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GRAND CRU CLASSE & VIGNOBLE JARDIN

Au cceur de I’appellation Saint-Emilion, les micro-
parcelles du Chéateau Croix de Labrie, Grand
Cru Classé de Saint-Emilion, forment une
superficie de 5,16 hectares. Des vignes travaillées en
agriculture biologique et biodynamie dont sont
issus deux grands vins : Chateau Croix de Labrie et
Chapelle de Labrie. Ici, les maitres-mots sont le
soin, ’attention, la douceur. Un vin dominé par les
Merlots, comme le sont les plus grands classés.
Chateau Croix de Labrie est de ceux-la, peut-
le plus grand des petits domaines les
plus prestigieux et des plus rares.

étre

The tiny plots of Chdteau Croix de Labrie,
Grand Cru Classé, total an area of 5.16 hectares
(12,75 acres) in the middle of

Grand

Saint-Emilion

Cru appellation  area. 100%
organic  agriculture and  biodynamic techniques
are applie, whose fruit produces great wines :

Chateau Croix de Labrie and Chapelle de Labrie. The
watch-words care, attention and
gentleness. This is a Merlot like the best of the
Crus Classés. Chdteau Croix de Labrie is a
Grand Cru and is one of that select family,
perhaps  the best of the small estates - very exclusive
and rare.

here are

Artisan Vigneronne et
Axelle Courdurié

propriétaire,

travaille le vignoble de Ia

taille a la vendange, et de la vinification a
I’¢levage. Son époux, Pierre, est un «globe
wine trotter». Il accompagne Axelle a la

production et aime a dire que leur domaine est
conduit a la maniére des petits domaines de
Bourgogne.

Axelle Courdurié is the owner and winegrower,
whoworks the vines from pruning through to
harvesting and then from winemaking to ageing.
Her husband, Pierre, is a wine globetrotter, who
has travelled around the world for fifteen years,
promoting the wines of his partners. He
supports Axelle with production and likes to say
that their estate is managed rather like the small
Burgundy estates.

“Nous voulons que nos vins refletent les
terroirs qui les ont produils.

Nous voulons aussi qu’ils nous
ressemblent.”

« We want our wines to reflect the terroirs that produced them.
We also want them to be familiar.»
Axelle and Pierre Courdurié

WWW.CHATEAU-CROIX-DE-LABRIE.FR

L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE. A CONSOMMER AVEC MODERATION.
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Welcome to this 27th edition! It is with real pleasure that | want to introduce
toyou this 2024-2025 Winter edition of VERTDEVIN magazine. For thisissue
we have chosen to focus on some wines from Saint-Emilion, Pomerol, Red
Bourgogne, Red Sancerre, Languedoc & Roussillon, Rhdne, Austria, Porto
vintage, Virginia, Sicily, Tuscany, Nizza and from Hungary. You will be able
to read more than 1.600 reviews in the following pages! Some spirits as
Whiskies and Rums are also presented.

In the first part of the magazine, you will discover more interviews and
general articles as usual such as Breaux Vineyards (US), Chateau Smith Haut-
Lafitte (Bordeaux), Chateau d'’Armailhac (Bordeaux), Bouchard Pére & Fils
(Bourgogne), Gravner (ltalie), Fattoria Augustali (Italie); but also articles about
great French winemakers/oenologist consultants as Dany Rolland and Didier
Lacreu.

Don't miss the special focus on Furmit either, a Hungarian grape with multiple faces (page 23).

In the second part you will find a special report about the Bordeaux Right Bank for the 2022
vintage. We tasted 550+ wines from Saint-Emilion, Pomerol, Fronsac, Lalande-de-Pomerol,
Castillon and satellites Saint-Emilion. This 2022 vintage is fantastic, out of the ordinary but quite
heterogeneous.

Afterwards, in the second part find a Food focused part with interviews of restaurants chosen from
our selection of more than 450 restaurants offering great wine lists. Also, a delicious Wine & Food
pairing by Nama, a great Bordeaux Restaurant. To finish, and for the first time, let us introduce to
you four olive oils from the Mediterranean area. Olive oil, like wine, is a real and true passion for
me. These two products share many things in common. Go to page 34 to know more about it!

Finally, in the third part of the magazine, you will have your taste buds tickled while finding more
than 1.600 wines from all over the world. Enjoy!
this QR Code, so that each week you will receive an email presenting a

wine that we have selected.

Jonathan Choukroun Chicheportiche
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JONATHAN CHOUKROUN
CHICHEPORTICHE

Jonathan is a French journalist, wine &
spirits critic and editor. He began his career
working for other wine media (paper and
digital) as well as wineries (Bordeaux,
USA). Passionate, curious and epicurean, he
chose in 2010 to create Vertdevin in order

to highlight all the beauty and diversity of
wines & spirits, always with high standards
in the work.

JOANIE METIVIER

Sommelier, Wine writer, Whisky
ambassador, her oﬁ’icz'a/ title is a little vague
and her path rather atypical. Her studies are
ongoing and will probably ever be. She may
be the youngest Wine writer in Quebec, but
her adventures are rich and esteemed.
Joaniemetivier.com

Instagram: @joaniemetivier

VALERIA TENISON
Valeria Tenison is a MW student, skilled
sommelier and wine writer with a passion
Jor sharing her knowledge and expertise.
Born in Saint-Petersburg, Valeria has lived
and worked in many countries across Europe
and Asia, gaining unique insights into the
world of wine.

VALENTINA
GUERIN DE TOURVILLE

Valentina is a French journalist and
pmfe::iana/ taster, based in Bordeaux.
Graduate in WSET Diploma and French
Wine Scholar (in-depth knowledge of French
wines), she has experience of working as a
sommelier and in the vineyard. She is also
the writer for her personal wine blog, an
author of wine courses, a member of the
French Sommeliers Union and a judge of
national wine competitions. She travels
abroad and often visits Bordeaux wineries and
professional events.

YUKIKO KUMATA

Yukiko is a Japanese journalist and writer,
born in Tokya. Passionate about wine, she
came to France to study oenology at the
Uniﬂerxity afDijm, a region with which
she fell in love and where she still resides
today. Journalist for several years, she reports
for many Japanese media (magazines and
television).

' |
ALESSANDRA PIUBELLO
A wineCSfood journalist and editor
af several magazines, she collaborates
with national guides and leading sector
magazines and has published several books.
A professional wine-taster, she is a judge in
the most authoritative wine competitions.
She is a member of prestigious associations.

CHLOE CAZAUX
GRANDPIERRE

Chloé lives in Bordeaux, France. She is
dipWSET, FWS and sommelier with a
unique specialization : she is an expert about
Japanese saké and spirits (she even has
written a book about it !). She tastes wines,
spirits, sakés and realizes interviews for
VertdeVin Magazine.

Instagram. @chloeandwines

SARAH MCCLEERY

Sarah’s has over 20 years of wine trade
experience. She bought and sold wine for
several years before turning full-time

to writing. She has written for a host of
newspapers, trade and consumer magazines.
She has a successful wine content writing
business, serving all sectors af the wine
trade.

JOHN WILSON

John is an Irish drinks writer based in
Dublin, Ireland. Having worked in the
business for a number of years, he began
writing about spirits, wine and beer. He

is drinks correspondent for The Irish Times
newspaper, has written a number of guides,
and has appeared many times on radio and
television.

ERIKA MANTOVAN

Erika Mantovan is an Italian journalist.

She is also professional sommelier, author and
lover of life. Erika is extremely curious about
wines and the history of the several French and
Italian terroirs. Graduated in Economics and
Tourism Development, she puts into practice
the teachings to give light to the territory
through recipes and wines.

MATTHIAS STELZIG

Matthias is a wine writer based in London.

Frequently travelling to wine regions in

Europe and overseas.

He has been in the wine business for over

twenty years and has gathered a wide

knowledge of international markets.

With his expertise on wine he supports the
ication of several ¢ jes in the

business.

T

BORBALA KALMAR

Her childhood dream was becoming

a journalist, but she never imagined
specializing in the wine sector until she fell
in love with it. She’s always been curious
about the unknown, whether it’s fantastic
wine, regions, or people, and she’s eager to
uncover hidden gems.

winediary.hu /Instagram @wine_diﬂry_/m
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Chateau-Figeac

SCIENCE AND RESEARCH AT THE SERVICE
OF TRADITION AND TERROIR IN AN EXCEPTIONAL WINE

hateau-Figeac, the Premier Grand Cru Clas-
CSé “A" of Saint-Emilion, is distinguished

not only by its unique terroir for the Right
Bank and its unusual proportion of planted grape
varieties, but also by a scientific approach to the
work, intended to reflect the terroir in the wines
and the character of Bordeaux. Frédéric Faye, the
General Manager for over 20 years, presents the
identity and future of Chateau-Figeac.

VertdeVin: Could you talk about the history of Cha-
teau-Figeac?

Fréderic Faye: The origins of Chateau-Figeac date
back to the 2nd century AD, it has a very ancient
history, as evidenced by the Gallo-Roman remains
found on the property. Agricultural activity was
always present there, and vines appeared around
the 15th century. But the important date for Figeac

is 1892 when the Manoncourt family bought the
property. And since then, the Chateau has remai-
ned in the family, which is rare for a Bordeaux
Grand Cru of this level.

\/dV: Figeac has a special terroir for Saint-Emilion,
especially its three gravel hills. Could you tell us
about them please?

FF: These hills are the singularity of Figeac, be-
cause Saint-Emilion is known for its clay-limestone
soils, planted with Merlot and Cabernet Franc. But
the terroir of Figeac is different and is composed of
three gravel hills, rich in quartz and flint, on a blue
clay subsail. This gravel originates from the slow
disintegration over more than a million and a half
years of an extinct volcano in the Massif Central.
The meanderings of rivers over the ages formed
the hills that we know today. These are warm,

filtering, and nutritionally-poor soils, which are
beneficial to Cabernets. This is why in the 1940s
the owner, Mr. Manoncourt, an agricultural engi-
neer, felt the potential of his estate for Cabernet
Sauvignon. It is thanks to this particular soil, espe-
cially on hillsides, this gravelly texture, that we
have a unique vineyard for Saint-Emilion; and even
in the context of the wider Bordeaux region, since
we have a third of Merlot, a third of Cabernet Franc,
and a third of Cabernet Sauvignon. Normally Bor-
deaux wines have a dominant grape, but here they
are in equal parts. It should be noted that Figeac
is a relatively large estate of 54 hectares, with 41
hectares of vines and 13 hectares of woods, lakes,
meadows, hedges, vegetable gardens, which form
a complete agroecological system. In addition to
the soails, this creates 4 microclimates to the pro-
perty and therefore, diversity of flavours and tex-
tures. When | blend the wine, | have a large palette
of flavours in front of me, which allows for preci-
sion and complexity.

Our Cabernet Sauvignons are planted on the top of
the gravelly hills, since these are the driest, win-
diest, and most sun-exposed areas. If we go down
the hills, in the middle of the slope, we find Merlots
and some Cabernet Francs. And at the bottom of
the hills, we will have mainly Cabernet Francs and
Merlots. The hills themselves have heterogeneous
soils. On the top of the hills the gravel is much dee-
per - with 5 to 7 meters of pebbles on the blue clay
sub-soil, which provides a reserve of water for the
vines. And the further down we go, the more we
will come across clay that is just a few centime-
ters below, or even on the surface. And the further
away we get from these hills, the more we meet
the soils of the region - sand on clay. It's magical to
blend Chateau Figeac. It's complex, but it's magical!

V/dV: How did Mr. Thierry Manoncourt restructure the
Figeac vineyard?

FF: \When he arrived in 1947, he experimented a
lot on the grape varieties planted in Figeac: Mal-
bec, Carmenére, Merlot, Cabernet Franc, Cabernet
Sauvignon. Mr. Manoncourt experimented with
different grape varieties on different soils, with
different vinifications. Then, in the winter of 1956
Bordeaux was hit by a historic frost, which des-
troyed a large part of vineyards across Bordeaux.
More than half of the Figeac vines did not survive,
including those of Malbec. But Mr. Manoncourt
took the opportunity to recompose Figeac with his
agronomic approach and replant the right grape
varieties in the right places, focusing on Merlot,
Cabernet Franc and Cabernet Sauvignon.

VdV: You still keep this scientific approach at Figeac
and do a lot of research.

FF: Yes, we do a lot of viticultural and oenologi-
cal research and even have a person dedicated to
research and development. In 2021 we inaugu-
rated a new cellar for research and development.
Among many other topics, our research concerns
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replanting, adaptation to the evolution of our cli-
mate, soil and cover-crop management, and work
on the foliage. We also have our own clones with
a massal selection at Chateau-Figeac, to preserve
its identity. We always work in the spirit of preci-
sion and purity of expression of the Figeac terroir
- on intra-plot harvests, to appreciate each area of
the same plot. We work on the contact of oxygen
with the wines, on different sizes of barrels... Itis a
very scientific approach to produce a Grand Cru of
Bordeaux that reflects the terroir. This was Thierry
Manoncourt's approach, which the Manoncourt
Family and the team continue. Figeac is a wine

——

of great sincerity, which expresses the terroir in a
very pure way, with a traditional Bordeaux aspect.
Figeac do not follow trends, but rather pursues an
ever more precise expression of its unicity.

\/dV: So the new cellar was designed in particular for
this approach.

F.F:Exactly. From 2015-2016 we started to design
a cellar that would reflect our terroir and allow us
to express more and more precise parts of our
vineyard. To do this, we needed more vats of smal-
ler and more varied capacities. In 2018 we started
work on the new cellar, completed in three years.
We more than doubled the number of vats, and
improved their thermoregulation systems. The
new cellars are a serious tool adapted and dedica-
ted to wine, in order to respect the particularities of
a vintage and the variations within the same plot.

VdV: It seems to me that you have a small nursery of
old grape varieties, could you tell us about it?

F.F:We have beautiful plots of old vines, going up to
70, 80 years-old, but an essential part of vineyard
management is their renewal. Over time, the vine
becomes exhausted; it is not eternal. It must be
grubbed up and almost importantly, the soils must
rest for 4 to 5 years before replating vines. We use
cereals and fodder grasses which nourish the soils
over this period. It seems paradoxical, but thanks
to our better agronomic knowledge in soil prepara-
tion and grape production, the best Cabernet Sau-
vignons of Figeac are not the oldest. 10 years after
planting the vines produce magical wines, and in a
blind tasting, these are the best plots. These are
our own clones, our massal selection from our old

Interview

Wirvemakens

vines of 70-100 years for the three grape varieties.
It is our private nursery, a genetic heritage, which
we take care of and which is very interesting. We
continue to study it, and we find plants that pro-
duce different aromas, or more or less degrees of
alcohol.

