, 

Collio 2006 17.5 (91)

£26.67 (2009) Exel

Coppery colour. Startling 

nose of strawberry, 

honey and flowers. 

Medium-bodied, with 

a grape-skin burr, 

moderate acidity, 

and a firm dry finish. 

Biodynamic. Drink 

2015-2020 Alc 13%

La Tunella,

Colli Orientali 2013

17.5 (91)

£11.25 Corney & Barrow

Perfumed citrus

and apple nose.

Concentrated and

suave, yet has firm

underlying acidity.

Fresh and citric but

shows some mineral

complexity and fine length.

Drink 2015-2020 Alc 13%

Livio Felluga, Colli

Orientali 2013 17.5

(91)

£21.52-£27

Widely available via UK

agent, Liberty Wines

Delicate pear nose,

pretty and elegant.

Suave and juicy, with

depth. Intense with

a long spicy finish.

Finesse. Drink 2015-2022 Alc 13%

Marco Felluga, 

Mongris, Collio 2013 

17.5 (91)

£16.49 AG Wines

Rich, heady pear 

nose. Full-bodied 

and concentrated, 

with plump pear fruit. 

Spicy and long, with 

potential to age. Drink 

2015-2022 Alc 13%

Ronco del Gelso, Sot lis Rivis, 

Isonzo 2012 17.5 (91)

£16.86 (2011) Savage Selection

Stern but ripe apple and melon 

nose. Plump and rounded, close 

to overripe with a hint of 

sweetness. Creamy, tangy, long 

finish. Drink 2015-2020 Alc 14.5%

Specogna, Ramato, 

Colli Orientali 2011 

17.5 (91)

£18.99 (2013) Fortnum 

& Mason, Lockett Bros, 

Luvians Bottle Shop, 

The Wine Tasting Shop, 

Valvona & Crolla,  Vini 

Italiani, Winedirect, 

WoodWinters

Onion skin in colour. 

Super-ripe strawberry nose. 

Fresh, sleek and concentrated; 

dry, long and firm. Personality. 

Drink 2015-2022 Alc 13.5%

Venica & Venica, 

Jesera, Collio 2013 

17.5 (91)

£23.50-£25 A Moveable 

Feast, Woodford Wine

Opulent, appley nose. 

Firm and dry, a touch 

austere now and lightly 

phenolic, concentrated 

and textured. Quite 

long with a spicy finish. 

Drink 2015-2022 Alc 13.5%

The following Pinot Grigios 

are also of high quality but not 

available in the UK:

2013: Angoris; Borgo San Daniele; 

Butussi; Castello di Spessa; 

Colutta; Comelli, Amplius; Draga; 

Drius; Gradis’Ciutta; La Sclusa; 

Luisa; Masut da Rive; Primosic, 

Murno; Ronchi di Manzano; Ronco 

dei Tassi; Vigne di Zamò; Zorzettig 

2009: Keber Riserva; Villa Russiz 

See p88 for details of UK stockists

Above: fruit from La 

Tunella produces a 

perfumed wine, which is 

'concentrated and suave'
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known as the Rive Alte. One of Isonzo’s leading and

most thoughtful producers, Gianfranco Gallo at Vie

di Romans, says: ‘Remember that Pinot Grigio is a

mutation of Pinot Noir, so I tend to think of its

ripening pattern in much the same way. I don’t

want overripe fruit, but I do want grapes that are

phenolically ripe. Just picking on the basis of acidity

is not sufficient. Acidity is important, but so is the

tannic structure of the wine which will support

that acidity on the palate.’

Built to age
Structure aids longevity. Giampaolo Venica at

Venica & Venica in Collio pulled some old vintages

from the cellar. The 1988, the oldest, was still fresh,

the 1993 acidic and angular, and the 1995 and

2001 were splendid, with a nuttiness developing on

the nose but no oxidation. ‘The oldest vintages,’

remarked Giampolo, ‘were made with much higher

yields than we would accept today, and the wines

are still alive, even if nearing the end of their lives.

We protect against oxidation but encourage the

maximum extraction from the skins, both to give

good colour and to have the extract that will allow

the wine to age.’ Gallo also opened some older

bottles. The 2000 was a touch oily, but the 1996

was sensational: still zesty and taut with no sign

whatsoever of age, a wine that had retained its

lemony aromas and intensity of fruit.

Yet the majority of Pinot Grigio produced, even in

Friuli, will be drunk young, and it’s not a wine that

demands age, though its full aromatic expression

needs a year or so in bottle. But if one of the signs of

nobility in a grape variety is its ability to age, then 

Pinot Grigio can indeed pass that test when treated 

with respect in the vineyard and the winery.

Wood-ageing is rare. Gallo uses about 15% new 

oak, while Lis Neris ages the wine in 500-litre

barrels; Ronco di Gelso, Branko and Borgo San

Daniele use large casks. Almost all others eschew 

small oak, and those who do use it seek textural 

complexity rather than an overtly oaky flavour.

Pinot Grigio differs from that other Pinot Noir 

mutation, Pinot Blanc, in that its skins, when fully 

ripe, are light brown in colour. Many producers 

press directly so that none of that pigment tinges 

the must; others, however, prefer a moderate

amount of skin contact to give wines that either 

resemble Provencal rosé or, in some cases, take on a

coppery hue. Such wines, known here as ramato, are

increasing in number and can have an individual 

appeal, with more red-fruits aromas and a more 

grainy texture. There are good versions from Ronc 

Soreli, Scarbolo and Draga. ‘Orange’ wines, made 

with long maceration on the skins, are still rare, 

though Flaibani in Colli Orientali makes one from 

biodynamically farmed grapes.

Was my view of Pinot Grigio changed after a few 

days of intensive visits and tastings? Absolutely. 

I already knew the bland, flavourless offerings in 

Europe’s supermarkets were a travesty, but at the 

other extreme on this trip I found very few wines 

that were overblown or blowsy. Instead there was a 

parade of full-bodied but poised wines, with an 

array of aromas and flavours, seductive textures 

and exemplary balance. D

‘The important thing is not to pick too early, as aromatic 

complexity only occurs when the grapes are very ripe’ Adriano Gigante

Stephen Brook has been a 

contributing editor to 

Decanter since 1996

Top: with its gentler slopes, 

and stony, clay soils, the 

vineyards of Vie di Romans 

in Isonzo produce powerful 

wines with the ability to age

Above: Giorgio Badin at 

Ronco del Gelso uses large 

casks to age his Pinot 

Grigios, giving rounded 

wines with a long finish  

FRIULI
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The Decanter travel guide to

Valpolicella, Verona, Italy

THIS HISTORICAL AND fascinating foothill area 

with its vineyard landscape is both magical and 

enchanting. The hills are a patchwork of lush 

Veronese pergola vineyards, criss-crossed by lines 

of marogne, the dry-stone walls typical of the 

region. Dotted here and there are cypress trees, 

ancient churches, age-old fountains and magnificent

Venetian villas, all accompanied by the eternal 

gushing of progni (fast streams). 

With its gracious villas and 

ancient churches, the valleys of 

Valpolicella harbour as much 

heritage as they do winemaking 

dynasties. Local Alessandra 

Piubello shows how to make the 

most of this inviting region

FACT FILE
Valpolicella & Amarone 

planted area: 7,564ha

Main grapes: Corvina, 

Corvinone, Molinara, 

Rondinella, Oseleta

Appellations: 

Valpolicella DOC, 

Valpolicella Ripasso DOC, 

Amarone DOCG, 

Recioto DOCG

Climate: mild with a little 

rainfall

Main soil types: 

calcareous, basaltic, 

muddy clay 

Colours capture the eye. The warm burnished 

pink of the local stone characterises the 

environment just as much as the bright green of the 

vines. We are heading northwest of Verona to 

Valpolicella, an area that extends over 240km2, 

bordered by the Lessini Mountains in the north and 

the River Adige in the south, by the Val d’Adige in 

the west and the romantic city of Verona in the 

east. Lake Garda is just 15km further west.

The etymology of Valpolicella remains uncertain 

but the favoured interpretation, based on val-poli-

cellae from the Latin for cellar (cellae), is ‘valley of 

many wineries’, and vine-growing among these 

hills has always been a way of life. Fossil remains 

dating back to the Iron Age prove that the European 

vine, Vitis vinifera sativa, was cultivated here. And 

Greek and Roman literature makes numerous 

mentions of winemaking activities in Valpolicella, 

testifying to the importance that wine production 

in this region had in those times. 
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Over the centuries, vine-growing expanded and

became more specialised, mainly due to the area’s

particular geographical relief, featuring valleys

running south to north. The identity and 

complexity of Valpolicella wines originates in these

valleys, where warm breezes from Lake Garda meet

the cool air from the Lessini Mountains, creating

the ideal microclimate for growing vines as well as

cherries and olives. 

From volcanoes to clay
This varied geological conformation produces a

diverse range of soils, thus giving the wines widely

different characteristics. The historical zone,

defined as classic, includes the three valleys of

Fumane (stratified calcareous rock), Marano

(basaltic volcanic rocks, known as Toari) and

Negrar (muddy clay) from west to east, and the

areas around St’Ambrogio di Valpolicella 

(calcareous soils) and San Pietro in Cariano (of

My perfect day in Valpolicella

Morning 

Start off with a good coffee and a 

home-made Amarone pastry at 

Rossini’s in Santa Maria di Negrar 

(www.pasticceriarossini.com), one of 

the most famous confectioners in 

Verona. Then proceed to Negrar and, in 

just a few minutes, you are at 

Quintarelli in via Cerè 1 (tel: +39 045 

750 0016, best to book), a historic, 

symbolic company with top-quality, 

internationally renowned wines. Basing 

its production on traditional methods, 

this highly awarded company has 

remained true to its Valpolicella 

origins. After a quick stop at Caprini’s 

delicatessen in Negrar for its award-

winning soppressa salami (www.

macelleriacaprini.it), a 10-minute drive 

takes you to Speri (www.speri.com) in 

Pedemonte, another top name in 

Valpolicella, run by a historic, 

fifth-generation family whose origins 

date back to the late 19th century. 

Lunch 

Ten minutes to Fumane and the 

Enoteca della Valpolicella (www.

enotecadellavalpolicella.it), where Ada, 

in a superbly renovated 15th century 

hayloft, serves high-quality, traditional 

Valpolicella cuisine with a creative 

touch, alongside an interesting wine list.  

Afternoon 

Moving on to Allegrini (www.allegrini.it), 

you soon arrive at the Renaissance-

period Villa della Torre, an architectural 

treasure. The Allegrini family, residents 

in Valpolicella since the 16th century, 

founded the company in 1854. While 

the Allegrinis’ winemaking and 

entrepreneurial history is impossible to 

summarise, their contribution in the 

1980s was a determining factor in 

re-launching Valpolicella. 

A 10-minute drive brings you to 

Gargagnago and the Masi company 

premises (www.masi.it). Sandro 

Boscaini, patron of the family-run 

business (the Boscainis have been 

producing wine in Valpolicella since 

1772) is known globally as Mister 

Amarone. The world’s most 

authoritative ambassador of Amarone, 

Boscaini, a modest man, has brought 

fame to the territory. Do try, among 

others, Campofiorin Ripasso, the 

founding father of a new generation of 

Veronese wines.  Enjoy an aperitif at 

Red Zone Art & Bar (www.redzoneart.

com), an alternative location with art 

gallery, music and one of the area’s 

most beautiful views in the square at 

San Giorgio in Valpolicella.

Evening and overnight 

In 15 minutes you arrive at the Villa 

Quaranta Park Hotel (www.

villaquaranta.com), a 17th-century villa 

set among parkland with a sumptuous, 

2,500m² spa for a regenerating stay in 

a magical setting. For dinner decide 

whether to eat in Borgo Antico, the 

hotel’s restaurant with its international 

menu, or cross the road to Trattoria 

Alla Coà (www.trattoriaallacoa.it), 

where the Beltramini family serves 

typical local dishes in a refined manner. 

➢

Above: with its historic centre and close proximity to the 

surrounding hills with their mosaic of vineyards, the town 

of Sant’Ambrogio di Valpolicella typifies the beautiful 

environment awaiting travellers to the region
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Caprini

Franco Allegrini 

http://www.pasticceriarossini.com
http://www.macelleriacaprini.it
http://www.macelleriacaprini.it
http://www.speri.com
http://www.enotecadellavalpolicella.it
http://www.enotecadellavalpolicella.it
http://www.allegrini.it
http://www.masi.it
http://www.redzoneart.com
http://www.redzoneart.com
http://www.villaquaranta.com
http://www.villaquaranta.com
http://www.trattoriaallacoa.it
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alluvial origin). Production regulations also include

the Valpantena region with the Squaranto and 

Mezzane valleys, and East Valpolicella with Val 

d’Illasi and Val Tramigna (carbonate soils).

The area produces four wine styles: Amarone, 

Valpolicella, Valpolicella Ripasso and Recioto. 

Although made with the same grapes (Corvina, 

Corvinone, Rondinella and other lesser varieties), 

their winemaking techniques are different. 

Valpolicella, a historical illustration of ancient 

farming rhythms, is a fresh, spontaneous and 

enjoyable wine; the soft Ripasso (‘re-passed’ over 

Amarone pomace) is soft; and the two passiti 

brothers, Amarone and sweet Recioto, are made 

from dried grapes. Amarone has stolen the 

international limelight with its splendid 

concentration, structure, elegance and unique 

complexities. Power unites with a delightful 

softness, giving a durable opulence.

Wineries to visit
So where might you most enjoy tasting these? Why 

not start with San Pietro in Cariano, the heart of 

Valpolicella (the Roman church in San Floriano is 

also worth visiting), or Monte Dall’Ora (www.

montedallora.com), six hectares of vineyard where 

biodiversity rules, producing biodynamic wines 

with an identifiable and well-interpreted style. 

Nearby Brigaldara (www.brigaldara.it) has a 

refined stylistic code which results in austere and 

elegant wines with enormous personality. 

Meanwhile, the co-op Cantina di Negrar (www.

cantinanegrar.it) has recently built a visitor centre.

Here you can stock up on quality wines without

breaking the bank.

Not far away in Fumane, interesting places to

visit include a prehistoric cave; the Molina Nature

Reserve, an oasis of waterfalls set among woods

with an adjoining botanical museum; the Madonna

delle Salette Sanctuary, built in 1864 to seek

protection from the devastation of phylloxera; and

the boutique producer Scriani (www.scriani.it), with

its tardis-like cellar. Lastly, Le Salette (www.lesalette.

it), a wine-producing company established in the

19th century that makes complex, energetic wines.

Part of the wealth of the Valpolicella area lies in

its ancient villas: taking a detour towards

Gargagnago takes you to Villa Serego Alighieri

(www.seregoalighieri.it/2011), which still belongs to

the descendants of the poet Dante. Not far from

here are the offices of the Strada del Vino wine

route (www.stradadelvinovalpolicella.it), where you

might be directed to Villa Mosconi Bertani in

Clockwise from top left: 

the hilly Brigaldara 

vineyards; the fifth-

generation Speri family; 

taste the wines of leading 

Amarone producer, 

Romano Dal Forno; don’t 

miss the beautiful Villa 

Mosconi Bertani, and the 

Molina Nature reserve; 

drying grapes destined for 

Amarone; refined cuisine at 

Ristorante Arquade

‘The warm burnished pink of 

the local stone characterises the 

environment just as much as 

the bright green of the vines’
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http://www.montedallora.com
http://www.montedallora.com
http://www.brigaldara.it
http://www.cantinanegrar.it
http://www.cantinanegrar.it
http://www.scriani.it
http://www.lesalette.it
http://www.seregoalighieri.it/2011
http://www.stradadelvinovalpolicella.it
http://www.lesalette.it
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Hotels
La Magioca Relais
High-class, elegant and charming hotel with 

gardens and a swimming pool. This Liberty 

and Colonial style private residence 

converted into a luxury B&B focuses on the 

well-being and comfort of its clients. An 

unforgettable romantic stay. www.magioca.it

Byblos Art, Villa Amistà
An 18th-century Venetian villa with gardens, 

frescoes and ancient relics, combined with 

modern interiors and international art 

exhibits. An original contemporary art 

museum with designer bedrooms, spa and 

swimming pool. www.byblosarthotel.com

Castrum Relais & Ristorante
Cleverly renovated, reasonably priced, 

18th-century farmhouse with elegant rooms 

overlooking the Valpolicella valley. The 

management also runs the Osteria Castrum 

in an 18th century villa in the town’s beautiful 

square, where local wines are available for 

tasting. www.castrumrelais.it

Villa Gesi Relais
An ancient country residence renovated 

according to the dictates of bio-architecture, 

surrounded by spacious gardens, with 

beautiful rooms and antique furniture. Here 

you can also enjoy cioccolavini, original 

home-produced Amarone chocolates.

www.villagesi.it

Restaurants
Caprini Trattoria
Authentic home cooking in a trattoria that 

dates back to 1907. After four generations 

the menu is still centred around local 

flavours, promoting tradition and wholesome 

products. The hand-made lasagnette should 

not be missed. Wide selection of local wines. 

www.trattoriacaprini.it

Dalla Rosa Alda
Dating back to 1853, the Dalla Rosa family 

has been handing down the secrets of 

traditional local cooking for generations. 

Enjoy simple yet authentic dishes from the 

organic vegetable garden, and healthy local 

produce. The wine cellar dug into the rock 

with its mainly Veronese selection is well 

worth a visit. www.dallarosalda.it

Groto de Corgnan
A reference point for classic Veronese dishes 

for over 30 years, the Soave family welcomes 

adventurers and makes them feel at home by 

serving typical dishes using fresh, seasonal 

ingredients. The restaurant’s rustic style 

matches the tasty simplicity of the food. The 

lengthy wine list includes a good selection of 

local wines. www.grotodecorgnan.it

Ristorante Arquade 
Located inside the Relais & Chateaux Villa del 

Quar in an exclusive and architecturally 

unique environment surrounded by 

vineyards, the Arquade restaurant offers 

international cuisine with a creative imprint. 

Set among the vineyards, the luxury, class 

and perfect formal service of this restaurant 

make it a target for top gourmets. www.

hotelvilladelquar.it/ristoranti-cantina/

ristorante-arquade

Shops 
I Sapori del Portico
A trip to Berardinelli’s delicatessen is a must, 

but don’t just look around the shop. Ask to 

be taken downstairs into the cheese-

maturing caves and tasting room where you 

can try unique cheeses and wonderful cold 

cuts produced according to ancient 

traditions and combined with innovative 

recipes. www.saporidelportico.com

Enoteca Al Mulino
A charming atmosphere where stone and 

wood merge in one spacious area with a 

separate room for wine tasting and a bar for 

sipping an aperitif. Wonderful selection of 

local labels and vintage wines with over 300 

names to choose from. Via Santa Maria 44, 

Negrar; tel: +39 045 602 0800 

La Bottega di Corrado 
Benedetti
The Benedetti family has been offering a 

wide choice of specialities made by master 

sausage- and cheese-makers since the 

1950s. The choice includes meats, typical 

cold cuts, seasoned and refined cheeses, 

preserves, jams and pickles. Picnics are 

allowed in the company’s Bosco Allegro 

country gardens. www.corradobenedetti.it

Arbizzano – arguably, the most beautifully sited 

villa in Valpolicella – here, Gaetano Bertani has the 

headquarters of his Santa Maria alla Pieve estate, 

complete with tours and wine shop (www.

mosconibertani.it).

In Valpolicella free time can be spent on long 

walks, exploring the area on a mountain bike or on 

horseback (Circolo Ippico Valpolicella, +39 347 035 

6560), or relaxing at the hot springs (www.

aquardens.it). The surrounding areas further east 

are also very beautiful and it is no coincidence that 

Valpantena is known as ‘the valley of all the gods’.

The historical Bertani company – founded in 

1857 and an indisputable icon of Valpolicella – is 

located in Grezzana (www.bertani.net). Its wines 

continue to act as absolute reference points by

uniting tradition and innovation.

Further east, at Cellore d’Illasi, the winery of

Romano Dal Forno (www.dalfornoromano.it) has

affirmed himself as one of the best Amarone

producers and leads the entire east Valpolicella

area. His world-famous wines are intense,

concentrated and the result of almost maniacal

work in the vineyards. D

Veronese journalist, 

author and wine judge 

Alessandra Piubello 

writes for a number  

of leading Italian and 

international 

publications and  

wine guides

How to get there  
Verona Airport is two hours from London 

by plane, and from there the Valpolicella 

area is 30 minutes by car, or 20 minutes 

from Verona’s train station.

La Magioca Relais

I Sapori del Portico

http://www.magioca.it
http://www.byblosarthotel.com
http://www.castrumrelais.it
http://www.villagesi.it
http://www.trattoriacaprini.it
http://www.dallarosalda.it
http://www.grotodecorgnan.it
http://www.hotelvilladelquar.it/ristoranti-cantina/ristorante-arquade
http://www.hotelvilladelquar.it/ristoranti-cantina/ristorante-arquade
http://www.saporidelportico.com
http://www.corradobenedetti.it
http://www.mosconibertani.it
http://www.mosconibertani.it
http://www.aquardens.it
http://www.aquardens.it
http://www.bertani.net
http://www.dalfornoromano.it
http://www.hotelvilladelquar.it/ristoranti-cantina/ristorante-arquade


Happy Birthday, 

Campofiorin, 

fifty years old!

 “T
here’s a wine called Campofiorin that’s something 

marvellous…”: was how the article on the “Smells of Old 

Italy” written by Goffredo Parise, one of the twentieth 

century’s finest wine writers, began. Published in Corriere 

della Sera in 1985, the feature was dedicated to the famous 

Masi wines, made by the eponymous historic winemaker in the Venetian 

region. “Campofiorin,” continued Parise “adds something to our life, just 

like a good book, or a line from Homer, or the weight of a bunch of grapes 

in the hand... it gives our senses a sensation that will never be forgotten…”. 

Acclaimed by the general press and wine writers alike for its originality 

and importance, Campofiorin now celebrates the Fiftieth Anniversary 

since its first vintage in 1964, a historic date for the Valpolicella region.

Campofiorin was always a wine of great personality: “with stupendous 

body and complexity, the prototype for a new style of reds from Verona,” 

as Burton Anderson described it, actually in the pages of Decanter in the 

1970s. These were the beginnings that led Campofiorin to become one of 

the most-imitated and best-loved wines on the international market, 

gaining millions of admirers all over the world.

Campofiorin is the product of a Masi-designed variation on the 

Appassimento technique, as used in the production of Amarone, that has 

been described as “an ingenious technique” by one of the world’s most 

important wine critics, Hugh Johnson. The variation consists in 

refermenting top quality red wine made with freshly-picked, indigenous 

Veronese grapes with a small percentage of lightly-dried grapes drawn 

from the same varieties. The resulting wine marries together simplicity 

and grace, strength and majesty, becoming full-bodied, smooth and 

velvety, suitable for medium to long-term ageing.

