«Modcewy 3abpamp cebe Beco mup,
HO ocmaby mHe Mmaauio».
Adicysenne Bepdu

[eorpadus

PacnoaoxkeHne CTpaHbl 1
TEPPUTOPUS, PACTSIHYBLLASICS
C CeBepa HA tor, ACET BO3MOXK-
HOCTb MPOW3BOAUTL OTPOMHOE
pPa3HOOBpA3NE BUH. MNpryem
BMHOAEABYECKIME PETUOHDI, O UX
HacuuTbiBaeTCs 20, paccpeao-
TOYEHbI MO BCEW TEPPUTOPUN, OT
«TOAEHULLLO» 1 AO «KABAYKOD,

Kammar

BOAbLLIAS YOCTb TEPPUTO-
PUIN AEXUT B CYBTPONMYECKOM
nosice, C >KAPKAM AETOM U
MSIrKOW 3MMOW.

BrHoaAeAb4yecKkast Taams

KpynHenwas cTpaHa-npon3BOANTEAL BUHA (ACHHBIE 30 2019r):
MAoWwaab BUHOrPAAHMKOB: 0koAo 708 000 ra (4 mecto nocae Kurag,
Nenanmm v GpaHumm). NMponsBoACTBO: OKOAO 47 MAH A (HO 14% MeHb-
we, Y4em B 2018 roay). MITAABSIHLIBI 3AHUMAIOT 3 MECTO CPEAM MbIOLLMX
Hauuin: B 2019 I. UMM BBINMUTO OKOAO 23 MAH TA BHA. OkoAo 5900 30-
PErMCTPUPOBAHHBIX BUHOAEAEH. DKCMOPT BUHA BbIPOC HA 3,2 % (Mo
cpaBHeHuto ¢ 2018r.), 4To NPUPABHMBAETCS K 6,4 MAPA €BPO (21,6 MAH
A BUHO B TOBOPHOM BbIDOOKEHUN, YTO AEAQET ee AMAEPOM SKCMOpP-
1A HOpPSAY € Vcnanven). OCHOBHbIE SKCMOPTHLIE PBIHKK: [epMaHWMs
— OKOAO 6 MAH TA, CLUA — 3,37 MAH A, BEANKOBPUTOHWS — 2,79 MAH TA,
PpaHUMg—976 ThiC. TA, KOHAAQ — 773 MAH TA. VIMMOPT BUHO COCTOBASIET
1,547 MAH TA. Kntouesble CTpaHbl: cnaHms — 1,144 MAH TA, QpaHLms
— 248 TbiC. TA, MopTyraams — 34 TeiC. TA. KATAAOT MTAABSIHCKMX COPTOB
— BO3MOXHO, AAVIHHEWLUUIM B MUPe, YCTynaeT AvLLb [py3un: cenyac B
Hem oKoAO 400 BMAOB. Beable BUHA COCTABASIOT 57% 06bEMA; OCHOB-
Hble copTa: MHO MPUAXKNO (42 ThIC. FA — COMBIN PACAPOCTPAHEHHbIV
copn), TpebbsiHo, Aepa, LapaoHHe, Katapato. KpacHble 1 po30oBble
BUHQ (43%) npousBoaaTcs n3 CaHppkosese (85 Thic. ra — Hanbonee
MONYASIPHBIVE CPEAM KPACHBIX), MOHTENYABYAHO, MepAo, MpUMUTBO,
bapbepa, HeG6mono.

Peaakuma 6aaropaput OTAEA PasBUTUS TOProBoro oomeHa lMocoabcTea VtansgHckom Pecnybanku B YKpaAmHe —
ICE Agency 30 NpeAOCTABAEHHYIO MHGOPMALMIO




“You can take the whole world for
yourself, but leave me Italy”.
Giuseppe Verdi

[taly, which is shaped like a boot, has a remarkable thousand-year history, anfique
monuments, fashion houses, pasta and, certainly, wines.

iscovering thisi

country from ¥“top

Geographic position

The country’slocation and its
territory stretching from north
to south make it possible to
produce a huge variety of
wines. Moreover, the wine-
producing regions (it should
be emphasized that in Italy,
there are 20 of them) are
dispersed throughout the
territory, from “the boot’s top
to its heel”.

Climate

Most of the territory lies within
subtropical zone, with hot
summers and mild winters.

Wine-producing Italy

The largest wine-producing country (data attributable to 2019):
Vineyard area: about 708,000 hectares (ranks 4-th after China, Spain
and France). Production: about 47 million hectoliters (14% less than in the
previous year). Italians ranks 3rd among the countries with the highest
rates of wine consumption: in 2019, approximately 23 million hectoliters of
wine were consumed in Italy. There are about 5900 registered wineries in
[taly. Wine exports increased by 3,2% (compared to 2018), which equals
to 6.4 billion euros (21.6 million hectoliters of wine in commodity terms,
making it the export leader, along with Spain). Main export markets:
Germany - about 6 million hl, USA - 3,37 min hl, Great Britain — 2,79 min
hl, France - 976 thousand hl, and Canada - 773 min hl. Import of wine is
1,547 min hl. Key countries: Spain — 1,144 million hl, France - 248 thousand
hl, and Portugal - 34 thousand hl. Catalog of the Italian varieties is possibly
the longest in the world, second only to Georgia: now, it contains about
400 varieties. White wines account for 57% of the volume; main varieties:
Pinot Grigio (42 thousand hectares; it is the most widely spread variety),
Trebiano, Glera, Chardonnay, and Catarato. Red and rosé wines (43%)
are made from Sangiovese (65 thousand hectares; it is the most popular
one among red varieties), Montepulciano, Merlot, Primitivo, Barbera, and
Nebbiolo.

The editorial feam would like to thank the Trade Promotion Section of the Italian Embassy — ICE Agency for the information provided
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KoHcopupmyM no 3awmre BMH BaabnoAnyeana (Consorzio per
laTutela dei Vini Valpolicella) cywectsyetr 6oaee 80 AeT 00b-
EAVNHSIET 272 BUHOAEABHW, B TOM YACAE 7 MOLLHBIX KOONEpATH-
BOB, 11 2273 BUHOTPOAQREN. BAOroAQps eXxeAHEBHOM paboTe
C MECTHbIMM KOMMOHUSIMU U TAYOOKUM 3HAHWSIM O PETUOHE,
KOHCOPLUMYM SIBASIETCSI HEKUM TMAOM AAST YXEAQIOLLIMX MO3HO-
KOMUTLCS C BaAbNOANYEAAOH. [TOMUMO HOPUANYECKON 3ALLM-
Tbl BUH BaabnoAmnyeansl (Amarone della Valpolicella DOCG,
Recioto della Valpolicella DOCG, Valpolicella Ripasso DOC un
Valpolicella DOC), KoHcopLmyM 3060TUTCSI 06 UX MPOABMKE-
HUM HO HOLMOHOABHOM U 30PYGEXHOM PbIHKOX.

KoHcopumMyM BUH
BaABIIOAMMUECAABRI.