Thanks to Frédéric Faye for this interview. Find its full
version on the site vertdevin.com

Jonathan Choukroun Chicheportiche

Chateau-Figeac
3572 Route de Libourne
33330 Saint-Emilion - France
www.chateau-figeac.com

Photo Alain Benoit
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Chateau Duplessis

A RENEWED AND REDISCOVERED GEM IN MOULIS-EN-MEDOC

200 years of history, was acquired by

Philippe Ferrier in 2015, who completely
renovated it. Today, the property has a new gra-
vity cellar and the grape varieties of its vineyard
have been adapted to reflect the terroir of Mou-
lis-en-Médoc, as well as to give the wines a
common thread and a recognizable character
when tasting.

Chéteau Duplessis, a Médoc estate with

V/dV: What made you buy this property? To change
your life/job?

Philippe Ferrier: | was already a winemaker, | was
born in the vineyard. | had a property that was in
the Bordeaux Supérieur appellation, but it was
not very interesting. Chateau Duplessis belonged
to Marie-Laure Lurton, which she sold. So, for my
60th birthday, | wanted to offer myself the Cha-
teau Duplessis and to renovate it. We built the new
gravity cellar and installed temperature-controlled
vats. We bought amphorae and barrels, which we
renew 30% of every vear. But you had to be pas-
sionate to start such an adventure. But the satis-
faction of the wines | produce today — that's my
reward, let's say. It's not enough to just plant vines,
you also have to see the terroir. | came here not
to make quantity, but to make wine. Wine with a
strong reputation. In August 2025, I'll have been
here for 10 years. And now, we're starting to get
a reputation. We are starting to export our wines
to British Columbia, Quebec, Canada, California,
Washington, San Francisco. We are also present in
about fifty cellars in Paris.

Today, we have to make wines that are finan-
cially accessible. When | bought this property, | set
myself the goal of producing quality wines while
remaining in a price range of between 15 and 20
euros. We use high-performance and selective
harvesting machines, capable to sort the grapes
well, keeping only the best berries and rejecting

impurities and anything that is not ripe. Thanks to
this choice, we can offer wines with a very good
quality/price ratio. We also try to have a common
thread in our wines, freshness, a nice acidity,
thanks to which, with subtle differences depending
on the vintage, we would be able to recognize the
same property.

VdV: Could you talk about the terroir of Chdteau
Duplessis?

P. F. : The Chateau is located in the small com-
munal appellation of Moulis-en-Médoc, of just
600 hectares. It must have between 40 and 50

winemarkers, small properties for the most part.
Duplessis has 25 ha of very beautiful terroir of the
clay-limestone plateau, with about 2 ha of sandy
terroir, but under the sand there is also limestone.
Everywhere else in the property we have clay-li-
mestone soils, with the rock just 50 cm below. And
that is what makes this wine so rich. Our oldest
vines are almost 40 years old. In terms of grape
varieties, we have mainly Merlot and Cabernets,
Petit Verdot (about 1 ha). We have also restructu-
red the vineyard, by reducing the surface area of
Merlot and increasing that of Cabernet Franc and
Malbec (we have 1.5 ha today). We try to adapt to
nature, to the diseases that Merlot is sensitive to,
to harvest at the right time. Sometimes it is com-
plicated, but that is the winemaker's job. You don't
win every time.

From the 2026 harvest, a few percentages of Petit
Verdot will be added to the Grand Vin.

The wines of Chdteau Duplessis are characterized by
their freshness, their acidity and a mineral frame, co-
ming from the limestone rock, envelopped in an airy
and gourmet fruity material. The tannins are supple,
polished and melted, but at the same time structu-
red, allowing the wines to develop over the years.
Through the vintages of Chdateau Duplessis, we find
elegance, delicacy, even a feminine hint.

Valentina Guérin de Tourville

Chateau Duplessis
90 Av. de la Gironde,
33480 Moulis-en-Médoc - France
www.chateau-duplessis.com
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Smith Haut Lafitte

THE FUTURE IS ALREADY HERE

mething on this planet, a mark.

And obviously a positive one. Cha-
teau Smith Haut Lafitte history star-
ted in 1365! You can imagine that
each owner has done something to
improve, to expend, to reveal... the
success of the estate, the fame of
the wine, the beauty of the terroir.
It is thoughtful and brave to put
everything in your power to pursue
a goal and to embrace a whole team
to follow you on this path. Then,
when Florence and Daniel Cathiard
bought the Chateau in 1990, they
already had a clear vision of what
they wanted for their vineyard. It
is why VertdeVin Magazine had the
privilege to spend a full day at the
winery to discover their mark.

It is natural to wish to leave so-

The day begins with a short inter-
view with Daniel Cathiard. Sitting on a
comfortable armchair in the boutique,
he explains that the tradition is deeply
rooted at Chateau Smith Haut Lafitte.
But there is also modernity like their
“chai furtif” ("Stealth Winery"), hidden
in the forest that surrounds the vines.
Close to it, | will later admire their
latest project: Gaia. A building which
includes offices and reception rooms,
particularly for the “en primeurs” events. All with a
breathtaking view of the vineyard and the Chateau.
But above all, a building with a carbon footprint
close to O, far from any ostentatious architec-
ture, a place that blends into nature. Because the
family is very sensitive to the subject of the envi-
ronment: they were the first in Bordeaux to think
about and act on the subject. | then gradually begin
to understand this mark that Florence and Daniel
Cathiard wish to leave...

It's time to leave the warmth of the shop to go to
the vineyard near the Chai Furtif to meet Nicolas
Poumeyrau and talk about the "bio-precision”. He
is the vineyard manager of the property: he is ta-
king care, with his team, of the ground to the little
vine's tendril growing towards the sun. He explains
that here, there is a strong relationship between
land, man and animal. So, everything is done not
to disturb this fragile balance by protecting forests,
planting trees and preserving hedges. Because
you should know that at the Chateau Smith Haut
Lafitte, there are around 80 hectares of vines but
also 80 hectares of forests! This is the reason why
the property has been certified organic since 2019,
also uses biodynamics and carries out significant
agronomic research. We therefore took the oppor-
tunity to visit the "herbal tearoom”: this is where
plants dry to be used as a decoction on the vines
and the soil. But if traditional techniques are used,

J—

modern technologies also help like drone and de-
tailed soil studies: this blend is "bio-precision”. Pre-
sent on the property since 2012, Nicolas empha-
sizes that the convictions of Florence and Daniel
Cathiard are powerful and that they build respect
because they have not evolved: taking care of the
environment is not negotiable.

| now leave to meet another passionate character:
Jérémy Nadau. A genius architect, who is known
and recognized throughout the world for his high-
quality work. He too is extremely sensitive to
environmental issues and his work on the Stealth
Winery as well as on Gaia is totally in line with the
vision of the Cathiard family. The goal is to make
buildings that have no impact on nature. For the
Chai Furtif, which today receives wines from young
vines, there was no need to carry out earthworks
thanks to an existing quarry: the building is there-
fore semi-buried. All the existing trees have been
preserved and the green roof (which is a real forest
today) allows rainwater to be collected. The buil-
ding consumes virtually no energy. The Gaia pavi-
lion is in the same vein: the facade is to the east
to benefit from the heat of the morning sun, the
structure is made of pine from local foresters, the
insulation is straw, and everything is organically
sourced. Moreover, on the west side are the solar
panels and the building, vine post-colored, is semi-
buried to benefit from the inertia of the ground.

After listening to Jérémy Nadau's ar-
chitectural vision, my last meeting of
the day is with Florence Cathiard. She
waits for me in her house and | tell her
about my discoveries of the day. She
completes my statement by adding
that there are vegetable gardens, or-
chards but also beehives on the pro-
perty. And she shows me a brochure
on their winery in the USA, in Napa
Valley, which will be 100% organic by
the end of 2024. There too, they want
to leave their mark. And | understand
that it is the signature of a family that
respects tradition but moves toward
the future while considering its envi-
ronmental impact. A family who has
been in action for many years to fight
against climate change on its own
scale. A family that believes that the
quality that makes a great wine and
the love of nature do not go without
one. A family that neglects no detail,
especially those we don't see. And
that makes all the difference.

It was a beautiful lesson in humility
because if for many Grands Crus Clas-
sés represent absolute chic, doesn't
real luxury lie in the possibility of
having sustainable viticulture so that
future generations can enjoy it as
much as we do?
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I warmly thank you Camille Meyrou for accompanying
me during this day.

Chloé Cazaux-Grandpierre

Chateau Smith Haut Lafitte
33650 Martillac — France
www.smith-haut-lafitte.com

©Smith Haut Lafitte

©o

VertdeVin



—
o

VertdeVin

n

terview

Wirvemakens

g
%
A
Py
!
ol
g
£
3
=
S
g
&
©

VINEYARDS OF

THE AUTHENTICITY OF THE RIGHT BANK

VertdeVin: Tell us the story of your family, how you
acquired the eight properties?

Axel Pradel de Lavaux: My ancestors on my grand-
mother's side have been the owners of Chateau
Bellevue, a grand cru classé in Saint-Emilion, since
1642.1n 1740, they founded a trading house, which
is today one of the oldest in Bordeaux, and became
merchant-owners of eight chateaux on the Right
Bank (in Fronsac, Lalande de Pomeral, Saint—Emi-
lion), which came into the family through inheri-
tance. In the 1920s my great-grandfather acqui-
red Chateau Saint Pierre — 3ha in the heart of the
Pomerol plateau. The chateau building is located
right next to the Saint-Jean de Pomerol church, on
the highest point of the appellation. We see it on
the label of Chateau Saint-Pierre, which remains
almost unchanged since 1920. My father, in 1970-
80, acquired Chateau La Renaissance, which has
now 6 ha. We also have Chateau Martinet, 25 hain
Saint-Emilion Grand Cru, located within the
walls of the town of Libourne.

\VdV: What does the plot-by-plot approach to wor-
king the vines at Chéteau Saint-Pierre consist of?

A.PdelL: | arrived at the vineyard in 2014 and |
approached Stéphane Derenoncourt's teams who
help me to highlight the terroir of Chateau Saint-
Pierre. We separated the plots to make the grand

vin and the second wine of

Chateau Saint-Pierre.

Saint-Pierre wine. We

In 2014, Chateau Saint-
Pierre was 100% Mer-
lot and from the 2018
and 2019 vintages, we
have 10-15% Cabernet
Franc in its blend. The
second wine, "Il de
Saint-Pierre”, which we
have been producing
since 2014, remains
100% Merlot. In recent vintages, we also
add a bit of stalk to have more structure
and freshness in the wine.

VdV: In the current climatic condi-
tions, do certain plots give better
results than others?

APdel: It is always the same
vines in the heart of the Pome-
rol plateau with iron in the sub-
soil, which give the best results
and which make the wine of the
chateau. Afterwards, we adapt
our techniques in the vineyard
during the hot vintages to have
more freshness in the wines. We
produce 6000-7000 bottles of
grand vin and second wine each
year.

VdV: What is special about Chd-
teau La Renaissance, also located
in Pomerol, and its Romana cuvée?
APdel.: The terroir contains
more sand. In addition, since
2018 we have been making
the Romana cuvée here, a wine
without sulphites, 100% Merlot,
vinified and aged in terracotta
amphora. The idea is to apply
ancestral methods and to have
an authentic wine, without any
input. The amphora is a neu-
tral material, where the wine
fully expresses the terroir. Cuvée
Romana is produced only if we

plots of vines on the Pome-
rol plateau were selected to
make the grand vin and two
plots just below, on sandy
soils — to make the second
wine. We invested in these
small vats to do precise vini-
fication on these four plots,
each of which brings a parti-
cular identity to the Chateau

ted using amphorae in 2017

and in 2018 we integrated
Cabernet Franc into its blend.

Saint-Pierre

consider that the grapes are perfect for it, because
the wine must hold without sulphites or additives
during the aging in the amphorae. It is a very pre-
cise work. We started with 6 amphorae and 800
bottles in 2018, then 1000 in 2019, a little over
3000 bottles in 2020, 4500 bottles in 2022 and
3000 bottlesin 2023.1n 2021 and 2024 we did not
produce a Cuvée Romana.

Four

VdV: What are the vinification and aging methods
for Chdateau Saint-Pierre? What containers do you
use? What are the blends?

APdel: For the great wine of Chateau Saint-
Pierre, we use 60-70% new wood. Cabernet Franc
is generally vinified and aged in amphorae. Since
the year 2019, we have added, depending on the
vintage, a little bit of stalk inside the Mer-
lot vats at the time of vinification, to bring
character to the wine, more power in the
mouth. We have traditional vinification
methods, in stainless steel vats, concrete
vats, amphorae, and we try as much as
possible to preserve the brightness of the
fruit and floral notes in our wines. We try to
make wines that are more refined, elegant,
and that respect the terroir. We always look
for a silky texture, more than the significant
contribution of new wood.

star-

VdV: Do you have any plans for your

properties?
APdel.: One idea for the future is
to acquire or replace certain plots
of vines for white grape varieties
and make white wines. Today, we
do not receive the public at Cha-
teau Saint-Pierre and Chateau La
Renaissance, so we are also wor-
king on wine tourism and welco-
ming visitors to the properties.

Many thanks to Axel Pradel de La-
vaux for his time and his hospitality!

Valentina Guérin de Tourville

@ hatean
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©Vignobles Pradel de Lavaux

Chateau Martinet
64 Av. du Général de Gaulle
33500 Libourne - France
www.pradel-de-lavaux.com
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Josko Gravner

THE QUEST FOR ESSENCE AS A WAY OF LIFE, PART 2

osko has always been against irrigation. In

his opinion, vines must delve deep to find

water on their own. He has had forests, fruit
trees, cypresses and olive trees planted near and
among the vines to encourage biodiversity and
attract various animal species. | look up at the
tree beside the pond and see a bluetit darting
into a miniature house hanging in the branches.
We walk among the vines and Josko tells me that
the predominant training system is the fan-sha-
ped alberello bush proposed by Simonit&Sirch
(world-famous master vine pruners) during one
of their consultations. This man never ceases to
amaze me: he never misses a new idea if it is in
line with his principles.

"Wine is thought, it is the soul of the person who
makes it. It contains all those who came before
me, all my experiences, its history. Making wine is,
after all, the synthesis of a life. Making wine is ins-
tinct and it instinct also knows when not to make
it and when to wait a bit longer. Wine has existed
long before us and will last long beyond our exis-
tence. For us winemakers, it will never be a fore-
gone conclusion. None of us will ever be at the top,
because wine can trick you every year”

In 2011 and 2012, he uprooted all his international
white wine vines and exclusively planted Ribolla,
the grape variety that belongs to his land. For the
reds, he decided to focus on the autochthonous
pignolo.

