THE
Buzz

REAL ScREAMING
O~ Vecas List
A Bobby Flay Steak-
house patron in Las
Vegas asked the
waitress how much a
bottle of Screaming
Eagle would cost.
“Thirty seven fifty.”

When he received
the bill it was $3,750

Final compromise
was $2,200.

Gotta be a lesson
here somewhere.

is your digital source
for extra wine info
Bookmark it now
and sample the wine
world's liveliest wine
cyber-news.

BRUNELLO

Or Busr

Police have busted
winery workers in
Montalcino, home of
the famed Brunello
red wines, for drug
dealing.

Several kilos,
including cocaine,
were seized in and
around the hilltop
commune in south-
ern Tuscany.

The dealers were
making 20,000
euros a month from
party-goers and busi-
ness people from
drugs smuggled in
via Rome and Milan

Last September,
police seized enough
fake Brunello and
Rosso di Montalcino
to fill 200,000
bottles.

HARVARD
Buving

Paso RoBLEs
Harvard University
boasts beautiful

The

1 ULK WINE WAS ONCE Synonymous
- with sunny Sicily: tanker loads
Ees of this unlabelled, inexpensive
L vino, prized for its color and
especially its power, were used to build
great abs on some of Europe’s most
noble wines.

That was then. Now, a A
new generation of brilliant L PR
wine families (and co-ops) e ‘
has taken the high road to »
quality with estate wines that
compete with the best.

One of the leaders is
Donnafugata, founded in
1983 by the Rallo family
with 150 years’ experience of making
fine wines. Today it's run by Giacomo
and Gabriella, their daughter José and
son Antonio.

Donnafugata means “fleeing woman”,
hence the striking logo, a gorgeous
redhead with her hair on fire! This is a
historical/literary reference. In 1799, just
as Napoleon's troops invaded Naples,
Queen Maria Carolina fled for her life to
the remote Sicilian estate that's home to
today’s Rallo vineyards.
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Road to Quality

Wine Now Runs Through Sicily

In Lampedusa’s novel Gattopardo,
that estate was Donnafugata.

Innovative yet cherishing their Sicilian
past, the family use solar power and
champion indigenous grapes, aging their
wines in cellars that date from 1851,

R Though Sicily is far
south and warm, its wines
are marked by refreshing
acidity and verve, thanks
to cool nights and temper-
ature-controlled winemak-
ing. Donnafugata harvests
at night, picking part of
the harvest early to achieve
freshness.

Antonio is president of Assovini
Sicilia, the winemakers association. He
follows the footsteps of his father as
well as Lucio Tasca and Diego Planeta.

“Sicilian fine wines have great
appeal worldwide and our wineries
must take advantage, leveraging our
enological history and our flair for pro-
" motion,” he says.
| Antonio talks a lot about freshness,
crispness, soft tannins and delicious

(CONTINUES ON PAGE 2)

buildings, famous
faculty - and a lot
of California vine-
yard land.

The university's
$36 billion endow-
ment inchudes oun-
ership of Brodiaea,
Inc. And that
company has been
buying up vineyards
and farms in Santa
Barbara and San
Luis Obispo counties
for two years.

Harvard now oums
more than 10,000
acres, making it one
of the top 20 growers
in California’s Paso
Robles.

Paso Robles is get-
ting move attention
as a wine region and
Harvard expects the
vineyards and land
it’s buying to become
more valuable.

The endowment
also ouns rights to
deep-water wells
in the area, a ng
issue because of the
drought.

EXTREME Gar
In TastEs
UK consumers are
looking for stylis-
tic extremes from
Australia’s white
wines and sales
growth is occurring
at opposite ends of
the spectrum
Accolade Wines’
Jane Robertson
says Brit shoppers
are going after
Australia’s lightest
styles, or its heaviest.
"They're looking
for diversity,” she
said. “While medi-
um-bodied white
sales are flat, crisp
and light wines are
up 30% and creamy
and full-bodied
whites are up 20%.
"So there is a
pulling apart, and
if you look at crisp
and light wines,



Sauvignon Blanc
from Australia is up
329%, while Riesling
is actually grow-
ing - and how long
have 1 been waiting
to say this?”
However,
the majority of
Australia's white
wine sales are
still “medium-
bodied,” primarnily
Chardonnay.