Pa®oTA B HOBbIX YCAOBUSIX

BaAbnoAMYEAAT
B LMpPAx

BaabmoamueAna SBASeTCS II€PBBIM
DOP kpacHoro BuHa B BeHero 1 OA-
HMM M3 CaMBIX BaXXHBIX B JMtaamm. Ha
PerMoHaABHOM YPOBHE 5TO BTOPOJ! BU-
HOAGABUECKMI permoH mocae IIpocek-
KO IIO TIOKa3aTeAl0 BaAOBOJ TOBapHOM
MIPOAYKLIMM Ha TekTtap — € 23 000 / ra
B 2019 roay. BuHOrpapAHMKM pacryT, a
BMeCTe C HMMM U IIPOM3BOACTBEHHBIN
IOoTeHIMaA. 3a TIocAeaAHye 20 AeT MAo-
IIaAb BUHOTPAAHMKOB BaABIIOAMTYEAABI
YABOMAACH M B 2019 roay Aoctiraa 8296
ra. B ToT ke miepmoa 651r0 3aperncTpu-
POBaHO yBeAMYEHMe IIPOM3BOACTBA
BMHOIpapa AA Amarone m Recioto ¢
40 A0 6oaee 300 THICSY 1IeHTHEPOB. B
2019 roay Ipom3BeACHO OKOAO 64 MAH
6yTeIAOK Valpolicella DOC, Amarone
della Valpolicella DOCG, Recioto della
Valpolicella DOCG wu Valpolicella
Ripasso DOC ¢ obmum 060poToM B
600 MAH €BpO B I'OA, M3 HUX 355 MAH
— ®TO TOABKO Amarone. B 2019 roay
661A0 cobpano 882831 1ieHTHep BU-
HOrpapa, M3 Koropeix 310177 - and
Amarone u Recioto.

2KecnopTt

62,4% npom3BoACTBa Amarone B
2019 roay mpeaHasHa4aAOCh Ha BDKC-
nopt: I'epmannsa (16%), CIIA (14%),
Beanrobpuranms (12%), Ilsestiapus
(11%) - Bcero 53% BSKCHOPTUPYEMBIX
6YTHIAOK. Bcaea 3a HuMM MAYT: IllBe-
s (8%), Aanms (7%) n Kanaaa (6%).
Ha Kutait n flnonmio BMecre mpymxo-

AUTCA TIpUMepHO 5%, XOTd B CTOMMOC-
THOM BBIPKEHMM DKCIIOPT B OTU ABE
CTpaHbI BEIPOC B ABa pa3a II0 CpaBHe-
HUIO ¢ 2015 roaoMm.

(UcToYHMK: indagine 2019
Osservatorio Vini Valpolicella a cura
di Wine Monitor sull’export dei vini
Valpolicella).

YCcTOM4YmMBOS
BaAbMOAMYEAAT

Ceprupuraumst  RRR  (Reduce,
Retrench, Respect) mpoasuraer 3amm-
Ty OKpYJKaIOIIel CpeAbl Ipy pabote
KOMITaHMIT ~ OAAroAaps  BHEAPEHUIO
VHHOBALIVIOHHBIX TeXHOAOTMJI Ha BU-
HOIPaAHMKaX, a TaKkKe COLMAaAbHOM
YCTOVMYMBOCTHM M 3alllUTe AaHAIIAQTa.
ITpotokoA RRR OBIA CO3A@H, YTOOBI
YAOBAETBOPUTB 3aIIPOCH IIOTPeOMTEAS],
KOTOPEI BCe OOABIE MHTEpecyercs
BMHOM, a TaKKe AAA obecriedenms 60-
A€ YMCTOM OKPY’KaloIel CPEABl AAL
JKUTEAE ¥ TYPUCTOB BaABITOAMYEAABL.
MOHMTOPMHT MCIIOAB30BaHMA  PUTO-
CaHMUTAPHBIX IIPOAYKTOB KOMITaHMAMM
IIPMBEA K IIOAOKMUTEABHBIM DPe3yAbTa-
TaM — KaK B TEXHMYECKOM IIAaHE, TaK
” B IAaHe 5QQPEKTMBHOCTY COXpaHe-
HYSI €CTeCTBEHHOTO OaAaHca. 3aImmra u
YXOA 3a TEPPUTOPMEI! CTAHOBATCA KAIO-
YeBBIMM AAS Ka4eCTBa BMHOTPAaAHMKA U
KOHEYHOIO IIPOAYKTa. bAaaroaaps exe-
HeAeAbHOV MHQPOPMALIMOHHOM pac-
cbiAke, KonHcopumyMm wmHOOpMUPYET
CBOMX YAEHOB O IIPAaBUABHOM MCIIOAB-
30BaHMM TIECTULIMAOB, DPEKOMEHAYET
IIpMMEHEHME BKOAOIMYECKM YMCTBIX
IIPOAYKTOB M IIPaKIMK, KOTOpBIE IIpU-

HOCAT HaMMeHbIIMI BpeA. HaumHag ¢
ypoxas 2018 roaa, BMHOTPaA ¥ BUHA,
IIPOV3BEACHHBIE B COOTBETCTBIMM C IIPO-
TOKOAOM RRR, MOryT mMcCrioab3oBath
Toprosylo Mapky “RRR”. Drta Mapka
MOXeT OBITh IPUKpEIIAeHA K OYTHIA-
KaM, KOTOpBIE BBIFIAYT Ha PBIHOK.

Tepputopus

AaHAmadT BaABIIOAMYEAABI YPE3BHI-
JajtHO 6orar 6aaropaps MopdoAOry-
4eCKM Pa3sHOOOPA3HOI TepPUTOPUI. A
€e AOAMHBI, PaCXOAAIIMecs IO YCAOB-
HOJM OKPYKHOCTM OT BepoHsl, Harlo-
MIHAIOT POCKOIIHBIV 3€A€HBIN Beep.

ObumpHas 30Ha ITPOU3BOACTBA BUH
Valpolicella DOC 1 DOCG BKAIOYaeT
IIpeArophe IMPOBMHIMM BepoHa u Ae-
AMTCS, COTAACHO CrenypyuKaumum Ipo-
M3BOACTBA, Ha TP OTAEABHBIE 30HBI:

® Khaccmueckas, cocrosmias u3
IIATY Teorpadpyuueckux palioHOB, BKAIO-
vaer B cebs paitorsl CaHT’ AMOPOAKO
A1 Baapnoamdeara u Can Ilverpo mu
Kapmano u aoamnsl dymane, MapaHo
u Herpap;

@ 30Ha BaabmaHTeHa, BKAIOYAOIIAS
OAHOVMMEHHYIO AOAVHY;

@® 3ona DOC Valpolicella, ¢ pario-
Hamy ropoAa Bepona m aooanHamu Va-
Aasy, Tpamuue 1 Meunane.

ITo BceMy pervoHy BBIPAIIMBAIOTCH
Takye coprta, Kak Corvina, Corvinone,
Rondinella 1, B MeHbIel CTereHH,
Molinara.
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Drinks+: Kakue nepboouepednuie 3ada4u Bvi Budume?