In 2015 he began with biodynamics, admitting
that he was wrong not to have started earlier. "We
have to make the soil healthy, that is the main
task. The vines will then be balanced. That's why
I'm against using resistant vines, they could bring
other diseases. It's the land we need to focus on.
Biodynamics helps a lot, and you cannot judge its
effectiveness from the outside. You have to take
the step and start, then you will understand the
difference. It only took us two vears of practice to
see the soil change its appearance, become alive
and able to breathe”

In 2022, the amphora garden came to life: outside,
under the ground, the kvevri have welcomed the
first fermentation (stalks have been added for a
few years, but not in all vintages). Skins and must
gurgle to the moon and stars and catch a glimpse
of sunlight. In the womb of the amphora, they
breathe with the Universe.

I look at Josko standing next to Gregor. The same
checked shirt: a farmer, as he likes to call himself,
in his seventies with a melancholic and proud look,
who speaks little but with great wisdom, and a
young man in his thirties, full of life, with a ready
smile and a willingness to get things done.

"I believe in young people,” says Josko, “because
they realise how the land is being treated and they
understand that there will be no future in it that
way. They are working to make it healthier”

Josko will never stop trying. He will never stop
questioning the meaning of human action in

Josko and Alessandra

the immense natural cycle. He will continue to
generate wines that are free of the superfluous,
luminously beautiful in their substance and uncon-
ventional because they are the expression of an
intimate, almost religious, agricultural gesture. For
the future, he would like to use glass tanks for the
final ageing. He has vet to find the right balance,
but he won't give up.

We get into the car and drive to the vineyard in
Dedno, Slovenia. We arrive just as the bell tower
strikes the hour. Gregor, Josko's grandson, is wor-
king in the vineyard. "As a child, | used to have a
lot of fun in the vineyard," he says with that open
and welcoming look, capable of arousing warmth
and empathy. ‘I tried to help out. | remember the
time when, exhausted, | fell asleep on the dig-
ger while grandpa got out to check something. |
used to come to Josko to lend a hand, (he lived in
Mezzolombardo, Trentino, ed) even as a teenager.
Then | realised that | really liked working in the vi-
neyard and | decided to stay. It was a personal and
conscious choice, nobody pushed meinto it, it hap-
pened naturally” He has been working full-time at
the company for five years now. The vineyard is on
a steep slope, so that much of the work has to be
done by hand.

Mateja looks at her son and smiles. Not outwar-
dly emotive since she keeps her feeling to herself
like everyone in the Gravner family, but her eyes
brim with motherly pride. | met her when she was
in charge of communication at Bertani Domains,
a historic winery, known the world over for its
Amarone della Valpolicella. Mateja made her way
outside the family business, returning in 2014. A
sweet and determined woman, she dedicated her-
self to wine communication in years when it did
not vet exist. She was a pioneer. She realised that
this would be her path in the 1990s in Burgundy

during an experience in French wine promotion
in Dijon, where she was doing an internship fol-
lowing her studies at the Agricultural Institute of
San Michele allAdige. While studying Political Eco-
nomy at the University of Trento, she began wor-
king in wine promotion at the Trento Chamber of
Commerce. She then took charge of reception and
marketing at the Mach Foundation winery in San
Michele all'Adige and latter accepted a job offer
from Bertani, where she stayed for about six and
a half years before deciding to return home. In a
family business, you need to be able to carve out
your own space by organising your work, perhaps
even starting from the basics. Nowadays, Mateja is
the face and voice of the Gravner farm in the world.
She spends 200 days a year travelling from conti-
nent to continent, where the company exports fifty
per cent of its production. Mateja has an impec-
cable style: rigour, dialectical skills and vision.

| take my leave of Oslavia with a long embrace
for Josko, a gesture that expresses everything we
did not say but still felt. | enfold Mateja in a warm
embrace with the promise to see each other again
soon. Gregor's handshake is vigorous and vital.
Marija, Joska's wife, who takes care of the guests
from her realm in the kitchen, gives me some ho-
memade jams.

Every time | meet Josko, | return home with the fee-
ling of being closer to the earth and human wine.

We deeply thank Josko Gravner for his time and passion.

Alessandra Piubello

Azienda agricola Gravner
Loc. Lenzuolo Bianco, 9 -
Oslavia 34170 Gorizia (GO) Italy
Www.gravner.it
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Barboursville Vineyard
TRUE PASSION FOR THE TERROIR
AND DEVOTION TO THE PLANT

and extends on 364 hectares of which 180
are planted with vines. It's located in the
Southwest Mountains (Virginia Piedmont).

B arboursville Vineyard was created in 1976

It had been almost 10 years since | had been back
to the splendid Barboursville winery. It was the-
refore a great pleasure to meet Luca Paschina
again so that he could share with me his philoso-
phy, his ambitions and his love for this fabulous
terroir (red clay and volcanic rock) of Virginia.
Let’s meet Luca Paschina, the winemaker of this
iconic winery.

\/dV: What are the characteristics of your soil?

Luca Paschina: The geology of the red clay is the
second oldest in the world, formed from the ero-
sion of the ancient Blue Ridge Mountains. Here,
we find a volcanic rock called Greenstone, which
contains green minerals such as chlorite and acti-
nolite, along with epidote and sometimes serpen-
tine. Due to low oxidation, the rock takes on a red
hue. In this context, the water retention can vary,
so in vineyards with shallower soils, we plant white
grape varieties, while we focus on red grape varie-
ties in the rockier and more stable areas.

V/dV: Could you tell us about your vineyard manage-
ment?

LP.: In general, clay can be difficult to work with.
The correct amount of water, then the climate, can
produce, in my opinion, a beautiful wine, with unique
aromas and agility. There are soils that can compact,
so soil preparation is very important, and it takes an
average of 3 years. We work it with organic mate-
rial like onions and lemon to create a lot of microbial
activity and improve the pH, which tends to be lower
here compared to other areas.

In the first 3 meters, the vineyard's roots manage
to penetrate, giving them better access to nutrients
and water. There is less and less rain in Virginia...
Despite this thanks to our vineyard'work the last
time we irrigated was in 2010.

\/dV: You practice a special kind of pruning, could you
tell us about it please?

LP.: Our implementation began 9 years ago with
the pruning method of Simonit&Sirch to maintain
sap flow. We were the first to implement it in Virgi-
nia, and today we have ten-year-old vines growing

©Vdv

in a very uniform way. The non-interventionist,
traditional approach reveals the potential of each
parcel in the pursuit of perfection. With this pru-
ning technique we aim to improve the health and
longevity of the plant, thanks to work on the natu-
ral resistance of the vines.

Simonit&Sirch pruning is practiced in many large
properties around the world (Chateau d'Yquem,
Chateau Latour, Domaine Leflaive, Louis Roede-
rer, Marques de Riscal, Ramos Pinto, Biondi Santi,
Feudi di San Gregorio, Quintessa, Corison, Shafer
Vineyards...). It can be summarized by respecting
four essential rules: 1) allow the plant to branch
out with age (trunk and branches); 2) work on the
continuity of the lymphatic flow; 3) make small
cuts (minimally invasive) on young wood; 4) use
the stump to prevent the main flow of sap from
drying out.

VdV: Do you have any future plan for the winery?
LP.:We are expanding, having just added some Petit
Manseng and Petit Verdot, and we are working on
expanding our Merlot, which is already quite pres-
ent in wines with great concentration and elegance
for a true expression of the terroir. We are not trying
to expand the vineyard to increase bottle volume,
but rather we are focused on optimizing land use to
achieve the best quality possible.

Many thanks to Luca Paschina for the interview.
Jonathan Choukroun Chicheportiche
Barboursville Vineyards

17655 Winery Rd, Barboursville, VA 22923, USA
www.bbvwine.com
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Breaux Vinevards

ONE OF THE NEBBIOLO LEADER

reaux Vineyards is a family owned and
Boperated winery nestled in the Loudoun

County, Virginia. It was in 1995 that the
Breaux family launched into the wine business
with the creation of this winery and only a few
hectares of planted land. They grow quickly to
become in 2024 one of the largest grape produ-
cers in the state. With a focus on quality and an
investment in infrastructure, the estate stands
out for its choice of unique grape varieties, such
as Nebbiolo, which it planted after inspiration
from Italy.

The emphasis is on the importance of terroir,
the effect of vintage and the impact of climate,
which vary from year to year. Finally, the estate
looks to the future with innovative projects, see-
king to strengthen its ties with the local commu-
nity while preserving the identity of its wines.

Meeting with Jennifer M. Breaux, Président & Ge-
neral Manager.

VdV: How did you get started with the vineyard?

JM.Breaux: We started planting about 25 acres in
1995, and our first harvest was in 1997. The rest is
history. We grew quickly—this area needed a place
where people could taste great wines. We invested

heavily in our infrastruc-
ture to create a beauti-
ful place from the start.
This vear, we produced
around 8,000 cases; in
the past, we've reached
up to 14,000 or as few
as 3,000. It depends on
the vintage—we prefer
to produce during bet-
ter years and focus on
growth in the best pro-
duction sites. We initially
bought some Chardon-
nay from a site to see if
it met our quality stan-
dards to add to our port-
folio, and it did. In 1998,
we decided to plant our
own Chardonnay, and
today we are one of the
largest grape growers in
Virginia, with 95 acres.
We select the best
grapes for ourselves, and
we sell the rest to collea-
gues to support the local
industry and preserve its
identity, which wouldn't
be the case if grapes
were bought from Cali-
fornia, Argentina, or
other regions.

\/dV: Why did you plant Nebbiolo?

JM.B.: Nebbiolo is an interesting grape. My father
was traveling in Italy, in Alba and during a dinner, he
had the chance to taste a Nebbiolo with a local pro-
ducer. He fell immediately in love with this variety,
and when he came back home, he decided to try
planting it, even though his consultants told him
it wouldn't grow well here. But that's not true—it
grows very well. We have a small planting of Barbe-
ra that we bottle both as
a varietal and in a blend
with Nebbiolo that we
call Six Degrees.

\/dV: What kind of terroir
do you have? What sets
your wines apart? How
would you describe their
signature?

JMB.: Our terroir is the
fruit of the degradation
of ancient mountains.
We have alluvial soils
with rich mineral depo-
sits, granite particu-
late matter, silt, shale,
clay and a high calcium

IN VIRGINIA

content. The soils are well-dranined and retain
warmth well. The vintage effect is strong here; Vir-
ginia is different from both France and California. |
believe Loudoun County has its own distinct taste.
We are focusing on Nebbiolo as it is a flagship wine
for us. We have a very high demand for both Neb-
biolo in the form of and what we produce in bottle.
Our current vintage on the market is 2019; we
first relase to our wine club members; we make
12 wines exclusively for our wine club each year,
along with another 10 labels.

Simonit&Sirch pruning is practiced in many large
properties around the world (Chateau d'Yquem,
Chateau Latour, Domaine Leflaive, Louis Roede-
rer, Marques de Riscal, Ramos Pinto, Biondi Santi,
Feudi di San Gregorio, Quintessa, Corison, Shafer
Vineyards...). It can be summarized by respecting
four essential rules: 1) allow the plant to branch
out with age (trunk and branches); 2) work on the
continuity of the lymphatic flow; 3) make small
cuts (minimally invasive) on young wood; 4) use
the stump to prevent the main flow of sap from
drying out.

VdV: What can you tell us about the climate?

JM.B.: The vineyard is exposed to high humidity, and
the climate can be unpredictable. In some years, we
may get a lot of rain, alternating with hot and sunny
days, but one positive factor is the good diurnal
temperature variation. Since I've been here, starting
in 1997, we have always managed to bring in quality
grapes during harvest. We have had a few drought
years, but our climate is quite different than the cli-
mate on the west coast where drought is the rule
not the exception.

Many thanks to Jennifer Breaux for her welcome.

JonathanChoukroun Chicheortiche

Azienda agricola Gravner
36888 Breaux Vineyards Ln,
Purcellville, VA 20132, USA
www.breauxvineyards.com
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Danyv Rolland

A COMMITMENTYO THE BORDEAUX VINEYARD

n the occasion of the return of “winema-
Okers" articles we wanted to talk to you
about Dany Rolland, the greatest female
Bordeaux oenologist consultant and also one of

the most influential figure in modern oenology,
with a deep respect for vines and terroirs.

Alongside her husband Michel Rolland, she dedi-
cated her life to the Bordeaux vineyard and in
particular to the Fronsac family vineyard, Cha-
teau Fontenil.

\/dV: Where does your passion for wine come from?
How did you become a winemaker?

Dany Rolland: My passion is a bit complicated. | was
young, studying medicine, so | was in a non-wine-
making environment, but still within the family.
In 1968, the year of the Revolution, as a student,
I didn't pass the exams, and | thought it was silly
to start another year. At that time, | had many
friends who were pharmacists studying oenology,
the science of wine. Having a more scientific back-
ground and mindset, | was interested in biology
and the science related to wine and tasting. Once a
week, on Sundays, | would taste wine, even though
it wasn't really my world. | developed an interest

in grapes and the process of transforming them
into wine, a cultural product that spans time. Che-
mistry, physics, biochemistry, microbiology... no
other fruit engages all these fields.

During my studies, | met Michel, a member of a
family that had been making wine for seven gene-
rations. When we finished our studies in 1970, we
got married, and from the start, the idea was to
start a career as oenologists in different wineries.
| found myself completely immersed in producing
a wine meant to be enjoyed at the table, shared
with friends who had the same affinities and lifes-
tyle. Wine is a product of conviviality and pleasure,
but what interests me is both the commercial
aspect and the act of production, which requires
having your feet in the vineyard and dealing with
the effects of the climate. | have great respect for
the land and for what it can give us. Wine is a sy-
nergy between the roots of the vines and the soil.
The journeys and time have taught me to see the
diversity and potential of every place. It is in the
vineyard that wine is made, from good fruits. In a
way, | returned to my roots. Following it daily, using
sustainable practices and fertilizer, | created a dia-
logue with the vines, respecting and improving

oJcC

them every day. The vineyard is like a mother, the
sky like a father, and each vintage is like a child ; a
birth and an extraordinary transformation.

VdV: In part of the Consulting activity, you're deve-
loped a real true passion for Chdteau Fontenil, your
family winery of Fronsac. Please can you tell us
about the terroir of this estate ?

D.R:As we got to know the territory of Saint-Emilion
better, we learned to appreciate Fronsac because it
is aregion with very interesting soils and substrates,
made up of clay and limestone. We have facets that
recall the diversity of Burgundy's climats. That's
why we bought Fontenil in 1986. We were looking
for a house, but we found the vineyard.