Sandro Boscaini, President of Masi remembers: “It was my father 

Guido who came up with Campofiorin, in response to the need to create a 

wine that would represent the characteristics of the Verona area, with its 

particular techniques and use of indigenous grapes; a wine that is rooted 

in history but made with new technology. This is the reason for its success 

DECANTER PROMOTION



GRAPE VARIETIES

Corvina, Rondinella, Molinara.

TASTING NOTES

Look: intense ruby red.

Nose: ripe cherries and sweet spices.

Palate: rich, intense cherries and berry 

fruit; good length and soft tannins.

FOOD PAIRING

Exceptionally versatile. Good with 

pasta dishes dressed with rich sauces, 

grilled or roast red meat, and game. 

Ideal with well-aged cheese.

Serving temperature: 18° C.

Alcoholic content: 13% vol.

Storage life: 15-20 years

and why it has become a classic of the Italian winemaking tradition.”

Campofiorin was the start for a whole new family of products: starting 

with the cuvée Brolo Campofiorin Oro, noted for the use of the 

outstanding Veronese Oseleta grape in its blend, and going on to 

Masianco and Rosa dei Masi, all of which are inspired by the unique style 

of Campofiorin and characterised by a fundamental link to the 

Appassimento technique and a similar graphic design on the label.

LEFT: Campofiorin vineyards in Valpolicella. 

RIGHT: Sandro Boscaini, President of

Masi Agricola, whose father Guido 

created Campofiorin.

DECANTER PROMOTION
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A superior
sparkle

Five years since achieving DOCG status, Prosecco

Superiore offers a genuine step up and is worth

seeking out, says an impressed Richard Baudains

RUNNING THROUGH THE jottings that I

made in the margin of my notes during a

two-day blind tasting of Prosecco

Superiore at the producers’ consortium, I

found ‘brut – niche wines – metodo classico

– terroir – organic – Superiore DOCG =

Superior’. And at the end of my tasting

notes a reminder for myself: ‘Stock up!’

I came away from the tasting more

convinced than ever of the quality of

Prosecco Superiore, which comes from the

historic production area in the hills

between Conegliano and Valdobbiadene.

These slopes have the soils and the climate

in which Glera, the Prosecco grape,

unquestionably grows best, and they are

home to producers with a point to prove

– namely that Prosecco Superiore is really

what it says, a cut above the rest.

The awarding of DOCG status in 2009

and the separation from the much bigger

DOC zone, has been a stimulus for quality

and also for innovation. Prosecco

Superiore is evolving.

The first thing that strikes you in an

extensive tasting is that Prosecco is

becoming drier. The number of brut wines

has grown exponentially over the past five

years, and it is likely that in the near

future the brut category will replace the

more traditional, soft, fruity extra dry as

the benchmark for the denomination.

The second thing that strikes you is the

buzz of new ideas. Prosecco used to be

perceived as a standardised product. Today

the trend is towards diversification; small

independent growers, organic viticulture,

vineyard selections, bespoke styles and

handcrafted wines – including a niche

production of very interesting bottle-

fermented Prosecco. There has never been

more to choose from. As I said in my note

to myself, I am stocking up.

Silvano Follador, 
Nature, Superiore di 
Cartizze, Brut, 
Valdobbiadene 2013  
18.5/20pts (95/100pts)

£26.99 DrinkItaly

Subtle but complex and 

elegant on the nose; delicate 

floral aromas (hawthorn, 

camomile, melissa, wild mint), 

hazelnut, bread crust. 

Crystalline palate with 

intensity; bone dry but not 

aggressive. Metodo classico. 

Drink 2015-2018 Alcohol 11.5%

Bisol, Private Cartizze, 
Brut, Valdobbiadene 
Superiore di Cartizze 
2012  
18 (93)

£24.31-£28 Bibendum, 

Exel Wines

Intense and rich with great 

personality; rose petal and lilac, 

hazelnut, a touch of vanilla, light 

bread crust. Concentrated 

palate; full-bodied for Prosecco, 

fine perlage and dry, slightly 

chalky finish. Metodo classico. 

Drink 2015-2016 Alc 12.5%

Ruggeri, Vecchie 
Viti, Brut, 
Valdobbiadene 2013  
18 (93)

£19.46-£20 AG Wines, 

Exel Wines, Great Western Wine

Biscuit crust and mineral 

nose, delicate herby nuances 

and a slightly spicy, aromatic 

note. Very fine, elegant 

perlage. The palate has rapier 

intensity, length, depth and 

purity. Uncompromising and 

bone dry. No rush to drink. 

Drink 2015-2018 Alc 11.5%

Baudains’ top 24 Prosecco Superiores

Note: Brut and Extra Dry wines from members 

of the Conegliano Valdobbiadene Prosecco 

Superiore Consortium, to which virtually all 

the producers of the DOCG belong, were tasted, 

excluding wines from the Rive sub-zones, which 

were reviewed in last year’s Italy supplement. 

Richard Baudains is the Regional Chair for 

Veneto at the DWWA and has written for 

Decanter on Italian wine for 25 years.P
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PROSECCO SUPERIORE

Le Colture, Fagher,
Brut, Valdobbiadene
NV 17.5 (91)

£8.75 Corney & Barrow

With a complex mix of white

blossom and savoury herbs on

the nose, this has a creamy

texture with lots of finesse and

concentrated grapey flavours.

Long fresh finish. This is not

over-dry but rather full of life

and energy. Classic and hugely

drinkable. Drink 2015-2016

Alc 11.5%

L’Antica Quercia, 
Matiú Biologico, 
Brut, Conegliano 
2013 17.5 (91)

£20.50 DrinkItaly 

Very open, floral nose with 

lilac and acacia and a fresh 

citrussy zing. Creamy texture 

and lots of volume on the 

palate, with ripe yellow apple 

fruit and a long concentrated, 

minerally finish. Very typical 

Conegliano. Drink 2015-2016 

Alc 11.5%

La Tordera, Serrai, 
Extra Dry, 
Valdobbiadene 
2013 17.5 (91)

N/A UK www.latordera.it

Sugar almonds on the 

nose, with violets and 

wisteria. Fresh, juicy 

palate with peachy fruit 

and delicate perlage. 

Lovely sugar/acid balance 

and a hint of chalkiness in 

the finish. Irresistible. 

Drink 2015 Alc 11.5%

Bellenda, Sei Uno 
Brut, Conegliano, 
Valdobbiadene NV 
17.5 (91)

N/A UK www.bellenda.it

Lots of complexity on the nose 

with pear and yellow plums, 

then a hint of violets and 

fennel. Long and classy on the 

palate with a lovely creamy 

texture, good underlying 

acidity and delicately aromatic 

finish. Metodo classico. Drink 

2015-2016 Alc 11.5%

Tenuta Degli Ultimi,
Biancariva, Brut,
Conegliano
Valdobbiadene 2013
17.5 (91)

N/A UK www.degliultimi.it

Crusty yeasts on the nose with

a distinctive saltiness. Light

and crisp on the palate,

elegant and precise, with a

long, tangy, concentrated

finish. Slightly understated but

classy. Drink 2015 Alc 11.5%

Perlage, Canah, Brut, 
Valdobbiadene 2013 
17.5 (91)

£11.99 Vinceremos

Classic varietal nose with notes 

of grapefruit and savoury 

herbs and mint. Ripe pear on 

the palate and very creamy 

texture, with lots of length and 

breadth. Quite soft for its 

category, but rich and 

concentrated, with a floral-

aromatic finish. Gulpable. 

Drink 2015-2016 Alc 11.5%

Bellussi, Belcanto, 
Cuvée Speciale, Brut, 
Valdobbiadene NV 
17 (90)

N/A UK www.bellussi.com

Quite toasty on the nose, with 

nice stewed pear fruit under 

the yeasts. Grapey and quite 

concentrated palate, with 

tangy lemon and lime flavours 

and a round, fruity, very well 

balanced finish. Drink 2015 

Alc 11.5%

Cantina 
Progettidivini, Extra 
Dry, Valdobbiadene, 
NV 17.5 (91)

£11 Big Red Wine Co

Lots going on, on the palate; 

pear, white blossom, acacia, 

a touch of honey and nougat. 

The palate has a soft texture, 

with ripe apricot fruit and the 

classic touch of grassiness on 

the finish. Impeccable extra- 

dry style. Drink 2015 Alc 11.5%

Andreola, Dirupo
Brut, Conegliano,
Valdobbiadene 2013
17 (90)

£14.99 Crush Wines

Delicate, floral nose with a

touch of flintiness. Light and

tangy on the palate with a

lovely mouthwatering

freshness and a crisp, lemony

note to the finish. Drink 2015

Alc 11.5%

‘The trend is towards 

diversification,

small growers,

organic viticulture,

vineyard selections, 

personalised styles and

handcrafted wines’

➢
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PROSECCO SUPERIORE

Valdo, Oro Puro 
Brut, Valdobbiadene 
NV  
16.5 (88)

£13.49 Waitrose

Open, varietal nose with lots 

of floral character and a hint 

of green pepper. Light, fresh 

and zippy palate, with a crisp 

finish and a return of the 

floral notes on the finish. 

Drink 2015 Alc 11.5%

For UK stockist details, 

please turn to p88

Sorelle Bronca, 
Particella 68, Brut, 
Valdobbiadene NV 
17 (90)

£18-£21 Harvey Nichols, 

R & H Fine Wines, Selfridges, St 

Andrews Wine Co, The Vineking

Interesting nose, with hints of 

green tea and bay leaf. Very 

expressive, peach-and-pear 

fruit palate, candied peel notes 

on the finish. Rich and intense, 

quite soft for the category, but 

has a lovely ripe, grapey 

quality. Drink 2015 Alc 11.5%

Sommariva, Brut, 
Conegliano 
Valdobbiadene NV 
17 (90)

£15.95 Colasanti

Sweet herbs and orange peel 

on the nose. Fresh and lively 

on the palate, with a zippy 

citrus vein. Quite soft on the 

finish for its category, but with 

a lovely grapey quality.  

Drink 2015 Alc 11.5%

Sanfeletto, Bosco  
di Fratta, Brut, 
Conegliano 
Valdobiadene 2013 
16.5 (88)

N/A UK www.sanfeletto.it

Classic varietal nose, with 

pear skins and savoury 

herbs and a delicate touch 

of fresh-cut grass. 

Concentrated palate with 

an attractive grapey 

quality, firm underlying 

acidity and a long, tangy 

finish. Drink 2015 Alc 11.5%

Masottina, Brut, 
Conegliano 
Valdobbiadene NV 
17 (90)

£10.50 Berry Bros & Rudd

Delicately floral nose with 

touches of ripe apple, peach 

and fennel. Light and fine on 

the palate, very precise, with a 

return of the ripe fruit from the 

nose and a firm but not 

over-dry finish. Classic 

Conegliano. Drink 2015 

Alc 11.5%

Cantina Produttori di 
Valdobbiadene,  
Ca’ Val, Extra Dry, 
Valdobbiadene NV 
17 (90)

£8-£9.99 Bonafide Wines, 

One Stop Stores

Sweet floral nose (lily of the 

valley) with a touch of 

toastiness. Creamy texture, 

fruity palate with attractive 

peach and almond finish. Soft, 

but balanced and elegant. 

Classic extra dry. Drink 

2015 Alc 11.5%

Malibràn, 5 Grammi, 
Brut, Valdobbiadene, 
2013 
17 (90)

£19.72 Wine Bear

Scented, floral nose with hints 

of lemon pith and savoury 

herbs. Delicate texture, 

peachy fruit, quite soft but 

with tangy mineral quality 

and a herby-aromatic finish. 

Intense and well-balanced. 

Drink 2015 Alc 11.5%

Le Bertole, Brut 
Valdobbiadene NV 
17 (90)

N/A UK www.lebertole.it

Very fine, white persistent 

mousse. Sweet floral nose, wth 

hints of rose petal. Lovely airy 

palate and long, fresh, 

delicately fruity finish with a 

slightly salty edge. Drink 2015 

Alc 11.5%

Gemin, Brut, 
Valdobbiadene NV 
17 (90)

N/A UK 
www.spumantigemin.it

Subtle floral nose with a hint of 

flintiness. Tense and tangy on 

the palate with delicate 

perlage, good depth and 

length, and dry pear skins and 

citrus finish. Classic 

Valdobbiadene. Drink 2015 

Alc 11.5%

Bottega, Millesimato, 
Extra Dry, 
Valdobbiadene 2013 
17 (90)

£11.25 Le Bon Vin

Floral nose with delicate 

violets and sweet mint and a 

touch of saltiness. Very fine 

texture, dry mid-palate and a 

round finish with classic pear 

and lemon rind. Drink 2015 

Alc 11.5%

Bortolotti, Brut, 
Valdobbiadene NV 17 

(90)

£12.99-£13.99 Ellis of 

Richmond, The Wine Reserve

Delicate herbs and bread crust 

notes on the nose. Very fine 

creamy texture on the palate, 

this is light but tense and very 

focused in the minerally style 

with a nervy, bone-dry finish. 

Drink 2015 Alc 11.5%

Bortolomiol, Prior, 
Brut, Valdobbiadene 
2013 
17 (90)

£13.99 Laithwaites Wines

Delicate floral, slightly herby 

nose with a touch of 

marshmallow. Bone-dry palate 

with intense green apple and 

mineral character and a long 

salty finish. Quite austere in 

style but very precise. A food 

wine. Drink 2015 Alc 11.5%

http://www.spumantigemin.it
http://www.sanfeletto.it
http://www.lebertole.it


Grana Padano
A fine Italian tradition

Younger Grana Padano, aged 

between 9 to 16 months, has a pale 

yellow colour and is softer and less 

grainy than the more mature 

version. Mild and delicate taste, 

reminiscent of milk and cream, making it 

excellent for sauces and gratins, or used as 

shavings on a fresh salad or beef carpaccio.

Wine pairing: The lightness of this cheese 

makes it perfect with well-balanced wines 

with good acidity, light tannins, fruity aromas 

and low alcohol. Excellent with sparkling and 

white wine.

With a soft straw-yellow colour, 

Grana Padano “over 16 months”

has a grainier consistency. The 

sweetness in its flavour is less 

noticeable and it has a stronger, 

though never overpowering, tangy 

taste that makes this cheese ideal for grating or

simply as part of a cheese-board.

Wine pairing: Red wine with fruity aromas,

mild tannins, moderate intensity and character, 

yet still young and fresh. 

Grana Padano “Riserva” features 

a distinct grainy texture with a 

clear flaky structure, and a dark 

straw-yellow colour. The prolonged 

ageing gives it a persistent, rich and fuller flavour. 

Perfect in a variety of dishes, as an appetiser or 

served with chutneys, fruits and nuts.

Wine pairing: Due to its distinct flavour, Grana 

Padano RISERVA should be enjoyed with a soft, 

full-bodied red with good tannins and a moderate 

to high alcohol content. It also makes a great 

end to a meal when paired with dessert wines 

(such as “Recioto”) to balance its strong tastes. 

 F
irst made by Benedictine monks to 

preserve the surplus of milk they 

produced a thousand years ago, 

the production of Grana Padano 

is concentrated on the Po Valley 

in Northern Italy, from Piedmont to Veneto 

and Trento to Piacenza. It’s a vast area 

featuring dramatic Alpine peaks at its 

northernmost tip, the stunning countryside of 

the Lombardy plains, the gorgeous Italian 

lakes, and the grand cities of Milan, Mantua, 

Cremona, Brescia and Verona.

Tradition and Quality 
Whether you grate Grana Padano over a bowl 

of pasta or serve an aged wedge of it as part of 

a cheeseboard, you can be reassured that it is 

made to traditional, exacting standards and is 

highly regulated. Founded in 1954, the Grana 

Padano Protection Consortium strictly governs 

production and quality. After 9 months of 

ageing, each wheel is tested for appearance, 

aroma, flavour and maturity. Only then will 

it be branded with the unique “Grana Padano” 

trademark and be given the PDO status 

(Protected Designation of Origin) which the 

Consortium achieved in 1996.

So when you next buy Grana Padano, the 

world’s best-selling PDO cheese, you can be 

sure you are experiencing a true taste of Italy.

Versatility
Grana Padano is made exclusively with partially 

skimmed cow’s milk, which makes it lower in fat 

and very versatile. Matured from between nine 

to more than 24 months, the variance in maturity 

leads to dramatic differences in flavour. 
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The many crus of 
Montalcino

Its origins are based solely around the city of Montalcino, but 

there’s more than one style of Brunello. And there’s no better way 

to understand this intriguing wine than to seek out the 

single-vineyard expressions, says Monty Waldin
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BRUNELLO

AS ICONIC RED wines go, Brunello di Montalcino

seems easy to understand because it is made from

just one grape variety, the Sangiovese or ‘Brunello’,

grown around Montalcino, a hilltop town in

southwest Tuscany.

But defining ‘typical’ Brunello is almost

impossible, because around 30%-35% of Brunello

comes from coolish ground north of the town,

while 65%-70% comes from the sites to the south,

which are often far warmer. The northern grapes

generally give paler Brunellos, which are classically,

mouthwateringly firm, while those from the south

give darker-coloured, more overtly fruity yet still

savoury wines.

Complicating matters further is the fact that

Brunello producers can blend grapes from both

sides of the town to even out these marked stylistic

differences.

To zone or not to zone
The noisiest current debate in Montalcino concerns

whether to divide the region into sub-zones to

make understanding Brunello easier. Zoning would

probably be based around the various hamlets that

comprise the Montalcino region, like Torrenieri to

the northeast, Castelnuovo dell’Abate to the

southeast, and Sant’Angelo to the southwest,

among several others.

Traditionalists fear that vineyards zoned in less

highly regarded – code for lower lying, more

clay-rich – spots, like Torrenieri, may be penalised

by the media, and then by the marketplace. Others,

like Col d’Orcia’s Francesco Marone Cinzano argue

that ‘recognising the clear differences between

sites in Montalcino might give potential buyers of

Brunello more confidence. Look at Burgundy.’

Or simply look at Val di Suga, one of Montalcino’s

bigger producers. It bottles its 55 hectares of

Brunello as three separate single vineyards: Vigna

del Lago, by the winery northeast of the town on

cool limey-clay, is angular; Vigna Spuntali from

warmer stony sand 16km to the southwest is more

open-knit; while Poggio al Granchio, a similar

distance from the winery to the southeast, on

clay-based shale, is the most obviously smooth of

the three. Yet all three are identifiably Brunello

while being completely different from each other,

proof, if it were needed, that differences between

Brunello terroirs are something that can unite

rather than divide the region.

My view is that zoning will happen naturally

anyway, as Brunello looks to ‘add value’ in

marketing-speak to its status of blue-chip wine

destination by positioning itself as a gastronomic

hub too, for its white truffles, mushrooms, roebuck,

wild boar, olive oil, sheep’s cheese, honey and other

regional specialities.

For now, the most logical way I have found of

comprehending Montalcino’s rich vinous diversity

is to break the region down into its constituent

parts by familiarising oneself with Brunellos from 

single vineyards or single terroirs. 

Around 12%-15% (260ha-320ha) of Brunello is 

bottled with a site-specific name, meaning either 

from an officially listed single vineyard (vigna), or 

from a single site with an historically recognised 

place name (toponimo). There are no size 

restrictions for either, although wines labelled 

‘vigna’ must come from vineyards registered with 

the Brunello producers’ consortium.

Early single-vineyard days
The first such wines appeared in the mid-1970s 

with Caparzo’s Montosoli and Altesino’s Vigna La 

Casa, both of which are from one of Montalcino’s 

indisputably best sub-zones, a hillock north of the 

town called Montosoli. 

Caparzo and Altesino were too late to snap up 

the best part of Montosoli, however, because this 

belongs to the family of Nello Baricci. Now in his 

90s, and a local sharecropper, Baricci bought his 

land in 1955. Baricci is the only Montalcino grower 

whose entire vineyard is 100% on Montosoli. 

Baricci’s vines have perfect southeast exposure 

and altitude (270m) – the ‘sweet spot’ for Brunellos 

which are ripe, floral, savoury and supremely 

drinkable. Baricci calls his Brunello ‘Colombaio 

Montosoli’, after the farmhouse the land came 

with. If you are looking for a benchmark single-

terroir Brunello, this offers a useful starting point.

Other notable single-vineyard Brunellos 

launched during the 1980s when expansion of 

Montalcino was gathering pace include Fattoria dei

Barbi’s Vigna del Fiore in 1981, and Col d’Orcia’s

‘If you are looking for a benchmark

single-terroir Brunello, Baricci’s

offers a useful starting point’

Left: research into the best 

Sangiovese clones is 

underway at Col d’Orcia’s 

Fontillatro vineyard. The 

estate was among the first 

to realise the potential of 

single-vineyard Brunello
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Castiglion del Bosco single-vineyard 

cru Campo del Drago spends over 

two years in French oak barriques to 

achieve its depth and complexity

➢
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BRUNELLO

Poggio al Vento the following year. Both come from

Montalcino’s warmer southern side but benefit

from lying in cooler areas (over 350m). They have

always resisted the winemaking trap of sacrificing

gentle ripeness for the blockbuster overripeness

which became so predictable in Montalcino (and

elsewhere) from the 1990s onwards. If you want to

taste ‘classic Brunello through the ages’, these are

both benchmark single-vineyard wines.

Continuing boom
The steady rise in new single-vineyard wines

continued during the boom years of the 1990s,

most notably with Mastrojanni’s debut 1993

release of its Schiena d’Asino, or ‘donkey’s back’

Brunello, from a windy plateau above the southern

Montalcino hamlet of Castelnuovo dell’Abate.

Castelnuovo dell’Abate is Montalcino’s hottest

sub-zone. It is protected from cold easterly winds by

the extinct Amiata volcano on one side to the east,

and is open to briny hot Mediterranean winds on

the other side to the west.

This means wines from Castelnuovo can be much

darker, richer, more mouthfilling and exotically

heady than those from north of Montalcino. The

Castelnuovo dell’Abate area inevitably accounted for

much of the boom in new plantings between 1996

and 2007, when Brunello’s vineyard area almost

doubled. Brunello producers from northeast of the

town were especially keen to acquire land here and

to convert existing cereal fields and olive groves to

vines. The idea was to soften their otherwise rigidly

tannic wines into something more agreeable,

forward – and sellable.

While some wineries fell into producing

caricature-chasing, 100-point scoring fruit bombs,

others looked to create balanced vineyards less at

risk of over-heating mainly – in the words of

Mastrojanni’s manager Andrea Machetti – ‘by

planting the rows at right angles to avoid sunburn’.

Mastrojanni’s Schiena d’Asino and Vigna Loreto

plots, Lisini’s Ugolaia, Silvio Nardi’s Manachiara,

Le Ragnaie’s Fornace, Fabio Tassi’s Franci and

Centolani’s Pietranera are all examples of an

approach which shows the value of producing wines

which are, in Machetti’s words ‘grown, not made’.