Bann-Aip Herrs
INJurep VINES
A breathable, biode-
gradable patch has
been developed 10
protect vine pruning
wounds from fungal
nfection

Esca, or vine
decline, can reduce
yields, stunt growth
and even kill vines. It
occurs globally and is
a threat to the indus-
try - some countries
have lost 40% of
their grape harvest to
the fungus. No fun-
gicide is available ~
sodium arsenite was
used in Europe, but
is now banned for
health reasons.

Pruning makes
vines vulnerable.
Cuts can be sealed
with wax or tar but
this linders healing
and can contaminate
the soil. The new
patch developed at U
of Hlinois contains a
network of nanofi-
bres that stop fungi
entering but allow
the plant to breathe.

The nanofibres are
made from polymer
and soy, an abun-
dant waste product,
using an electrospin-
ning technique. This
development could
also protect fruit
trees and bushes.
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The Road tO ﬂualltv (continued from page 1)

fruitiness of the reds and whites that thrive here
in the Mediterranean. From May to September
almost no rain falls and the harvest runs from
early August to late September.

The principal whites include Sicily’s ancient
Catarratto, aromatic with floral, pear, apple and
cedar notes. Indigenous Grillo: melon, peach
and spice with good acidity. Moscato, known
as Zibibbo from the Arabic for dried grape, a
clue to how it's made into a natural, elegant,
unfortified dessert wine, full of sage, rose-
mary and orange blossom notes. And versatile
Chardonnay, vinified in steel or oak, complex
with banana, citrus, vanilla and herbal character.

The reds are spearheaded by Nero d'Avola,
the Syrah-like Sicilian grape, tasty and fresh
with nuances of red cherry, dark chocolate and
ripe plum with soft tannins.

Syrah, too, grown in Italy for two centuries,
is intense, spicy with a hint of bacon and dark
chocolate, cocoa and coffee. Cabernet Sauvignon
thrives in the southern sun and delivers complex
licorice, black pepper and black plum flavors
with good acidity and silky tannins.

“Our philosophy (inspired by consultant
Giacomo Tachis) is elegant, fresh, balanced
wines, making sure the fruit is not overripe”
says Antonio. “We're looking for crisp acidity
that comes from just a little stress on the vines.”

Vintages like 2005 were slightly cooler
and allowed perfect slow ripening for the red
Tancredi - about 1 kilo of grapes per vine. This
DOC blend is Nero and Cabernet from the 10
hilly plots of the Contessa Entellina vineyards in
SW Sicily. The 2010, by contrast, is made with
Cab, Nero, and Tannat and designated simple
Rosso Sicilia IGP, though it tastes silky smooth.

Like Tancredi, Mille e una Notte, also grown
at Entellina, is nurtured in fine French barriques
but the principal grape is 90% Nero with a small
supporting cast. The result is licorice, leather,
black cherry and black olive tasting pleasure.

“Nero is difficult to grow so not planted
everywhere in the world. We berry-select the
fruit so even in poor years we make good wine.
And the vines are the finest new clones from a
nursery we planted with other producers. The
quality has already improved.”

With 50 to 60 hectolitres of wine per hectare,
the island has low yields, a sign of quality - 50%
less than Veneto on the mainland, for example.

With 21 million bottles a year, Sicily’s
100,000 hectares of vines are as large an area as

South Africa’s and larger than Germany's.

The island’s
switch from bulk
to fine wines took
place in the '80s.
“Making quality is
the only way for
us to survive — the
only direction,”
says Antonio. "It
has to be very good or we're all out of business.
And that includes the largest cooperatives as
well as the smallest niche wineries.