VdV: What has been your greatest emotion in terms
of wine tasting?

DR: This is very complicated because | think
emotions depend on the summer you're in, on
your own emotional state, on who you're sharing
it with, and on the interest of the moment. | can
say I've had great emotions at different times. The
first was when we tasted the 1982 vintage — an
extraordinary year. A memorable sip, wines of the
sun, round and welcoming, without sharp edges
or peaks of acidity. | remember once when Michel
came back from California with a wine, a Cabernet,
that had a flavor profile similar to a Pomerol, where
the vegetal notes didn't stand out much. When |
taste a wine, | try to imagine the landscape where
it was produced.

Another great wine emotion for me was the tas-
ting of the Argentinian Malbec from our Valle de
Uco, that is protected by the Cordillera. Here again,
we understand that the landscapes are also part
of the terroir... Not easy to answer to this question,
it would deserve a whole novel ! That is the beauty
of wine, it is made of constant emotions and the-
refore regular favorites

Many thanks to Dany Rolland for the interview.

Jonathan Choukroun Chicheportiche

Chateau Fontenil
10 Cardeneau-Nord, 33141 Saillans - France
www.rollandcollection.com

© Chateau Fontenil
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Didier Lacreu

THE WINE THAT FLOWS THROUGH YOUR VEINS

ertdeVin Magazine had the opportunity
Vto meet Didier Lacreu, trained oenologist,

for an interview and this discussion had
a profound impact on us. Coming from a family
in Roussillon, he caught the wine bug at a very
young age. His grandparents did mixed farming
and produced Natural Sweet Wines with Gre-
nache, the king grape variety around the Medi-
terranean area. Still in the region, Didier Lacreu
cannot deny his roots because his voice already
sings a southern accent!

Now 43 vears old, he started his career by trave-
ling through several wine-growing countries to
gain experience. He therefore visited South Africa
and Australia before passing through Saint Emilion
and Chateauneuf-du-Pape before settling down
in Languedoc. He then worked on a property for 9
years before having the shock of his life. In 2018,
he was diagnosed with lymphoma, a cancer then
in stage 3. His life fell apart, and it was explained
to him that it was due to regular exposure to pesti-
cides that his cancer developed. Didier will not give
up and for 2 years he will fight to finally experience
remission thanks to an autotransplant.

So, a question appeared: how to return to wine,
his passion, when it was his job that made him
sick? However, it was impossible for him to ima-
gine doing anything else. It was therefore with
courage that he returned to his profession, but
he made choices. In fact, he decided to create his
own oenology consulting company in 2020 to be
free to choose his clients precisely. He has become
very sensitive to the issue of chemicals and today
works with many organic wineries, or which are
also doing environmentally friendly viticulture.

Currently Didier works with several wineries,
mainly in Languedoc Roussillon, but also in Cha-
teauneuf-du-Pape, Saint Joseph, Limoux.. and
even in South Africa. His work consists of techni-
cally supporting the wineries from the end of the
grape’s maturity to begin winemaking while going
through aging until putting the wines on the mar-
ket without forgetting to consider the profile which

corresponds to the commercial objectives of his
customers. But for Didier Lacreu it also means
asking questions about the future: these areas are
already experiencing problems with water mana-
gement. For example, a return to goblet vines (wit-
hout trellising) would be a solution without forget-
ting the bushes replanting and controlled irrigation.
We also must be realistic; it is not possible to do
100% organic. However, it is entirely possible to
have a sustainable viticulture with the abandon-
ment of herbicides in areas that can be mecha-
nized. Everything is in balance!

So, it's an exciting long-term work. 2024 was not
an easy vintage: in Languedoc Roussillon there
was a cruel lack of water. In certain areas of Rous-
sillon, there was only 120mm of rain (compared
to around 1500mm in Bordeaux this year which
was “under water"!) and the vines are struggling to
survive in less than 100mm. Managing the vintage

Bottle collar
available in English,
French and Italian

was therefore a challenge to obtain ripe grapes
and not over-ripe ones. Consequently, the yields
are low, but the quality is present, particularly in
the whites and rosés. The wines are crisp, delicious
with length, freshness and tension. It was also ne-
cessary to find a balance with the aging thanks to a
diversity of containers to avoid overly woody wines
which no longer appeal to consumers.

Didier introduced several wineries to VertdeVin
magazine, and we tasted them: you can find our
comments in this issue.

Thank you, Didier Lacreu, for your time, passion and
strength. We wish you to continue to flourish and we
are impressed by how you share your health expe-
rience with winemarkers because “it doesn't just hap-
pen to others”..

Chloé Cazaux-Grandpierre

VertdeVin

The World through a glass of wine

Score

96

/100

Tasting score
sticker

WINEMAKERS, ASKUS TO
HELP YOU HIGHLIGHT YOUR
WINES, WE HAVE SOLUTIONS

contact@vertdevin.com
+33(0)6.21.49.37.61
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THE FUTURE OF THE RHONE VALLEY
PASSES THROUGH SAINT-JOSEPH

with great sincerity and happiness, not to be the same as it is today.

With the vigneron'’s soul to be predictable, with his courage, resource-
fulness and aptitude for work that requires hard work and patience, the com-
mitment and typology of Saint-Joseph’s wines are an example to follow in
the current climate and consumption changes.

Founded in 1975, the image of Syrah in the Saint-Joseph area can be said,

The challenge for Saint-Joseph, as for other appellations, is to survive.
The winemarkers, actors in these changes, thanks to the new generation
offer new perspectives to advance the appellation and unveil new profiles,
always respecting and enhancing its terroir. There are two main reasons for
this attention: on the one hand, there is a nouvelle vague of young and new
producers who tell the story of the tastes of these terraced, heroic plots, with
contemporary stylistics, with wines on the fruit, fragrant and expressive, free
from excessive superstructures, and on the other hand, there is a historical
attitude to being wines suitable for pairing. And not necessarily to the succulent
dishes of French cuisine, quite the contrary.

The wines adapt to both ethnic and Mediterranean flavors but also to fine dining
dishes in which contrasts of earthiness, umami and acid and iodine balances are
often found. With this aptitude for transversality, it is not difficult to understand
how Saint-Joseph wines become the chosen one for younger age groups and
for the great gourmets, who choose them by the glass or the whole bottle.
With a double production soul, in both white and red, based on Marsanne and
Roussanne (albeit to a lesser extent), and Syrah, the undisputed queen of the
Rhone Valley, the vines come alive with an allure that is also captivating for the
dedication required to cultivate the vines. Mechanization on the steep slopes is
not possible, maintenance of the dry stone walls requires not a few additional
human and economic resources per year. This symbolic designation of change
stretches for almost 60 km, between Cornas and Cote-Rétie, on the right bank
of the river. The hills stretch from Chavanay in the north to Guilherand-Granges
in the south. The particularity, apart from the scenic beauty, lies in the terraces,

which help to combat soil erosion, flooding and fires. The stone walls that
support them create a mosaic of microclimates for terroirs of exceptions.

Soils that are mainly composed of granite, a rock that covers most of the 1400
hectares of the AOC. In some places, there are enclaves of clay-limestone soils
on the heights or deeper loess at the base of the slopes. This explains why white
varieties, especially when planted in the north (near the Condrieu), give very
different results than those in the south. Whites which, although they account
for 10% of total production (800,000 bottles compared to 6 million for Syrah),
particularly intrigued us during a two-day tasting and sharing session organized
in Lyon by the producers who claim this AOC.

The vineyard enjoys a dual influence: continental and Mediterranean. The
slopes along the river benefit from the winds that aerate the vines and offer
optimal health conditions. In these years influenced by climate change, the
terraces become a natural contrast, favoring water run-off during heavy
rainfall and encouraging infiltration into the soil, allowing the vines to maintain
indispensable water reserves.

A geographical area delimited on the territory of 23 communes in the
département of Ardéche and 3 communes in the département of Loire,
influenced by the cold, dry north wind known as the ‘Bise; which dries the leaves
and limits the development of cryptogamic diseases. Wind that slows down the
vegetative development of the plant and requires vignerons to choose protected
and sunny sites. The protagonists of this AOC are 130 independent producers,
30 negotiants and 3 cooperatives.

In the glass, the reds are elegant, with fruity, spicy aromas, in some cases with
hints of liquorice or undergrowth; with an enveloping body with velvety tannins
and more remarkable depending on the style of production. The whites, mostly
made from Marsanne, are dry and aromatic, offering floral and honeyed notes,
with a fat texture that balances the liveliness.

Erika Mantovan



Domaine Graeme & Julie 2023

Saint-Joseph AOC

Composed of 70% Roussanne and 30% Marsanne, it is born on granite soil at 350
meters above sea level with eastern exposure. It matures 9 months in French
barriques. It develops aromas of cedar, citrus fruits and hints of wildflowers and
birch. On the palate it is characterized by great energy, an iodine and brackish
matrix that meets aromas of ripe vellow fruit. As broad as it is vertical and very
persistent.

Score : 16.5/20 (93/100)

Coursodon - Le Paradis Saint-Pierre 2023
Saint-Joseph AOC

Made from old vines, 90% Marsanne and 10% Roussanne,

on granitic, shallow soil, facing south and south-east, it is matured on fine lees
and develops sweet, juicy notes on the nose. With aromas of ripe tropical fruit
and light hints of honey, it is very inviting and enveloping on the palate, round
with good plumpness offset by a thin mineral layer and closes on aromas

reminiscent of nuts.Score : 17/20 (94/100)

Delas Fréres - Francois de Tournon 2021

Saint-Joseph AOC

Made from a blend of grapes from Vion, Saint Jean de Muzols, Mauves et
Tournon, on light soils composed of schist and gneiss, on a granitic substratum.
Part of the wine matures for ten to fourteen years in barrels of varying ages. It is
brilliant bright in color. Very intense on the nose. Red fruits, raspberry and spicy
hints. On the palate it has good power with a subtle and soft, but lively tannic
filigree, which fits in with the matter, with good envelopment.

Score : 17+/20 (94+/100)

Domaine du Tunnel 2022

Saint-Joseph AOC

Produced from 3 plots of 40-year-old vines grown in 3 communes: Tournon,
Mauves and Glun, aged in wooden barrels for 14 months. Syrah grown on
granitic soils and a luminous purple color, on the nose aromas of vanilla, ripe
cerise, raspberries and sweet and oriental spices. On the palate it is ample, with
a very crisp profile of good volume and dynamism supported by a pleasant, if
feeble, tannic structure.

Score : 16.75/20 (93+/100)

E.Guigal - Vigne de L'Hospice 2021

Saint-Joseph AOC

Produced in an area where the geological formation is very reminiscent of the
famous Bessards hill in I'Hermitage, this Syrah boasts finesse and power, but
above all an elegance that confirms the winery's style of ageing in new wood for
30 months. It has a dark ruby red color, good intensity, with hematic and spicy
notes, vegetal traits and small red fruits. The sip is very airy, very impactful and
viscous, with a very tight and velvety tannic fiber.

Score : 18/20 (96/100)

The wine, the hills, the romagnoli.
History, gastronomy, culture.
Romagna a Mosaic of Life.

www.cartolinedallaromagna.it
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CELEBRATING ITS 30™ ANNIVERSARY

n 4 September 2024, Bolgheri DOC

celebrated its 30th anniversary with

an impressive ‘Cena dei Mille’ dinner
organised by the Consortium on the famous
Viale dei Cipressi cypress avenue immortalised
in the poem ’‘Before San Guido’ by the first
Italian Nobel Prize winner for Literature, Giosué
Carducci. The 2,450 cypress trees, now a UNESCO
heritage site, were planted in the 19th century
by Count Guido Alberto della Gherardesca. A
kilometre-long table seated some 1,200 guests
from all over the world, served by 140 servers
and 160 sommeliers who offered the fortunate
invités a taste of the best wines from each of
the 74 member producers of the Consortium.
Beautifully lit cypress trees and a candlelit dinner
created a truly magical atmosphere. The tradition
of hosting such a dinner began in 2019 in honour
of the appellation’s 25" anniversary. This year's
event was the third in a row.

Origins

Bolgheri, a region born from the vision of Mario
Incisa della Rocchetta, creator of the legendary
Sassicaia, is today one of the most prestigious wine
regions in the world. DOC Bolgheri was created in
1983 and originally included only white and rosé
wines. In 1994, the appellation was expanded to
include Bolgheri Rosso, Bolgheri Superiore and
Bolgheri Sassicaia. The Consortium was founded in
January 1995, just a few months after the specifi-
cation for red wines appeared. Today, it comprises
74 producers whose vineyards account for 99% of
the total area of 1,365 hectares.

Bolgheri in numbers

Bolgheri shows some of the best economic per-
formance among the Italian regions: the average
bottle price is 21 euros and annual production in
value terms reaches 150 million euros. Around
7 million bottles are produced yearly: 64% are red
Bolgheri Rosso, 19% Bolgheri Superiore and Sassi-
caia, 12% Bolgheri Vermentino and Bianco and 5%
Bolgheri Rosato. The average age of the vines is
16,7 years. Among the varieties, Cabernet Sauvi-
gnon is the leader (34%), followed by Merlot (22%)
and Cabernet Franc (16%). Vermentino plantings
account for about 10%. Syrah (6.5%), Petit Verdot
(5%), Viognier (1.5%), Sauvignon Blanc (1%) and San-
giovese (1%) are also present, but to a lesser extent.
40% of the vineyards apply organic methods.

Bolgheri Anteprima
Bolgheri Superiore 2021 and Bolgheri Rosso 2022
were released in 2024. The 2022 season was
marked by a drought that began in late winter and
lasted almost the entire summer. The turning point
came in mid-August when the first of a series of
storms hit, which proved decisive at the most cri-
tical time of grape ripening. The harvest started
early, on average after 20 August, and ended at the
end of September. The wines show high alcohol
levels typical of a hot and dry vear, but this is offset
by good acidity, moderate extraction, and grainy but
fine and well-integrated tannins. As a result, most
of the winemakers have retained that recognisable
freshness and elegance characteristic of the appel-
lation's best wines.

Valeria Tenison

Bolgheri 2015

Ayear characterised by generous and warm
conditions. Despite some rain before the harvest,

this vintage delivered a wine of deep ruby colour

with classic Bordeaux notes of tobacco, dark fruits,
and subtle green pepper. Its balanced acidity and
polished tannins made it a standout year. The estate’s
oenologist Niccola Carrara describes it as a "vintage
when you can’t make mistakes.”

Score : 17/20 (94/100)
Bolgheri 2016

A vintage that is similar in blend to 2015 but with
adifferent style, influenced by a hot summer that
stressed the vines. It presented medium ruby hues
with more pronounced oak notes. The wine was juicy
with higher acidity on the palate, delivering freshness
and texture. Bold, velvety tannins and a balanced
finish made this vintage notable.