Francesco Illy of Podere Le Ripi planted his

‘Bonsai’ vineyard with the aim of being the most

densely planted in the world (62,500 vines/ha). ‘This

keeps yields per vine low and encourages deeper

rooting,’ he says. The vines are so close together you

need to hold your stomach in to walk between them.

‘It’s madness,’ Illy admits, ‘but it prevents vine

stressing in hot weather.’ Illy aged his early vintages

of Bonsai in new oak barrels, but mercifully has

decided to tone down such excesses to allow the

subtle flavours of his grapes freer expression.

Single vineyard Brunellos usually carry a

10%-20% price premium over regular bottlings, a

premium only worth paying in my view if the

grower is farming in such a way as to allow a fuller

terroir expression by working with nature rather

‘Francesco Illy planted his ‘Bonsai’ vineyard to be the 

world’s most densely planted, at 62,500 vines/ha’

Above: Andrea Machetti 

plants  vines at right angles 

‘to avoid sunburn’ at 

Mastrojanni in Castelnuovo

Below: the historic, walled 

town of Montalcino 

Right: Jan Erbach is the latest to forge a single-vineyard 

Brunello with Bassolino di Sopra, ‘which radiates clarity’ 

➢
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A tour of Brunello’s single-vineyard crus

Pian dell’Orino, 

Bassolino di Sopra, 

Brunello di 

Montalcino 2007 

19.5/20 (98/100) 

£62.49 (2008) Les 

Caves de Pyrène

0.4ha, SE-facing, 

300m, calcium-rich, 

free-draining sandy 

clay, SE of Montalcino.

This radiates clarity, has breadth

and depth. Brilliant interplay 

between picked-to-perfection 

fruit and moreish tannins. Drink 

2015-2027 Alc 14%

Salicutti, Vigna Il Piaggione, 

Brunello di Montalcino 2008 

19.5 (98) 

£84.95 Uncorked

1.4ha, SE-facing, 420m, sandy-

clay, SE of Montalcino. Real 

intensity, elegance, wildness, 

levity and digestibility. 

Constantly changes in the glass 

to keep you guessing. A jewel. 

Drink 2015-2028 Alc 14.5%

Baricci, Colombaio Montosoli, 

Brunello di Montalcino 2009  

19 (96)

£31.50 Raeburn

5ha, SE-facing, 270m, fossil-rich 

clay, N of Montalcino. Ethereal 

nose of ripe red fruits. Super-

smooth tannins, breezily elegant

and thirst-quenching. Drink 

2015-2024 Alc 14.5%

Le Ragnaie, VV Montalcino, 

Brunello di Montalcino 2008  

19 (96)

£47.46 Justerini & Brooks

0.8ha, SE-facing, 380m, darkish 

sandy loam, next to Mastrojanni’s

Schiena d’Asino. A moreish

Brunello whose generously

layered tannin and exquisite,

glycerol-rich fruit unwind slowly.

Drink 2016-2026 Alc 14.5%

Col d’Orcia, Poggio al

Vento, Brunello di

Montalcino Riserva

2006 18.5 (95)

£90 Vini Italiani

7ha, SW-facing, 300m,

lime-rich clay-marl, in

Sant’ Angelo in Colle.

A classic vintage,

producing bright fruit

and mouthwateringly

ripe tannins in a carefully grown

wine, made to blossom during

ageing. Drink 2015-2028 Alc 15%

Il Marroneto, Madonna delle

Grazie, Brunello di Montalcino

2007 18.5 (95)

£56 Colasanti

1.5ha, NE-facing vines, 400m,

sandy clay. A wine that looks and

initially feels fragile but whose

inner core reveals engagingly

tenacious forest fruits. Drink

2016-2026 Alc 14.5%

Lisini, Ugolaia, 

Brunello di 

Montalcino 2007 18.5

(95) 

£78 AG Wines, Berry 

Bros & Rudd

1.5ha, SW-facing 

vines, 360m, red, 

iron-rich volcanic soil,

between Castelnuovo

dell’Abate and 

Sant’Angelo in Colle. Exotic red 

cherry fruit on the outside,

tightly wound savoury liquorice

tannins within. A winning mix.

Drink 2017-2024 Alc 14.5%

Mastrojanni, Vigna Schiena

d’Asino, Brunello di Montalcino

2007 18.5 (95)

£75 Forty-five 10, Huntsworth

Wine, Vini Italiani

1ha, SE- and SW-facing vines,

380m, clay-limestone ridge

above Castelnuovo dell’Abate.

Smooth. rich. black cherry fruit

with tight tannins gently

rounded by oak ageing; a silky

finish. Drink 2015-2022 Alc 14.5%

Fattoria dei Barbi, 

Vigna del Fiore, 

Brunello di 

Montalcino 2006  

18 (93)

£44.85-£48 Exel Wines,

Great Western Wine

5.7ha, S-facing, 300m 

on clay-shale, SE of 

Montalcino. Intense 

rather than weighty,  

a cool start to the fermentation, 

preserving insistent bright red 

cherry flavours and well-

weighted tannins. Drink 

2015-2023 Alc 14%

Il Poggione, Vigna Paganelli, 

Brunello di Montalcino Riserva 

2007 18 (93)

£45-£60 AG Wines, Exel Wines, 

Great Western Wine, Noel Young, 

Roberson, Tivoli Wines

15ha, E-W-facing, 250m, rocky 

clay in Sant’ Angelo in Colle. Sour 

cherry fruit nicely arranged 

around tannins with a savoury 

balsam feel. Effortlessly drinkable. 

Drink 2015-2027 Alc 14.5%

Tiezzi, Vigna 

Soccorso, Brunello di 

Montalcino 2009  

18 (93)

£28.26 Harvey Nichols, 

Lay & Wheeler

1.5ha, SW-facing, 

500m on rocky clay,  

S of Montalcino. Juicy 

red fruit with a spicy, 

wild, almost savage 

quality. Lithe rather than 

weighty, unassuming but with 

genuine presence. Drink 

2016-2024 Alc 14.5%

Collemattoni, Fontelontano, 

Brunello di Montalcino Riserva 

2007 17.5 (91)

£55 Lea & Sandeman

0.4ha, SW-facing vine, 380m on 

stony red clay in Sant’Angelo in 

Colle. Ripe dark fruit and cedar 

on the nose. Sticky red berry fruit 

on the palate with firmly focused 

oak and fruit tannins. Punchy. 

Drink 2017-2022 Alc 14.5%

Val di Suga, Poggio al 

Granchio, Brunello di 

Montalcino 2009 17.5 (91)

N/A UK www.tenimentiangelini.it

18ha, SW-facing vines, 400m, 

clay-based shale, SE of 

Montalcino. Warm Mediterranean 

nose of dried fruit and sage, with 

levity on the palate as the berries 

give up their damson-flavoured 

juice beneath a quiet sheen of 

oak. Drink 2015-2023 Alc 15%

See p88 for UK stockists details

BRUNELLO

than against it. Salicutti, Pian dell’Orino and Le 

Ragnaie are just a few examples of this approach 

and produce some of my favourite Brunellos 

because their ‘sense of place’ is so definite, partly 

thanks to organic or biodynamic growing. 

You could interpret this as my way of saying 

‘zoning’ only makes sense if vineyards are organic 

or biodynamic, but bad organic farming and 

winemaking (something to which Montalcino is not 

immune, sadly) negates terroir just as easily as 

spraying the soil with heaps of chemicals.

As there is no official map of Brunello’s single 

vineyards, the practical way of comparing other 

worthy single-vineyard wines – Tiezzi’s Vigna 

Soccorso (southern town walls) and Il Marroneto’s 

Madonna delle Grazie (northern town walls), 

Castiglion del Bosco’s Campo del Drago (northwest) 

with La Gerla’s Gli Angeli (north), Argiano’s Suolo 

(southwest) with Montalcino’s newest single 

vineyard wine (debut: 2007) Pian dell’Orino’s 

Bassolino di Sopra (southeast) – to name but a few, 

is by opening bottles.

They should lead you to conclude that, despite 

being a single-grape, single-wine town, Montalcino 

is as beautifully and frustratingly complex and 

varied as any. D

Monty Waldin is an award-winning wine writer and 

biodynamic consultant, who has made wine in Chile, 

California and Roussillon, as well as Tuscany

http://www.tenimentiangelini.it
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Maremma: 
beyond 
Bolgheri

Best known for the big names that made 

its reputation in the mid-20th century, the 

Maremma also plays host to a refreshing 

medley of smaller estates, determined 

to be both distinctive and original. 

Walter Speller takes a tour

THE MAREMMA IS a wild stretch of Tuscan coast 

that runs all the way from the city of Livorno in the 

north to Lazio in the south. Once known for its 

longhorned cattle and marshes, you wouldn’t 

immediately associate this rugged region with fine 

wine. And yet it is here that in the late 1940s 

Marchese Mario Incisa della Rocchetta planted a 

patch of land in Bolgheri with Cabernet Sauvignon 

and Cabernet Franc, which would produce Italy’s 

most famous wine: Sassicaia. The trailblazing 

Sassicaia was soon joined by Tenuta dell’Ornellaia, 

founded by Marchese Lodovico Antinori on a 

neighbouring plot, copying the ‘Bordeaux varieties 

aged in barrique’ recipe. Their success plus plenty 

of virgin land triggered an investment and planting 

frenzy from the 1980s on, turning the Maremma 

into a veritable Gold Coast. Large-scale vineyards 

and wines based on Bordeaux varieties became the 

gold standard but also resulted in a stylistically 

uniform range of wines, which spoke little of their 

origin. I travelled to the Maremma recently to find 

out if it actually has the stuff that crus are made of.

A mosaic of terroirs
If you are a lover of Cabernet-Merlot blends then 

Maremma is your paradise, although it is difficult 

to generalise about such a huge region. The 

Maremma DOC corrals no fewer than 10 smaller 
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Rita’s pioneering work in producing top-quality

wine, Frascolla still snubs the DOCG and labels all

his wines IGT Toscana instead. 

Sangiovese finds its feet
The Maremma hills, going up as high as 600m,

have a clear advantage in this new quest for

freshness. Their calcareous sandy soils, interspersed

with clay, are increasingly becoming the source of

fine Sangiovese. Notably Daniele Rosellini at

Campinuovi in Montecucco is turning out fine, yet

muscular wines not dissimilar to those from

neighbouring Montalcino. He ferments in open-top

wooden casks and keeps the wine unusually long

on the skins, up to 40 days. Rossellini might not

have been able to afford vineyards in Montalcino,

but his Montecucco Sangiovese Riserva shows what

the Maremma can deliver when a vineyard site is

carefully chosen and traditional methods, rather

than innovative technology, are used.

Scansano, just southeast of Grosseto, was made

famous in the 1980s by Moris Farms, which skilfully

blended Sangiovese with Cabernet Sauvignon and

Syrah. And, since 1997, Poggio Argentiera has

produced an impressive Morellino di Scansano,

Capatosta, proving that Sangiovese can make

complex wines in the Maremma heat. Jacopo Biondi

Santi at nearby Castello di Montepò produces

denominations and four DOCGs, plus different soil 

types, altitudes and macroclimates abound. The 

lower coastal parts of the Maremma are the domain 

of large-scale vineyards, where hot summers result 

in regularly over-mature grapes. While land was 

cheap and ripeness and high extract the Holy Grail 

of the 1980s and 1990s, many bought land here. 

Since the demand for dense, concentrated wines 

has dwindled, so has the enthusiasm for this area. 

But even on the coast exceptions abound. Several 

villages, notably Suvereto, produce iconic wines, 

such as Tua Rita’s Merlot Redigaffi, which shot to 

fame when Parker gave its 1997 vintage a neat 100 

points. Stefano Frascolla, Rita’s son-in-law who runs 

the estate, decided to increase the plant density to 

an astonishingly high 9,000 vines/hectare (the 

Italian average is more like 3,500 vines/ha) to 

increase competition between the plants, forcing 

them to develop deep roots and to reduce vigour on 

the clay-, iron- and limestone-rich soils. Five green 

harvests a year help to keep a tiny amount of 

super-ripe grapes. 

But Frascolla admitted to something that has 

become an unstoppable trend in the Maremma: his 

appetite for dense dark reds started to wane over 

the years, and he developed a taste for freshness 

and elegance. Curiously, although Suvereto was 

elevated to DOCG status in 2011 because of Tua 

While the Maremma may 

have made its name with a 

succession of prestige 

Bordeaux blends, these 

days Sangiovese and more 

recently Cabernet Franc 

are making their mark 

‘The 

Maremma 

hills are 

increasingly 

becoming the 

source of fine 

Sangiovese’

➢



 T
he Montecchio winery lies at the heart

of a property of more than 275 hectares

in the oldest part of the Tuscany’s

Chianti Classico area, the famous region 

universally appreciated for its culture and 

art, not to mention the beauty of its landscape and its 

centuries-old food and wine traditions.

At Montecchio the best clone of selected 

Sangiovese grapes is the foundation of the estate’s 

winemaking alongside international grapes such as 

Cabernet Sauvignon and Merlot for our Super Tuscans. 

The secret of our terroir lies in the perfect balance of 

microclimate and soil, high day and night temperature 

differences, and stony ground, which are all conditions 

for producing truly matchless grapes and wines.

The soil is primarily composed of galestro, a 

chalky marlstone, alberese, a weathered sandstone 

and calcareous marl. This arid and rocky soil allows 

the vines to produce the best results: grapes that are 

rich in natural aromas and fragrances.

The grapevines are cordon trained, low and 

horizontally, with a limited number of buds per plant. 

To improve the ripening process it is fundamental to 

rebalance the vine’s production process with a green 

harvest at the end of July.

The ancient cellars, hewn deep into the rock, are 

where our wines are aged in a long natural process. 

This is where our Chianti Classico is given a 

refermentation “alla maniera antica”, in a 400-year-

old process that gives them a particular roundness of 

taste and an unmistakable vivacity, with a delicate 

perfume and a bright ruby red colour. The wine then 

rests for at least 3 years in oak barrels, refining its 

qualities to become a product of great elegance.

Montecchio produces a style of Chianti Classico 

that combines tradition and innovation and which 

retains fine and elegant flavours. Our important 

Riserva is elegant and rich at the same time, and our 

Supertuscans have a more intense structure, but are 

attractively full-bodied and persistent at the same time.

The agriturismo
The traditional farmhouses around the Villa have 

been renovated to make a beautiful agriturismo.

“La Papessa”, built entirely in stone, is divided into two 

buildings including private sections of a large outdoor 

garden area. There is also, of course, a splendid 

swimming pool with sunbeds and umbrellas. An 

evening barbecue of Tuscan specialities is available in 

the grounds and wine tastings can be arranged on the 

panoramic terrace or in the tasting room.

In a separate building there is our Oil-Mill, where 

we are proud to produce Extra Virgin Olive Oil

from the estate’s 5000 

centuries-old olive trees.

The property also includes 

nature reserves, land set aside 

for hunting, an old tower dating 

back to 900 AD and a kiln, 

which still produces precious 

hand-made terracotta.

Montecchio
In the heart of Tuscany

www.fattoriamontecchio.com

DECANTER PROMOTION

http://www.fattoriamontecchio.com
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blends of Sangiovese with Bordeaux varieties,

something he famously argued with his father,

Franco, about. Yet his Morellino di Scansano,

produced from the original Biondi Santi BBS11

Brunello clone, is stylistically speaking much closer

to the style of wine his late father used to produce

than you would expect.

Something a little different
Yet the biggest surprise is Montescudaio, north of

Bolgheri, an obscure DOC that might seem to be

just another vehicle for international varieties with

or without Sangiovese. Here, the tiny DueMani

(Two Hands) estate, run by Luca D’Attoma and his

wife Elena Celli, is a classic example of how to

ignore the conventional wisdom that great wine

must come from poor soils.

DueMani’s vineyards lie in the hills of Riparbella,

on heavy clay. Following bioydnamic viticultural 

practices and shunning green harvests, with several 

passes through the vineyard to pick the best fruit 

instead, D’Attoma ferments his Cabernet Franc 

using ambient yeast in tronconic oak casks (large 

open vats tapered at the top, commonly used in 

Burgundy) and cement tanks. This highly original 

Cabernet Franc goes beyond being a well-made 

monovarietal, showing that the variety has a real 

affinity with the Maremma.

No less original are the wines of Caiarossa, a 

stone’s throw away from DueMani. It was founded 

in 1998 by Belgian entrepreneur Jan Theys, who 

planted 12ha of vines, looking after them using 

biodynamic methods. He built a cellar according to

feng shui principles, with grapes arriving at the top

of the building, facing the rising sun. A forced sale

in 2004 to Dutch supermarket entrepreneur Eric

Albada Jelgersma – since 1995 also owner of

Château Giscours in Margaux – saved Theys’ dream,

if not his ownership. The young and very talented

Dominique Genot, who studied winemaking in

Burgundy, viticulture in Bordeaux and trained at

Giscours, is making the wines here now.

Genot’s concept, however, is not Bordelais. The

top wine is a Cabernet Franc/Sangiovese blend with

a bit of Cabernet Sauvignon, Syrah and Petit Verdot.

The second wine is based on Sangiovese, which

does well here, due to hillside vineyards, which

enjoy cooling coastal winds all day. Genot doesn’t

want to make a French wine because that would be

ridiculous. ‘We are in Tuscany, not France,’ he says.

But there is something magically light about these

wines, which transmit a little French elegance in a

firmly Maremma setting.

It will always remain a mystery why Lodovico

Antinori let one of Italy’s most successful wine

estates, Tenuta dell’Ornellaia, go. However, in 2004

he came up with a new project, Biserno. In essence

it is the continuation of Ornellaia, albeit under a

‘Stefano Frascolla decided to

increase the plant density at

Tua Rita to an astonishing

9,000 vines/hectare’

Above: the cellar at

Caiarossa was built

following feng shui

principles, with the harvest

arriving at the top, facing

the rising sun

Below: harvest at the

DueMani estate produces

grapes that show how well

Cabernet Franc can do in

the Maremma

Above: as well as dense vine plantings, Stefano Frascolla of Tua Rita winery conducts five green harvests each year to ensure super-ripe grapes
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Speller’s tastes of the Maremma
Biserno, Toscana 2011 17.5 (91)

£110 Corney & Barrow

A Cabernet Franc, Merlot,

Cabernet Sauvignon and Petit

Verdot blend. Beautiful, with

lifted red fruit, complex herbal

notes and almost completely

absorbed oak. Succulent palate,

fine, integrated acidity and silky

tannins. Real class; so easy to like.

Drink 2015-2020 Alcohol 14.5%

Caiarossa, Toscana 2010 17.5 (91)

£45 Berry Bros & Rudd

A blend of Merlot, Cabernet

Franc, Cabernet Sauvignon,

Syrah, Sangiovese and Petit

Verdot. Perfumed red and dark

fruit laced with oak and well

balanced by acidity and

beautifully sculpted tannins.

Succulent and transparent.

Drink 2015-2020 Alc 14.5%

Campinuovi, 

Montecucco 

Sangiovese Riserva, 

Montecucco 2010 

17.5 (91)

£17.95 Berry Bros & Rudd

Fermented with wild 

yeast in tronconic oak 

cask, this has leafy, 

lively and lifted 

multilayered fruit, with

a serious tannic impact. Long 

and concentrated, this needs 

more bottle age. A true leader of

the denomination. Drink

2016-2028 Alc 14.5%

DueMani, Cabernet

Franc, Costa Toscana

2010 17.5 (91)

£61.46 Justerini & Brooks

Hugely attractive, pure

and direct with chalky

cassis, a hint of red

bell pepper and fine

oak. With supple, racy

dark fruit lined with

loads of powdery

tannins, this goes beyond being a

mere varietal Cabernet Franc.

Drink 2015-2022 Alc 14.5%

Fornacelle, Zizzolo 

Bolgheri 2012 17 (90)

N/A UK 

www.fornacelle.it 

60% Merlot and 40% 

Cabernet Sauvignon. 

Subdued minty dark 

fruit. Dark, savoury 

and minerally fruit on 

the palate, with a 

tannic texture. 

Complex; good potential. Drink 

2015-2020 Alc 13.5%

Jacopo Biondi Santi, Castello di 

Montepò, Sassoalloro, Toscana 

2010 17.5 (91)

N/A UK  

www.biondisantimontepo.com

100% Sangiovese from the 

famous BBS 11 (Brunello Biondi 

Santi) clone, from the Il Greppo 

estate in Montalcino, and planted

near Grossetto. A beautiful, 

concentrated crimson shade. 

Unmistakably Sangiovese, with 

savoury chalky, orange and 

cherry notes, this is succulent 

and almost lean, with 

concentrated cherry fruit 

supported by finely grained 

tannins. Drink 2015-2022 Alc 13%

Michele Satta, Piastraia, 

Bolgheri 2011 17 (90)

N/A UK www.michelesatta.com 

Equal parts Cabernet Sauvignon,

Merlot, Syrah and Sangiovese,  

fermented and aged in oak 

barrels. With a pretty, leafy 

cassis nose this is still a little 

closed. Elegant yet subdued fruit

is framed by muscular tannins. 

Pretty and fluid, just a tiny bit dry

on the finish, but oodles of class.

Drink 2016-2022 Alc 13.50%

Pagani De Marchi, Olmata, 

Toscana 2011 17 (90)

N/A UK www.paganidemarche.com

Sangiovese, Cabernet Sauvignon

and Merlot from a vineyard near 

Montescudaio. Fine, dark fruit 

and oak nose with a hint of black

tea leaves. A concentrated palate

balanced by juicy acidity. The 

brooding finish suggests further 

ageing. Drink 2015-2022 Alc 14%

Poggio Argentiera, 

Capatosta, Morellino 

di Scansano 

2011 17 (90)

£21.55 Exel Wines 

A blend of 85% 

Sangiovese, 10% 

Ciliegiolo and 5% 

Alicante. Brooding, 

concentrated dark 

fruit nose with real 

depth and a savoury edge. Tangy 

Sangiovese fruit with bittersweet 

tannins. Long and satisfying. 

Drink 2015-2020 Alc 14.5%

Tua Rita, Giusto di 

Notri, Toscana 2012  

17 (90)

£41.65-£56.40 Armit 

Wines, Exel, Hedonism

A blend of 60% 

Cabernet Sauvignon, 

30% Merlot and 10% 

Cabernet Franc. 

Lovely dark, fresh fruit 

underlined by classy 

oak. Finely chiselled and 

polished tannins and a truly 

hedonistic whole. Drink 

2015-2018 Alc 14%

For details of UK stockists see p88

While the Maremma might have lost most of its

speculative lustre, it is only now coming into its

own, with several producers taking full advantage

of its complex and diverse terroirs. With a close focus

on soil, altitude and macroclimate, and matching

the grape varieties accordingly, its wines are highly

original and transmit a true sense of place. While

many of these small producers use the Bordeaux

varieties, their wines supersede a mere stylistic

blueprint, showing that the Maremma can be a

truly a source of fine wine. D

different name and, with different vineyards. 