Kpuctnan MapkesuHn: Mbl 0CO3HaeM OTBETCTBEHHOCTh
3a aIIeAAaChboH, KOTOPBIN ABAAETCA OAHMM M3 CaMbIX IIO-
MYAAPHBIX B Mype. Celfdac HEIIpOCTOi IIepMOA, M HaM He-
0OXOAMIMO TTOATOTOBUTD aA€KBATHBIIT OTBET BCEM BBI30BAM U
3aIIMUTUTB BCIO LIEIIOYKY I10CTaBOK. YaeHE Hamiero Cosera
TIPEACTABASIOT BeCh CIIEKTP IIPOVM3BOAMTEAEI — OT HOABIINX
M MaABIX KOMITAHMIL AO KOOIIepaTHBOB, [10dToMy CoBeT Oy-
A€T YYUTBIBATh MHTEPECHl KaKAOTO. B 4aCTHOCTM, MBI IIAa-
HUPYEM YAYIIINTH OAAAHC B IIEIIOYKE TOCTABOK, OCHOBY KO-
TOPOV — OKOAO 70% — COCTaBASIOT MEAKME IIPOV3BOAUTEAN U
depmepsl. OHM ABASIOTCS COLIMAABHOM OCHOBOI ITPOAYKTA,
KOTOPBIiT eXKeroAHO reHepupyer 6oree 600 MAH eBpo 000-
pota. Heap3st Takke 3a6bIBaTh O TEPPUTOPUM U COOCTBEH-
HOM KOAAEKTMBHOM OpeHA€: C TOYKM 3peHMs YCTOIMBO-
TO PasBUTMA M AMHAMMKY OM3Heca, AOCTUTHYThI HeMaAble
yCIIeXu ¥ HEeOOXOAMMO IIPOAOAKATh Pa3BMBATHCA B BTUX
HalpaBAeHMAX.

D+: Kak naudemus nobausra Ha OUHAMUKY PbIHKOGB?
KakoBut ocHoBHble mpydHocmu, ¢ Komopuimu cmaikuba-
emcs Baw annearacvon 6 200 pacnpocmpanenus Covid-19?

K.M.: OTO CAOKHBIA M B TO K€ BpeMs ACAMKATHBI ITe-
pyoA. K c49acTpio, MBI MOKeM OTMETHUTB, YTO AOAS PHIHKA B
2019 AAS HamMX BUH OCTAaAaCh IIpaKTMIeCKM MpexkHeit. Ko-
HeYHO, KaHaAbl on-trade yuan HoReCa mperepriean HeKOTO-
poe CHIDKeHMe YPOBHA IIPOAAXK, HO C YBepEeHHOCTBIO MOJKEM
CKa3aTh, YTO MBI HTO HECKOABKO KOMIIEHCMPOBAAM YBEAMUe-
HMeM IIPOA@XK B KPYIIHOM PO3HMYHONM TOProBAe  MTaaum
U CTaAM CBMACTCASMU ITOAOKUTEABHON peaKUMy Ha HalllMxX
LICAEBBEIX PBHIHKAX.

Eme OAMH OAArompusTHBII MOMEHT AEMOHCTpUpPYET
BHYTpEHHee MCCACAOBaHME KOHCOPLMYyMa II0 POKACCTBEH-
CKMM IIPEAAOKEHMSIM. MBI 3ameTnAl, 4yTo Amarone della
Valpolicella coxpaHMAO CBOIO CpeAHIOIO IleHy Ha Ooaee
BBICOKOM YpOBHE IO CpaBHEHMIO C BMHAMMU APYTMX WUTa-
ABSHCKMX HamboAee BaKHBIX aIllIeAAAChOHOB. boaee Toro,
Amarone della Valpolicella 1oCTOSHHO HPUCYTCTBYyeT Ha

olicella

ONSORZIO TUTELA VINI

HeaaBHO M36paHHbIT TIPe3N-
AeHT KoHcopimyMa 110 3ainmre
BMH BaABITOAMYEAABI pacCKa-
3aA D+ 0 3apavyax opraHmsa-
LM B HEIIPOCTHIX YCAOBMAX
TIaHAEMUML.

(Christian Marchesini) cTaA HOBbIM
npesnaeHtom Consorzio per la
Tutela dei Vini Valpolicella, cmeHuB
Ha aToM nocTy AHapea Captopu

(Andrea Sartori). OH TaKKe 3aHU-

MOET AOAKHOCTb BULIE-MPEINAEH-
Ta [eHepaAbHOM KoHbeaepaLImm
CEAbCKOro X035MCTBA NTaAn 1
NPE3NAEHTA PEMOHAAbHON KOHpe-
AEPALMN CEABCKOTO XO39MCTBA B
BepoHe 1 BeHeTo. [TPUHOAAEKNT K
OAHOW 13 CTAPWHHBIX CeEMe BaAb-
NMOAMYEAADI, TAE OH BAOAEET 34 ra
BUHOTPOAHMKOB.

ITOAKE, UTO TTOATBEPKAAET aOCOAIOTHBINI MHTEPEC TIOTpebu-
TeAs K ®TOMy IIPOAYKTy. Takke XOpoIiye CHMTHAABl IIOCTY-
IIAAM B TeYeHMe TOAA OT OHAAJH-IIPOAAX, KOTOPHIE XOTb
" He KoMIleHcupoBaau rorepu B HoReCa, HO Iokaszaau
BaKHOCTb HOBOTO KaHAaAa, B KOTOPBII MOKHO BEPUTH C emIe
OOABIIIENT PEIIVIMOCTHIO.

Yro KacaeTcs DKCIIOPTa, 3AeCh TaKKe ITO3UTUBHEIC CUT-
HaABl IIPUIIAM OT HAIIMX KOHCOAMAMPOBAHHBIX PHIHKOB,
B TOM UMCA€ C MOHOTIOAMAMM (B KBebGeke Amarone rpoae-
MOHCTPUPOBAAO +14%, Ripasso +5%), 6Aaroaaps Tomy, 4To
MTAaHAEMMA TaM TOABKO HE3HAYUTeABHO ITPMOCTaHOBMAA DKO-
HOMITYECKOe ABVIKEHMeE.

D+: Kakue mepot npednpunsar Baus KoHcopyuym oA Bvi-
X00a u3 Henpocmoii cumyayuu?

K.M.: Coser amperropos u Accambaes uaeHoB Korcop-
ILIMyMa T10 3aIyTe BUH BaABIIOAMYEAABI OBIAY CO3BAHBI, UTO-
OBl IPUHATE HEOOXOAVIMBIE MEDHI B CBS3M C UPE3BBIYAITHO
cutyanmeit n3-3a Covid-19 1 ero ocAeACTBII AAS LIETIOYKM
ITOCTaBOK, HaYMHAA C ITOAACPKKM LIeH. DBIAM ITPEATTPMHATEL
CAeAyIONIVe ACVCTBMA: COKpallleHMe YPOKaHOCTM BUHO-
TPAAHMKOB, Kak ObIAO pemreHO PermmoHom Benero — co 120
A0 100 LeHTHEpOB ¢ reKrapa, OTCOPTUPOBKa 45% BMUHOIpa-
Ad AAS BBIACPKKM Amarone 1 Recioto, a Takke 3arper Ha
HOBbI€ BUHOTPAAHMKM B aIllIeAAaCbOHE Ha CA€AyIOLIMe ABa
roAd. DM Mephl OBIAM HEOOXOAVIMBIMY, YUMTHIBAS BAVSHIIE
KOPOHAaBMpYyCa Ha BHYTPEHHMI U, TIPEKAe BCETO, MeKAyHa-
POAHBINT PBIHOK, Ha KOTOPBIN TIPUXOAMTCS TI04TH 3/4 00Be-
Ma npoAaxk Amarone, Ripasso, Valpolicella n Recioto.