“Thirty five years ago we had 50 people and
only one had a car. Today everyone has a car
and that's good. But better salaries means our
cost per litre is high we have to produce good
wines. It was a long process changing people’s
minds in the right direction.

“We can compete with Chile, Argentina, and
Spain because the leading producers here, like
Francesco Ferreri of Valle dell'Acate, Stefano
Caruso, Alessio Planeta and Alberto Tasca and
others including the co-ops, we're all friends
working together. We have 80 grape varieties in
the experimental vineyard.

“We have to work together to compete with
the rest of the world, otherwise we're too small.
Assovini is spending 1.5 million euros this
spring to promote Sicilian wines in the US.

“We found 40 million Americans know Sicily
and want to visit but they don’t know our wines
vet. We're trying to change that!”

There are very good reasons to visit: cuisine,
especially fresh seafood, a valley of majestic
Greek temples at Agrigento that rival Athens,
the romantic Garden of Kolymbetra, rugged
coastline, emerald sea, museums, galleries, dra-
matic salt pans and, of course, the wines!

The history of Sicily is occupation - by
Phoenicians, Romans, Carthaginians, Arabs,
Greeks, Normans, Aragonese to name a few.

Wine is never far away: just beside the Temple
of Juno, for example, are the vines that produce
Diodoros, wine from this archeological site cul-
tivated beside ancient crops like almonds, olives
and pistachios (parcodeitempli.net).

Folksy eating places like Ballaro in Palermo
offer anelletti, panelle, arancine, couscous with
snails, sardine fishcakes and, of course, cannoli
(osteriaballaro.it). Upscale Dei Vespri offers sca-
loppini in Marsala (osteriadeivespri.it).

Mandrarossa Vineyards even boasts its own
Cooking Brigade, ladies who preserve the old
recipes and teach them daily (mandrarossa.it). ®

Ferdinando. A delightful Bacchus
among the grapes of Donnafugata.
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Extraordinary Ancient Vines Are Honored

W ANIELLERIA is an island between ltaly and
' Tunisia. Just 15 km long, it's a volcanic
satellite of Sicily -- and a unique site of
heroic winegrowing.

This arid outpost of pumice, ash and lava
and hot springs, and wild winds that roar in
from Africa, is an unlikely birthplace for wine.

But its Alberello system of dry-stone terraces
and low-bush pruning has just been recognized
by UNESCO as part of the world’s cultural heri-
tage. The first for an agricultural practice.

Cultivation of the vine on the island, pains-
takingly by hand, has created one of the most
striking landscapes.

Ancient Muscat of Alexandria vines are
trained to grow sheltered in hollows, pruned
low to withstand the winds. Known in Sicily as
Zibibbo, these grapes yield dry and sweet wines.

Portions of each crop are dried like raisins
(Passito) to produce dazzling dessert wines,
principally by the Rallo family: donnafugata.it/
products/Ben-Rye.aspx

To produce Passito, grapes are dried 20 days
on racks and mats, then in greenhouses and
turned daily. Fermentation takes 30 to 40 days.

It takes dkg of grapes to make one bottle of

Passito di Pantelleria,
which has residual
sugar of around 200g
per litre and is 14.5%
alcohol. Moscato di
Pantelleria is typically
100g of residual sugar
and around 12%.

“It is a great achievement for [taly and for
Pantelleria,” said mayor Salvatore Gabriele. “It's
a great compliment to a community which,
over the centuries, has transformed places that
are difficult to reach into terraces where an
extraordinary product is produced.”

Meanwhile, far to the north, the vineyards
that produce Barolo and Barbaresco in Italy’s
Piedmont region have also been granted
UNESCO World Heritage status.

UN body added Langhe-Roero and
Monferrato to its elite group of cultural and
natural sites and practices.