Antinori found several hectares directly next to the 

Ornellaia vineyards, and a long-term lease was 

secured at a surprisingly reasonable sum. It was a 

case of ‘if it looks too good to be true, it probably is’, 

because the land turned out to sit just outside the 

precious Bolgheri denomination. This is the main 

reason why the Biserno wines are labelled IGT 

Toscana: the official DOC, Terratico di Bibbona, 

doesn’t exactly roll off the tongue. 

The wines are made by winemaker Helena 

Lindberg, who is also responsible for Antinori’s Mt 

Nelson estate in Marlborough, New Zealand. 

Initially Merlot was the main focus, but the crop 

suffered in hotter years, since the young vines still 

needed to develop deep roots. Today the emphasis 

at Biserno is firmly on Cabernet Franc, which truly 

shines here. ‘It is harvested later,’ Lindberg tells me, 

‘and the advantage of this area is that you get really 

ripe grapes without the typical herbaceousness of 

Cabernet Franc.’ The Biserno wines are polished 

and fine and Cabernet Franc adds a highly original 

note, anchoring it firmly in the Maremma terroir.

Above: clay-rich soils are a feature of much of the Maremma, including Campinuovi, 

whose Montecucco Sangiovese Riserva is ‘a true leader of the denomination’

Wine consultant Walter 

Speller divides his time 

between London and 

Padua. He writes on Italy 

for JancisRobinson.com

MAREMMA

http://www.fornacelle.it
http://www.biondisantimontepo.com
http://www.michelesatta.com
http://www.paganidemarche.com
http://JancisRobinson.com


CastelGiocondo
One of the most ancient Brunellos

 C
astelgiocondo is one of the most prestigious 

Estates belonging to the Frescobaldi family,  

located in the southwest of Montalcino.

Brunello had been produced on the 

Castelgiocondo estate since 1800, so it is to be 

expected that there is a Castelgiocondo Brunello included in 

the first recorded tasting of the Brunello category in 1875. 

The tasting was carried out by the Ampelography Committee 

of Siena (charged with the identification and classification 

of grapevines), and what it recorded can be seen in the 

document pictured here.

Castelgiocondo 

Brunello 1843 (significantly 

a 32 year-old  wine at the 

time) is recorded with the 

following characteristics:

• Alcohol 14.2%

• Acidity (pH) 5.10

• Residual solids 23.28

It is extraordinary to realise that the Brunello of that time 

already had similar characteristics of longevity and structure 

to present-day Brunellos; a testament to the incredible quality 

of the Montalcino terroir.

Castelgiocondo is produced from an uncompromising 

selection of the finest Sangiovese grapes taken from a 

vineyard whose ideal elevation, well-drained soils, and 

southwest-facing exposure yield all of the qualities that 

combine to produce the finest expression of this 

ancient grape variety. The result is an elegant, 

well-balanced wine with a magnificent structure. 

Castelgiocondo Brunello 2009 has a lively, luminous 

ruby-red colour with vermillion highlights. The nose 

offers a melange of berry fruit, among which, 

blackberry dominates with floral notes of violets; 

spicy black pepper and cardamom, followed by fresh 

notes of juniper, and toasted coffee and hazelnuts. 

The texture is dense with elegant tannins; full bodied. 

The finish is very long and warm; spicy notes are 

joined by equally intense fruity notes.

Frescobaldi Restaurant London

Castelgiocondo Brunello pairs perfectly with beef

stews, braised meats and aged cheeses. For a special

address to taste it in unique surroundings, try the

recently- opened Frescobaldi Restaurant in London

(www.frescobaldirestaurants.com), where you can

taste Italian food paired with a wide selection of

Frescobaldi wines: a lovely way to enjoy the tastes

of Tuscany and Italian traditions together.

(Frescobaldi Restaurant London, 15 New Burlington Place,

Mayfair, London W1S 2HX Tel: +44 (0) 203 693 3435

DECANTER PROMOTION

http://www.frescobaldirestaurants.com
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CHIANTI CLASSICO

STROLL AROUND THE town of Radda, in 

the heart of Tuscany’s Chianti Classico 

region, and you can’t fail to miss the 

18th-century façade of the Convent of 

Santa Maria al Prato. Step inside, however, 

and it won’t be hushed cloisters and 

Fransiscan nuns – although there is some 

local spiritual guidance to be found.

This site, originating in the Middle Ages 

and surrounded by olive groves, rolling 

hills and impeccably attended vines, is 

now the House of Chianti Classico. Bought 

in 1995 by the Chianti Classico Consorzio,

the regional body charged with protecting

and promoting the region and its wines, it

underwent a decade-long restoration

before opening to the public in July 2014

as the Chianti Classico Academy.

It is the Consorizio’s multi-purpose

facility, tasked with attracting wine lovers,

tourists, local residents and travelling

experts through its doors via a range of 

educational and cultural activities. From 

technical, tasting lessons to cookery 

classes, from outdoor jazz and opera 

events to rotating art exhibitions, not to 

mention housing the world’s largest 

selection of Chianti Classico bottles, the 

Academy seems to offer it all.

Giuseppe Liberatore, general manager 

of the Consorzio, says the past two years 

has seen big changes to the region. These 

include the landmark ruling in 2014 

introducing Gran Selezione as the new,

top-quality tier above riserva in the

Chianti Classico pyramid, as well as the

release of the new Chianti Classico logo –

a modification of the famous, 700-year-old

black rooster (gallo nero) emblem, used to

signify the wine’s authenticity.

Perhaps less well known is the

implementation of several key marketing

initiatives by the Consorzio, aimed at 

increasing both wine education and wine 

tourism in the region. And the House of 

Chianti Classico is the key. That’s how I 

found myself stepping inside its doors last 

October, ready for a crash-course in 

Chianti Classico. 

Greater understanding
At the start of the 90-minute lesson, 

Riccardo Margheri – one of the Academy’s 

wine communicators – tells our class of 12 

that ‘Chianti Classico is the kind of 

denomination people may think they 

know but actually they don’t.’ He warns of 

the region’s complex history, confusing 

classification system and varied range of 

styles but assures us: ‘that it deserves to be 

known in more detail’, and that we’d be 

‘rewarded by the quality of wines and the 

differences they express’.

Back to school 
in Chianti

Where better to learn about the intricacies of 

the Chianti Classico region and its wines than in 

Tuscany itself, at the Consorzio’s new academy? 

Georgina Hindle was a willing student

Above: second from right, Georgina Hindle 

tastes her way around the terroir of Chianti 

Classico. Below: the House of Chianti Classico
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CHIANTI CLASSICO

A Classico experience
If you’re planning on visiting Florence, be

sure to stop off at the new Chianti Classico

wine bar on the first floor of the city’s

Central Market. Open year round from

10am until midnight, the Enoteca Chianti

Classico is the market’s only wine bar,

offering more than 1,200 bottles to buy

and take away, or to open and drink there

and then, surrounded by a host of

boutiques offering gourmet products, plus

à la carte restaurants, a pizzeria and

gelateria, a cooking school, a bookshop,

and nightly live entertainment – and indoor

heaters during the winter.

Margheri covers an exhaustive list of 

Chianti Classico’s main features, including 

its geographical importance, the regional 

differences and the background to the 

classification itself. He details total grape 

plantings and production figures, the 

main export markets and leads on to the 

classification’s evolution, including the 

recent introduction of Gran Selezione. On 

top of that we taste through a number of 

wines, chosen to represent the ‘largest 

number of distinguishable communes, in 

an array of different styles, across a range 

of vintages’, all designed to ‘exemplify 

Chianti Classico’s reliability and 

consistency of quality’. 

The lesson was informal and 

interactive, with Margheri using slides 

and maps to illustrate his points as well as

encouraging debate with questions and 

comments from the group – fielding even 

more indepth queries, such as how long a 

wine might have spent in oak, and its 

fermentation temperature. Teaching with 

an impassioned knowledge of Chianti 

Classico’s past and present, he offers an 

interesting insight into what’s currently 

happening on the ground in the region. 

If there was a flaw, it was that the 

lesson may have been a bit too ambitious 

in its aims. Trying to cover a region’s 

entire history, especially one as complex at

Chianti Classico, as well as encapsulating 

the quality and variety of wines available, 

is a feat seldom achieved in such a short 

space of time. 

While I may have glazed over during 

some of the statistical elements and would

have liked a more focused selection of 

tasting samples, there’s no doubt that I 

came away with a greater understanding 

of Chianti Classico and a better 

appreciation of its wines. Sitting in an 

ancient monastery tasting wines within a 

stone’s throw of where they’re made with 

an informed native expert is an 

experience that is about as unique and 

authentic as you can get. 

But this is only one part of the 

academy’s real beauty and potential. 

While you could choose between its

standard three-hour Black Rooster ABC

introduction, the day-long Discovery Day

or three-day Immersion Course (see box

above), there’s the possibility of tailoring

courses to your own specific requirements

and budget, effectively customising the

entire experience. You can choose the

lesson length, the starting level of

knowledge, request the subjects of

greatest interest to you, and specify the

number or type of wines to taste.

Chianti Classico Academy: 2015 courses

On top of this, you can buy and sip your

way through the Academy’s vast collection

of Chianti Classico wines in the downstairs

shop and bar (complete with an outdoor-

terrace view worthy of a postcard), take

part in a cookery class, sit in on a film

screening, or look round the photography

exhibit in residence (Chianti Through

Chinese Eyes during my visit). You can also

indulge in the House’s daily lunch specials

and weekly food, wine and music evenings

in the academy’s ancient cloisters, and

pick up gifts and souvenirs from either of

its two shops.

In addition, the Consorzio can arrange

private visits and tastings at any number

of its 560 member estates. ‘We have more

than one million people passing through

each year, all with high expectations, so

it’s important for us to finally have a place

like this to give people what they need,’

Liberatore tells me.

Despite the fact that it had only been

open for four months and that it was

nearing the end of the tourist season when

I visited, it was clear that Liberatore was

happy with the reaction so far: ‘It’s a long

process, but step by step we’re reaching

our objectives. We want people to get

passionate about Chianti Classico, not only

the wines but our territory, history and

culture – that’s our ultimate goal.’

When it comes to wine, for me it’s not

only what’s in the glass that’s important,

but the history and people behind it. What

the House of Chianti Classico, and the

tireless work of the Consorzio behind it

offers is a unique chance not only to learn

these elements first-hand and in-situ, but

to do it in your own time, in your own way.

I can’t think of many other wine regions

that can say the same. D

For a brief insight: The three-hour Gallo 

Nero ABC covers how to taste wine and the 

specific features of Chianti Classico plus a 

guided tasting. €80 (£63) per person

For a short visit: The Discovery Day offers a 

wide overview of Italian and Tuscan wines, 

with a focus on Chianti Classico. The 

six-hour course fee includes a light lunch 

and guided tasting. €180 (£142) per person

For a longer stay: The three-day Immersion 

Course into the terroir and wines of Chianti 

Classico comprises a variety of lessons and 

tastings taught by a range of experts, as 

well as a tutored olive oil tasting. A food and 

wine matching tutorial is included, as are 

lunches on all days, and dinners each 

evening at a different winery. 

€950 (£747) per person

www.chianticlassico.com; www.thehouseofchianticlassico.it

Georgina Hindle is deputy web editor of 

Decanter.com

Watch our video of Riccardo Margheri 

talking about the House of Chianti Classico at 

decanter.com/houseofchianticlassico

‘Chianti Classico is the kind 

of denomination people 

may think they know 

but actually they don’t’
Riccardo Margheri 

http://www.chianticlassico.com
http://Decanter.com
http://decanter.com/houseofchianticlassico
http://www.thehouseofchianticlassico.it


http://www.vignamaggio.com


‘Because prices have not caught 

up with continually improving 

quality, you will find super 

value for money’
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SANGIOVESE

Left: Sangiovese appears 

in nearly a dozen DOCs in 

Umbria, taking the lead in 

top producer Bocale’s 

Montefalco Rosso

 Right: made only in the 

best years, Giovanna 

Madonia’s Ombroso 

illustrates the heights 

Sangiovese can reach in 

Romagna

 Below: Claudio Fiore and 

Veruska Eluci at Balìa di 

Zola work with 50-year old 

vines to create Sangiovese 

Modigliana Riserva

The undiscovered 
Sangiovese

While Tuscany may provide the most evocative illustration of 

Sangiovese’s prowess, it turns out this talented grape has many 

other homes too. Richard Baudains finds distinctive alter egos and 

wallet-friendly prices as he explores beyond its heartland

SANGIOVESE IS FAR and away Italy’s most planted 

variety. It accounts for a staggering 71,000 hectares 

of vineyard, equivalent to 11% of the national 

surface area. It was recently calculated that it is 

present, either as the principal or as a 

complementary grape, in no fewer than 243  

DOC/Gs across the country. The best known of 

these are obviously Tuscan. Sangiovese is the grape 

of the region’s high-profile DOCGs (Chianti, Chianti 

Classico, Vino Nobile di Montepulciano, Brunello di 

Montalcino and Morellino di Scansano), of 

numerous monovarietal SuperTuscans, and of a 

whole raft of minor local denominations. 

Tuscany does not, however, have a monopoly on 

the cultivar in central Italy. Sangiovese is the 

principal red grape of Romagna and, a little-known 

and perhaps unexpected fact, it is also the most 

planted variety in the neighbouring regions of 

Umbria and Marche. Sangiovese-based wines from 

these regions do not get the media exposure of their 

Tuscan counterparts, but there are excellent 

reasons for seeking them out. Anyone with 

nostalgia for the aroma and the juicy vibrancy of 

young Sangiovese will find great examples in the 

neighbouring regions of a varietal style that 

Tuscany has largely forgotten. 

On the other hand if you are looking for plush 

concentrated fruit in the SuperTuscan vein, or the 

high seriousness of an austere riserva, you will find 

those too. And because prices have not caught up 

with continually improving quality, you will also be 

getting super value for money. Having said that, 

however, it would be doing Tuscany’s neighbours a 

gross injustice to present them as simply the source 

of affordable lookalikes, because the Sangiovese 

wines of Romagna, Umbria and Marche have 

distinctive characters all of their own. 

Romagna
Area planted with Sangiovese 8,554ha

Leading Sangiovese producers Balià di Zola; Drei Dona; 

Fattoria Zerbina; Ferrucci; Giovanna Madonia; La Berta; 

San Valentino; Tre Monti; Villa Liverzano; Villa Papiano; 

Villa Trentola 

Romagna Sangiovese, the relatively new (2011) 

name of the regional DOC, says it all. Of all 

Tuscany’s neighbours, Romagna is the one which 

identifies most fervently with Sangiovese, and in 

fact the Romagnoli have always maintained that 

the variety originated in their region and not in the 

hills of Chianti. The wines are almost exclusively 

solely Sangiovese. Although the production norms 

allow for the addition of up to 15% of other 

varieties, few producers take up the option. 

The DOC distinguishes three levels of quality

and style. Romagna Sangiovese is for everyday ➢
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drinking, Romagna Sangiovese Superiore has lower 

yields and comes out a year after the vintage, while 

Romagna Sangiovese Superiore Riserva ages for at 

least two years. The production area extends along 

a line of hills roughly parallel to the ancient Roman 

via Emilia that joins Bologna to the coast. 

Character within this area varies according to 

soils and most importantly to elevation, but broadly 

speaking, the wines at the eastern and western 

extremes of the production zone are held to be the 

lighter and more immediate, while those in the 

centre, in the communes of Cesana, Forlì and 

Faenza, are more structured and complex. 

The 2011 revision of the DOC introduced the 

potentially very interesting category of village cru, 

from 12 sub-zones. Even the locals would be hard 

pressed to place all of them on a map, but the best 

known, Bertinoro, Brisighella, Modigliano, Marzeno 

and Predappio, will strike a chord with aficionados. 

Leaving aside the nuances, the basic character of 

Romagnolo Sangiovese is recognisably different to 

that of the neighbouring regions. The nose has the 

classic floral character (think violets and iris) and 

the fruit has a juicy clarity which comes through 

even in the more extracted styles. The tannins are 

fine, but often slightly gritty – more Rufina than 

Chianti Classico if you are looking for comparisons 

with Tuscany – and the acidity is both vibrant and 

mouthwatering. In the bad old days when 

overcropping was more in evidence, that acidity 

could be mouth-puckering, but in the vastly 

improved modern wines, it is an ally which gives 

brightness to the fruit and balances the often 

generous body. Romagna Sangiovese today offers 

some of the most engaging expressions of the 

variety made anywhere in the country. 

The region has a solid core of top-quality 

producers as well as a growing number of exciting 

up-and-comers (Noelia Ricci, Tenuta Saiano, Maria 

Galassi, Costa Archi, Torre San Martino ). What is 

missing is wider recognition. ‘The challenge,’ says 

Cristina Geminiani, owner-winemaker at the 

leading Zerbina estate, ‘is to overcome the 

misconceptions about the region's wines, to show 

that we are not just about simple everyday wines 

but also riservas, that there is high quality and a 

regional style, that Sangiovese can have nobility on 

this side of the Appenines too.’ 

Marche
Area planted to Sangiovese 3,600ha

Leading Sangiovese producers – monovarietal or blend 

Bucci; Boccadigabbia; Capecci Sasn Savino; Ciù Ciù; Il 

Conte-Villa Prandone; Murola; Saladini Pilastri; Velenosi

In wine-producing terms, Marche is the sleepiest of

the central Italian regions. Less ambitious perhaps 

than its neighbours, less glamorous certainly. 

Marche has long been the region with the biggest 

internal wine consumption in the country and 

much of its production is geared towards supplying 

the locals with honest, everyday drinking. However 

there is much more to discover. Verdicchio (see p66) 

is the region’s best known wine outside Italy, but 

surprisingly Marche grows more red than white 

grapes, and most of this is Sangiovese. 

The vast majority of the production comes under 

the basic, widely planted Rosso Piceno DOC, while 

the top-end Rosso Piceno Superiore originates in a 

restricted area near the beautiful medieval town of 

Ascoli Piceno, the most southerly outpost of 

Sangiovese along the Adriatic coast. Clay soils and a 

warm, maritime climate combine to create hearty 

reds. The basic DOC is rustic in the best sense. The 

superiore version on the other hand is capable of 

the refinement that comes with a minimum of 12 

months’ oak ageing and a noticeably superior fruit 

quality. The typical tasting note reads something 

like ‘spicy-floral with distinct notes of pepper, full 

body and big dry tannin’. 

The DOC stipulates a blend of 70% of the native 

Montepulciano and a maximum 30% Sangiovese, 

relegating the latter very much to the role of 

complementary variety. Producers tend not to 

enthuse about Sangiovese, but it has an important 

function. On its own, Montepulciano can be 

overpoweringly tannic and one-dimensional. 

As Marica Ciccarelli from leading producer 

Velonesi, says, ‘Sangiovese by itself is not really very 

expressive, but it softens the Montepulciano, tones 

down the tannins and gives contrast and elegance.’

The other possible source of Sangiovese is the 

IGT Marche label. The IGT allows for the bottling of 

a wide range of monovarietals, among them 

Sangiovese. Since the denomination is regional, the 

wines are less identifiably terroir-driven and, as is 

in the case of IGTs in general, reflect house styles 

more than soils and climate. Ciù Ciù (pronounced 

Above: in the Marche, 

Velenosi uses Sangiovese 

to soften the Montepulciano

Below left: Francesco 

Bordini, winemaker and 

director at Villa Papiano, 

listed by Baudains as one of 

Romagna’s leading names

Below: Boccadigabbia’s 

vines produce some of 

Marche’s top Sangioveses



like the train) for example makes deeply coloured 

Sangiovese with big, juicy fruit in the modern 

oenological style. If you are looking for less 

sophisticated winemaking, Murola makes a 

toothsome artisan wine with bags of character. 

Boccadigabbia’s Saltapicchio, on the other hand, is 

more classic and is the wine which more than any 

other suggests there could be a future for quality 

monovarietal Sangiovese in Marche. However, the 

competition from Cabernet, Merlot and Syrah may 

well prove too strong for the native grape and it is 

more likely that the new generation of reds in the 

region will be based on international varieties.

Umbria
Area planted to Sangiovese 2,464ha

Leading Sangiovese producers – monovarietal or blend 

Bocale; Castello di Corbara; Castelbuono; Di Filippo; La

Carraia; Lamborghini; Lungarotti; Pardi; Scacciadiavoli

Sangiovese figures, in varying percentages, in 

nearly a dozen DOCs in Umbria. Most of these are of

the type listed in reference books as ‘minor 

denominations’. The chance of finding wines like 

‘Montefalco is 

a big mouthful, 

but it captures 

a very assertive 

terroir in a 

nuanced and 

drinkable style’ 

SANGIOVESE

Colli Altotiberini, Colli Perugini or Assisi Rosso 

outside their immediate local areas is limited. This 

is not to say that the wines are without interest –  

if you find a bottle of Assisi Rosso by Sportoletti for 

instance it is well worth trying – simply that supply 

is tiny and that the real action is elsewhere. 

The hottest zone, the one in which key players 

on the national scene (like Lunelli, SaiAgricola and 

the Cotarella brothers) have invested in recent years, 

is Montefalco. The impulse for the boom came from 

the rediscovery of the powerful local variety, 

Sagrantino. Aged in new oak to focus its muscular 

exuberance, for a while it seemed that this was the 

wine the outside world was dying for, but the initial 

enthusiasm for larger-than-life reds has cooled, 

leaving an opening for what in the past was the 

second-label wine and which is now asserting itself 

in its own right, Montefalco Rosso. In this case 

Sangiovese, with its 60%-70% share of the blend, is 

the palate on which Sagrantino adds the colour; the 

wild berry fruit, the spice and the tannic backbone. 

Montefalco is still a big mouthful, but it captures 

a very assertive terroir in a more nuanced and a lot 

more drinkable style than monovarietal Sagrantino. 

If Montefalco is the emerging DOC, the long-

established top billing is Torgiano. Created by ➢
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pioneering producer Giorgio Lungarotti in the 1970s

with more than a nod towards the traditional 

Chianti blend of Sangiovese/Cannaiolo/Colorino, it 

has the peculiarity of being, in practice, a single-

producer denomination. Lungarotti’s Riserva Vigna

Monticchio DOCG is one of the glories of Italian 

winemaking and is also unique. If its example has 

not inspired emulation, the reason may lie in the 

grape itself. ‘Sangiovese,’ says Chiara Lungarotti, ‘is 

complicated to grow. It needs to be nurtured. 

International varieties are far less demanding, but 

for me it is Sangiovese that expresses Umbria.’ 