KOHBIOHKTYpa pBIHKa BEIHYAMAA HAaC PacCMOTPeTDh IIPO-
THO3BI, CBA3aHHbIE C ITPOVM3BOACTBEHHLIMM acCIIeKTaMM, I10-
TAOIIEHMEM PHIHKA M YAepKaHVMEM CpeAHeit LleHbl, YTOOBI
HpuiTH K 6araHcy, oA0OpeHHOMY TapTHepamit. KoMIiaeke
Mep, 3aAyMaHHBIX TOCYAAPCTBOM (AMICTMAASLIVIA W 3€ACHBIN
ypOXXait), He ITIOMOTaeT KOMITaHMAM, ITPOU3BOAAIIMM Kade-
CTBEHHBIV IIPOAYKT, KaK B HalleM CAydae. AAS Hac ceidac
Ba)XHee BCErO YAEpPKaTh CPEAHIOIO II€HY, YTOOBI COXPAHMTH
IIPECTVIK TIPOAYKLIMU 1 M30eKaTh CIIEKYASILIMIL.

®oto npeaocTasaeHsl Consorzio per la Tutela dei Vini Valpolicella
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REDUCE
RETRENCH

RESPECT

THE RRR MISSION

The Consorzio’s objective is to try
to get wines that are ever healthier and
socially sustainable. In Valpolicella,
which is among Italy and the world’s
most  award-winning,  renowned
production areas, the relationship
between viticulture and the production
area is particularly close and
sustainability is necessary for social
acceptance.

RRR is a Sustainable Grape
Production  Protocol  based on
integrated crop management practices.

The protocol provides for a
certification for both wines and the
grapes produced by following its
guidelines. The prerequisite for each
company is the SQNPI certification
(Italian Quality System of Integrated
Production) on the whole company
production area. The certified wines
can be labelled with the RRR Mark.

RRR is the first “Sustainable Area
Certification” in Italy. It has been
designed for the Valpolicella wine-
region, thus only the wines and the

RRR: REDUCE -
RESPECT -

ustainable (HTRERCH

Sustainable Vineyards

& Territory Safeguard

grapes produced within Valpolicella
producing-area can be certified.
Currently, RRR is involving 142
companies and more than 1200
hectares of vineyards.

THE OBJECTIVES AT LENGHT

RRR doesn’t concern only the
production process in the vineyard
and the winery, but includes also the
territory, from the conservation of the
landscape to that of the ecosystem,
from management of resources to
protection of biodiversity, up to the
defense of the area which founded
on the principle of precaution. RRR
has stricter rules in comparison to
national and regional protocols. The
mark represents the certification
of respect for the environment by
adopting innovative techniques in
the vineyard and protection of the
landscape. We were able to achieve
certification of the area under the
Valpolicella designation also thanks to
the support and consensus of the local
towns. In fact, besides meeting the

Consorzio Tutela
Vini Valpolicella

is an association
of grapegrowers,
vintners and
bottlers producing
the grapes and
the wines of
Valpolicella

ever more decided consumer demand
for wines that express the territory,
the protocol has been realized due to
Valpolicella’s inhabitants demanding
a cleaner environment. The mark can
be put on bottles and, in the case of
those who hand over the grapes, on the
accompanying tax documents.

Generally speaking, the
missions of the RRR project are:

@ Tobuild an sustainable production
protocol that could become a model for
other Veneto and Italian wine-growing
areas;

® To build a training and
information program for producers,
valid to other wine-growing zones;

® To create a new image of wine,
more responsive to social needs;

@ Tobuild an element of profitability
on the bottles to implement the margin
necessary for the livelihood of small
and medium-sized companies;

® To draw an image of
wholesomeness of the wine produced
by the exclusion, in phytoiatric
defense, of active ingredients that can
leave dangerous traces.

main



Valpolicella

cetlion

What is VEP?

The 3-day course, highly specialized
on Valpolicella wines and territory,
include the following topics:

- Valpolicella History and Terroir;

- Valpolicella DOC Wines (oenological
and chemical aspects);

- Legal and Economic aspects of
Valpolicella Wines and their presence
on international markets;

- Valpolicella Wines Tasting.

Annual training course
established by Consorzio
Tutela Vini Valpolicella under
the patronage of Universita

degli Studi di Verona

What is the idea
behind?

The project was born with the aim
of creating a highly specialized
course for frade operators,

wine educators, journalists and
influencers, who can talk about
Valpolicella wines and territory
with knowledge and expertise
and support the Consortium

What is our aim?

« Train participants on the
specific characteristics of
Valpolicella, with a certificate
issued after passing a final
exam.

« Create “Valpolicella Wine
Specialists”, who will be
involved in the promotional
events of the Consortium in
their countries.

promotional activity abroad.

For more information:
international@consorziovalpolicella.it All the candidates will be invited to attend next Anteprima Amarone,
in Verona. To participate in the selections send us your CV & cover lefter to international@consorziovalpolicella.it subject VEP.

#StayTuned

VALPOLICELLA

ANNUAL CONFERENCE
The (lew chxsw Edition

SAVE THE DATE

26 - 27
2021

00000

#ValpolicellaAnnualConference




4\
o

DRINKS PLUS| N

) OCHOBHBIE BUHHBIE PETMOHBI MTaAmmn

noapobHee Ha drinks.ua_BuHHbIE pAOPOrM ® more on drinks.ua_Wine Roads

o wine-producing region

U

I IbeMoHT

PeroH ¢ HamMbGoAblWMM KoAmdectBoM DOCG (18) m
DOC (41) 30HMMOET OAHO 13 LLEHTPAABHBIX MECT HA Kap-
Te BUMHHOM WTaAmMM. 3BeCTeH KPACHbIMX BUHOMK Barolo
1 Barbaresco. OAHAKO He MeHee MOMyAsIPHbI U BeAble).
cyxoe Gavi n caaakue urpuctele Moscato d’Asti n Asti
Spumante. 3a 2019 r. 6bIA0 COBPAHO 0,360 MAH T BUHOMPA-
AQ (U3 KOTOPbIX 63% — KPACHBIE copTa U 37% — 6envle). B
permoHe 45 000 ra BUHOMPOAHNKOB, 3AECH MPOM3BOAUTCS
5% BMHG OT 0BLero 06bLeEMA CTPAHbI, COCTABASIET 18% OT
BCero akcnoprta Nraamn. Yro B TpeHAe B lMbeMoHTe? Pac-
TET UHTEPEC K MEHeEe AOPOIMM BMHOM HO OCHOBe HebbKo-
AO, TOKMM KaK Lange Nebbiolo, a Taikoke K MeCTHbIM 6eAbIM
coptam: Koptese, ApHeunc n 3pbayye. Hekotopble npo-
N3BOAMTEAM YCMELWHO PABOTAOT U C MEXAYHOPOAHBIMA
coptamm: KabepHe CoBuHBOH, MHO Hyap 1 LLUIGpAOHHE,
13 KOTOPbIX MOCAEAHME ABA MCMOAB3YIOTCS B MPOW3BOA-
CTBE UMPUCTOrO B 30HE AALTA ACGHrA. [OBbILLIEHHBIN UHTE-
pec K BMHaM bapono 1 bap6apecko ¢ ykasaHnem MGA
(menzione geografica aggiuntiva — AONOAHUTEABHOE reo-
rpaduyeckoe yKasaHne NOAOBHO OTAEABHOMY BUHOMPOA-
HMKy (Grand Cru) B BypryHamm).

doTo: @manzonegiovannivini, visit.lascolca.net

This is the region with the largest amount of DOCGs
(18) and DOCs (41) and is one of the central landmarks
on the wine map of Italy. It is renowned for its red wines
Barolo and Barbaresco. However, white wines are no less
popular: dry Gavi and sweet sparkling Moscato d’Asti
and Asti Spumante. In 2019, 0,360 million tons of grapes
were harvested (of which 63% are red varieties and
37% are white ones). The region has 45,000 hectares of
vineyards, where 5% of the country’s total wine volume
is produced, accounting for 18% of Italy’s total exports.
What is trendy in Piedmont? There is a growing interest
in less expensive Nebbiolo-based wines like Lange
Nebbiolo, as well as local white varieties like Cortese,
Arneis and Erbaluce. Some producers successfully work
with international varieties: Cabernet Sauvignon, Pinot
Noir and Chardonnay, of which the last two are used in
the production of sparkling wine in Alta Langa. Increased
interest in Barolo and Barbaresco wines with MGA
indicated (menzione geografica aggiuntiva, which is an
additional geographical indication like a single vineyard
(Grand Cru) in Burgundy).

wst vesct

BuHopeAbHU: Manzone Giovanni, La Raia
(BroaMHaAMMKA, BbICOKOKQYECTBEHHbIE
Koptese un Bapbepa), La Spinetta, La
Scolca (cembs CoApQT C ee TOMOBbIM
Gavidi Gavi Black label), Tenuta Cucco.