Score : 18/20 (96/100)
Bolgheri 2017

A vintage marked by a dry season from January to
September; this vintage resulted in a fresh and fruity
version of Argentiera. The wine displayed a deep ruby
colour with a spicy, woody nose. While it had good
acidity, the palate felt slightly loose and, yet it offered
immediate drinkability.

Score : 16.5/20 (93/100)
Bolgheri 2018

Following a rainy spring, this year saw increased
disease pressure but was still considered an "easy”
vintage. The resulting wine was elegant, with medium
ruby tones and a discreet nose. Despite being
underdeveloped at the time of tasting, it showed
potential with fine-grained tannins and good acidity.

Score : 17/20 (94/100)
Bolgheri 2019

This vintage presents a deep ruby colour with an
oaky, smoky nose, bold tannins, and a dense palate.
Nuances of blacks cherries and plums serve a
background. Though bold and slightly heavy at the
moment, it promises excellent potential with time for
the integration of oak and tannins.

Score : 17.5/20 (95/100)
Bolgheri 2020

Similar to 2018, which had a rainy spring, this vintage
saw the introduction of Austrian oak tonneaux
alongside French barrels. The wine exhibited a deep
ruby hue, a spicy and oaky nose, and a juicy palate.
However, it shows a relatively easy-drinking nature

and a slightly short finish.
Score : 16.5+/20 (93-/94/100)

Bolgheri 2021

offered a medium ruby colour with a rich, dense nose.
Despite the early harvest, the wine retained juiciness
and freshness, supported by good acidity and polished
tannins. It shows attractive aromas of kirsch and
tobacco on the nose and lingers long on the palate
with nuances of cassis and black cherries.

Score : 18/20 (96/100)
Bolgheri 2022

was an irregular and challenging vintage with an
arid season, resulting in 20% less berry weight. With
an increased proportion of Cabernet Franc, the wine
was deep ruby with a spicy, still very woody nose,
bold and muscular tannins, and very open character,
suggesting a quick ageing.

Score : 16.5+/20 (93-/94/100)



ROMAGNA

ENCHANTING LANDSCAPES AND
HEART OF VITICULTURAL TRADITION

omagna is a land that enchants with its

landscapes, suspended between the

Apennines and the Adriatic Sea, where
history shapes the landscape: hills, vineyards,
and villages tell the culture of flavors and
traditions passed down through time.

The Romagna region is a mosaic of environments:
from the gentle hills of the hinterland, alternating
with green valleys and small streams, to the vast
sandy beaches of the Adriatic Riviera. In between,
there are beautiful villages such as Brisighella and
Bertinoro. The hills also attract sports enthusiasts
and hikers, with trails winding through olive groves
and vineyards, wheat fields shaped by the wind.
The proximity to the sea gives the region a unique
climate, ideal not only for visitors but also for
agricultural cultivation, particularly for grapevines.

VITICULTURE: THE SOUL OF ROMAGNA
Deeply connected to wine, the winemaking tradi-
tion has ancient roots, with hills dotted with rows
of vineyards, and Sangiovese being the main pro-
tagonist, differing depending on the areas where
it is produced. The diversity of Romagna's 16
subzones helps create a dynamic and multiface-
ted image of these wines.

Romagna Sangiovese is a versatile red wine, able
to express itself in young, fresh, and fruity ver-
sions, or more structured ones, with an impressive
aging potential. It takes on characteristics that
distinguish it from its Tuscan counterpart, thanks
to the unique combination of clayey, limestone
soils and a climate influenced by the Adriatic.

Alongside Sangiovese, there are other notable
wines:

= Albana, the first Italian white wine to receive the
DOCG designation, golden in color, which can be
vinified in dry, sweet, or passito versions. Each sip
brings the flavors of Romagna, from ripe fruit to
wildflowers.

= Trebbiano di Romagna, a fresh and lively white
wine, often featured on Romagna's tables, ideal
for pairing with traditional dishes.

» Pagadebit, a delicate white wine whose curious
name comes from the strength of its grapes,
which guaranteed farmers the ability to pay off
debts, even in difficult years.

There are also niche productions, such as *Cente-
simino* and *Famoso*, true gems of the local viti-

cultural biodiversity.

Erika Mantovan

THE SUBZONES OF ROMAGNA:
THE SHADES OF SANGIOVESE

Bertinoro: Includes the entire municipality of Bertinoro and
the western side of Cesena'’s hills. The vineyards are located
between 100 and 350 meters above sea level; the soils are
clayey, ochre and brown in color, rich in marine limestone,
locally known as "spungone.”

Brisighella: A large subzone extending along the Lamone
stream valley (and partially along the Sintria stream). The
vineyards are located between 180 and 500 meters above
sea level. The soils, moving south from Faenza, correspond to
three soil bands: red earth, vellow sands, and clays of calca-
reous origin; gypsum marls; marl and sandstone soils.

Castrocaro: Covers the areas traversed by the Montone
stream, with the main area extending throughout the munici-
pality of Castrocaro Terme-Terra del Sole, including the munici-
palities of Dovadola and Rocca San Casciano. The vineyards are
located between 80 and 300 meters above sea level. The soils
are clayey-limestone, ochre in color, with outcrops of “spun-
gone!" In Bagnolo and Sadurano, gray clays of calcareous origin
dominate, while higher up, marls and sandstones appear.

Cesena: Extends into the first hills surrounding the Savio River
and up to the western bank of the Rubicone stream. The vi-
nevyards are located between 60 and 250 meters above sea level.
The soils are ochre-colored, low in limestone, with yellow sands.

Coriano: Covers the Marano stream valley, central to the pro-
vince of Rimini where most of the winemaking is concentrated.
Main locations: Coriano, Montescudo. The vineyards are loca-
ted between 60 and 250 meters above sea level. The soils are
made up of brown, ochre, and gray earth.

Imola: A large subzone extending along the Via Emilia between
the cities of Imola and Bologna. While most of the viticulture is
concentrated at medium altitudes, the subzone also includes
the Apennine territories. The vineyards are located between
60 and 400 meters above sea level. The soils consist of red
and brown earth near the Via Emilia, gray clays at intermediate
altitudes, and ochre earth at higher elevations.

Longiano: Located east of the Rubicone river, with important
areas like Longiano, Roncofreddo, Montiano, Monteleone, and
Ribano. The vineyards are located between 60 and 300 m
above sea level, the soils are calcareous ochre clays, with sand
and sandstone increasing with altitude.

Marzeno: A small, homogeneous subzone along the Marzeno
stream, between Faenza and Modigliana. The vineyards are
located between 100 and 200 meters above sea level. The
soils are mainly brown and gray calcareous clays, turning red
on the northeastern slopes.

Meldola: Extends along the right bank of the Bidente River,
between the Bertinoro and Predappio subzones. The vi-
neyards are located between 100 and 150 meters above sea
level. The soils are brown and red earth, with gypsum marls
near Gemmano, and calcareous marls at higher altitudes.

Mercato Saraceno: The territory extends along the Savio
valley, particularly around the town of Mercato Saraceno and
Montesasso. The vineyards are located between 160 and 400
meters above sea level. The soils consist mostly of brown
calcareous alluvial soils, with gravel in the Savio riverbed and
marls and sandstones at higher altitudes.

Modigliana: The subzone corresponds to the territory of Mo-
digliana, an Apennine area divided into three valleys named
after the rivers (Acereta, Tramazzo, and Ibola). The vineyards
are located between 300 and 600 meters above sea level. The
soils are primarily sandy marls, with sandstone predomina-
ting over marl.

Oriolo: Extends between Faenza and Forli, with important lo-
cations such as Oriolo, Santa Lucia, | Sabbioni, Castiglione, Pe-
trignone. The vineyards are located between 60 and 200 me-
ters above sea level. The soils on the western Faenza slopes
are dominated by brown and red clays, while the eastern Forli
slopes feature ochre soils and Pliocene yellow sands.

Predappio: A large subzone extending along the Rabbi stream
valley and the left bank of the Bidente. Key areas include Pre-
dappio Alta, Fiumana, Ravaldino, Vecchiazzano, Cusercoli, and
San Zeno. The vineyards are located between 120 and 400
meters above sea level. The soils are calcareous-clay, ochre
and brown in color, with red clays and sands in the lower
areas, gypsum and organic limestone at Predappio Alta, and
sandstones in the higher zones of Cusercoli and San Zeno.

San Clemente: Extends along the Conca stream valley, the
most eastern subzone of Romagna. Main locations: San Gio-
vanniin Marignano, San Clemente, Morciano, Saludecio, Gem-
mano. The vineyards are located between 60 and 300 meters
above sealevel. The soils consist of brown and red earth in the
plains, and calcareous marls at higher altitudes.

Serra: A subzone crossed by the Senio River, covering the mu-
nicipalities of Riolo Terme, Casola Valsenio, and parts of Faen-
z3, Brisighella, and Imola. The vineyards are located between
60 and 250 meters above sea level. The soils are red and gray
earth at lower altitudes, with gypsum marls and ochre soils at
higher elevations.

Verucchio: The Marecchia River valley, from Via Emilia to the
Apennines. Viticulture is concentrated around Verucchio, Tor-
riana, Santarcangelo, and Novafeltria. The vineyards are loca-
ted between 50 and 450 meters above sea level. The soils are
brown at lower altitudes, with gypsum marls and gray soils
at higher altitudes.

—_
©o

VertdeVin



nNY
o

VertdeVin

] ‘ﬁ-é'nt
SLO-ACTI.

Lombardia

Brescia

&+

Cremona

ugana, a wine with roots tracing

back to the Bronze Age, thrives in

the fertile lands near Lake Garda.
The region’s history as an agricultural
hub dates back to the 4th century, na-
med after “Lucus,” meaning forest in La-
tin. Officially recognized in 1967, Lugana
DOC was among the first Italian wine
appellations, reflecting its significance.
Its hallmark grape, Turbiana, is uniquely
adapted to the area, producing wines
known for citrus and floral notes, vibrant
acidity, and exceptional aging potential.

The terroir, shaped by glacial morainic soils,
combines clay and limestone, fostering aromatic
complexity and minerality. Lake Garda's breezes
moderate the climate, enabling steady ripening
and superior grape health. Lugana's versatility is
showcased in its five distinct styles: Fresh, Youthful,
Deep, Complex, and Velvety, each offering unique
flavors and pairings, from seafood to cheeses.

With over 27.5 million bottles produced annually,
Lugana is a global ambassador of Italian wine,
exporting 60% to key markets like Germany and
the U.S. Efforts in clonal research and sustainable
practices ensure its future, while events like
tastings at Prowein highlight its elegance and
longevity. Lugana’s story continues, a testament
to its heritage and innovation.

A TIMELESS WINE

ino §
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Armea Vitium 2023

Lugana DOC

The wine has a pale lemon yellow color, with slight
green highlights. The nose is straight, precise,
mineral and lemony. An expressive saline note opens
the bouquet of aromas, complemented by hints of
grapefruit, Meyer lemon, lime zest, as well as white
peach, chamomile and a smoky mineral touch. The
palate is chiseled, slender, tangy and fresh. The attack
is on the acidity and bitterness of citrus fruits (lime,
grapefruit, yellow lemon), followed by notes of white
peach, green apple, mineral salinity and a smoky
hint of bergamot. Liveliness and dynamism on the
persistence, thanks to a sharp acidity. Good length
on the notes of green apple and the bitterness of

rapefruit, lots of freshness.

core : 14.75+/20 (89/100)

Montonale Montual 2023

Lugana DOC

The wine has a pale lemon yellow color, with slight
green highlights. The nose is fragrant, fruity and very
gourmet. It expresses juicy and enveloping notes
of stone fruits (white peach, yellow peach, apricot),
ripe citrus fruits (yellow lemon, a hint of grapefruit),
passion fruit, as well as a hint of tangy pineapple.
There are also aromas of acacia and lily, green apple,
as well as a mineral, saline and calcareous touch,
associated with a hint of herbaceousness and wild
flowers. The palate offers an enveloping but chiseled
texture, with accuracy and lively acidity. It expresses
flavors of lime, lime zest, passion fruit, tangy white
peach and tangy pineapple, as well as white flowers
(lily, acacia) and green apple. There is also a touch
of mineral lime on the finish. The finish is chiseled,
persistent and salivating, with sharp notes of lime,
green apple, green plum and a smoky touch of
bergamot in the background. A fresh and airy wine.

Score : 15/20 (89-90/100)

© Consorzio Lugana

LUGANA

Citari Torre 2022

Lugana DOC

The wine has a pale lemon vellow color, with
slight green highlights. The nose offers a certain
concentration. It expresses aromas of stone fruits
(yellow peach, yellow plum, a hint of apricot), passion
fruit and ripe citrus fruits (crushed vyellow lemon,
grapefruit, blood orange). There is also smokiness,
minerality and a tangy touch of bergamot,
complemented by a bouquet of white flowers (acacia,
chamomile) and a mineral touch of limestone rock.
The palate is gourmet, fruity, even slightly sweet.
It expresses the flavors of juicy stone fruits (white
peach, apricot), exotic fruits (passion fruit, fresh
pineapple) and ripe citrus fruits (yellow lemon,
grapefruit, bergamot), combined with a mineral,
limestone and smoky touch, as well as acacia and
chamomile. The finish is fruity, gourmet, sapid and
quite persistent. Nice acidity and a good bitterness
on the persistence.

Score : 15/20 (89-90/100)

Cobue CAMP8 2021

Lugana DOC

The wine has a pale lemon yellow color. The nose
offers precision and concentration with freshness.
It expresses notes of dried pineapple, grapefruit,
ripe yellow lemon, lime juice, as well as passion fruit,
a vegetal hint of cucumber that brings freshness
and a certain complexity. After aeration, we find
a saline mineral hint, as well as a sweet touch of
white flowers (acacia, fresh chamomile, a hint of
apple blossom), wrapped in the delicacy of juicy
white peach and lemon cream in the background.
The palate is gourmand, round, but at the same time
lively and tangy, with a sharp acidity that is felt from
the attack. We then find concentrated flavors of ripe
citrus fruits (yellow lemon, crushed grapefruit), tangy
fresh pineapple, passion fruit and white peach in the
background, associated with a mineral, calcareous
and saline hint, as well as a fragrant floral bouquet
(acacia, apple blossom). The finish is savoury,
persistent and gourmand, with a good bitterness
of grapefruit, notes of green apple and crisp yellow
apple and a very light tertiary touch of hay, saffron
and beeswax. A certain complexity, roundness and
freshness.