Sangiovese on tour: Baudains’ pick from further afield
Fattoria Zerbina, 

Pietramora, 

Sangiovese Superiore

Riserva, Romagna 

2011 18.5/20 (95/100)

N/A UK

www.zerbina.com 

Very young and still 

understated on the 

nose, but already there

is lovely ripe violets 

and blackberry with gentle notes

of graphite and sweet mint. 

Velvety tannins, fine and round; 

full bodied, beautifully balanced

with fresh acidity. Long, elegant 

finish. Drink 2016-2025 Alc 14.5%

Giovanna Madonia, 

Fermavento, Sangiovese 

Superiore, Romagna 2011 

18 (93)

£18.99 Essentially Wine

Great definition and lots of detail

on the nose; sour berries, pencil 

lead, oregano and white pepper.

Juicy, vibrant, with refined tannins

and great intensity. Lovely 

balance and a long Sangiovese 

grip in the finish. The real article.

Drink 2015-2020 Alc 14%

Balià di Zola, Redinoce, 

Romagna, Sangiovese 

Superiore Riserva 2011 17.5 (91)

N/A UK www.baliadizola.com

Bright young ruby shade. 

Bramble jelly and red cherry, with 

hints of smoke and minerals. 

Nervy without being lean, this 

has a tight silky texture. Very 

long and tangy with a pure 

varietal finish. Great terroir wine 

from high vineyards. Drink

2015-2020 Alc 13.5%

Boccadigabbia,

Saltapicchio,

Sangiovese, Marche

2010 17.5 (91)

N/A UK www.

boccadigabbia.com

Intriguing herby-floral

nose with notes of wall

flowers, thyme, fresh

capers, tea leaf and a

savoury, mineral vein.

Round, smooth, fleshy palate and

velvety tannins. Long finish with

hints of fig, bay leaf and a note of

tar. Drink 2015-2020 Alc 14.5%

Bucci, Tenuta Pongelli, Rosso

Piceno, Marche 2009 17.5 (91)

N/A UK www.buccivineyard.com

Mid-intensity ruby shade with a

nose of dark chocolate, violets,

lighly raisined fruit and a hint of

savoury herbs. With smooth ripe

tannins, this is discreet, with

spicy oak at the end and a bitter

herb hint to contrast the fruit.

Deceptively easy to drink. Drink

2015-2018 Alc 13.5%

Cantine Fratelli Pardi, 

Montefalco Rosso, 

Umbria 2012 17.5 (91)

£18 Vini Italiani

Deep shade of ruby 

-purple. Powerful nose, 

with rich strawberry, 

glacé cherry, iris and 

aromatic herbs. 

Massive palate. Broad, 

deep and chewy with 

lashings of black pepper and a 

return of sweet red fruit at the 

end. Huge personality. Drink 

2016-2025 Alc 14.5%

Drei Donà, Cuvée Palazza, 

Sangiovese Superiore Riserva 

Romagna 2010 17.5 (91) 

N/A UK www.dreidona.it

Slightly austere on the nose, with 

earthy, meaty aromas and hints 

of spice followed by ripe, subtle 

fruit and touches of liquorice. 

Dense and richly textured, with 

lots of depth and power and a 

finish with minerally grip. Serious

wine. Drink 2015-2025 Alc 14.5%

Lungarotti, Rubesco Riserva, 

Vigna Monticchio, Torgiano 

Rosso Riserva, Umbria 2008 

17.5 (91)

£34.68 Mondial Wine

Delicate but very precise, fresh 

nose with violets, wild berries and

touches of sweet mint. Ripe, tight

tannins, with some oak yet to 

absorb; lots of depth and length,

and a return of intense fruit on the

finish. Classy, made to last; needs

time. Drink 2016-2030 Alc 14%

Saladini Pilastri, Montetinello, 

Rosso Piceno Superiore, Marche

2012 17.5 (91)

N/A UK www.saladinipilastri.it

Dark, saturated ruby shade. 

Sweet ripe fruit on the nose with

light, well integrated touches of 

oak. Big, hearty dry palate with 

great volume and medium 

length, tannins smoothed out just

enough. Spicy finish with energy.

Drink 2015-2020 Alc 13.5%

Velenosi,  Roggio del Filare, 

Rosso Piceno, Superiore, 

Marche 2013 17.5 (91)

N/A UK www.velenosivini.com

Young, dark ruby-violet shade. 

Intense floral nose with distinct 

touches of white pepper. Punchy 

and direct, with great attack and 

an intense cherry jam finish. 

Superior winemaking. A great 

example of a toothsome Marche 

red. Drink 2015-2016 Alc 13%

Castello di Corbara, 

Lago di Corbara 

Sangiovese, Calistri, 

Umbria 2012 17 (90)

£12.25 The Drink Shop

Rich on the nose with 

aromas of fig, bay leaf, 

dark chocolate and 

cinammon.  Big 

mouthfilling palate, 

with a warm velvety 

texture, bags of ripe fruit and a 

peppery finish. Glossy modern 

wine from top-class, raw 

material. Drink 2015-2018 Alc 14%

Di Filippo, Colli Martani 

Sangiovese, Umbria 2012 17 (90)

N/A UK www.vinidifilippo.com

Punchy and forthcoming on the 

nose, with dark fruit, tea leaf and 

eucalyptus, and a note of white 

pepper. Dry, chunky palate with 

lots of energy. Dry, ripe tannin 

finish with subtle fruit and herbs. 

Drink 2015-2020 Alc 14%

For details of UK stockists, see p88

That distinctive Umbrian Sangiovese character 

– densely textured but not overweight – is also worth 

seeking out among the more dynamic of the smaller 

DOCs, like Lago di Corbara and Colli Martani, both 

of which provide for monovarietal Sangiovese, and 

the smattering of IGTs, which may fall into the 

category of tasty everyday drinking, like that made 

by La Carraia, or claim a place near the top of the 

range, as with Lamborghini’s IGT Era.

Richard Baudains is a co-Regional Chair for Italy at the 

DWWA and has written for Decanter on Italy for 25 years

SANGIOVESE

‘International varieties are far less demanding, but for me 

it is Sangiovese that expresses Umbria’ Chiara Lungarotti, left

D

http://www.zerbina.com
http://www.baliadizola.com
http://www.boccadigabbia.com
http://www.boccadigabbia.com
http://www.buccivineyard.com
http://www.dreidona.it
http://www.saladinipilastri.it
http://www.velenosivini.com
http://www.vinidifilippo.com


 T
he seven bridges in the name

Tenuta Sette Ponti are a reference to 

number of bridges connecting Arezzo 

and Florence; one of them is Ponte 

Buriano, the 13th-century bridge that 

can be seen in the background of Leonardo Da 

Vinci’s most famous painting, La Gioconda, or 

Mona Lisa, as it is more popularly known.

This winery has an increasing reputation in 

the world of fine wine for the quality and 

elegance of its products and the Tuscan 

tipicity of its style. The range starts with a 

benchmark Chianti DOCG and goes on to the 

maximum expression of Tuscany’s hallmark 

Sangiovese grape, Crognolo IGT, a superb 

wine with great body and minerality. The 

estate’s flagship wine, however, is Oreno, a 

Super Tuscan whose superior quality has long 

been recognised by numerous awards, both 

national and international.

Special attention is dedicated to the most 

ancient vineyard on the estate: Vigna dell’Impero, 

originally planted in 1935 by HRH Duke Amedeo 

d’Aosta. The resulting wine, Vigna dell’Impero 1935, 

is a single vineyard 100% Sangiovese, a Limited 

Edition produced only in the best vintages.

A story of Tuscan passion, commitment and a 

great love for the vineyard and its traditions, this 

is Tenuta Sette Ponti.

“Tuscan passion, commitment and a great 

love for the vineyard and its traditions”

Clockwise from top left: 

Vigna dell’Impero vineyard; 

Tenuta Sette Ponti owner 

Antonio Moretti; Ponte Buriano

DECANTER PROMOTION



Trade secret
The hillsides of Marche hold many secrets, among them 

the complexity and ageability of well-made Verdicchio. 

Tom Hyland finds himself intrigued as he explores the region



VERDICCHIO
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‘VERDICCHIO IS HELD in great esteem by critics and 

wine lovers, but remains little known by the general 

public,’ says Leo Felici, owner/winemaker at the 

Andrea Felici estate in Apiro in the Verdicchio dei 

Castelli di Jesi zone. His words go a long way 

towards explaining the puzzle that is Verdicchio in 

today’s market, especially outside of Italy. 

The Verdicchio grape, grown in the hillsides of

north-central and western Marche, is used to

produce a variety of wines, from metodo classico to

passito and, in between, some of the longest-lived

dry whites found in Italy. Decanter Italy expert Ian

D’Agata, in his book Native Wine Grapes of Italy,

asserts that ‘Verdicchio is arguably Italy’s greatest

native white grape variety.’ In its 2015 Italian wine

guide, Gambero Rosso awarded its highest rating of

tre bicchieri to 11 examples of Verdicchio – more

than any other white in the country. So why is it

that you would be hard pressed to find more than

one example on wine lists outside of Italy?

Ampelio Bucci, owner of the eponymous estate

in Ostra Vetere in the Jesi zone, notes that

Verdicchio comes to the conversation with some

historical baggage. ‘Verdicchio from the 1950s

through to the 1980s was known as a low-quality

white, an industrial wine,’ he remarks, recalling

that some cantine sociali (cooperatives) would bottle

wines from outside the area and label them as

Verdicchio. Even today, the appellation rules for

Verdicchio allow a maximum yield of 14 tons/

hectare, which is among the highest for any Italian

wine; at that level, the issue of quality is not even in

the discussion. Given this data, it is not surprising

that Ampelio wrote Villa Bucci on the front label

while mentioning the word Verdicchio only on the

back label, a practice he continues to this very day.

A tale of two zones
There are two DOC zones for Verdicchio in Marche:

Verdicchio dei Castelli di Jesi, the more famous of

the two, and Verdicchio di Matelica. While most

examples are 100% Verdicchio (DOC regulations

require 85% minimum Verdicchio), the

characteristics of these wines are quite varied,

thanks to a series of factors including soil, climate

and elevation.

The Castelli di Jesi zone is located in north-

central Marche, while Matelica is in the western-

centre of the region, close to the Apennine

Mountains that traverse this part of the region, near

the border with Umbria. ‘The greatest difference

between Matelica and Jesi,’ says Riccardo Baldi,

proprietor of the La Staffa estate in the Jesi zone, ‘is

the terrains. Jesi is very rich in clay and skeletal

deposits, while Matelica is richer in minerals.

Also Jesi is more open to the sea, while Matelica is 

an inland territory, where the influence of the 

mountains can be felt.’

Fabio Marchionni of Collestefano, one of

Matelica’s most renowned producers, elaborates 

further: ‘The valley of Matelica is a closed valley, 

with the Apennines on one side and on the other, 

the mountain range of San Vicino. It does not feel 

the effect of marine influences, rather it is a

continental climate with very cold winters with 

snow and very hot summers.’ For Marchionni, the 

Verdicchios from Matelica have ‘a great structure 

on the palate, but with stronger acidic and saline 

components with respect to Jesi.’

As for the grape itself, Massimiliano Latini of 

Colonnara, the leading cooperative producer in the 

Jesi zone, speaks of the ‘vibrant acidity and high 

content of polyphenols that combine to result in 

wines that last many years’. Baldi notes that ‘in 

Verdicchio, one can find powerful antixodants such 

as etil-caffeato [ethyl caffeate], which is similar to 

resveratrol in red wines.’

In both zones, structure in the wines is provided 

by the combination of vineyard altitude and vine 

age. ‘About 90% of Verdicchio is produced on hills 

that are situated between 280m and 600m above 

sea level,’ says Baldi. Felici explains that his oldest 

vineyard – a 2ha plot at the heart of his estate that 

averages more than 50 years in vine age – is located 

at 400m, while some of his younger plots are 

situated at between 400m and 600m elevation. 

Felici estimates 20 years for maximum drinking 

pleasure, while Baldi goes even further, arguing 

that Verdicchio is ‘capable of beautifully ageing for 

more than 30 years’.

Flavour profiles vary from one area to the next, 

often with notable differences. For example, the

Cupramontana zone, which is home to several

Above: one of Matelica’s

best known producers,

Bisci, produces a

Verdicchio with ‘gorgeous

aromas’ which ‘glides

across the palate’

Far left: the vineyards of

Montecarotto, with their

clay-rich soils, lie in the

Verdicchio dei Castelli di

Jesi zone, one of two DOCs

for Verdicchio in Marche
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 ‘In Verdicchio, one can find powerful 

antixodants such as etil-caffeato, which is 

similar to resveratrol in red wines’
Riccardo Baldi, La Staffa (above)

➢



VERDICCHIO

top producers including Colonnara and Bonci, is 

the oldest for Verdicchio production. This area is 

one of the closest to the sea as well as having many 

of the highest vineyard plantings. Marchionni 

mentions that a typical Verdicchio from 

Cupramontana offers aromas of yellow fruit 

(especially pears) along with notes of anise and 

wild fennel. This is a contrast to other zones in Jesi 

(such as Staffolo or Apiro) where perfumes of 

tropical and candied fruit are more representative.

While stainless steel is the most common ageing

vessel, a few producers use cement tanks for 

fermentation and/or maturing their wines. The 

Pietrone Riserva from Vallerosa Bonci is aged for 12

months in cement tanks, lending a focus to the 

banana and honeyed flavours derived from 

late-harvest grapes. Meanwhile Felici ferments and 

matures his Il Cantico della Figura Riserva in 

cement; fermentation on the skin takes two weeks, 

while ageing on the lees lasts 12 months. The 2011 

Riserva is sleek, with stunning varietal purity and 

dazzling aromatics of Bosc pear, lilacs and golden 

poppies; in just a few short years, this wine has 

become one of the signature examples of Verdicchio 

dei Castelli di Jesi.

Easy on the oak
Regarding wood ageing, barriques are used 

sparingly (as in Fazi-Battaglia’s San Sisto Riserva 

and Garofoli’s Serra Fiorese); generally the preferred 

cask is large oak botti, ranging in capacity from 

5,000 to 7,000 litres, as with the riserva offerings 

from Umani Ronchi (Plenio) and Bucci (Villa Bucci). 

These two wines have been among the most 

consistent in terms of longevity and quality. 

Only 30% of the Plenio is matured in the large 

casks (the remaining percentage in cement and 

stainless steel), while all of the Bucci wine ages for 

18-24 months in botti. Both wines display 

impressive structure, with the Bucci offering more 

richness on the palate; the best time to drink is 

between 12 and 20 years of age.

So with such positives behind it, why does 

Verdicchio not sell in greater numbers or enjoy a 

more solid reputation? The answer is unavoidable 

– the wine is from the Marche region. This may be 

an enchanting territory, but it is unfamiliar to most 

consumers. ‘The wines of Marche have never been 

well known,’ declares Felici. So the area’s vintners 

have to fight an identity crisis as well as the fact 

Above: the sparing use of 

oak favoured by Michele 

Bernetti of Umani Ronchi 

results in wines with good 

ageability

Below: wines produced 

from Collestefano’s 

vineyards have achieved 

something of a cult status
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Colonnara uses

Verdicchio’s natural

acidity to create a

sparkling wine with ‘more

richness than most’

that there is still too much bulk Verdicchio 

available at petrol stations and AutoGrill markets 

(airport and highway outlets) throughout Italy. ‘The 

mass market of Verdicchio products has created an 

insipid, boring drink that we producers today are 

trying to fight,’ says Felici. 

Bucci is one that has bucked the trend, achieving 

great commercial success. ‘We grow Verdicchio 

with a greatly reduced quantity [half of the allowed

yield] so it can age like a red wine,’ he says. It’s that

sort of thinking that could help change the common

identity of Verdicchio. Only time will tell if this

persistence pays off… D

Freelancer writer and photographer Tom Hyland is the 

author of Beyond Barolo and Brunello: Italy’s Most 

Distinctive Wines P
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Hyland’s top Verdicchio picks
Colonnara, Ubaldo

Rosi, Brut Metodo

Classico,

Verdicchio dei

Castelli di Jesi

2008 16.25 (87)

N/A UK www.

colonnara.it

Verdicchio’s natural

acidity makes for a

well-structured

sparkler; this limited-prodution

cuvée offers more richness than

most. Arguably the area’s finest.

Drink 2015-2017 Alcohol 12.5%

Current releases
Villa Bucci, Riserva, Verdicchio

dei Castelli di Jesi 2009

18.25 (94)

£25.74-£35.50 Exel, Vini Italiani

Easily the most famous and

arguably the finest Verdicchio

producer, Ampelio Bucci is a

great ambassador for the area.

Despite its age, this is the current

release. The riserva offerings

display length on the palate with

structure and persistence; the

2009 is even richer than usual.

Drink 2015-2024 Alc 13.5%

Andrea Felici, Il 

Cantico della Figura, 

Riserva, Verdicchio  

dei Castelli di Jesi 

Classico 2011 18 (93) 

£18.25 Lea & Sandeman

Leo Felici is a 

Verdicchio perfectionist

and it shows. Cement-

fermented and aged, 

this has outstanding 

varietal purity, lively acidity and 

exceptional length. Drink

2015-2022 Alc 13.5%

Sartarelli, Balciana,

Verdicchio dei Castelli

di Jesi Superiore 2012

17.75 (92)

£22 Astrum Wine Cellars

Made from late-

harvested grapes from

a single site. Delicate

hints of tropical fruit in

a very subtle style.

Great balance and

finesse. Drink 2015-2022 Alc 15%

Umani Ronchi, Plenio, Classico,

Verdicchio dei Castelli di Jesi

Riserva 2009 17.75 (92)

£22 Exel Wines, Great Western

Wine, James Nicholson , Roberts &

Speight

One of Jesi’s most visible and

consistent producers, this is an

underrated gem, with spiced

apple and dried pear flavours,

subtle wood notes, lively acidity

and distinct minerality. Drink

2015-2022 Alc 14%

Collestefano, 

Verdicchio di 

Matelica 2013 17.5 (91)

£11.49 Les Cave de 

Pyrène

Fabio Marchionni 

farms his vineyards 

organically. This has 

become something of 

a cult wine. Golden 

apple and cinnamon 

aromas lead onto notes of 

mango on the palate. Drink 

2015-2020 Alc 13%

Stefano Antonucci, Le Vaglie,

Verdicchio dei Castelli di Jesi

Classico 2013 17.5 (91)

£14 St Andrews Wine Co, Vinum

Antonucci is one of the area’s

most inimitable characters; his

wines are flawless, with great

intensity. This wine, from the top

2013 vintage, is particularly so.

Drink 2015-2020 Alc 13%

Bisci, Verdicchio di Matelica

2013 17 (90)

£15 (2012) Vini Italiani

Matelica’s best-known producer;

gorgeous aromas of dogwood,

spearmint and green apple. The

wine glides across the palate –

ultra clean and delicious. Drink

2015-2019 Alc 13.5%

La Staffa, Verdicchio 

dei Castelli di Jesi 

Classico 2013 17 (91)

£13-£14 Armit Wines, 

Exel Wines

Impressive varietal 

focus, but this wine 

shies away from simple

fruit, offering flavours 

of mint and herbal tea 

with distinct minerality.

Drink 2015-2018 Alc 13.5%

Colonnara, Cuprese, Verdicchio

dei Castelli di Jesi Superiore 

2013 16.5 (88)

£9.80 Alvini 

Made by the best cooperative for

Verdicchio, this is a beautifully 

structured wine that can be 

appreciated after six months or 

years; great value. Drink 

2015-2020 Alc 13.5%  

Verdicchios with age
Colonnara, Cuprese, Verdicchio 

dei Castelli di Jesi 1991  

18.25 (94)

N/A UK www.colonnara.it

Golden yellow; aromas of honey, 

banana, orange blossom and 

geranium. Outstanding length 

and complexity, vibrant acidity; 

amazing shape at 24 years. Drink 

2015-2022 Alc 13%

Villa Bucci, Riserva, 

Verdicchio dei 

Castelli di Jesi 2004 

18.25 (94)

N/A UK www.

villabucci.com

Expressive aromas of 

almond pastry and 

orange peel; 

excellent depth of 

fruit. Good acidity, 

outstanding persistence. A 

pleasing note of creaminess to 

finish. Drink 2015-2022 Alc 13%

Garofoli, La 

Selezione 

Gioacchino Garofoli, 

Riserva, Verdicchio 

dei Castelli di Jesi 

Classico 2008  

17.75 (92)

£30-£31 Mondial, Pipai

From a great family 

estate, this riserva is 

made from late-

harvest grapes. Layers of fruit, 

beautifully structured – very 

sexy! Drink 2015-2025 Alc 14%

For full details of UK stockists, 

see p88

http://www.colonnara.it
http://www.colonnara.it
http://www.colonnara.it
http://www.villabucci.com
http://www.villabucci.com


T
he roots of Carignano 

del Sulcis are lost in 

time. The most reliable 

historical sources say it 

was the Phoenicians, the 

Mediterranean’s first great 

navigators and merchants, 

who introduced Carignano to 

Sardinia when they founded 

the ancient city of Solci on the 

island of Sant’Antioco. From 

Spain to Tunisia, via France, 

Italy, Algeria and Libya, 

“Carignano” was adopted in 

many of the countries in the 

Western Mediterranean in 

ancient times. Archaeological 

evidence shows that 

Carignano was certainly 

present in Sardinia as far back 

as the XIII century BC, but it 

was the Romans who spread 

cultivation of Carignano to the 

entire lower Sulcis area, where 

it can still be found to this day. 

Credit for the rediscovery of 

this grape variety in modern 

times belongs to Giacomo 

Tachis, one of Italy’s greatest 

wine experts, who is the man 

behind the most famous 100% 

Carignano wine in existence.

T
he wind-swept sandy 

lands of one of Italy’s 

most fascinating 

and ancient landscapes in 

Sardinia is the natural home 

of Carignano del Sulcis 

(awarded the Denominazione 

di Origine Controllata (DOC) 

appellation in 1977). Carignano 

is a characteristic grape of the 

south-west part of the island. 

The wine it makes is a niche 

product and a rare pearl of the 

highest oenological quality: its 

1.6 million bottles represent only 

2% of Sardinia’s production and 

just 0.02% of Italy’s total.

Recent years have seen 

Carignano del Sulcis wines 

achieve great success both on 

the national and the international 

markets with the award of 

numerous prizes, and in fact 

all the producers of Carignano 

were given Tre Bicchieri (Three 

Glasses) by Gambero Rosso in 

2013.

A
unique wine, fruit of the 

most ancient Sardinian 

traditions and a vine 

grown in the “alberello latino” 

fashion, the grape grows in 

extreme symbiosis with its 

territory on a land that feels 

the influence of the sea nearby 

and the ceaseless winds.    

The sun is crucial: it gives the 

wine a specific source of light 

both in terms of intensity and 

duration, during the year and 

during the day. Its influence 

means that the Carignano 

planted in Sulcis has a 

particular ripeness not found 

in any other area where it is 

grown.