Wineries: Manzone Giovanni, La Raia
(biodynamics, high quality Cortese and
Barbera), La Spinetta, La Scolca (the
Soldati family with its top Gavi di  Gavi
Black label), Tenuta Cucco.
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Fraz. Montebello 1, 12050 Guarene, Cuneo (+39) 0173611724, (+39) 3286745609,
info@ioeluna.com, www.ioeluna.com

Ristorante lo e Luna HOXoANTCS cpean
XOAMOB PO3pO0 y MOAHOXMS AepeBHN [ya-
PEHE B OKPY>KEHMM BUHOMPOAHMKOB U GpYK-
TOBbIX COA0B. KOrAQ-TO 3A€Ch BbIAQ CTAPAS
TaBepHa. Wed Davide Odore ncnoassyert
MeCTHblE MPOAYKTbI: AMYb, OPraHNYECKME
SMLQ, CE30HHblE OBOLLM, 3KCMEepPUMEHTU-
pYeT C LBETAMM, QPOMATOMM U BKYCOAMM.
BuHHOS kapTta - 6oAee 500 nosvLMM BUH
npenmyLlectBeHHo Pospo 1 lbeMoHTa.
PekoMmeHAYeEM: POBMOAN C HAYMHKOW M3
MSICa METyXA, TyLUEHble TEASHbM XBOCTbI B
KOPOAEBCKOM COYyCe, TPOANLMOHHOE Mbe-
MoHTCKOE il bollito misto — BapeHoe MsicHOe
ACCOPTN C COYCAMM.

doTo: www.ioeluna.com

Ristorante lo e Luna is located in
Roero Hills at the foot of Guarene village,
surrounded by vineyards and orchards.
Once, there was an old tavern here. Chef
Davide Odore uses local products: game,
organic eggs. and seasonal vegetables;
he is experimenting with colors, aromas
and flavors. Wine list: more than 500
wine names, primarily from Roero and
Piedmont. We recommend: ravioli stuffed
with rooster meat, stewed veal tails served
with royal sauce, and fraditional Piedmont
il bollito misto - boiled meat cuts served
with sauces.

Ayulume pecTopaHsbl B
MbeMmoHTe: Giardino da
Felicin B ropoae MoH-
dopTe A'AABDBA (AyHLIMN
tajarin — PA3HOBUAHOCTb
NACTbI U3 IMYHOTO TECTA),
Ristorante Brezza B bapo-
Ao, Trattoria Antica Torre
B bapbapecko (nacta

C TPIOdEeAIMM — IPOCTO
Ton).

The best restaurants

in Piedmont: Giardino
da Felicin in Monforte
d’Alba (the best tajarin

is a kind of egg dough
pasta), Ristorante Brezza
in Barolo, Trattoria Anfica
Torre in Barbaresco
(pasta with fruffles).
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Azienda Agricola
G.D.Vajra

Via delle Viole, 25 - Franz. Vergne 12060 Barolo
(CN) - Italy, (+39) 0173 56257
welcome@gadvajra.it, www.gdvajra.it

BrHoAeAbHs1 G.D. Vajra oCHOBAHA B 1972 roay Aldo Vaira n
HOI3BAHA B YE€CTb €ro OTLA AxKy3enne AOMEHNKO. AAbAC 1 Eer0
XEHA MMAEHO BAOAEIOT BUHOMPOAHMKAMM B Bapono. YuacT-
KM HQ OAHOWM 13 CAMBIX BEICOKMX TOYEK B [TbeMOHTE, MO3TOMY
BMHOIPOA CO3PEBAET MO3KE, A BUHA OBPETAIOT TOHKOCTb U
KOMMNAEKCHOCTb. G.D.Vajra CTaAM nepsbiM CEPTUDNLIMPOBOH-
HbIM OPFaHNYECKMM MPOW3BOACTBOM B [TbEMOHTE, HO eLle B
90-x CAEAQAN CBOW BbIBOP — NEPECTAAM MOACBATLCS HO CEP-
TUOUKALMIO, NCTIOAB3YSI METOABI OPTOHUKM 1 BUOAUHAMUKM.
BrHOrpOA COBMPAIOT BRYUHYHO, MPUMEHSIIOT AVKNE APOXOKN.
Cembe npuHaaaexxmnT Bricco delle Viole — cambii BbICOKMI
1 COMbIM 3QNAAHBIN 113 BUHOTPOAHMKOB BAPOAO. BAM3OCTb K
AABMOM B COYETAHMN C HOYHBIM BPM3OM 1 AO3AMM MOCOA-
K 1949 roaQ MPUAQKOT BAPOAO C STOTO YHACTKA TOHKOCTb

LAstemia Pentita

Via Crosia 40, 12060, Barolo (CN)
(+39) 0173 56 0501
info@astemiapentita.it

DTy BUHOAEABHIO COMM BAOAEAbBLLbI HO3bI-
BAIOT ABAHTIOPON. OTANYHOE BAPOAO B He-
BEPOATHBIX BYTBIAKOX 1 B OKPYXKEHWM CAMBIX
MOTPSICAIOLLNX ASKOPALMA. STOT NPOMBILL-
AEHHbIN AN3ANH HYXXHO BUAETD.

This winery is called a crazy project by
its owners. Awesome barollo in incredible
bottles, surrounded by the briliont
decorations. You should definitely see this
industrial design!

Winery G.D. Vajra was founded in 1972 by Aldo Vaira
and named after his father, Giuseppe Domenico, who
planted most of the vineyards. Aldo and his wife Milena
own vineyards in Barolo. G.D. Vajra was the first certified
organic production in Piedmont, but back in the 90s
they had made their choice: they stopped applying
for certification, while using organic and biodynamic
methods. The grapes are hand-harvested, and wild yeast
is used. The family owns Bricco delle Viole - the highest and
most western of Barolo vineyards.