The listing includes Barolo, Castiglione
Falletto Grinzane Cavour, La Morra, Monforte
d’Alba, Novello and Serralunga d’Alba in Barolo
DOCG, as well as Barbaresco and Neive in
Barbaresco DOCG. @

Khamma winery and vineyard

Cheers, Eh. Pass Another Bottle Of Something Red And Italian

LA {‘ e Canadians love our wine, especially imports,
¥V and mostly reds.

About three quarters of our intake is grown else-
where and we're among the thirstiest consumers of
foreign vino — 32.7 million cases a year, says a report
by Vinexpo's Xavier de Eizaguirre.

Italian is our top choice at 6.5 million cases.
France and US are tied at 5.8m, with Australia round-
ing out the Big Four at 4.8m.

Chile, Argentina, and Spain come in at 2m-plus,
with South Africa, New Zealand, and Portugal close to
1m each.

Our wine consumption will rise almost 8% by
2018, the report notes. Meanwhile, our thirst for liquor
is slackening, though tequila is hot.

“The Canadian market is doing better than most.
It's a target for all major producers,” says Eizaguirre.
That's because our domestic industry is still small
and our palates still lean toward France and ltaly —
though New Zealand, the US and Chile are muscling
in, says the study done by Britain's International Wine
and Spirit Research agency.

Red wine is the driver in Canada, representing
59% of our consumption vs 37% white and 4% rosé.
However, rosé is up 13.7% and white 8.4% vs 6.8%
for red.

“Canadians produce a lot of very good wine
but not enough for domestic consumption,” said
Eizaguirre. However, sales of BC wine did top $1b in
2014 for the first time, and they'll continue to climb.

Production in 28 countries and consumption in
114 countries were analyzed in the study commis-
sioned by Bordeaux-based Vinexpo.

The US became top consumer last year at 339.6m
cases and is the largest wine market, with business
totaling $29.5b.

Canada ranks seventh at $6.1 billion, projected to
grow 10.4% by 2018 to 16.4 litres per adult. “Over five
years, Canada's wine consumption growth rate will
be twice that of the rest of the world,” says Eizaguirre.

Canadians also like sparkling wines, consuming
14.4% more of ltalian bubblies since 2008, the report
says. "Champagne is sometimes out of reach for
consumers, so when they need bubbles they buy
Prosecco or Cava.”

We're apparently bucking the worldwide trend toward
strong growth in spirits consumption. A decrease of
2% is expected in brandy, liqueurs and vodka, mainly
through a drop in domestic spirit consumption.

Bourbon and cognac have grown steadily but
tequila will be the big seller, jumping 16.7% in the
next three years, @

3

Photo: Fablo Gambing

an easy, convenient
and dependable
new way to get your
hands on delicious
wines you can enjoy
today - or lay down
and age.

It’s brought to you
by the highly respect-
ed wine merchants
John Hanna and
Sons: Check it out at
htip:/fcellarbuilder
cafsign-up-2/

THE Very Best
Or BorpEeaux
For $3,750, you can
join James Lawther
MW at two Michelin
restaurants, stay

at a 5-star chdteau
among the vineyards,
and enjoy private
visits at the great
estates of Bordeaux,
May 18-22.

The itinerary
includes Chateau
Margaux; Ducru-
Beaucaillou;
Mouton-Rothschild;
Domaine de
Chevalier: Climens;
d'Yquem; Angélus;
Smith-Haut-Lafitte;
and the cooperage
Joanne.

For the itinerary,
visit: finevintageltd.
comjwine-tours/
bordeaux.

SHeAar Macic

In VINEYARD

A shear-wielding
machine billed as
the first robot pruner
recently impressed
winemakers and
vineyard managers
n Oregon.

The robot, dubbed
Wall-Ye-France by
inventor Christophe
Millot, moved up
and down a vine row
using its clippered
“hand" 1o make a
precise but imaginary
cut. (the demonstra-
tion vines didn’t
need pruning. )

“It can weork 12