Seore - 15.25/20 (90/100)
Tenuta Corbari 2021

Lugana DOC

The wine has a pale lemon yellow color. The wine is
reserved on the nose and benefits from aeration. It
then expresses concentration, delicacy and an oily
and textured touch on the nose in its aromas of
flower honey, juicy pineapple and candied grapefruit.
We also find notes of ripe yellow lemon, crisp yellow
apple, passion fruit and blood orange zest, associated
with a smoky touch of bergamot, a racy minerality
(limestone, dry rock), as well as fresh chamomile,
hay and dried wild flowers. On the palate, the wine
is gourmet and fresh. The attack offers notes of
crunchy stone fruits (yellow peach, apricot), juicy
pineapple, vyellow apple, ripe vyellow lemon and
candied grapefruit. Then, we find the smokiness
of bergamot, as well as notes of chamomile, dried
flowers, hay and a touch of limestone minerals. The
finish is persistent, fragrant, chiseled, with a sharp
acidity and a good bitterness of lime, as well as a very
light hint of honey and the delicacy of fresh orange.
Beautiful balance and freshness.

Score : 15.25+/20 (90-91/100)



© Consorzio Lugana

Ottella, Le Creete 2016

Lugana DOC

The wine has a lemon yellow color of medium
intensity. The nose is elegant, discreet, but deep and
concentrated. It expresses delicate and integrated
tertiary aromas (wet leaves, beeswax, saffron in the
background). After aeration, we find tangy and sweet
aromas of candied citrus fruits (candied yellow lemon
peel, lime jam), very ripe fresh pineapple, white peach,
ripe yellow lemon, as well as a refreshing touch of
green tea leaf, a hint of green olive and a delicate floral
bouquet (acacia, apple blossom, wisteria), combined
with a touch of fresh hazelnut and fresh almond. The
palate is dense, complex and concentrated, but at the
same time airy. On the attack, it expresses the tangy
notes of fresh and candied citrus fruits (ripe yellow
lemon, lime jam), tangy apricot, green apple and a
hint of pineapple, which are complemented in the
mid-palate by notes of honey, flowers (acacia, apple
blossom), green tea leaf, as well as fresh hazelnut and
saffron. The finish also brings a touch of beeswax,
wet leaves and a mineral hint. The acidity is lively,
salivating, good persistence on the tanginess and
slight bitterness of lime, red orange and bergamot,
complemented by a hint of minerality of limestone. A
lively, complex wine, harmoniously evolved.

Score : 16.5/20 (93/100)
Corte Anna Antico Vigneto 2020

Lugana Riserva DOC

The wine has a pale lemon vellow color. The nose is
discreet at first, but opens up after aeration and offers
depth, delicacy in its pleasant sweet notes and a nice
complexity. It expresses precise aromas of aging on
lees (fresh brioche, even brioche dough, fresh yeast in
the background), notes of evolution (hay, dried white

flowers, saffron, honey). Then, we find the aromas of
citrus fruits (grapefruit zest, ripe yellow lemon, lime),
green apple, pineapple, passion fruit, complemented by
a fresh and airy vegetal and herbaceous hint (artichoke,
kaffir leaf). We also find a touch of limestone minerality
in the background. The mouth is silky, with an oily and
enveloping texture, but all in freshness. The attack is
gourmand and fruity — with notes of red orange zest,
grapefruit, ripe yellow lemon, juicy fresh pineapple,
combined with notes of candied lemon in the
background and a bitter touch of chestnut honey. The
mid-palate offers notes of brioche, brioche dough, hay,
as well as a vegetal hint of artichoke and a spicy touch
of saffron. The finish is savory, oily and persistent, with
a beautiful freshness and acidit\s.

Score : 15.5+/20 (91/100

Podere Selva Capuzza Menasasso
2019

Lugana Riserva DOC

The wine has a pale lemon vellow color. The nose
offers density and complexity. It expresses a beautiful
refreshing lemony frame (fresh vellow lemon,
candied yellow lemon, blood orange, fresh lime), a
fragrant bouquet of flowers (acacia, honeysuckle,
apple blossoms). We also find touches of flower
honey, beeswax in the background, saffron, hay,
dried kaffir leaves, fresh almond and yeasts in the
background. After aeration, we also find gourmet
aromas of candied pineapple, even fresh vanilla. The
palate is straight, chiseled and offers precision, lots
of freshness, as well as a good bitterness of lime. We
also find chiseled notes of green apple, yellow lemon,
as well as fresh pineapple, passion fruit, white flowers
(acacia, apple blossom), fresh almond, a hint of
brioche dough, honey and hay in the background. The

© Consorzio Lugana

finish is persistent, tasty and excessive, with a sharp
acidity and notes of fresh citrus fruits (lime, lemon),
with a bitter hint of chestnut honey that gradually
opens up on the persistence.

Score : 16/20 (92/100)

Tenuta Roveglia, Vigne di Catullo
2019

Lugana Riserva DOC

The wine has alemon yellow color of medium intensity,
with light golden highlights. Beautiful expressive aroma
on the nose, with a gourmand and sweet hint of honey,
which appears first. We then find a ripe and juicy
fruitiness (very ripe yellow peach, crushed apricot, ripe
pineapple, ripe yellow lemon), associated with milky
notes and sweet brioches (pineapple yogurt, fresh
brioche), as well as a sweet touch of citrus jam and
strawberry tree berries. Then, we smell aromas of fresh
hazelnut, fresh almond, acacia, wisteria, as well as
beeswax and saffron. The palate is frank, precise, very
savoury, with a harmony of sweet and tangy notes on
the attack (in the flavors of lime jam and candied citron).
Then, we feel the flavors of fresh green apple, yellow
lemon zest, fresh grapefruit, as well as flower honey,
saffron in the background, a subtle floral bouquet
(acacia, apple and lemon blossoms). The finish is
straight, chiseled, with a beautiful sharp acidity, tangy
notes of citrus zest, a touch of yeast, beeswax and a
saline mineral hint and a vegetal touch of artichoke.
Beautiful balance between the tertiary notes and the
freshness of the fruits.

Score : 16.25+/20 (93/100)

Corte Sermana Pintade Metodo
Classico 60 mesi 2016

Lugana Spumante

The wine has alemon yellow color of medium intensity,
with golden highlights, as well as fine and regular
bubbles. The nose is aromatic and expresses precise
notes of aging on lees (fresh pastries, puff pastry,
toasted vyeast in the background), associated with
touches of toasted hazelnut, a hint of toasted almond,
as well as a slight sweetness of vanilla, even caramel
in the background. We then find notes of yellow apple,
very ripe pineapple (even roasted), dried lemon peel,
ripe yellow lemon, grapefruit, as well as green tea,
wet leaves, saffron, beeswax, dried flowers and honey.
The attack on the palate offers a good bitterness
of grapefruit and chestnut honey, associated with
smokiness of bergamot. Next, we sense flavors of fresh
lime, yellow lemon, tart green apple, complemented by
notes of saffron, beeswax, wet leaves, dried flowers
and a hint of salty minerality. The finish is persistent
and complex — the wine continues to develop on
lees-aged notes (toasted yeast, bread dough, fresh
pastry) and toasted touches (toasted hazelnut, toasted
almond, a touch of roasted herbs). Beautiful sharp
acidity, lots of freshness and precision.

Score : 16/20 (92/100)
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A TRIBUTE TO CASERTA'S WINEMAKING EXCELLENCE

the Royal Palace of Caserta, the third edition

of “Terra di Lavoro Wines” took place, an
event entirely dedicated to celebrating the
winemaking excellence of the Caserta area.
With over 3,000 attendees across two days,
the initiative highlighted the synergy between
wine, territory, and culture, establishing itself
as a high-profile occasion for national and
international promotion and reflection.

I n the picturesque setting of the Courtyard of

The Stars of the Show: Caserta’s Wines
The event spotlighted the five denominations pro-
tected by the Vitica Consortium — Aversa Asprinio
DOC, Falerno del Massico DOC, Galluccio DOC, Roc-
camonfina IGT, and Terre del Volturno IGT — with
170 selections presented by over 70 wineries. The
program offered a winning combination of open
tastings, five masterclasses (one in English), and
engaging discussions with industry experts.

The Royal Palace of Caserta and the
"“Terra di Lavoro” Room

The event opened with Tiziana Maffei, Director of
the Royal Palace of Caserta, dedicating the confe-
rence hall to “Terra di Lavoro”" This tribute not only
recognizes the area's heritage — once the fifth
province of the Bourbon Kingdom - but also ho-
nors the commitment of those who work daily to
enhance its cultural legacy. “The conference hall is
a tribute to the territory and the people who pas-
sionately make our heritage welcoming and alive,’
said Maffei.

Wine Tourism and the PDO/PGI Eco-
nomy: The Debate

The forum “Wine Tourism: A Lever for Developing

Caserta's PDO/PGI Economy” kicked off with a
discussion on leveraging wine tourism as a strate-
gic driver for regional development. Cesare Avenia,
President of the Vitica Consortium, emphasized
the importance of synergy among producers,
institutions, and tourism operators, highlighting
wine's role as a cultural ambassador.

Nicola Caputo, Campania Region's Agriculture
Minister, focused on the region's new wine tou-
rism regulations, which promote quality standards
and systematic organization to enhance the value
of winemaking heritage. "Wine tourism is funda-
mental for promoting Campania’s enological ex-
cellence," Caputo stated, announcing training and
promotional initiatives for sector operators.

Other significant contributions came from Maria
Paola Sorrentino, President of Campania's Wine
Tourism Movement, and Domenico Raimondo,
President of the Mozzarella di Bufala DOP Consor-
tium, who stressed the importance of “systemic
collaboration” to improve tourism hospitality and
strengthen the bond between wine and territory.

Photo Erika Montovan

Tastings and Culture

Tasting stations, organized by AIS Campania,
welcomed a diverse audience, including a signifi-
cant number of international tourists. The mas-
terclasses sold out, with over 380 participants,
including sommeliers, journalists from national
and international outlets, and enthusiasts. Cultu-
ral moments were not lacking, such as the pres-
entation of Calici&Spicchi by Antonella Amodio,
a unique work on wine and pizza pairings. The
discussion featured prominent figures, including
Director Tiziana Maffei and Chef Rosanna Marziale.

Maria Felicia Brini Award 2024

The event concluded with the prestigious “Maria
Felicia Brini Award," recognizing the best local wine
lists. Among the winners were **Masanielli di Sasa
Martucci** for the best wine list in a pizzeria and
the **Ristorante Marotta di Squille** for the best

pairing.

A Success for the Region

Cesare Avenia, President of the Vitica Consortium,
expressed great satisfaction: “This event repre-
sents the pride of the Caserta province, rich in wi-
nemaking excellence. The Royal Palace of Caserta
created a magical atmosphere, and we're already
preparing for the next edition.’

Italy leads Europe in PDO/PGI/STG products, and
the province of Caserta stands out as the leading
province in Campania — and sixteenth nationally —
for the economic impact of PDO and PGl products,
with an 8% growth in the sector between 2021 and
2022.

With this edition, “Terra di Lavoro Wines"” confirms
itself as an unmissable event, promoting wine not
only as a product of excellence but also as a symbol
of culture and a tool for enhancing the territory.

Erika Mantovan

Photo Erika Montovan
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ONE GRAPE VARIETY WITH MANY FACES

A local hero beyond Tokaj

Let's debunk a myth: although many claim Furmint
as indigenous to Hungary, its origins may lie beyond
the country. Historical reports suggest Furmint was
already flourishing centuries ago near Lake Neu-
siedl, where it's still grown today either as Furmint
or as Mosler. The grape also appears in Croatia,
Serbia, and Slovenia, and some believe it may have
roots in Northern Italy. Despite these possibilities,
Hungary remains a major cultivator with 3,462 hec-
tares, primarily in Tokaj, and around 200 hectares
in other wine regions throughout Hungary. Let's
explore where Furmint is most prominent and why
it's so integral to Hungarian viticulture.

Winemaking without borders

The Sopron wine district shares a border with Bur-
genland, and the two regions have much in com-
mon: similar grape varieties, climatic conditions,
and soils. Locals claim that Furmint was present
here even before the Phylloxera, with some going
so far as to say it was used particularly here in Aszd
wines 200 vyears before the famed Tokaji Asz( —
thanks to the grape's susceptibility to botrytization
and the humid conditions of Lake Neusiedl. Given

this rich history, it's no surprise that winemakers
in Sopron are eager to cultivate Furmint again,
particularly as compared to other grape varieties
it shows better resilience to climate change. Unlike
many other Hungarian wine regions, Sopron'’s soils
are not volcanic, but rather composed of unique
mica schist, offering an intriguing terroir for dry
Furmint wines. For a fine, organic expression of this
style, look for wines from Steigler Winery.

Furmint from basaltic slopes

The ancient volcanic activity around the northern
shores of Lake Balaton has left behind striking geo-
logical features, creating some of the most distinc-
tive soils for winemaking in Hungary. Although the
entire lake area forms one wine region, the diversity
of the soils has led to the creation of six subregions:
among them Badacsony and Soml6 has a total of
100 hectares dedicated to Furmint plantings.

In Badacsony, the lower slopes are covered by
loess mixed with clayey and sandy sediments,
while higher up, the soil becomes richer in basalt
and basaltic tuff debris. This combination produces
wines with a distinct salty and mineral finish. These
characteristics are even more pronounced in wines
from Soml6: on the lower slopes of Somlé hill, the
soil consists of basalt debris loess over Pannonian
sand and clay sediments. As you move up the hill,
the soils transition to basalt slope debris and volca-
nic tuff, enriched with iron clay. Here, Furmint — and
any other grape variety — expresses less fruitiness,
allowing the land's true beauty to shine through.

A few wine enthusiasts encounter the wines of

Photo Rébert Nemes

Soml6é without a lasting impression. For those
seeking exceptional examples, Somldi Vandor
from Somlé or Skizo from Badacsony come highly
recommended.

Grand cru location

The country's highest vineyard sits just above 500
meters on Mount Nagy-Eged, located in the Eger
wine district. This is a special grand cru, with two
key players having the best sites here: St. Andrea
Winery and Kovacs Nimréd Winery.

Both wineries cultivate Furmint on these presti-
gious slopes. While Kovacs Nimrdd bottles it as a
single-varietal wine, St. Andrea blends it with Char-
donnay for their single-vineyard cuvée — needless
to say, it's their top white wine. We are, of course, in
the territory of the famous (and recently rebranded)
Bull's Blood of Eger, but what's perhaps less known
is that nearly half of the vineyards here are dedica-
ted to white grapes.