N apkuin apomart. CiveeH Crnypbe BbICKA3OACSI O HEM TAK:
«...the single vineyard Bricco delle Viole is, for me, the Lafite
of Barolo». Mpowussoagr: Barolo, Barbaresco, Barbera d’Alba,
Dolcetto d’Alba, tmxve BrHa AaHre DOC n3 coptos Nebbiolo,
Freisa, Reisling (Banpa GbiAv NepBbiMK B PETMOHE, KTO B 1985
FOAY CAEACA BMHO M3 PUCAMHIO PenHcKkoro). 3aechb Taikoke
MPOU3BOAST PO3E N UMPUCTBIE. BUHOAEABHST OTKPBITA AAST MO-
CELLEHNN N AETYCTOLMN, OHO HOXOAUTCSI MEXKAY TOPOAKAMM
bapono 1 Aa Moppa. Ee nomeLLeHnst UMetoT ABE OCOBEHHO-
CTW: BO-MEPBLIX, 3TO OTPUABTPOBAHHBIA €CTECTBEHHbIN CBET,
MOCTYNQIOLLMIA 13 MOAZEMHOIO COAQ-ATPUYMA, W, BO-BTOPBbIX,
BUTPODKN. VX CNpOeKTMPOBAA MNaape KOHCTAHTUHO PyaXepmn
13 MaBUK, KOTOPbBIN, KCTATU, CO3AQA PUCYHKM AAST STUKETOK
BuH Barolo Albe 1 Freisa KYE.

$oto: www.astemiapentita.it

boTo: @GDVAJRA




wine- producmg reglon

L ombardca

AomMbapans

5 DOCG, 21 DOC. Npn YNOMUHOHKUM O AOM- 5 DOCGs, 21 DOCs. When Lombardia is mentioned,
6apaMM B NAMATM  BCNAbIBAeT Franciacorta Franciacorta is the first to come to one’s mind (DOCG status
(DOCG craryc noAy4rAa B 1995r). NocaepHee was received in 1995). The latest change as a result of the
M3MEHEHWE B CBSI3N C MAHAEMUEN: PA3PELLEH pandemic: machine harvesting is allowed for the 2020
MAOLLUMHHBIN cBop ypoxkast 2020 roaQ. harvest.

O6LwWwme AaHHble 3a 2019r.: 24 ThiC. ra, 0,187 General data attributable to 2019: 24 thousand hectares,
MAH T BUHOTPOAQ, 1,3 MAH A BUHQ (51% — Genble, 0,187 million tons of grapes, and 1,3 million hectoliters of wine
49% — KpOCHbIE 1 PO30BbIE). (51% — white, 49% - red and rosé).

Eleonora Scholes,
Publisher of SpazioVino.com

_ -\ Roof Garden
. Restaurant

Piazzale della Repubblica, 6,
24122 Bergamo (BG)

(+39) 035 366159
info@hotelsanmarco.com,
www.roofgardenrestaurant.it

OTO 9AErQHTHOE MECTO, AyHLIWA
MOHOPAMHBIN  PECTOPOH  bepramo.
Ho B Roof Garden naeansHO BCce. Ha
MMKe AETA MOMNYASIPHA PbI6A 1 Mope-
MPOAYKTbI.  [TOOH3NTEABHO CBeXee U
MUHEPOABHOE LWAPAOHHE oT Feudi di
Romans - MPOCTO BWHHAST HOXOAKQ.
Aae cambln TpeBOBATEABHBIV I'YPMAH
OLIEHUT BUHHYIO KAPTY PECTOPAHA.

[t is an elegant place, the best
panorama  restaurant in - Bergamo.
Everything is simply ideal in Roof
Garden. At the summer peak, fish and
seafood are popular. Strikingly fresh
and with a mineral finish, Chardonnay
by Feudi di Romans is just a freasure
of wines. Even the most meticulous
gastrophile  will  appreciate  the
restaurant’s wine card.

w

$oro: @roofgardenbergamo
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ABTOPUTETHBIN TA MO
BUHOM [TaAnmn Gambero
ROSSO, EXXEroAHO onpe-
AEASIOLLMIN AYYLLIKX B
BUHHOW Cpepe CTpa-

Hbl, MPUCYAWA 3BOHME
«BuHOAEABHSI TOAQ 2021»
rpynne KOMMaHum Santa
Margherita.



Santa Margherita

— Nel B Mtaaun 110 pEUTUHTY
Gambero Rosso

Winery of the Year 2021 - HOMMHauuMs
Nel w3 AIOKMHBI CITEIIMAABHBIX Harpap, 06-
AAAaTeAEM KOTOPHIX OIIPEAEASET PEMTMHI. B
2020-m 1peacTaBuTeAb Drinks+ 1o mpuraanie-
HUIO OPraHM3aTOPOB OTIPAaBUACA B Pum, dTO-
OBl IIPUCYTCTBOBATH HAa MTOTOBOJ AETYCTALIVN,
TAe OLIEHMBAAUCH 467 06pasILIOB, ITOMABIINX B
short list u3 24 638, IPOTECTMPOBAHHBIX DKC-
IepraMu B TedeHye ropd. VM ToAbko 12 m3 Hux
roAyunAn Special Awards Ha CTaTycHOM Liepe-
MOHMM HarpaxkaeHus. VIMeHHO B Pume mpou-
30IIAO Halle 3HAKOMCTBO C IIPEACTaBUTEAIMM
rpynmsl - Santa  Margherita, HarpaxaeHHOM
MIPeCTVMKHBIM 3BaHMeM  «BMHOA@ABHSA Tropa
2021» 3a pasHOOOpasye U TIEPBOKAACCHOE JC-
IIOAHEHMe BYH, KOTOphIe ITPOM3BOAATCA €€ I10-
MecTbsIMM. AeiCTBUTeABHO, Santa Margherita
Gruppo Vinicolo - 6aectsumit obpaser; Bu-
HOAEABYECKOTO XO3SJICTBA, COYETAIOIIEero Mac-
mTabHBIT 000POT M BBHICOKOE KAYeCTBO — KaK
6a30BBIX BUH, TaK ¥ IIPeMUYM-YPOBH:. Ceroa-
HS BMHOTPAAHMKM XO3SVICTB, OOBEAVMHEHHBIX
Santa Margherita Gruppo Vinicolo, 3aHmumMaior
naommaAb 6oaee 700 ra. OHU PACTIOAOKEHH! B
0COOBIX BUMHOAEABUECKMX 30HAX MAaTepyKOBOI
YacTM ¥ OCTPOBOB MTaAmMM ¥ BKAIOYAIOT 4 am-
IIeAAACbOHA B TpeHTMHO AABTO AAMAXKE, 6 — B
Beneto, 6 — B Aombapanu, 5 — B Tockaue, 2 —
Ha Cymyamm u S - Ha Capanumy. KoMranms
MIPaKTUKyeT MPUHIMIILL YCTOMYMBOTO pa3By-
THA: OPTaHMKY, MCIIOAB30BaHME BHEPIMIU BO3-
OOHOBASEMBIX MCTOYHVMKOB, MMHVMMU3AIIMIO
KapOOHOBOTO CA€Ad U T.A. EXRErOAHO X03571CTBa
KOMITAaHMY BBIITYCKAIOT IOYTM 23 MAH OYTHI-
AOK, B ITPOIIAOM FOAY 0011 060POT COCTABUA
0K0AO 190 MAH eBpo. CeroaH: KpacHsle, GeAble
M UTPUCTBIE BUHA, BHITYIIEHHbIE ITOA HPEHAOM
Santa Margherita ¢ ¢MpPMEHHBIM AOTOTUIIOM
Marzotto, rocrasasiorcs B 40 cTpaH Mupa.