The wind guarantees the 

hygiene and health of the 

vines, leading to completely 

natural cultivation with a very 

low environmental impact.

Lastly, the sea provides a niche 

microclimate which certainly 

reduces environmental stress, 

but above all also confers a 

mineral quality on the wine 

and a surprising tanginess to 

the palate that is quite unique 

to this type of wine.

A hidden jewel from Sardinia
CARIGNANO DEL SULCIS

DECANTER PROMOTION



T
he Sulcis area is in fact 

one of the few European 

viticultural regions where 

vines can be grown ungrafted 

to American rootstock. This 

is because of the ancient 

tradition of planting vineyards 

on slopes by the sea which 

has meant that, over the 

centuries, they have adapted 

to the sandy soil and become 

resistant to phylloxera. Lastly, 

another unique characteristic 

of Carignano cultivation in 

Sulcis is the use of the “alberello 

latino” (Latin bush-vine) 

training system, developed 

to counter the strong winds 

and to protect the vine and 

its grapes. In fact, thanks to 

the ungrafted vines and the

“fund croccau” or “vine burial” 

system, vineyards can survive

for double the average length 

of time: 150 years rather than 

60-70, making grapes with the 

superb phenolic maturation 

that gives Carignano its 

characteristic finesse.These

are the conditions that give 

the balance necessary for the 

ripeness and unmistakable 

character of Carignano del 

Sulcis. This unique environment 

produces wines that are smooth 

and full bodied at the same 

time with unique aromas: wines 

that express their territory with 

clearly defined tastes woven 

with an unmistakable finesse 

that grows in quality with the 

passing of time.  

F
ive Sulcis producers have 

joined forces to promote 

Carignano internationally. 

The Consorzio for the promotion 

of Carignano del Sulcis

(consorzovinocarignano.it) 

upholds the identity of this 

great wine through promotions 

in Italy and abroad, and the 

development of tourism

to promote its culture and 

traditions.  

DECANTER PROMOTION



The Santadi winery was founded in 1960 when a group of grape 

growers decided to start a co-operative winemaking and marketing 

business in the region. After a decade and a half of fostering the 

young winery’s reputation, the Board of Directors elected Antonello 

Pilloni as their President in 1975. Following his election, the new Board 

of Directors set out to make Santadi wines even better in terms of 

quality and international reputation.

In the 1980s, the new team paired up with the famous oenologist, 

Giacomo Tachis, who quickly came to the fore in the development 

of the winery’s future success. Today, the search for excellence is 

still a vital force at Santadi, where technological improvements are 

consistently being developed to improve the wines even further.

The Calasetta winery is located on the island of Sant’Antioco. Its 

origins lie back in 1932 when it was founded by 13 like-minded and 

expert grape-growers. Today their ranks have grown to 300, but they 

are all spurred on by the belief that their land, as generous as it is 

unique, with its combination of sun, wind, sea, and sand, will help them 

produce stylish and enjoyable wines with a strong link to the terroir.

Over the years, Calasetta has developed winemaking techniques 

to preserve diversity and to enhance complexity of flavour and the 

original Mediterranean aromas. A variegated territory of beaches, 

coastal cliffs, wetlands and vineyards opens up before you as you 

approach ‘white’ Calasetta, a small town on the tip of the island of 

Sant’Antioco, in Southern Sardinia, so-called for its neat rows of low 

whitewashed houses, brushed by the murmuring breezes of the 

Mistral.

Cantina di Santadi 

Calasetta

The young MESA winery was established in 2004, and is located in 

the region of Santa Anna Arresi, a small town lying in the blue-green 

coloured Valley of Porto Pino. The company’s owner is Gavino Sanna, 

and the oenological expertise comes from youthful winemaker Stefano 

Cova. Mesa cultivates mainly the famous red grape Carignano, with 

Vermentino and Cannonau. Mesa wine production is highly specialized 

with small yields, maximum 40-50 to 100 quintals per hectare. The 

cantina is constructed on three levels: the grapes are de-stemmed and 

pressed on the top floor, before the must is conveyed free-fall through 

a pipe to the next level down. After the various processing phases are 

finished, ageing continues in the underground level in French barrels 

and cement tanks, prior to bottling.

Cantina Vinicola Mesa

DECANTER PROMOTION



The Sardus Pater winery is situated on Sant’Antioco. Founded in 1949

as a co-operative society, it began operations in 1955. The grapes

brought in by the 280 associates come from a total planted area of

300 hectares. Most of the vines are of the Carignano variety, and the

oldest of these are to be found on the Isle of Sant’Antioco where

there are vines that have been planted for at least 80 years on sandy

ground. They produce a low yield per hectare of very high quality

grapes. These are the grapes that the Cantina uses to produce its

most precious red wines. Each and every bottle produced is the result

of a knowledgeable choice of grapes and care over the crushing

process, guaranteeing the consumer a high quality wine. Since 2005

the enologist Riccardo Cotarella has been in charge of the winemaking

at the winery.

Agripunica is a joint-venture between Cantina Santadi, Tenuta San

Guido, Antonello Pilloni, Sebastiano Rosa and legendary oenologist

Giacomo Tachis. The company was set up in 2002 with the purchase

of the two Barrua and Narcao Estates stretching over 172 hectares

of hilly land and including an ancient 20-hectare vineyard located in

the “Basso Sulcis” area of south-west Sardinia. New vineyards were

planted soon after, and old ones replaced where necessary. Nowadays,

Agripunica owns a total of 70 hectares of vineyards, from it which

produces two great Carignano-based red wines, Barrua and Montessu,

and a delicious white Vermentino called Samas. The philosophy of the

company is to take advantage of the great potential for Carignano

in this area and also to blend it judiciously with international grapes

- Cabernet Sauvignon, Merlot and Syrah - from the same area. The

result is surprisingly good!

C
arignano has an ideal microclimate in the Sulcis region, giving the vines

an intensity of light that would be difficult to find elsewhere. Clones of

the same vines can be found in the north of Sardinia and in Tuscany,

but the results are not as good: the finesse and complexity of Carignano is

best in this corner of South-West Sardinia where the sun and the light are the

natural allies of the vigneron.

Numbers and Facts

Sardus Pater

Agripunica

A
rare oenological jewel of the highest quality: production of just

1.6 million bottles: 0.02% of the Italian production.0.02%
of the Italian production

340 
 sunny days

150
years

A 
healthy vine trained in the ‘alberello latino’ fashion can live a long time 

(up to 150 years). Which means the grapes can reach extraordinary levels 

of phenolic concentration and the wine has great quality. 

DECANTER PROMOTION



The ‘natural inner freshness’ of 

grapes from bush-vine Primitivo 

attracted winemakers like Lisa 

Gilbee to Puglia 

A return to  
the old ways

Primitivo is practically synonymous with Puglia and the south  

of Italy. Yet it is taking a plucky band of pioneers to re-establish  

it in its truest form, as a bush vine. Monty Waldin reports
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The origins of Primitivo
The suspicion that Primitivo originated in what is

modern-day Croatia was proved correct by DNA

profilers from UC Davis at the University of

California. In the early 1990s they found that a

Croatian grape called variously Tribidrag and

Crljenak was the same as Primitivo, and all were the

same as California’s Zinfandel. Crljenak would have

travelled to Italy across the Adriatic Sea, although

exactly when this happened may never be known. In

the early 1800s the vine went via Austria to America,

where it was grown on the East Coast, initially as a table grape. It was then taken

to California during the mid-19th-century gold rush, where thirsty miners and

others made it into wine, by which time it had become known as Zinfandel.

THE SMALL TOWN of Manduria lies a 40-minute 

drive southeast of the southern Italian port of 

Taranto, along a gently rising, arrow-straight road. 

This is the Salento peninsula, the broiling heel of 

Italy’s boot.

My father came here in 1944, having landed at 

Taranto with Allied troops. With his radio receiver 

he’d crawl in Salento’s dusty, iron-rich red soil, 

using the local olive groves and vineyards as cover. 

Back then, Manduria’s vineyards were overflowing 

with Primitivo, Puglia’s signature red wine grape. 

Since the vines grew as low free-standing bush or 

alberello, Primitivo provided the perfect cover. To 

this day, Primitivo bush vines dating from the 

1930s and 1940s remain in this arid part of Italy’s 

heel. But over the last 20 years most have been 

ripped out.

Spotting an opportunity 
Australian winemaker Lisa Gilbee and her Italian 

partner Gaetano Morella created their Morella 

winery in 2000 to try to save some of what old-vine 

Primitivo remained. Lisa had worked in Italy as a 

flying winemaker, and settled in Puglia ‘partly 

because no one else was making single-vineyard 

Primitivo. Most Australian red wines are based on 

French grapes, which taste flabby without heavy 

acid adjustment in the winery,’ she says. ‘Primitivo’s 

natural inner freshness means no adjustments are 

needed. And you don’t have to be a millionare to 

buy Primitivo vines, live near the beach and make 

wine here.’

The couple now have 17 hectares of vines, 11ha 

of which are bush-vine Primitivo from the 1940s. 

Top quality wines usually come from sloping 

ground, rather than from the flattish terrain of 

Salento. Yet, Gilbee says, ‘Primitivo subtly reflects 

minute changes in the terroir. You can taste 

profound differences between vines grown only 

metres apart. And bush vines allow each bunch its 

own unique microclimate of light, heat, shade, 

wind and rain. The bush has a three-dimensional 

shape which you just don’t get with one-

dimensional vines trimmed along wires in straight 

lines like hedges.’ 

Despite her eulogy, Gilbee says that ‘at least 80% 

of Puglia’s old, bush-vine Primitivo has been lost 

since we started.’ This was largely due to the 

European Union paying growers to rip out vines to 

reduce Europe’s wine lake. ‘Bush vines are naturally 

low yielding and have to be worked mainly by hand 

rather than by tractor,’ says Gilbee. ‘I understand 

why growers selling Primitivo by the kilo cheaply to 

co-ops ripped out their vines. They waited until 

interest rates were high then banked the subsidy 

money for their retirement.’

Gilbee particularly laments one recently 

ripped-out Mandurian Primitivo vineyard called  

La Pigna. ‘It produced tiny yields of incredibly 

deeply coloured grapes. It’s hard to remain optimistic 

when so many really old vineyards are gone. Mostly

only vineyards of around 40 years remain,’ she says.

Regional character
Primitivo from Manduria is distinct as far as Puglian

Primitivo goes because Manduria’s position in the

middle of the Salento peninsula means it gets

cooling sea winds from both the Adriatic sea to the

east and the closer Ionian sea to the west. Nearby

Sava is one of the best areas for Primitivo in the

Manduria zone.

Massimiliano Pichierri’s grandfather started

making Primitivo in Sava in the 1950s. ‘Sava is only

12km from the Ionian Sea,’ says Pichierri. ‘Sea

winds give Primitivo here a savoury quality. But the

flavour profile also depends on how deep the topsoil

is over the spongy limestone below. The limestone

holds the water the vines need to survive. Primitivo

vines on 4m of topsoil produce higher yields and

lighter wines than vines like ours in Sava, where the

topsoil is shallow at less than 1m. We get smaller,

more mineral-tasting grapes as a result.’

The Cantele family also works with old bush-vine

Primitivo from Sava for its top Fanòi bottling.

Umberto Cantele says, ‘Sava and Manduria on the

warmer, western Ionian side of Salento are where

the best bush vines are. It is harder to find bush-

vine Primitivo on the eastern Adriatic side as vines

there are usually trained to posts and wires to get

higher yields. Salento’s unspoilt beaches are

making Puglia a tourist destination. Visitors want a

food-friendly style of Primitivo, and this is what we

try to give them.’

Outside influences
Cantele was the first Puglian winery to host ‘flying

winemakers’ in the early 1990s. But the first foreign

winemaker to take up residence in Puglia was Mark

Shannon. He arrived in 1997 from California,

knowing that Puglian Primitivo was the same as his

beloved Californian Zinfandel (see box), and

realising that there was a terrific opportunity to

‘Most of the 

Primitivo bush 

vines planted 

in the 1930s 

and ’40s have 

been pulled 

out in the last 

20 years’

PUGLIA

➢
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A taste of bush-vine Primitivo
Morella, Old Vines, Salento Rosso

2011 19.5/20 pts (98/100 pts)

£34.95 Berry Bros & Rudd

85 year-old vines. This was a low-yield

year and produced super-concentrated

grapes. Fermented as whole grapes

rather than crushed berries to

accentuate the fine flavours of black

fruit and liquorice. The grapes were

gently hand plunged, the wine was run

off into barrel by gravity, and bottled

by hand. Incredible depth, elegance

and moreishness of fruit, with classy

tannins running right the way through

to leave one’s palate invigorated and

refreshed. A monument to old-vine

Primitivo. Drink 2016-2026 Alcohol 14.5%

A Mano, Imprint of Mark 

Shannon, Appassito, 

Puglia Rosso 2012 19 (96)

£12.99 Widely available via UK

agent, Liberty Wines

40-70 year-old vines.

An inventive red made from

Primitivo grapes picked ripe

but not overripe which are

then left to dry off the vine

after picking. They shrivel

slightly and gain in concentration.

Wonderful balance of savoury tannins

and sweet-tasting, fresh crushed

raspberry fruit, with an intentionally

light spritz. Reminds me of the best

Zinfandels that old-timer growers in

northern California would make in the

1970s for home consumption.

Unputdownable.

Drink 2015-2022 Alc 14.8%

Cantele, Fanòi Primitivo, Puglia

Rosso 2010 18 (93)

N/A UK www.cantelevini.com

40 year-old vines. A wine which pushes

Primitivo’s moreish dark fruits and 

brighter red cherry flavours to the fore 

thanks to a cool and quickish 

fermentation. Ageing in new and 

second-fill French and American oak 

barrels has added an appealing sheen 

of vanilla. Drink 2015-2020 Alc 14.5%

Fatalone, Primitivo Riserva, 

Gioia del Colle 2006 18 (93)

£16.68-£18.50 Exel Wines, 

Les Caves de Pyrène

16 year-old vines 

propagated from Primitivo 

owned by the Petrera family 

since the early 19th century. 

Aged in a cool underground 

cellar for two years in oak vats. 

2006 was a blisteringly hot 

year, producing ripe, almost raisiny 

fruit with sweet-savoury tannins giving

this appealing mouthfeel. Opens up to

reveal soft tobacco textures and

crisper red cherry flavours. A winter

warmer. Drink 2015-2021 Alc 15%

Savese, Il Sava, Primitivo 

di Manduria Dolce 

Naturale 2007 18.5 (95)

£26 Bat & Bottle

50-60 year old vines. The 

grapes are picked late 

when slightly shrivelled on 

the vine for concentration. 

Aged for two years in large 

oak vats and sealed in 

locally handmade 

terracotta amphorae. Rich, smooth and 

slightly sweet with individual, savoury 

Christmas cake flavours and generous, 

rich mouthfeel. A Primivito like grandad 

used to make. 2015-2018 Alc 16%

For details of UK stockists, see p88

style wines for modern palates from ‘bush vines so 

old and beautiful they gave me goose bumps’.

Shannon and his partner Elvezia Sbalchiero own 

no vineyards but work with growers in what 

Shannon calls the ‘triangle of Primitivo’, south-east 

of Taranto in Sava, Manduria and Torricella. 

Shannon has a Masters degree in the sensory 

perception of grape and wine flavours. ‘Primitivo 

ripens quickly so in just a few days it can go from 

being underripe to perfectly ripe, and then to 

raisined and overripe,’ he says. ‘Saving these old 

vines means working closely with growers, to get 

grapes that give you the best shot at making clean 

wines that express the terroir.’ 

Primitivo pioneer
Primitivo may not have survived in Puglia without 

the contribution of the Petrera family. Pasquale 

Petrera says, ‘In the early 19th century, my great- 

great- great-grandfather, Nicola Petrera, rescued a 

red grape which ripened prima, meaning before all 

others. It became known as Primitivo, meaning 

“first selection”.’ 

The Petrera winery, Fatalone, is located in Gioia 

del Colle, just north of the Salento peninsula, where

cooling sea breezes are less prevalent than on 

Salento itself. Pasquale Petrera converted his 

bush-vine Primitivo to overhead pergolas or strung 

them horizontally along wires. ‘The vines have 

more leaves to shade the grapes and produce a less 

overpowering style of Primitivo. Wines with lower 

levels of alcohol are what modern drinkers want,’ 

he asserts.

‘You don’t have to be a 

millionaire to buy Primitivo 

vines, live near the beach and 

make wine’ Lisa Gilbee, Morella, above

It is debatable whether Pasquale’s approach in 

modifying his bush vines encompasses what Mark 

Shannon calls his own ‘modified idealism’ 

regarding Primitivo’s very survival. ‘These are not 

grapes to be pushed, manipulated or mishandled. 

Primitivo is the most sun-loving grape I have seen. 

Modern training systems are always inferior to the 

native alberello. There will be opportunities to plant 

alberello Primitivo again, if you lead by example. 

The grapes tell you when they are ripe, meaning 

with just 5% of raisined berries per bunch. Pick 

then and you will have a great wine.’

My father probably had no time to drink wine 

from bush-vine Primitivo when he came to Puglia. 

But I hope he did at least manage to eat some

perfectly ripe bush-vine Primitivo grapes. D

Wine writer and 

biodynamic consultant 

Monty Waldin has made 

wine in Italy, France and 

the Americas, and is a 

DWWA co-Regional Chair 

for Italy

http://www.cantelevini.com


Ômina Romana
Renaissance in the hills of Rome

I
f it often takes an outsider to see the true 

potential of a region, then it was inevitable 

that the person to believe in the wines of the 

unloved Roman hinterland southeast of the 

capital city, near Velletri in the region of Lazio, 

should be a complete foreigner... from Germany.

Except that Anton Börner, the owner of the 

Ômina Romana estate wasn’t exactly the first to 

believe in this region. Velletri is the birthplace 

of Emperor Augustus, and viticulture was its 

business in Roman times. Lazio was once 

volcanic, and the soil is alluvial and full of 

potassium-rich tufa. Sea breezes come in from 

the Tyrrhenian sea in the west. Roman soldiers 

even took cuttings abroad on their distant 

postings to France and Germany.

So the potential was always there, the 

omens were always good (Ômina Romana = 

Roman Omens). But it was still Anton Börner, 

the entrepreneur and manufacturer from 

Germany, who came to the region looking for a 

house to buy in 2004, and decided to follow his 

instincts when he was offered 55ha of vineyards 

at the same time.

Being German, of course, he also did his 

research. The University of Geisenheim is 

famous for its wine school, who Börner 

commissioned to study the area with his 

vineyards (now grown to 80ha with 

acquisitions following the first purchase). The 

results were encouraging, the omens were 

good, and Geisenheim had no doubts about the 

potential quality of wines from this area – once 

despised for its dull high-yielding white 

Trebbiano Toscano vineyards – now replanted 

with 70% red grapes, chosen for their suitability 

to the climate and the soil.  

The new vineyards started in 2007, and 

grape varieties planted now are 65% 

international, including the Bordeaux varieties: 

Cabernet Sauvignon, Cabernet Franc and 

Merlot, together with Petit Manseng and 

Tannat. Indigenous varieties include the white 

Bellone and the red Cesanese, though there are 

no fewer than 18 grape varieties planted on the 

property in total.

Today, the CEO of the Ômina Romana 

company is Anton Börner ’s daughter 

Katharina, while the experts involved in this 

mini wine-Renaissance include the 

internationally-renowned oenologist Claudio 

Gori and agronomist Paula Pacheco.

The Classical theme is everywhere, from the 

company’s motto to the names of the wines 

produced. Börner explains, “Our vineyard 

follows the motto Mens et Manus, mind and 

hand, philosophy, rationality and practice to 

transform grapes into their most elegant form: 

wine. By combining sustainable farming with 

nature, years of experience and modern 

scientific discoveries, we make unique and 

elegant wines thanks to our commitment, 

passion and experience.” 

Wines produced:
• Diana Nemorensis I – named after the Roman 

goddess of hunting (Merlot, Cabernet 

Sauvignon and Cabernet Franc); 

• Janus Geminus I – named after the Roman god 

who sees both ways (Merlot, Cabernet Sauvignon 

and Cabernet Franc);

• Ceres Anesidora I – named after the Roman 

goddess of agriculture 

(Cabernet Sauvignon and 

Cabernet Franc);

• Also produced:

Spumante Bellone, 

Chardonnay, Viognier, 

Cabernet Sauvignon, 

Merlot and Merlot Rosé

www.ominaromana.com

DECANTER PROMOTION

http://www.ominaromana.com


7 8  |  I t a l y  2 0 1 5  •  D E C A N T E R

ETNA

Regional profile

Etna,Sicily
An influx of growers and winemakers over recent

decades has meant that the vinous potential of

Etna’s unique volcanic terroir is finally being fully

realised. Exciting times, says Simon Woolf

Etna at 
a glance
Vineyard surface

3,181ha (656ha DOC)

Annual production

78,500hl  

(12,572hl DOC) 

DOCs

Etna Rosso: min 80% 

Nerello Mascalese, max 

20% Nerello Cappuccio 

Etna Rosso Riserva  

4 years’ age (including 

at least 1 year in wood)

 Etna Bianco: min 60% 

Carricante 

Etna Bianco Superiore: 

min 80% Carricante, 

from Milo only

Etna Rosato

Etna Spumante

Grape varieties for 

DOC wines

Red grapes: Nerello 

Mascalese (2,454ha), 

Nerello Cappuccio 

(24ha)

White grapes: 

Carricante (140ha), 

Catarratto (22ha), 

Minella, Grecanico, 

Insolia

  

   

 

 

 

  
Salvo Foti 

ETNA, 1988. TUMBLEDOWN stone wineries 

punctuate the terraces of abandoned alberello 

vineyards. Cheap Nero d’Avola fills the tankers 

heading north. After enjoying a few rounds of golf 

near Rovitello, captain of industry Dr Giuseppe 

Benanti repairs to a local restaurant with a friend. 

In a moment of pride Benanti orders a bottle of the 

local rosso, but it’s disgusting: oxidised, thin and 

tannic. ‘Christ,’ he thinks. ‘Surely we can do better.’

The region has developed explosively since that 

lightbulb moment, expanding from a mere five 

quality estates to 110 today. Benanti’s restrained 

wines have won international repute. As the buzz 

around Etna wine reaches fever pitch, new producers 

are crowding onto the market and most major 

Sicilian estates (Planeta, Cusamano, Tasca) have a 

stake on the mountain – but is the fuss deserved, or 

is Etna at risk of overheating?

The benefits of altitude
There’s no doubt that Etna’s volcanic soils and high 

elevations produce exciting wine. Nerello 

Mascalese is the main protagonist, producing pale 

reds with good structure, perfumed berry fruit, and 

wild, gamey flavours. Comparisons with Nebbiolo 

are apt – there’s a similar tension between highly 

strung acids and assertive yet refined tannins. Etna 

is Sicily’s only cool-climate region, littered with 

ancient, ungrafted vineyards, making top wines 

that can be as regal, complex and ageworthy as 

anything further north. 