What also makes Mount Nagy-Eged unique is its
soil. Unlike much of the Eger wine district, which
is dominated by rhyolite tuff, the soils here consist
of grey Triassic limestone. As you climb higher, the
terrain becomes increasingly stony. This geological
variation imparts a distinct character to the wines
produced here, making them truly unique and im-
possible to replicate elsewhere.

Borbala Kalmar
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TIME TO DISCOVER THE DRY SIDE OF TOKA]

ungary's iconic wine region of Tokaj is

renowned for its legendary Tokaji Aszd.

Dubbed the "wine of kings,” Tokaji Aszi's
reputation has endured for centuries. However,
in recent decades, Tokaj has shifted its focus to
include dry wines, catering to evolving tastes
and new market demands while honouring the
distinct qualities of this UNESCO World Heritage
site.

For over two decades, winemakers in Tokaj have
expanded their offerings beyond the region's fa-
med sweet wines to meet a rising demand for dry
styles. This shift is also a pragmatic response to the
specific conditions needed for crafting AszG: noble
rot develops only under ideal climatic conditions,
occurring inconsistently from year to year. This
unpredictability led many winemakers to explore
dry expressions of Tokaj's primary grape, Furmint.
Economic factors also play a role, as these lighter,
versatile dry wines appeal to a broader consumer
base, providing producers with a more stable cash
flow year after year.

Not Only Furmint

Tokaj-Hegyalja (more commonly known as the To-
kaji wine region) covers 5,058 hectares of mountai-
nous terrain in northeastern Hungary. This region
is home to an exceptional variety of volcanic soils,
distinguished primarily by their silica (SiO,) content,
including rhyolite, rhyodacite, dacite, zeolite, ande-
site, and even basalt. In certain areas, the topsoil
layers are composed of quartz crystals of various
grain sizes, which appear in the wine region as clay,
loess, or even sandy soils. Two rivers, the Bodrog
and the Tisza converge here, playing a vital role in
the quality of the wines.

Furmint, Tokaj's primary grape, is highly versa-
tile, lending itself to both sweet and dry styles.

Istvan Szepsy, the most renowed Hungarian producer.©Szepsy Winery

The second most widely planted grape variety is
Harslevell (harsh-leh-veh-loo), followed by Sar-
gamuskotaly (shar-gah-moosh-ko-tai or Muscat
Blanc), Kabar, Zéta, and Kovérsz&l6 (kur-vair-suul-
00), the latter three contributing only marginally to
the region's grape repertoire; while Sargamuskota-
ly primarily plays a role in sweet wines.

Tokaj's renaissance in dry wines began in the late
1990s. The first historic dry Furmint was bottled
from the 2000 vintage by Zoltan Demeter and
Istvan Szepsy, Hungary's most renowned producer.
According to rumours, this groundbreaking wine
was created by mistake in the cellar of Kiralyudvar
from the single vineyard of Uragya. Regardless, this
wine changed the history of Tokaji wines by shifting
producers' focus toward dry styles.

Rise of the Single Vineyards

The Kiralyudvar Uragya 2000 became a historic
wine also for highlighting the significance of indi-
vidual vineyards. These vineyards are differentia-
ted not only by elevation and aspect but, more
importantly, by their unigue soil compositions as
descibed above. Vineyards considered to have
the greatest potential include Uragya itself, Szent
Tamas, Nyulaszé, Kiraly or Betsek — just to name a
few; and these names are increasingly found on the
labels of single-vineyard wines.

Today, the region produces not only dry Furmint
but also dry Harslevell wines. Additionally, since
Furmint is known for being less aromatic and fruity
— let's say, less appealing to consumers — the law
allows the inclusion of Harslevell up to 15%. This

is why there's a saying that every good bottle
of dry Furmint becomes excellent with a hint of
Harslevel(. The latter grape boasts much more in-
tense aromas: it is named after the linden tree due
to its similar aromatics in the nose.

Tokaj Lately
A new generation of winemakers has emerged in
the region, reflecting changing consumer tastes.
As a result, Tokaji Asz( has become fresher, with
higher acidity than before, while dry Furmints have
developed in both reductive styles — still dry but
usually with notable residual sugar levels — and the
role of oak barrels has diminished.
The 2010s are also considered significant in the
history of the Tokaj wine region, with a familiar
name standing out: Zoltan Demeter. He has been
involved in méthode traditionnelle sparkling wine
production for over a decade, establishing himself
as a pioneer in this area as well. Today, it is hard
to find a producer without sparkling wine in their
portfolio — Furmint with its high level of acidity is
an obvious choice -, and Hungarian consumers
increasingly associate “Tokaji” with dry styles.
In 2019, a custom crush facility was established in
Tokaj, further facilitating wine production. And the
changes continue; in recent years, there have been
occasional rumours that authorities might permit
the planting of red grape varieties. If this comes to
pass, who knows — maybe in 50 years, Tokaj will
be once again rewriting its history with exceptional
Pinot Noirs.

Borbala Kalmar

Photo Ferenc Dancsecs
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STORY BEHIND THE RENEWAL

ver the last decade or so, Irish

whiskey has enjoyed a huge rise

in popularity worldwide. The boom
has been led by Jameson, now one of
the best-selling spirits in the world, and
Midleton Very Rare, the most sought-af-
ter luxury Irish whiskey. This follows a
century of decline that saw Irish whiskey
wither and almost die out.

In the late 1Sth century, Irish whiskey (Irish whiskey
always has an ‘e, Scotch doesn't) sold more than
its rival just across the water and was also held in
higher esteem. Then a series of disasters befell the
industry. Firstly, the Irish distilleries banned the new
far faster continuous still (invented by an Irishman)
while the Scots embraced and it and were able to
distil more quickly and cheaply. Then, after the War
of Independence, the Irish lost access to the British
market and empire. In the 1920's the American mar-
ket closed due to prohibition. This was followed by a
trade war with Britain in the 1930's and World War 2.

In the mid 1970's the last remaining distilleries
came together to form one consolidated company,
Irish Distillers. One of the group, Bushmills, conti-
nued to produce whiskey from its base in Northern
Ireland, while the remainder, including Jameson,
Powers, and Paddy, were all made in the same dis-
tillery in Midleton, East Cork. So, by the mid-1970's
these were the only two operating distilleries left in
Ireland. In 1988, Irish Distillers was taken over by
French drinks group Pernod Ricard.

In the 21st century, renewed interest in whiskey led
to a whole new generation of distilleries being set
up around the country. There are now in excess of
thirty producers, some creating very exciting, small
batch artisnal whiskies. As their stocks mature, they
can only get better. In the meantime, there has been
plenty of experimentation, with producers using dif-
ferent cereals, such as rye, oats, unmalted barley,
as well as finishing whiskey in every kind of barrels,
including Japanese Mizunara oak.

So how does Irish whiskey differ from Scotch? Irish
whisky is usually distilled three times and can be
made from a combination of different cereal grains.
Scottish whisky is produced solely from malted bar-
ley and generally distilled twice. In the past, Scotch
tended to have smoky, peaty flavours, whereas Irish
was said to be smoother and have more orchard
fruits and spices. The distinctions have blurred in
recent years as distilleries on both sides of the Irish
Sea experiment with new styles.

Many of the better Irish whiskies are single pot still,
a unique Irish style. This means it is produced in a
single distillery and made from a mixed mash of mal-
ted and unmalted barley. The unmalted component
gives the whiskey a spiciness and richer texture.

In the past, Irish wine merchants imported wines in
barrel from France, Spain and Portugal. When em-
pty, these barrels were filled with young unoaked
whiskey. So, a whiskey might be aged in a mix of
Port, Sherry and Bordeaux casks, before being
blended at bottling time. Today the vast majority of
Irish whiskies are first aged in one-year-old Bour-
bon casks (Bourbon must be aged for a year in new
American oak barrels) before being finished in va-
rious wine casks for a year or two.

The most sought-after Irish whiskey is Midleton
Very Rare, small quantities of which are released
twice a year. It sells for around €280-300 a bottle
but the price frequently climbs to €500 or more.
Older vintages have sold for up to €11,500 for a
bottle. First created in December 1984, it has been
released every year since then. It is always a blend
of grain and malted whiskies and does not carry
an age statement, being blend of whiskies that are
anything from 12 — 40 years old.

Below five different Irish whiskies to try out. Most
will be available in France. If not, Irish specia-
lists Mitchellandson.com and Celticwhiskeyshop.
com offer a huge range and can arrange delivery.
Remember that, if you make it to Ireland, most distil-
leries welcome visitors and offer tours and tastings.

John Wilson

Teeli\r}{]%lSingle Pot Still
Irish Whiskey, 46% abv

Made from a mash bill consisting of 50% unmalted
and 50% malted barley. It is triple distilled before
being matured in a combination of American virgin
oak, Bourbon, and Sherry casks.

The nose has citrus peel and subtle toasted wood;
on the palate it has roasted hazelnuts, smooth
pears and apples with a honeyed note, and a long
smooth dry finish

Score : 16/20 (92/100)

Redbreast 12-year-old S

ingle Pot Still

Irish Whiskey, 40% abv

This is one of the most awarded and popular of
all Irish whiskies. It has a very high percentage of
whiskey aged in sherry casks.

Rich aromas of butterscotch, exotic spice, and
dried fruits. On the palate, there is great intensity,
with toasted nuts, caramel, coffee and dried fruits.
The finish is smooth and long.

Score : 17+/20 (94-95/100)

Powers John' Lane 12-year-old
Single Pot Still

Irish Whiskey, 46%abv

Originally one of the great Dublin whiskies, Powers
is now made in Midleton Distillery. It has always
had a reputation for full-bodied flavoursome pot
still whiskeys and the multi-award winning John's
Lane is true to this heritage. Most of the ageing
takes place in Bourbon casks with a small portion
of Sherry barrels.

Rich dried fruits and roasted coffee on the nose;
this has a slightly oily texture, smooth but full-
bodied with orange peel, orchard fruits, toasted
wood, and milk chocolate on the lengthy finish.

Score : 17+/20 (94-95/100)

Mitchell & Son - Yellow Spot
12-year-old Single Pot Still

Irish Whiskey, 46% abv

Wine merchants Mitchell & Son once aged
whiskies in their wine cellars in Dublin. Each cask
received a coloured 'spot’ of paint depending on its
age and quality. The 12-year-old Yellow Spot was
aged in Bourbon, Sherry and Malaga casks.

A spicy nose with pepper and coriander alongside
notes of honey. The palate is silky smooth with
apricots, nectarines and sweet vanilla spice with a
lovely burst of honey coming through on the finish.

Score : 17/20 (94/100)

The Irishman 12-year-old Single
Malt Irish Whiskey

Walsh Whiskey, 43%

Another  outstanding,  multi-award-winning
whiskey. Co-founder and Managing Director
Bernard has been one of the most influential
and innovative people in Irish whiskey. Only six
thousand bottles are produced each year. The
Irishman 12-tear-old single malt is triple distilled
and aged in first fill bourbon casks.

An amazingly aromatic nose full of exotic fruits
and orange peel that carry through to the palate,
which also offers orchard fruits, pineapples, honey
and citrus. Powerful, long and smooth

Score : 18/20 (96/100)
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SOUTHERN HEMISPHERE UNDER SPOTLIGHT

FELTON ROAD
NEW ZEALAND

lock Six was planted on north-facing
B slopes in 1993, predominantly with

Mendoza clone Chardonnay. The grapes
were whole bunch pressed, the juice settled
overnight and fermented in French oak, 5% of
which Is new. The wine underwent a full wild
malolactic fermentation in spring and was
bottled unfined and unfiltered following sixteen
months in barrel.

Felton Road was bought by Englishman Nigel Gree-
ning in 2000. He and winemaker Blair Walters have
been together since, producing a range of excellent
Pinot Noir and Chardonnay. It is recognised as
one of the finest producers in New Zealand. The
vineyards have been farmed organically and bio-
dynamically ever since. A total of 12,000 cases are
produced, including several single vineyard wines.
All are estate-bottled.

In the far south of New Zealand, Central Otago is
one of the most southerly vineyard areas in the
world. It has a continental climate with high sea-
sonal and diurnal fluctuation. Known primarily for
Pinot Noir, the region also produces high-quality
Chardonnay and Riesling.

Felton Road
Bannockburn
Block 6
Chardonnay 2022
Central Otago, New
Zealand

A relatively rich powerful
Chardonnay with forward
aromas of white flowers.
The palate is full, almost
lush, with ripe succulent
pure yellow stone fruits —
peaches and nectarines,
underpinned by subtle notes

L___'- of toasted nuts. It is all held
rli.i;iiﬁljg_ﬂ lnif:ely ih check I:ln\/'a core of
e juicy mineral acidity. It lingers
EH&R%NNM nicely. A young promising
i) wine that can be drunk now
==ET or held for a decade or more.
A Bottled under screw-cap.

Score : 17.5/20
(95/100)

KUMEU RIVER
NEW ZEALAND

he Brajkovich family emigrated from
TCroatia to New Zealand in 1937. Within

a few years, they had established what
is now Kumeu Estate in West Auckland. Since
then it has become known as one of the finest
producers of Chardonnay. The third generation
is now in charge of the thirty acre estate. Four
different cuvées of Chardonnay are released
each year, three single vineyard, the fourth a
‘Villages’ wine. All of their wines have been
sealed with screwcap since 2001.

The Hunting Hill vineyard was first planted in 1982,
and then again in 2000/2001. The grapes are
hand-harvested, whole-bunch pressed and are
fermented 100% in barrel
using wild yeasts. There is
a full malolactic fermenta-
tion. It was then aged for
almost a year in French oak
barrels (25% new).

Kumeu River
Hunting Hill
Chardonnay 2022
Auckland, New Zealand
Fresh citrus blossom aromas,
with a touch of oak; gorgeous
mineral-driven lemon and
lime zest with green apples
and some rich fruit too. Linear
with a distinctive saline finish.

SRR RIVER Not unlike a top Puligny-

WUNTRG i
M Eeie

Montrachet with its racy
acidity and structure. A brilliant
wine, but one for the long haul.

Score : 18/20 (96/100)
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TOLPUDDLE VINEYARD
TASMANIA

olpuddle is based in Tasmania. The Island
has established itself as one of the leading
cool-climate vine growing regions of

Australia, noted for its Chardonnay and Pinot
Noir.

Planted first in 1988, in 2011 the vineyard was
bought by cousins and leading Australian producers
Martin Shaw and Michael Hill-Smith. In the decade
or so since they have won countless trophies for
both the Chardonnay and Pint Noir. The grapes
were hand-picked, whole bunch pressed, and fer-
mented in French oak. The wine spent nine months
in barrel and then matured in tank on lees for a fur-
ther four months.