A HaumHaAroch Bce B 1935 roay, Koraa rpad
l'asTaHO Map30TTO 3aAyMaA paclIMpUTh CEAb-
CKOXO3SJICTBEHHbIE YTOAbS, KyIMB Yy rpados
Crakm xossiictsa B Iloprorpyapo. baaroaaps
AEAOBBIM KadecTBaM M Aapy IpEeABMAEHM, CO
BpeMeHeM Irpad CMOT IIPUCOEAMHUTDL PSIA BU-
HOAEAEH B BOCTOYHOM BeHETO, B AOAMHE PeKM
AAMAXe M Ha XOAMax Baabpo66bsaeHe u Ko-
HEeAbSHO. DTM 30HBI Pa3sAMYHBI 110 KAMMATY 1
COCTaBy T10YB, OAHAaKO YHMKAAbHbIE XapaKTepy-
CTMKM KaXAOJ M3 HUX CIIOCOOCTBYIOT BBI3pe-
BAaHMIO BMHOTPAAd, U3 KOTOPOTO ITOAYYaIOTCS
BBIAQIONIME BIHA.

Hamipyumep, TIOUBBI AOAMHBI AAMAXKE, IMEIO-
IIeVt CAOKHBIN peAbed, 60raThl MUHepaAaMM U
XOPpOIIO YBA&KHEHBI peKoJi. Ha cesepe perno-
Ha BUMHOTPaAHMKM PACTyT Ha KPYTBIX CKAOHAX,

66

Pinot Grigio
Valdadige
DOC -

COBpEMEHHAA

VIHTEP-
rperamys

PEBOAIOLIVOH-

HOTO CTUAL
1961.
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M BMHOTPAAApPCTBO 3A€Ch TPAHMINT C Iepo-
M3MOM, KOTOPBIIf ¥ TIPOSBASIIOT MECTHEIE
CeMeliHbIe TTPeATIPUATHL.

VMIMeHHO 3Aech, B AOAMHe AAVAXKe, TIPO-
M30IIAQ CBOeOOpa3sHas PEBOAIOLVS, CBsl-
3aHHas C HOBBIM CTMAeM BMH u3 IImHO
I'praXKMO. DTOT COPT C ATOAAMU PO30OBa-
TOrO OTTEHKAa paHee CUYMUTAAC «CPEAHMM»
pebeHROM B cembe IIMHO, pacrioAarasch
MEKAY CBOMMU cobpaThsaimu [TMHO BpsaHKO
n IInHo Hepo, a BuHA 13 HEro, IPOM3BO-
AVIMBIE TPAAMIIMOHHBIM CIIOCOOOM B Tede-
HIe AeCITVMACTHIA, CIMTAAUCD 3aYPIAHBIMUA.
Bce m3mennaoch B 1961 roay, Koraa B oue-
PEAHOJ! pa3 MpOABMAACh MHTYMIMS rpada
Gaetano Marzotto, KOTOPEIVI MCKaA HOBBIE
CTMAM, aA€KBaTHBIE COBPEMEHHBIM BKyCam
ntarbsHUeB. [lomckn npusean B IOKHBIL
Tyupoas, Tae cTapToBaA HOBBI BTAIl MUCTO-
pun IImno I'pyaxmo, BriepBble BUHUHK-
LIMPOBAaHHOIO «I0-OeroMy». Tak Santa
Margherita co3aaara BMHO He TOABKO 9MCTO€
TI0 1IBeTY, MACAABHO COXpaHMBILee GPYKTO-
BBbI€ M I[BETOYHBIE OTTEHKM B apoMarte, HO U
6oAee TIMTKOE, AETKOe.

C sroro momenra ITnno I'puakuo, mpo-
M3BEACHHOE «T10-6eAOMY», HaUaA0 TIOOEAHOEe
miecrsue 110 BceMy Mupy. Ceroans Pinot
Grigio Valdadige DOC ot xoMmanmy Santa
Margherita Gruppo Vinicolo NpucyTcTByIoT
B BMHHBIX KapTaxX Ay4IIMX pecTOpaHOB ¥ Ha
TTOAKaX CyIIepMapKeTOB MHOTMX CTPaH.

Pinot Grigio Valdadige DOC - cospe-
MeHHas MHTepIIpeTals  PeBOAIOLIMOH-
Horo ctvas 1961. ITocae MATKOIO IIpecco-
BaHMA CyCAO (pepMEeHTHPYeTCi B TedeHue
10-15 Anest npu Temrmepatype 18° C. Buno
IIpM  KOHTPOAMPYEMOJ Temrieparype 15-
16° C mpe6bIBaeT B CTAABHBIX TaHKaX AO
MOMeHTa posAmuBa. Pinot Grigio mmeer
CBETABIIf COAOMEHHO-KEATHI)I 1IBeT, Hachl-
IIEHHbIVI apoMar ¥ BKYC C TOHaMM SOAOK
Golden, MHAMBMAYaABHOCTb M TaCTPOHO-
MMYHOCTB. AAKOTOAb 12,5%, TeMmrieparypa
nopaun — 10-12° C.

B Vkpamne Pinot Grigio or Santa
Margherita SKCKAIO3MBHO IIPEACTaBASET
KOoMITaHMs «BMHPOPT», KOTOpast SBASETCSI
OAHUM U3 CaMBIX aBTOPUTETHBIX MMIIOp-
TepOB ¥ AMCTPMOBIOTOPOB C 6Goree ueMm
20-reTHUM cTaxeM. B moprdere «BuH-
dopra» MpeACTaBACHBI M ApyTMe BMHA U3
accoptumenTta Winery of the Year 2021,
a Takke IIMPOKMII BHIOOpP BMHHBIX ¥ aA-
KOTOABHBIX OPEHAOB — MVPOBBIX AVAEPOB
IIPOA@X.
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Number One in Italy according
to Gambero Rosso

Winery of the Year 2021 is the No.1 nomination
out of a dozen special awards, the owners of which are
determined by rating. In 2020, at the organizers’ invitation,
a representative of Drinks+ went to Rome to attend the
final tasting, where 467 samples were evaluated that
were included in the short list of 24638 samples, which
had been tested by experts during the year. It should be
emphasized that only 12 of them received Special Awards
at the prestigious award ceremony. It was in Rome that
we met the representatives of Santa Margherita Gruppo
Vinicolo, which was awarded the prestigious title of the
“Winery of the Year 2021” for the diversity of the estates’
wines combined with the oenological proposal’s extremely
high level. Indeed, Santa Margherita Gruppo Vinicolo
is a brilliant example of a winery combining large-scale
turnover and high quality for both base wines and premium
ones. Nowadays, the vineyards of Santa Margherita Gruppo
Vinicolo cover an area of over 700 hectares. They are located
in the special wine regions of the Italian mainland and
islands and include 4 appellations in Trentino Alto Adige,
6 in Veneto, 6 in Lombardy, 5 in Tuscany, 2 in Sicily and
5 in Sardinia. The company implements the principle of
sustainable development: applying organic methods, using
renewable energy, and minimizing the carbon footprint,
etc. The company’s estates produce almost 23 million
bottles annually, and the last year’s total sales were equal
to approximately 190 million euros. Today, red, white
and sparkling wines produced under the brand of Santa
Margherita with Marzotto logo are shipped to 40 countries
around the world.

It all began in 1935, when Count Gaetano Marzotto
decided to expand the agricultural lands by buying

Santa Margherita Gruppo
Vinicolo was awarded the
title “Winery of the Year
2021" by Gambero Rosso,

a reputable wine guide to
[talian wines, which annually
chooses the best of the best
in the country’s wine sector.

estates in Portogruaro from the Counts of Staci. Due to
his business skills and the gift of foresight, with lapse of
time, the Count managed to buy a number of wineries
in Eastern Veneto, in the Adige River Valley and on the
Valdobbiadene and Conegliano hills. These zones differ in
climate and soil composition, but the unique characteristics
of each contribute to ripening of the grapes from which
outstanding wines are made.