Etna’s whites sometimes outdo the reds when it 

comes to longevity. Carricante, the major white 

variety, possesses a Riesling-like ability to age, 

mutating from nervy saltiness to honeyed, smoky 

maturity, without any assistance from oak. Try 

Barone de Villagrande or Benanti’s Bianco Superiore 

to appreciate this classic style. 

Etna Bianco still suffers from a lack of definition, 

however – the DOC allows up to 40% of lesser white 

varieties, and the wines span the gamut from lean 

and angular, to aromatic and Sauvignon-like, or fat 

and fruity (see box). The superiore area around the 

village of Milo retains more stylistic consistency – 

maybe the DOC area is just too broad?. Ciro Biondi 

of C & S Biondi feels it’s simply a matter of time.  

‘It will take another 40 years for producers to really 

understand our terroir,’ he says.

Prime movers
Andrea Franchetti (Passopisciaro) and Marco de 

Grazia (Tenuta delle Terre Nerre) are the showmen 

who turned the world onto Etna. Arriving in the 

early 2000s, both were looking to replicate their 

respective successes in Tuscany and Barolo. 

Franchetti initially had little interest in Nerello, 

admitting ‘It took me 10 years to learn that it’s a 

high-quality variety.’ Nerello isn’t easy – low yields 

are vital to avoid a mean, astringent mess, and new 

oak does it few favours – something most producers 

now thankfully seem to have learned.

Above: only in the last few decades have winemakers 

begun to master the soils bestowed upon this corner of 

Sicily by the continuoulsly active Mount Etna (right)
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Franchetti’s former oenologist, Australian Anna 

Martens, suggested vinifying the single-vineyard 

sites separately, and the five Passopisciaro ‘contrada’ 

wines (see recommendations, overleaf) demonstrate 

Nerello’s brilliance at transmitting terroir. Martens 

moved on to set up Vino di Anna, where she 

produces ultra-natural field blends and 

experiments with qvevri (clay amphorae). Her rustic 

but likeable wines are almost the polar opposite of 

Franchetti’s slick, polished bottlings.

Contradas are ancient estates, usually coinciding 

with specific lava flows. Each has variations in soil, 

aspect and nuance, not unlike Burgundy’s climats. 

Franchetti feels they are crucial to Etna’s future: 

‘We’re lucky to have the contradas – they’re far 

better defined than Burgundy’s old feudal system.’ 

While de Grazia is fond of pushing the Burgundian 

metaphor, this frustrates Giuseppe Benanti’s son, 

Antonio, who took over running the estate with his 

twin brother, Salvino in 2012. ‘We shouldn’t be 

trying to imitate Burgundy or Barolo – Etna stands 

perfectly well on its own,’ he insists.

Frank Cornelissen and local expert Salvo Foti 

paved a different way for the new wave of producers, 

focusing on authenticity and tradition. Foti has ➢
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lived and breathed Etna longer than anyone. His

I Vigneri collective spreads the gospel of alberello

(bush) training methods, while making a range of

quirky and often delicious wines.

Giuseppe Benanti calls the new producer gold

rush ‘the Etna spectacle’, citing ‘the many wealthy

types who came to have a go’, but the return of

Etna’s younger generation to old family vineyards is

bearing fruit. Estates like Pietradolce, Girolamo

Russo and Scirto are producing impressive wines

focused on typicity rather than flamboyance. There

is increased emphasis on organic agriculture and

sensitivity in the winery.

Franchetti is positive when asked whether the

boom could bust: ‘It’s the grapes, the soil and the

C&S Biondi
This small estate near easterly Trecastagni

seems to raise the bar every year. Architect

Ciro rebuilt his family’s abandoned vineyards

in 1999, initially with Salvo Foti as consultant

winemaker. Of their three contradas, San Nicolò

is the jewel in the crown. Ciro and wife

Stephanie have successfully innovated in

recent vintages, adding a voluptuous oak-

fermented white (Chianta) and two

characterful single-vineyard Nerellos to their

established Outis label. www.ibiondi.com

Constantino
Fabio and father Dino work in construction,

but their passion clearly stretches further. Dino

purchased a few hectares of vines in 1970,

initially vinified for home consumption, or sold

as sfuso (bulk wine). They started bottling in

2012, and now own 10ha in Viagrande, spread

around a stone winery built in 1698. The

vineyards are a treasure – ungrafted, up to 150

years old and farmed biodynamically. The

wines are joyful and uncomplicated.

www.aziendagricolacostantino.it

Cornelissen
Belgian Frank Cornelissen is legendary for his

no-compromise approach, eschewing any

vineyard treatments or sulphur in the winery.

Cornelissen’s purism has brought him both a

cult following and controversy. Arriving in

2000, he now has 17ha spread across several

northern contradas. His recent vintages show

increasingly focused, terroir-driven wines.

Magma, vinified from contrada Barbabecchi at

1,000m, is sensational if expensive.

www.frankcornelissen.it

Sixof Etna’s new wave of wineries

Etna: know your vintages

2014  The combination of a warm, 

dry autumn following a wet summer 

promises outstanding quality for both 

whites and reds.

2013  Cool, with changeable 

weather during the harvest. Nerello 

wines are fresh, perfumed and elegant.

2012  Scorchingly hot, with no 

let-up in the autumn. Reds often rather 

monolithic, masculine and high in alcohol 

(up to 16%). Whites lack refinement.

2011 Good year which produced 

concentrated fruit. Excellent typicity in 

reds and some outstanding whites.

2010  Good but rarely great. Dry 

summer and cool autumn.

2009  Cold and rainy autumn; 

difficult vintage but still some good 

wines.

2008 Outstanding, long-lived 

Nerellos.

‘We shouldn’t be trying to imitate Burgundy, or 

Barolo – Etna stands perfectly well on its own’ 
Antonio Benanti

volcano that are special here,’ he says. ‘Fashion

can’t take that away’. The volcano could though,

despite Foti’s assertion ‘We don’t fear Etna – it’s

part of life for us’.

Reminders of Etna’s primeval power are all

around: Fattorie Romeo del Castello’s vineyard near

Randazzo ends abruptly next to a 10m wall of spoil

from the 1981 eruption. This destroyed half the

estate, yet after 30 years, wild vines are pushing up

through the lava, just as Etna’s sons and daughters

seek to remaster the wines. D

A specialist in organic, biodynamic and natural wine,

Simon Woolf is an award-winning wine writer based in

Amsterdam, blogging at www.themorningclaret.com

Above: signs of Etna’s 

power are never far away, 

as this wall of spoil from 

the 1981 eruption in Romeo 

del Castello’s vineyard 

near Randazzo illustrates

Many thanks to the Etna 

Wine School for its 

invaluable assistance in 

researching this article
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ETNA

Woolf’s top 10 buys from the slopes of Etna

Benanti, Pietramarina,

Etna, Bianco 

Superiore 2010  

18/20pts (93/100pts)

£30-£35 Exel Wines, 

Les Caves de Pyrène, 

Smiling Grape Co

Benanti’s white ‘grand

cru’ continues to shine.

The 2010 is barely 

getting into its stride, 

still taut and bright, with some 

Riesling-like waxiness and 

haunting florality. Drink 

2015-2020 Alcohol 12.5%

Filippo Grasso, Mari di Ripiddu,

Etna Bianco 2011 18 (93)

N/A UK www.filippograssi.it

There’s a nervy steeliness to this 

subtly oaked Carricante, 

beautifully offsetting the 

honeysuckle and candied pear 

fruit. Unusually, a blend of grapes

from Milo and the northern 

slopes. Drink 2015-2019 Alc 12.5%

Planeta, Eruzione 1614, 

Carricante, Castiglione di 

Sicilia 2013 

17.75 (92)

£16.99-£19.14 AG Wines, Bacco 

Wine, Blanco & Gomez, Exel Wines, 

Great Western Wines, Hic Wine 

Merchants, Noel Young

The addition of a small amount 

of Riesling seems to lift the

aromatics in this superbly

focused, pin-sharp Carricante

from a large but quality-focused

producer. The fruit is generous,

the finish long and mineral.

Drink 2015-2016 Alc 13%

Nicosia, Fondo Filara, Etna

Bianco 2012 17 (90)

£11.50 The Wine Society

Etna has few bargains, but this

might just be one of them – fruit-

driven, with Carricante’s signature

salty finish, and a nutty dryness.

A good introduction to Etna

Bianco wines. Drink 2015-2015

Alc 13%

Tenuta di Fessina, 

Il Musmeci, Etna 

Rosso Riserva 2008 

19 (96)

£30-£35 A Moveable 

Feast, Christopher 

Keiller, Forty-five 10, 

Huntsworth Wines, 

Handford, Petersham 

Cellars, 

The pretty, floral 

nose gives barely a clue of the 

strength and heft of this wine. 

Superbly poised, dark fruit, 

refined and mineral on the finish.

Many years of life ahead. Drink 

2015-2023 Alc 14%

Passopisciaro, Contrada R,

Rampante, Sicilia IGP 2012

18.5 (95)

£40-£50 Corney & Barrow, Harvey

Nichols

Franchetti has achieved an

admirable balancing act with this

late-harvested Rampante from a

hot year. Violets and fresh

cranberry sing on top of chewy

tannins, sage and underbrush.

Focused and elegant. Drink

2015-2017 Alc 15.5%

Destro, Sciarakè, 

Etna Rosso 2008 

18.5 (95)

N/A UK www.

destrovini.com

Almost a ‘Left bank’ 

style of Nerello – 

brooding and savoury,

but superbly refined 

with it. Maturing 

nicely, with spicy wild 

berries and noticeable grip on 

the finish. A great expression of 

the northern slopes and the 

vintage. Organically certified. 

Drink 2015-2020 Alc 13.5%

Fattorie Romeo del Castello, 

Allegracore, Etna Rosso 2012 

18.25 (94)

N/A UK www.romeodelcastello.it

A panoply of dried herbs, 

woodsmoke, cassis and bitter 

chocolate. Seriously structured, 

but the vibrant, generous fruit 

keeps the tannins in check. Ciara 

Vigo’s best effort yet. Drink 

2015-2020 Alc 14.5%

C & S Biondi, San Nicolò, Etna 

Rosso 2012 18 (93)

N/A UK www.ibiondi.com

First vintage for this expressive, 

perfumed Nerello, notably more 

poised than the other Biondi 

contradas. Lifted fruit, orange 

zest and black cherry. Very fine 

tannins. Drink 2015-2020 Alc 13.5%

Pietradolce, 

Archineri, Etna 

Rosso 2011 18 (93)

£25-£28 Armit Wines, 

Christopher Keiller, 

Exel, Four Walls, Hic 

Wine, The Secret Cellar

Thrilling, rather wild 

Nerello Mascalese 

from Michele Faro’s 

promising estate, 

high on the northern slopes in 

Rampante. Spicy, structured and 

delicious. Feisty, bordering on 

volatile, but gets away with it. 

Drink 2015-2017 Alc 15%

For full details of UK stockists, 

see p88

Graci
One of Etna’s prodigal sons, Alberto Graci 

returned in 2004 and traded his grandfather’s 

central vineyards for high-altitude parcels on 

Etna’s northern slopes, including part of 

contrada Barbabecchi. For Graci, ‘sense of 

place’  is vital – everyone here has wine culture 

in their blood’. With hands-off winemaking 

(wild yeasts, little temperature control), the 

results are vivid and accessible. At local 

enoteca Cave Ox, order the Pizza Graci, 

Alberto’s lemon-zested creation. www.graci.eu

Girolamo Russo
Like Graci, Giuseppe Russo returned to his 

roots in 2004, abandoning a career as a 

concert pianist to tend the family’s vineyards. 

The organically certified estate comprises 15ha 

spread across four contradas around Randazzo. 

The Nerellos show real typicity and focus. The 

Etna Bianco is painstakingly harvested from a 

few white grapevines co-planted with the reds. 

The wines don’t make concessions to any kind 

of international styling, and are all the better 

for it. www.girolamorusso.it 

Tenuta di Fessina
Given that Tuscan Silvia Maestrelli only 

established this estate in 2007, the wines, 

made by Piedmontese winemaker Federico 

Curtaz (above) are remarkably assured. 

Maestrelli says the finer volcanic sand around 

Rovitello is key for freshness and refinement. 

Curtaz brings elegance and tension to both 

reds and whites, the latter including a standout 

Etna Bianco Superiore. The Erse wines, for 

earlier drinking, and lighter wallets, are a true 

delight. www.tenutadifessina.com

http://www.filippograssi.it
http://www.destrovini.com
http://www.destrovini.com
http://www.romeodelcastello.it
http://www.ibiondi.com
http://www.graci.eu
http://www.girolamorusso.it
http://www.tenutadifessina.com
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ASK ANY WINE lover which might be the world’s

greatest dry white wines and Burgundy inevitably

monopolises the conversation. But what about Italy,

you ask? While the country’s reds have recently

become a matter of interest for collectors, its

white-wine production has never really resonated

with wine experts or collectors. Plus it’s rare to

taste older Italian whites unless you’ve purchased

them on release and cellared them yourself.

This is a shame, since almost every Italian region

now boasts at least one truly world-class dry white,

many of which age well. What also appeals about

Italian wines is that they offer aromas and flavours 

that are, for the most part, easy to grasp and not 

found in wines made elsewhere.

What follows is my introduction to Italy’s 

greatest white wines, presented by estate and in 

alphabetical order. They have been chosen based on 

each wine’s track record, its historical significance 

and its trueness to type – if a wine label reads 

‘Falanghina’ or ‘Pecorino’, then the wine will be 

reminiscent of that variety, not of Chardonnay or 

Sauvignon Blanc. 

Admittedly, other wines might have featured, 

especially one of Italy’s world-class Sauvignon 

Blancs (for example, San Michele Appiano’s Sanct 

Valentin, Terlano’s Quarz or Venica & Venica’s 

Ronco delle Mele), but they are not dissimilar to 

other Sauvignons made elsewhere. There’s no such 

worry with Italian Chardonnays, most of which 

(with few exceptions) are overoaked or replicants of 

a New World style that doesn’t speak of Italy at all.

Benanti, PietraMarina, 
Etna Bianco Superiore, 
Sicily
MANY EXPERTS CONSIDER Pietra Marina 

(the name was changed from

Pietramarina to Pietra Marina in 2009) 

to be Italy’s best white wine. It was the 

first to showcase the merits of the 

forgotten Carricante variety, an aloof sort 

of grape that grows best on the highest 

slopes of the Etna volcano (at a dizzying 

900m above sea level). Imitation being 

the highest form of flattery, Sicilian 

heavyweights such as Planeta and 

Firriato are now also making Carricante 

wines, and Tuscans have bought into the 

action too. Not unlike a dry Riesling, 

Pietra Marina offers more in the way of 

yellow flowers, flinty minerals, dried 

herbs, fresh citrus and diesel fuel, but less 

of Riesling’s juicy sweetness and tropical 

fruit notes. Lack of oak ensures the 

aromatic bonanza reaches your tastebuds 

blessedly unadulterated. 

First vintage 1991 (first sold in 1995); the 1991, 

1992, 1993 and 1994 vintages were sold under 

the estate’s old name, Tenuta di Castiglione, 

later changed to Benanti

Production 9,000 bottles/year

Best recent vintages 2009 (by far); if you can 

find them, 1997, 1999, 2001, 2005

Current release 2010, £30.18, Exel Wines

Other wines of note Tenuta delle Terre Nere, 

Cuvée delle Vigne Niche, Etna Bianco, Sicily

The white icons  
of our times

Ian D’Agata draws together his top 20 

white wines from Italy’s treasure chest of 

varieties, terroirs and talented producers. 

A stellar array, many offer incredible value

‘Almost every Italian region 

has at least one world-class dry 

white, many of which age well’
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Benito Ferrara, Vigna Cicogna,
Greco di Tufo, Campania

Gaja, Gaia & Rey Chardonnay,
Langhe, Piedmont

ICONIC WHITES

GABRIELLA FERRARA IS 

one of the many talented 

women at the top of 

Italy’s wine hierarchy. 

She runs this estate with 

viticulturist husband 

Sergio and consultant 

winemaker Paolo 

Caciorna. The Greco 

vineyards (planted in 

1940, 1950, 1960 and 

2000) are located in the 

San Paolo sub-zone, a 

Greco di Tufo grand cru. 

The vines’ proximity to 

abandoned sulphur 

mines (yellowish 

sulphur rocks can easily 

be seen while walking 

among the vines) helps 

to explain a strong 

mineral note interwoven 

with ripe yellow stone 

fruit, fresh mint and 

camomile aromas and 

flavours. Initially bottled 

as a riserva, Gabriella 

changed to a cru name, 

since the grapes always 

came from the same 

vineyard. Fermented in 

stainless steel tanks, this 

sees no oak. 

First vintage 1997

Production 13,000 bottles/

year

Best recent vintages 

2008, 2012

Current release 2013, 

£16.52, Exel Wines

Other wines of note 

Pietracupa, Greco di Tufo; 

Quintodecimo, Greco di 

Tufo Giallo d’Arles; 

Torricino, Greco di Tufo 

Raone

Cataldi Madonna, Terre 
Aquilane, Pecorino, Abruzzo
THERE IS NO hotter white grape variety 

in Italy today than Pecorino. Outside of 

the Marche’s Guido Cocci Grifoni (who 

rediscovered the variety), credit must go

for this to philosophy professor Luigi 

Cataldi Madonna, who has been 

experimenting with the wine since 

1992: early harvests, late harvests (‘a 

huge mistake’, Luigi grimaces); with 

and without malolactic fermentation; 

no oak versus way too much oak; even 

a late-harvest sweet wine that was 

pretty good (‘…but it didn’t sell, so I 

stopped making it…’). The Pecorino 

Terre Aquilane is made from older 

vines planted in the late 1980s (there 

is also an entry-level Giulia bottling made from 

younger vines). It is Sauvignon-like, with green fig, 

lemon verbena, yellow melon and sage reminders. 

Given Pecorino’s amazing popularity, countless new 

bottlings have sprung up recently but only a 

handful come close to offering the quality of Cataldi 

Madonna’s wine. An entire generation of new, 

young Abruzzo winemakers readily admit that it 

was this wine that showed them the way. 

First vintage 1996

Production 3,300 bottles/year

Best recent vintages 2006, 2008, 2010 (the best one of 

them all!)

Current release 2011, £27-£18.50, AG Wines, Astrum 

Wine Cellars

Other producers of note Camillo Montori, Pecorino Fonte 

Cupa; Tiberio, Pecorino Colline Pescaresi

Clelia Romano di 
Colli di Lapio, Fiano 
di Avellino, Campania
I HAVE ALWAYS believed this to be 

one of Italy’s top three or four 

white wines. Established in 1994, 

it’s managed by Clelia Romano 

with her family and viticulturist 

Maurizio Petrillo and winemaker 

Angelo Pizzi, two super-experts on 

all things Campanian. Though the 

vines are still fairly young (planted 

in 1980, 1987, 1993 and 2000), 

Clelia manages to pack every 

bottle with amazingly pure white 

stone fruit, lemon verbena, gin 

and minty mineral notes that are 

hard to forget. It is also one of 

Italy’s most ageworthy whites.

First vintage 1994

Production 55,000 bottles/year

Best recent vintages 1999, 2002, 2004, 2008, 2013

Current release 2013, £20, AG Wines, Astrum Wine Cellars, 

Exel Wines, Slurp 

Other wines of note Fiano di Avellino from Campania: 

Ciro Picariello; Guido Marsella; Pietracupa; Rocca del 

Principe. Sicily: Planeta, Cometa Fiano

WINE INSIDERS KNOW 

Angelo Gaja’s first great 

white wine was the 

1984 Gaia & Rey (in fact 

one of Italy’s greatest 

Chardonnays ever). He 

finally duplicated and 

perhaps surpassed that 

wine only with the 1994 

vintage; and personally, 

I’m not sure Gaja has 

ever made two better 

white wines than this 

pair. Named after 

Angelo’s grandmother, 

Clotilde Rey, by all 

accounts an enlightened 

woman, this wine 

proves (along with a few 

vintages of Tasca’s 

Chardonnay and 

Lageder’s Löwengang), 

that there are Italian 

Chardonnays worth 

sharing. 

First vintage 1983

Production 25,000 

bottles/year

Best recent vintages 1984, 

1991, 1994,1993, 1997, 

2002, 2005, 2010

Current release 2012; 

£120-£140, Armit Wines, 

Four Walls Wine, Fine & Rare, 

Hedonism Wines

Other wines of note 

Friuli Venezia Giulia: 

Vie di Romans, Ciampagnis 

Vieris. Tuscany: Felsina, I 

Sistri; Frescobaldi, 

Benefizio; Isole e Olena, 

Chardonnay, Collezione De 

Marchi. Alto Adige: 

Lageder, Löwengang. 

Sicily: Tasca d’Almerita, 

Chardonnay

‘I have always believed Clelia Romano’s 

Fiano di Avellino to be one of Italy’s top 

three or four white wines’

➢
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Marisa Cuomo, Furore Bianco
Fiorduva, Costa d’Amalfi, Campania

Livio Felluga, Terre Alte, Rosazzo
Bianco, Friuli Venezia Giulia
ITALY’S BEST WHITE-WINE blend. Mineral and spicy

floral notes (hawthorn, sage) complicate ripe orchard-

fruit aromas and flavours, with a very light touch of

oak rounding out the whole. A blend of Friulano, Pinot

Bianco and Sauvignon Blanc, the first is fermented and

aged in small oak barrels, while stainless steel is used

for the other two. The vines are some of the oldest on

the Felluga estate (when Livio purchased the six-

hectare vineyard in the late 1960s, the vines were

already about 50 years old). It ages extremely well.

First vintage 1981

Production about 45,000 bottles/year

Best recent vintages 2004; worth seeking out 2001, 1999

Current release 2012; 2010: £50, AG Wines, Eclectic Tastes, Exel 

Wines, Hedonism Wines, Slurp Fine Wines,  St Andrews Wine Co 

Other wines of note all Rosazzo Bianco from Friuli Venezia 

Giulia: Abbazia di Rosazzo; Ronchi di Manzano; Ronco delle 

Betulle, Vanessa

MADE FROM GRAPES 

growing in what is perhaps 

Italy’s single most beautiful 

viticultural panorama, this 

is a blend of 40% Ripoli, 

30% Fenile and 30% 

Ginestra, unheard of in any 

other great Italian white 

wine. In fact, these three 

native varieties only grow 

on the crooked, steep crags 

of the Amalfi coast, 

ranging from 200m to 

550m above sea level, in 

UNESCO World Heritage-

listed vineyards. 