Tolpuddle Vineyard
Chardonnay, Coal
River Valley 2022
Tasmania

Struck matches on the nose;
the wine has a fantastic
tension between precise
laser-like lime acidity and
rich, almost exotic peach
fruits. Very concentrated,
well-balanced with great
length. The oak is there

but, in the background,

the acidity is fresh and

x integrated. Drink now or

10 LF;EEDI.E

keep a decade or more.

Score : 18/20 (96/100)

John Wilson
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2023 VS 2024
THE CLASH OF TITANS

mely important element in viticulture, and it is obviously something that

we cannot control. In France, in Burgundy, irrigation is not authorized.
You cannot protect your vines from frost with a veil like a scarf around your
neck. We cannot cover the earth to avoid rain like a raincoat on our shoulders.

Vintages have a particular strength: being unique. The weather is an extre-

So, the notion of vintage is on everyone's lips. Has the weather been kind to
the winemarkers? Is the wine exceptional? Did the spring frost destroy many
flowers? Did this hail spare the grapes? Was the ripeness blocked by the
heatwave? Did the rain bring a lot of fungal diseases?

Let's focus together on two “enfants terribles”: 2023 and 2024 vintages.
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2023

2023 had started well or rather, 2022 had ended well with abundant rains which
replenished the water tables. The growth of the vines benefited from good
water resources. But the winter was still mild. As a result, the flower appeared
harmoniously early and there was no spring frost. You should know that 2023
will ultimately be a very warm vear but not so luminous, which allowed the
vines to flourish and produce large quantities of fruit. Also, green harvests will
be done in summer in many plots to relieve the trees of their generosity. At the
end of summer, scorching temperatures will scare the winemarkers by blocking
ripening, but saving rains will save the harvest which will begin at the beginning
of September. The Pinot Noirs, a sensitive grape variety, were affected by rot but
the Chardonnay resisted it well. In conclusion, the 2023 vintage is exceptional,
especially for Pinot Noirs, with surprising quantities and qualities. The freshness
is magnificent. The alcohol levels are balanced. We have silky texture, liveliness
and a beautiful aromatic complexity. These are gourmet wines but require a little
patience: a style from the 1990s that we haven't seen for a long time.

2024

2024 is a different story. If 2023 is flamboyantly classic which gave some cold
sweats with a capricious climate especially as the harvest approached, 2024 could
be compared to a horror movie: “The Texas Chain Saw Massacre” or “Psycho”! Let's
not forget that a complicated vintage is not synonymous with bad wine, but it does
mean that the winemaker's work was close to an ordeal, especially for organic
properties in Burgundy. But why? One answer: rain. In Burgundy, this year the
rainfall was 1300mm compared to 650mm usually (from November to November)!!
The pressure from downy mildew and oidium was exhausting from the month of
March with a flood and winds making temperatures 2 to 3°C warmer than normal
for the season. April was not better with continued rain and temperature variations
like a roller coaster. May did not spare Chablis with hailstorms while in the rest
of Burgundy it rained 20 days out of the 31 in the month! Do you think it's over?
No! June was 50% rainier than the norm and July/August was about okay, but it
was then that the extent of the damage was understood. The quantities of grapes
harvested are therefore small and this is a first: the Pinot Noirs were harvested
before the Chardonnays. However, the quality of the wines is quite honorable with
slightly lower alcohol levels but crisp and fruity aromas.

Chloé Cazaux Grandpierre

*Parce que vous étes unique

HERITAGE,
INNOVATION
& QUALITY

BECAUSE YOU’RE YOU’

WWW.CHAMPAGNECHRISTIANBRIARD.FR

L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE
DRINK RESPONSIBLY




Gastronomy

L SERENO

Hotel €5 Cuisine on Lake Como

oing to Il Sereno on Lake Como is an enriching experience. A luxury
hotel, awarded at the World’s Best Awards 2023 as the best resort in
Italy and Europe, it is not just a place to stay, but a journey through
elegance, design and history. From the first glance, it is striking for its modern
architecture, which seems to dialogue with the surrounding landscape,
breaking with the neoclassical style typical of the area but without betraying
its spirit.

© 11 Sereno Hotel

Inspired by the lines of Palazzo Terragni, one of the masterpieces of Italian Ratio-
nalism, the hotel fits perfectly into the Como context, also thanks to the carefully
chosen materials. Walking through the spaces, one notices how every element,
from the Fossena stone floor to the Ceppo Lombardo facade, speaks of this terri-
tory. The apparently rigorous facades reveal refined architectural details and a play
of shadows that changes with the natural light.

The rooms, all with private terraces, offer breathtaking views of the lake.

The nautical references of the furnishings and the focus on natural, warm mate-
rials, such as Travertine Walnut Marble in the bathrooms, make every space cosy
and functional. Even the vertical gardens designed by Patrick Blanc are a spectacle:
a mix of nature and design that accompanies you everywhere.

The suites are a dream. Among them, the Penthouse Suite, furnished with desi-
gner pieces (purchasable by guests) signed by Gio Ponti, Carlo Scarpa and Char-
lotte Perriand, is a small prestigious art gallery.

© 11 Sereno Hotel

The Kitchen: another dimension

Guided by the flair of chef Raffaele Lenzi, Il Sereno’s cuisine does not just offer
dishes, but tells stories. Lenzi, being a triathlete, brings to his cooking the same
dedication and discipline he puts into sport. His dishes are light but tasty, a perfect
balance of aesthetics, taste and well-being.

One is also struck by the teamwork one breathes and the harmony between kit-
chen and dining room. Lenzi has built a real team, where each member contributes
with passion and where everyone supports each other. It is an environment of
positive energy, which approaches local products (such as wine and oil) with great
enthusiasm. Among the dishes on the latest autumn menu, the Zucca napole-
tana with rue, the Funghi prezzemolati con miso di nocciole and the Minestrone di
frutta e verdura, a classic revisited in a creative way, stand out.

~nN
o

1] Sereno
Via Torrazza, 10, 22020 Torno CO (Izaly)

www.serenohotels.com

VertdeVin

© 11 Sereno Hotel
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DEL RE

Refined culinary excellence in the heart of Modena

n the heart of Modena, Luca Marchini's restaurant offers an elegant
dining experience, with a beautifully arranged mise en place. Round
tables adorned with long white tablecloths fill a single, grand dining room,
exuding sophistication. The cuisine reflects a refined interpretation of Emilia-
Romagna’s flavors and recipes, with a Mediterranean influence. The style
prioritizes lightness, showcasing a skillful interplay of textures and flavors

that never feels ordinary.

The focus is on achieving new
balances, often grounded in bold
contrasts. Cooking techniques take
center stage, harmonizing acidity,
earthy notes, and creamier elements
to create delightful results. Distillates
are frequently incorporated, adding a
playful and compelling dimension to
the palate. The restaurant, at the end
of the tasting menu or the meal, if
opting for the "a la carte menu,’ offers
a fantastic and airy panettone with

zabaglione all year round instead of
traditional petit fours. A delightful treat that redefines the
most iconic product of the holiday season.

Thoughtfully paired wine Journeys

The wine pairings, available by the glass, are thoughtfully curated to
either contrast with or extend the dish’s sensory experience. A notable example is
the impactful oil and chili pasta, Fusilli Mancini, paired with a Valle d’Aosta apple
cider.

Highlight dishes

- Cheese Trolley: A delicate and intriguing combination featuring Pecorino, Primo-
sale, Gorgonzola, smoked cream powder, and gin gel.

- Bortolotto Bean Dish: A surprising creation with a rich base and contrasting tex-
tures, where the full definition of flavor takes precedence.

Menu options

The restaurant offers three tasting menus, allowing diners to explore the chef's
vibrant creativity:

- "Espressione”: 10 courses for €160

- "Un salto nel passato” (A Leap into the Past): 9 courses for €130

- "Espressione VVegetariana”: 9 courses for €130

Two overarching themes define the experience: one focused on tradition and the other
on vegetarian innovation. Additionally, a*freestyle option captures the chef's most au-
thentic expressions, offering a dynamic and immersive journey into his culinary artistry.

L’Erba del Re
Via Castelmaraldo, 45, 41121 Modena MO (Italy)

www.lerbadelre.it
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SON" RESTAURANT

The place to eat

o own a restaurant can be a dream and sometimes, dreams can become
reality. It is what happened to Chef Sylvain Renzetti when in 2019 his
mother sold her house to buy what will become SON'.. This Bordeaux
based restaurant is famous, it is even number 1 on TripAdvisor for 4 years now. | AE———— S |
Since the opening, the rock and roll chef, as he was also musician
and singer in a band, received a lot of distinctions including from

Gault&Millau.

It is why, | decided to recommend his amazing cuisine where the
flavors are as important as the textures and the smells. The 75
euros tasting menu is a journey you will never forget. | was sur-
prised by the creativity in the plate but also in the dining room...
| felt like | was at a magic show where the service is accomplice
and highly participating to the experience. But | will not do any
spoilers; you will need to live it to understand it!

The sommelier Maxime Pougeolle will help you to create the best
pairings with the fantastic cuisine. He is working with the Chef
for 2 years now and is highlighting wines from Bordeaux but also
from all over the world. There is a nice selection of wines by the glass and for those
who prefers to play soft, there is a very interesting no alcohol drinks pairing avai-
lable. The cold infusions are created depending on the menu to create the perfect

© photos Pascal Etienne Lattes

harmony.

surprising taste experience in line with the creativity of the Chef.
Maxime and the Chef are usually exploring the pairings together. Chef Renzetti Mission accomplished. SON' is the place to eat !
will give the original idea of the dish which is often a protein with an unexpected
element like oyster and kiwi fruit or squid garnished with coconut. Then, Maxime Son’ Restaurant
will establish a first list of potential wines. Once the dish is created, they taste 14, rue Louis Lande - 33000 Bordeaux (France)
and discuss together. The goal is really to find the perfect match while offering a www.son-restaurant. fr

© photo Pascal Etienne Lattes
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LLAGIO

An Italian Escape in the Heart of Clifton, Virginia

ounded in 2013 by Marcus and Colette Silva, Trattoria Villagio embodies

a unique vision: to bring an authentic Italian dining experience to Clifton,

Virginia. Located in the historic Buckley building, the trattoria has
transformed this charming space into a warm place where the elegance of a
Roman trattoria blends with the bustle of an Italian train station. Here, every
detail is designed to immerse guests in the heart of Italy, making every meal a
true celebration of food, wine and conviviality.

A journey through the authentic flavours of Italy

The menu at Trattoria Villagio is a living tribute to Italy's diverse regional cuisines.
By making a point of using traditional recipes and fresh ingredients, the restaurant
creates dishes that transport guests directly to Italy. Each dish is prepared with
care, respecting classic methods while incorporating a modern touch. The aim is
clear: to bring together a multitude of Italian specialities under one roof, where the
richness of flavours blends with the country's culinary heritage.

Unmissable specialities

Trattoria Villagio is particularly renowned for its homemade pasta, a veritable ins-
titution on its menu. The dishes, prepared using traditional techniques, are accom-
panied by tasty sauces that demonstrate the restaurant's commitment to an au-
thentic culinary experience. Among the sweets on offer, tiramisu stands out as the
house's signature dessert, capturing the spirit and richness of Italian gastronomy.

An exquisite wine list

To accompany these tasty dishes, Trattoria Villagio offers a carefully crafted wine
list, featuring a vast selection of Italian wines at reasonable prices. Diners can
enjoy wines that perfectly complement the flavours of the menu while highli-
ghting the quality and character of Italian viticulture. In addition, options from
other regions of the world are also available, allowing diners to discover a range

of flavours. Among the most popular choices are the Super Tuscan Pakravan-Papi,
Barbera D'Alba Borgogno Piedmont DOC, Cabernet Franc Breaux Vineyards, Char-
donnay Antinori, Ca'la Bionda Valpolicella DOCG 2017 and Joseph Phelps Napa
Valley 2019 which go perfectly with homemade pasta dishes.

1

© Rey Lopez

Two distinct experiences
Trattoria Villagio offers its customers two unique atmospheres. The first is a lively

trattoria, with a large raw food bar where you can sample wines, cheeses and
salumi, all served on marble-covered standing tables. This relaxed setting is ideal
for a quick snack or a drink with friends.

The second experience takes place in the main dining room, which seats over 150
people. This space often features live music, creating a friendly and festive atmos-
phere, perfect for large meetings or family dinners.

A convivial place

Beyond its exquisite cuisine, Trattoria Villagio is a real meeting place for everyone.
The warm atmosphere attracts customers of all ages, eager to share a moment
of pleasure over a good meal. Whether it's a family dinner, a night out with friends
or a special celebration, the restaurant strives to create unforgettable memories
for all its visitors.

By combining tradition and innova-
tion, Trattoria Villagio has established
itself as a pillar of Italian gastronomy
in Clifton. With its inspired menu,
homemade pasta and refined wine
list, the restaurant offers a memo-
rable dining experience that invites
everyone to explore the richness of
Italian cuisine.

For those looking for an extraordinary
dining experience, Trattoria Villagio is
a must-visit destination, ideal for all
kinds of get-togethers.

Trattoria Villagio
7145 Main St, Clifton,
VA 20124, USA

www. trattoriavillagio.com

31

VertdeVin



w
N

VertdeVin

Gastronom
Selected MXMM

RESTAURANT

LE JAR

at Chateau Petit Faurie de Soutard in Saint-Emilion

among the wines of the estate - the Cha-
teau Soutard 2016 or Chateau Larmande
2010, which are still full of freshness. But
| also like Pinot Noirs from Burgundy, with
meats, served with vegetables like squash,
pumpkin, butternut.

VdV: Do you do food and wine pairings?

S.C: If the customers ask for it. It's not just about
offering a wine that goes with a dish. The person,
client's expectations, their tastes and their origins
are also important. Not everyone has the same
preferences, and the wine must also suit the cus-
tomer, not just the dish. For a group of 6-8 people,
we can offer to share a bottle for each dish, and for
two people, we have a selection of wines by the
glass, which changes every two weeks. We rotate
the appellations and grape varieties, but we always
try to offer a wine from the estate. Just like for the
restaurant menu, we want to change. Even for the
wines from the estate, we don't need to add a speci-
fic menu. Chateau Soutard can be drunk with a star-
ter, a main course, with meat, with certain fish, even
with certain cheeses. | like to try combinations and
introduce them to our customers.

fter its opening in July 2021. Restaurant

Le Jardin in Saint-Emilion follows its

philosophy of inventiveness in the kitchen,
punctuated by the seasons. No fixed menu here,
only the products that are particularly appreciated
remain on the menu, accompanied every day by
new combinations of flavors.

VertdeVin: What is the concept of your restaurant?
Stephane Casset: \We try to work only with fresh and
seasonal products. Our menu changes all year round,
even every day, at each service,