Owners Marisa Cuomo 

and Andrea Ferraioli, with 

Luigi Moio as consultant 

winemaker, choose to 

harvest late and to 

barrel-ferment in oak at 

low temperatures, giving a 

wine that is always smooth, 

expressing notes of yellow 

flowers, bergamot, honey 

and sweet spices. 

With age, thanks to the 

Ripoli, it picks up Riesling-

like diesel notes. 

First vintage 1988

Production about 16,500 

bottles/year 

Best recent vintages 2002, 

2008, 2011, 2012; at the estate 

they also love 2003 and 2007

Current release 2012; N/A UK 

www.marisacuomo.com

Other wines of note no other 

similar blend of note exists

Jermann,
Vintage Tunina,
Friuli Venezia
Giulia
A BLEND OF Sauvignon

Blanc and Chardonnay

with a small percentage

of Ribolla Gialla, Malvasia

Istriana and Picolit (Pinot

Bianco was originally

planned, but a nursery

error led to Chardonnay

being planted instead).

The grapes are slightly

late-harvested together 

from a 16ha site at 

Ronco del Fortino, and 

the wine sees no oak.  

It takes its name from 

that of Antonia (Tunina, 

in dialect), past owner 

of the vineyards from 

which the wine is made, 

and is dedicated to 

another Antonia, one of 

Casanova’s favourite 

lovers. Though best 

drunk within five to 

seven years, it can 

improve for up to 15.

First vintage: 1975; 

Jermann began 

experimenting in 1973

Production: about 65,000 

bottles/year

Best recent vintages: 

2010; also 2006, 1998 and 

1997; 1985, 1989 and 1990, 

now past their prime, were 

splendid

Current release: 2012; 

£35-49.90, Widely 

available via UK agent, 

Enotria

Other producers of note: a 

unique estate blend

VERY LENGTHY MACERATIONS 

(about seven months) on the skins 

and use of amphorae from Georgia 

(beeswax-sealed large clay pots) for 

elevage have characterised the most 

recent talk about Josko Gravner’s 

wines. And even though orange 

wines are all the rage with a (small) 

set of wine fashionistas, the truth is 

most are poor, if not flawed. Not so 

with Gravner, an exceptionally 

talented winemaker whose wines 

were very fine long before he shifted 

winemaking gears so drastically. 

The 1983 Ribolla Gialla (back then 

with a bucolic, folksy label) was 

memorable, but the younger set still 

have a chance to taste the excellent 

2000, 1999 and 1998 bottlings that 

predate the switch to amphorae. 

Gravner believes Ribolla Gialla to be 

an outstanding variety, perfectly 

adapted to Friuli’s Collio terroir, as 

this wine proves.

First vintage 1973

Production about 25,000 bottles/year

Best recent vintages 2005

Current release 2006, £50, Fine & Rare, 

Farr Vintners 

Other producers of note 

all Ribolla Gialla: Ca’ Ronesca, Collio; 

Isidoro Polencic, Friuli Colli Orientali; 

Primosic, Collio

Gravner, Ribolla, Friuli Venezia Giulia

‘Fiorduva is 

unique and 

made in what 

is perhaps 

Italy’s most 

beautiful 

viticultural 

panorama’ 

http://www.marisacuomo.com
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Tiefenbrunner, 
Feldmarschall 
von Fenner 
zu Fernberg, 
Alto Adige
ANYONE WHO THINKS 

that Müller Thurgau 

cannot deliver a world- 

class wine is either a 

wine snob or just hasn’t 

tasted a good one. 

Tiefenbrunner’s 

Feldmarschall will show 

them what they’re 

missing. There’s about 

500 vines of Kerner 

peppered in between 

the 22,000+ vines of 

Müller Thurgau, but 

let’s not quibble. The 

vineyard, planted on a 

calcareous-clay plateau 

situated at roughly 

1,000m above sea level, 

helps explain the wine’s 

laser-like acidity, purity 

and freshness. Besides 

one of the world’s truly 

magnificent labels, 

Feldmarschall offers a 

plethora of spicy 

jasmine, sage and white 

stone fruit notes, 

complicated by hints of 

liquid slate, and ages 

splendidly. About 30% 

of the total volume ages 

in large, used oak casks. 

The 1979 was one of the 

greatest white wines 

ever made in Italy (I 

mourned the replanting 

of the vines in the 1980s) 

but recent vintages have 

also been outstanding.

First vintage 1974

Production about 18,000 

bottles/year

Best vintages both 1985 

and 1979 were stellar

Current release 2013; 2011: 

£21.55-£27.10, Armit Wines, 

Exel Wines, Hedonism Wines

Other wines of note

both from Valle Isarco, 

Alto Adige: Köfererhof, 

Müller Thurgau; Manni 

Nossing, Müller Thurgau 

Sass Rigais

Pieropan, Calvarino, Soave, Veneto

Sartarelli, Balciana, Verdicchio
dei Castelli di Jesi, Marche
THE SINGLE-VINEYARD BALCIANA is a wine

that transcends Verdicchio, taking the variety

boldly where it has never gone before. Made in

specific years only when late harvesting is

possible (Balciana wasn’t made in 2002, 2005,

2006), the wine often has a hint of noble rot.

It’s velvety and honeyed, and not unlike a

great Alsatian white. Aromas and flavours of

tropical fruit and sweet spices are lifted by

lively acidity. A few vintages have been almost

off-dry, but recent versions are fresher and

less opulent than those of a decade ago. I’m

still not sure which I like best, so I drink them

all any chance I get.

First vintage 1971

Production about 10,000-15,000 bottles/year

Best recent vintages 2008, 2001

Current release 2011, £30, James Nicholson

Other wines of note there are no other producers

LEONILDO PIEROPAN 

FIRST bottled this 

single-vineyard Soave in 

1971, but the Pieropan 

family has been making 

wines in Soave since the 

1860s, so if practice 

makes perfect, no 

surprise that they’re 

good at it. A blend of 

70% Garganega (which 

provides structure and 

acidity) and 30% 

Trebbiano di Soave 

(providing perfume), 

this sees no oak and 

offers a smorgasbord of 

white flower, apricot, 

marzipan and mineral 

notes. After Valentini’s 

Trebbiano d’Abruzzo, 

this is Italy’s most 

ageworthy white wine: 

taste the 1992 (a rather 

miserable year) and 

you’ll realise the talent 

that Pieropan, one of the 

nicest people in all 

Italian wine, is blessed 

with. The 1979, tasted 

in 1983, is the first wine 

that showed me Italy 

could make great 

whites.

First vintage 1971

Production about 48,000 

bottles/year

Best recent vintages 2006, 

2010, 2011; but if you can 

find them, don’t miss out 

on the three best vintages 

ever: 1978, 1985, 1997

Current release 2012, 

£18-£25; Widely available 

via its UK agent,  

Liberty Wines

Other wines of note 

Gini, Soave Classico 

Salvarenza Vecchievigne, 

Veneto; Pra’, Soave 

Classico Staforte, 

Veneto

‘Feldmarschall’s Müller 

Thurgau offers spicy jasmine, 

sage and white stone fruits, 

and ages splendidly’

‘Pieropan’s 

1979 Soave 

Calvarino is 

the first wine 

that showed 

me Italy could 

make great 

whites’
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Five other modern-day icons 
you may not know about

Köfererhof, Sylvaner ‘R’, Valle 
Isarco, Alto Adige 
N/A UK www.koefererhof.it

Quite young in Italian wine terms (estate 

bottling began in 1995), this is one of 

many now making great Italian Sylvaner, 

but the ‘R’ bottling is unique. Grapes are 

harvested two weeks later than usual from 

a small, 20-year-old parcel (0.39ha!) 

planted at 650m. Fermented in stainless 

steel and large, acacia-wood casks, it’s an 

explosion of white flowers, kiwi, camomile, minerals 

and white-peach nectar. 

Lo Triolet, Marco Martin,
Pinot Gris, Valle d’Aosta
2013: £15, Wine Paradiso

Simply put, nobody makes better Pinot

Grigio in Italy; in fact, Marco Martin’s two

bottlings (one oaked, plus this which sees

only stainless steel) are among Italy’s 20

greatest white wines. Try either one and

get ready do away with your Pinot Grigio

misconceptions! www.lotriolet.vievini.it

Manni Nössing, Kerner,
Valle Isarco, Alto Adige
N/A UK www.manni-noessing.com

Nössing is one of those supremely

talented individuals who just can’t seem

to make a bad wine. Kerner has never

been this good: a tidal wave of extremely

pure mineral white stone fruit and floral

spicy notes will certainly turn you into a

believer for good.

Tiberio, Fonte Canale,
Trebbiano d’Abruzzo
N/A UK www.tiberio.it

Until Cristiana Tiberio came along,

everybody thought Valentini’s great

Trebbiano d’Abruzzo was a fluke. Not so:

Tiberio’s 50-year-old Fonte Canale

vines, with minimalist intervention in

vineyard and cellar, delivers a standout

wine of crystalline purity, offering

lingering echoes of liquid minerals,

orchard fruit and almonds. It’s hard to pick between

the 2012 and 2013 vintages.

Vadiaperti, Coda di Volpe, 
Irpinia, Campania
2013: £12.41, Exel Wines

Coda di Volpe is one of Italy’s greatest 

white grapes and the talented Raffaele 

Troise shows everyone why. Remarkably 

ageworthy, developing Burgundian-like 

complexity about eight to 10 years out, it 

smothers your taste buds with honeyed 

flintiness and dried-herb notes that 

persist impressively. www.vadiaperti.itAuthor and academic Ian D’Agata is a

DWWA co-regional Chair for Italy

Villa Bucci, Riserva
Verdicchio dei Castelli di
Jesi, Marche
IF BALCIANA PLAYS the late-harvest

card to full effect, Villa Bucci has the

riserva market cornered. Ageworthy

(10 years-plus in good vintages), it

showcases what great Verdicchio can

offer: almond, hazelnut, camomile,

honey and candied citrus notes

unlike those of any other white wine.

Nicely rounded by 18 months spent

maturing in large, used-oak casks, the

40- to 50-year-old vines contribute to

the wine’s density and complexity.

Nobody really knew Verdicchio wines

could age this well before owner

Ampelio Bucci started to work his

magic in the region.

First vintage 1983

Production

12,000-20,000

(none made in 2011)

Best recent vintages

2004, 2005, 2010;

if you can find them,

do look out for 1988,

1990, 1995

Current release

2010, £32.99,

Liberty Wines

Other wines of

note all from

Marche: Coroncino,

Verdicchio dei

Castelli di Jesi

Gaiospino; Garofoli,

Verdicchio dei

Castelli di Jesi

Podium;

Montecappone

Verdicchio

dei Castelli di

Jesi Utopia D

Tramin, Gewürztraminer Nussbaumer, Alto Adige
THE ONLY GEWÜRZTRAMINERS that can compete with Alsace’s 

are those from Alto Adige, and of these, Nussbaumer is the best. 

Once called Nussbaumerhof, when the grapes came from just one 

site, these are now from vineyards planted on clay-gravelly soils 

at 350m-550m above sea level near Sella, a hamlet just above 

Termeno (Tramin in German). A one- to three-hour maceration 

on the skins is followed by a soft pressing and a stay on the lees 

until the following May (as of 2014, this will be until August). 

This gives a panoply of peach, rose, geranium and cinnamon notes, 

plus smoke and eucalyptus nuances, and a rather rich texture.

First vintage 1990 Production 55,000 bottles/year

Best recent vintages 2009, 2011, 2012; if you can find them: 1991, 1995, 

1998, 2002, 2005  Current release 2013; £22; The Drink Shop 

Other wines of note all from Alto Adige: Höfstatter, Kölbenhof; 

Produttori San Michele Appiano, Sanct Valentin

Valentini, Trebbiano 
d’Abruzzo, Abruzzo

ITALY’S MOST AGEWORTHY 

white wine – vintages from 

the 1950 and 1960s still 

drink beautifully, witness 

the 1958 – is a testament to 

just how great, in the right 

hands, an underrated and 

unknown variety such as 

Trebbiano Abruzzese can 

be. It helps that talented 

Paolo Francesco 

Valentini owns the real 

thing, when most other 

estates own mixes of 

Passerina, Bombino 

Bianco and Mostosa, all varieties long 

confused with Trebbiano Abruzzese. 

Yellow flowers, camomile, honey, 

almond and hazelnut are just some of 

the aromas and flavours you’ll find in 

every glass. Malolactic fermentation 

occurs in the bottle (the bottling is 

done in the spring following the 

vintage) so carbon dioxide is produced 

within, acting as an antioxidant (an 

effort to use less sulphur dioxide). The 

unbelievably great wines made in the 

1970s are as complex as fine, old, 

white Burgundies and help explain 

why many consider this to be Italy’s 

best white wine.

First vintage 1956

Production 10,000 bottles/year

Best recent vintages 2010; look for 2001, 

2000 and especially 1998, 1994, 1983, 1977

Current release 2010, £54.60, AG Wines, 

Exel Wines

Other wines of note both Trebbiano 

d’Abruzzo: Camillo Montori, Fonte Cupa; 

Tiberio, Fonte Canale

http://www.koefererhof.it
http://www.lotriolet.vievini.it
http://www.manni-noessing.com
http://www.tiberio.it
http://www.vadiaperti.it
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A Moveable Feast, London (www.amfwine.co.uk)

AG Wines, London (www.agwines.com)

Alvini, London N4 (020 8880 2526)

Armit Wines, London W11 (www.armit.co.uk)

Asset Wines, London (www.assetwines.com)

Astrum Wine Cellars, Surrey 

(www.astrumwinecellars.com)

Bacco Wine, Edinburgh (www.bacco-wine.co.uk)

Bat & Bottle, Oakham (www.batwine.co.uk)

Berry Bros & Rudd, London SW1 (www.bbr.com)

Bibendum, London NW1

(www.bibendum-wine.co.uk)

Big Red Wine Co, Suffolk 

(www.bigredwine.co.uk)

Blanco & Gomez, London (020 7352 8680)

Bonafide Wines, Dorset (01202 485 965)

Bottle Apostle, London (www.bottleapostle.com)

Buon Vino! (www.buonvino.co.uk)

Cheers Wine Merchants, Swansea 

(www.cheers-wine-merchants.co.uk)

Christopher Keiller, Dorset 

(www.finewineservices.co.uk)

Colasanti, Surrey (www.colasanti.co.uk)

Corney & Barrow, London 

(www.corneyandbarrow.com)

Crush Wines, Wiltshire (www.crush-wines.com)

DrinkItaly, London (www.drinkitaly.co.uk)

Eclectic Tastes, Dundee

(www.eclectictastes.co.uk)

Ellie’s Cellar, Perthshire (www.elliescellar.com)

Ellis of Richmond, Middlesex 

(www.ellisofrichmond.co.uk) 

Enoteca Hukin (www.enotecahukin.co.uk)

Essentially Wine, Surrey

(www.essentiallywine.com)

Ethical Edibles, London

(www.ethicaledibles.co.uk)

Eurowines, London (www.eurowines.co.uk)

Exel Wines, Perth (www.exelwines.co.uk)

Farr Vintners, London  (www.farrvintners.com) 

Field & Fawcett, York

(www.fieldandfawcett.co.uk)

Fine + Rare, London (www.frw.co.uk) 

Fortnum & Mason, London 

(www.fortnumandmason.com)

Forty-five 10, London (www.fortyfive10.com)

Four Walls Wine, Sussex

(www.fourwallswine.com)

Great Western Wine

(www.greatwesternwine.co.uk)

Handford, London SW7 (www.handford.net)

Harrods (www.harrods.com)

Harrogate Wines, North Yorkshire 

(www.harrogatefinewinecompany.com)

Harvey Nichols (www.harveynichols.com)

Hedonism Wines, London W1K 

(www.hedonism.co.uk)

Hic Wine Merchants, West Yorkshire 

(www.hic-winemerchants.com)

Huntsworth Wine, London 

(www.huntsworthwine.co.uk)

James Nicholson, Co Down (www.jnwine.com)

Justerini & Brooks, London SW1

(www.justerinis.com)

Laithwaites Wine (www.laithwaites.co.uk)

Lay & Wheeler, Essex (www.laywheeler.com)

Le Bon Vin, Sheffield (www.lebonvin.co.uk)

Lea & Sandeman, London 

(www.leaandsandeman.co.uk)

Les Caves de Pyrène, London

(www.lescaves.co.uk)

Liberty Wines, London SW8

(www.libertywine.co.uk)

Lockett Bros (www.lockettbros.co.uk)

Luvians Bottle Shop, Fyffe (www.luvians.com)

Mondial Wine, Surrey (www.mondialwineuk.com)

New Generation Wine 

(www.newgenerationwines.com)

Noel Young, Cambridge (www.nywines.co.uk)

One Stop Stores (www.onestop.co.uk)

Oxford Wine Co (www.oxfordwine.co.uk)

Passione Vino, London (www.passionevino.co.uk)

Petersham Cellar (www.petershamcellar.com)

Pipai, London EC1V (www.pipai.co.uk)

Planet of the Grapes, London 

(www.planetofthegrapes.co.uk)

Raeburn, Edinburgh (www.raeburnfinewines.com)

Roberson, London W14

(www.robersonwinemerchant.co.uk)

Roberts & Henry, Liverpool 

(www.randhfinewines.co.uk) 

Roberts & Speight, East Yorkshire 

(www.hamperbox.co.uk)

Savage Selection, Glos

(www.savageselection.co.uk)

Selfridges, London W1 (www.selfridges.com)

Simply Wines Direct (www.simplywinesdirect.com)

Slurp Fine Wines, London (www.slurp.co.uk)

Smiling Grape Co, Cambs

(www.smilinggrape.com)

Sommeliers Choice, London SE25 

(www.sommelierschoice.com)

St Andrews Wine Co, Fife 

(www.standrewswinecompany.com)

The Drink Shop (www.thedrinkshop.com)

The Fine Wine Co, Edinburgh 

(www.thefinewinecompany.co.uk)

The Secret Cellar, Kent (www.thesecretcellar.co.uk)

The Vineking, Reigate (www.thevineking.co.uk)

The Wine Reserve, Surrey 

(www.thewinereserve.co.uk)

The Wine Society, Herts

(www.thewinesociety.com)

The Wine Tasting Shop, London SW12 

(thewinetastingshop.co.uk)

Tivoli Wines (www.tivoliwines.co.uk)

Uncorked, London EC2 (www.uncorked.co.uk)

Vagabond, London (www.vagabondwines.co.uk)

Valvona & Crolla, Edinburgh 

(www.valvonacrolla.co.uk)

Vinceremos, Leeds (www.vinceremos.co.uk)

Vini Italiani, London SW7 (www.vini-italiani.co.uk)

Vinum, London W5 (www.vinum.co.uk)

Waitrose (www.waitrose.com)

Wimbledon Wine Cellar, London SW19 

(www.wimbledonwinecellar.com)

Wine Bear, London (www.winebear.com)

Wine Paradiso, Southend

(www.wineparadiso.co.uk)

Winecellars of London, (www.enodria.co.uk)

Winedirect, Sussex (www.winedirect.co.uk)

Woodford Wine Room 

(www.woodfordwineroom.co.uk)

WoodWinters, Bridge of Allan 

(www.woodwinters.com)

Zonin UK (www.zoninuk.com)

All the information regarding stockists and prices of wines featured in this issue has been supplied by either the

agents, distributors or retailers of the wines. Decanter can accept no responsibility for the accuracy of the information.

UK stockists
Where to find the wines featured in 

Decanter’s Italy 2015 supplement
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http://www.lescaves.co.uk
http://www.libertywine.co.uk
http://www.lockettbros.co.uk
http://www.luvians.com
http://www.mondialwineuk.com
http://www.amfwine.co.uk
http://www.agwines.com
http://www.armit.co.uk
http://www.assetwines.com
http://www.astrumwinecellars.com
http://www.bacco-wine.co.uk
http://www.batwine.co.uk
http://www.bbr.com
http://www.bibendum-wine.co.uk
http://www.bigredwine.co.uk
http://www.bottleapostle.com
http://www.buonvino.co.uk
http://www.cheers-wine-merchants.co.uk
http://www.finewineservices.co.uk
http://www.colasanti.co.uk
http://www.corneyandbarrow.com
http://www.crush-wines.com
http://www.drinkitaly.co.uk
http://www.eclectictastes.co.uk
http://www.elliescellar.com
http://www.ellisofrichmond.co.uk
http://www.enotecahukin.co.uk
http://www.essentiallywine.com
http://www.ethicaledibles.co.uk
http://www.eurowines.co.uk
http://www.exelwines.co.uk
http://www.farrvintners.com
http://www.fieldandfawcett.co.uk
http://www.frw.co.uk
http://www.fortnumandmason.com
http://www.fortyfive10.com
http://www.fourwallswine.com
http://www.newgenerationwines.com
http://www.nywines.co.uk
http://www.onestop.co.uk
http://www.oxfordwine.co.uk
http://www.passionevino.co.uk
http://www.petershamcellar.com
http://www.pipai.co.uk
http://www.planetofthegrapes.co.uk
http://www.raeburnfinewines.com
http://www.robersonwinemerchant.co.uk
http://www.randhfinewines.co.uk
http://www.hamperbox.co.uk
http://www.savageselection.co.uk
http://www.selfridges.com
http://www.simplywinesdirect.com
http://www.slurp.co.uk
http://www.smilinggrape.com
http://www.sommelierschoice.com
http://www.standrewswinecompany.com
http://www.thedrinkshop.com
http://www.thefinewinecompany.co.uk
http://www.thesecretcellar.co.uk
http://www.thevineking.co.uk
http://www.thewinereserve.co.uk
http://www.thewinesociety.com
http://thewinetastingshop.co.uk
http://www.tivoliwines.co.uk
http://www.uncorked.co.uk
http://www.vagabondwines.co.uk
http://www.valvonacrolla.co.uk
http://www.vinceremos.co.uk
http://www.vini-italiani.co.uk
http://www.vinum.co.uk
http://www.waitrose.com
http://www.wimbledonwinecellar.com
http://www.winebear.com
http://www.wineparadiso.co.uk
http://www.enodria.co.uk
http://www.winedirect.co.uk
http://www.woodfordwineroom.co.uk
http://www.woodwinters.com
http://www.zoninuk.com
http://www.greatwesternwine.co.uk
http://www.handford.net
http://www.harrods.com
http://www.harrogatefinewinecompany.com
http://www.harveynichols.com
http://www.hedonism.co.uk
http://www.hic-winemerchants.com
http://www.huntsworthwine.co.uk
http://www.jnwine.com
http://www.justerinis.com
http://www.laithwaites.co.uk
http://www.laywheeler.com
http://www.lebonvin.co.uk
http://www.leaandsandeman.co.uk
mailto:info@cantinedimarco.it
http://www.cantinedimarco.it
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http://www.consorziobrunellodimonralcino.it


http://zoninprosecco.com
http://facebook.com/zoinprosecco
http://twitter.com/zoninprosecco