In 1961, his sixth sense, again, led Count Gaetano
Marzotto in his search for new styles, corresponding to the
then tastes of Italians. The search led him to South Tyrol
in the Adige Valley, where a new stage in the history of
Pinot Grigio, first vinified “in white”, began. It was a kind
of revolution, because until that moment, the wines made
of Pinot Grigio in the traditional way for decades, were
considered to be ordinary ones. Santa Margherita created a
new-style wine from Pinot Grigio, and it was not only pure
in color, but perfectly retained the fruity and floral notes in
the aroma, and was, at the same time, more drinkable, light.

From that moment on, Pinot Grigio, produced “in white”,
has begun its triumphant march around the world. Today,
Pinot Grigio Valdadige DOC from Santa Margherita Gruppo
Vinicolo is present in the wine lists of the best restaurants as
well as on the supermarkets’ shelves in numerous countries.

In Ukraine, Pinot Grigio by Santa Margherita is
exclusively represented by Vinfort, which is one of the
most reputable importers and distributors with more than
20 years of experience. The Vinfort portfolio also includes
other wines from the Winery’s of the Year 2021 range, as
well as a wide selection of wines and alcohol brands, which
are the world’s leaders in sales.



B BMHHOM Mupe BeHeto Hanboaee K3BECTHO
30HaMK BaabnoAnyenna, Coase u lNpocekko. 14
DOCG, 29 DOC. C asrycta 2019 roana 6blA BBEAEH
B OOMXOA HOBbIM TepMUH Sui Lieviti, Npm3BaHHLIN
3ameHnts Col Fondo. Karteropus Sui Lieviti BBeae-
Ha AAS 06oux DOCG 1 yxe 309BAEHO HO cante
KoHcopumyma KOHeAbsIHO-BaAbp0BOLsIAEHE. HO
NoKa 410 06A TEPMUHA BCE ELLe BCTPEYAIOTCS HA
a1nKeTKax kak Prosecco DOC, Tak n DOCG. C 2019
roAQ ang DOCG BBeAEHQ HOBASI KATEropUs Npo-
cekko — Extra Brut. C 2020 roaa AQHQ 3eAeHOs1 YAU-
1A B 30He Prosecco DOC (He DOCG) npoCceKkKko B
PO30BOM BEPCUN. K KOHLLY rOAQ OXXUAQETCS BbINYCK
OKOAO 12 MAH ByTbIAOK. OBLume AQHHbIe 3a 2019:
72 1bIC. TQ, 1,316 MAH T BUHOrPaAQ, 11,333 MAH TA
BUHA (80% — 6eAble, 20% — KPACHbIE, PO30BLIE).

In the wine world, Veneto is best known for
Valpolicella, Soave and Prosecco areas. 14
DOCGs, 29 DOCs. Since August 2019, the new
ferm Sui Lieviti has been infroduced in order to
replace Col Fondo. The Sui Lieviti category has
been introduced for both DOCGs and has already
been announced on the website of consortium
Conegliano Valdobbiadene. However, so far both
ferms are still found on both labels of Prosecco DOC
and DOCG. Since 2019, a new prosecco cafegory
has been introduced for DOCG: Exfra Brut. Since
2020, the green light was given to Prosecco DOC
(not DOCG) in Prosecco segment for is rosé version.
By the end of the year, about 12 million bottles
are expected to be produced. General data
aftributable to 2019: 72 thousand hectares, 1,316
million tons of grapes, and 11,333 million hectoliters
of wine (80% — white, 20% —red, rosé).
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Villa Sandi

— CMUMBOA wine & art

B MmpoBow cAase
[poCeKKo npo-
CAEXMBAETCS]
BKAQA MHOXECTBA
AVHOCTUN BUHO-
AENOB BeHeto. B
TOM YNCAE — CEMbU
MoperTn Noaeraro,
BEKAMM KYALTUBU-
PYIOLLLEN YYBCTBO
OTBETCTBEHHOCTU
nepeA HOCAEAMEM
NPEeAKOB.

Mpocekko. PrelbaK

Vcropmaeckas Tepputopus oT Baabaob6bsiaeHe A0 Kowe-
ABSHO, TA€ IPOM3BOAAT IIPOCEKKO, — OAHO M3 CaMBIX IIOITy-
ASAPHBIX BUH MMpa, — € MIoAd 2019 ropa HapeAeHa CTaTycoM
obbekTa KyAbTypHOTO HacAeams IOHECKO. 3aemHmit AaHA-
madr — KPyTble XOAMBI, CMEHSIOMIMECS TTOAOTVMMU CKAOHA-
M1, — TpebyeT OT MeCTHBIX BMHOTPAAApei IPAKTIIECKH Te-
POMYECKMX YCUAMI U PYYHOTO TPYAA. VICTOpMA BTUX 3eMeAb
Hepa3phIBHO CBsA3aHa C OAHOM M3 CaMbIX YBa’Ka€MBbIX CeMeit
— Mopetrmn IToaeraro, Baaaeastiamu Villa Sandi. ITaaraam-
aHCKasd BMAAQ, PACIIOAOKeHHasd MexXAy Marca Trevigiana u
Valdobbiadene, Bo3seaeHa B 1622 roay u 3a MuHysie 400
A€T IIPMHMMAAA MHOXKECTBO BBICOKMX TOCTeN, B TOM YMCAE
3pech 6p1Baa Hamoaeon Borarrapr. CeroaHs 9TO CeMETHBIN
AOM U IITa0-KBAPTMPA BUHOAEABIECKOIT KOMITAHMM, UTPICTEIE
BMHA KOTOPOJT M3BECTHBI BO BCeM Mupe. BUHHBIM Gy3HecoM

ceMby yripasasgeT AkaHkapao Mopermn Iloaerato. OH BO3-
PORAAET PeHOME BEeHELIMAHCKUX BVAA, OTOKAECTBASA OpeHA
Villa Sandi 0AHOBpeMeHHO C ABYMsI MUCCHSIMM — TOIIOBOIO
BMHHOTO ITPOM3BOAUTEAS] PEIVIOHA M TIOKPOBUTEAS KYABTYPEL
Villa Sandi oAntierBopsieT mpyHUMITEL AMHAcTM Mopettu [To-
A€TaTO: COLMAAbHAsA OTBETCTBEHHOCTD M Hepa3pLIBHAS CBA3b C
3eMAEJ1, TAC paHee IIPOKMBAAU MX IIPEAKM, OCHOBABIINE BTO
POCKOIIHOE IIOMECTBE M BHICAAMBIIIVIE BOKPYT HEro AO3BL B pe-
3yABTaTe MHOTOAETHMX YCUAMIT OpEHA 3aHMMAeT ITepBoe MeCTO
Ha ITbeACCTaAe SKCIIOPTUPYEMBIX BUH IPOBMHIMM TpeBnso.

And Wine Oscar goes to... Villa Sandi!

Aaypear HazBaH. OCTaAOCh O3BYUMTD HarPaAbl M AOCTVIKe-
Hui. Urak, urpucroe Villa Sandi “Il Fresco” Prosecco DOC
Treviso Brut, o Bepcum xypHara Weinwirtschaft, yxe B
14-71 pa3 oOApsIA IToAy4aeT 3paHMe «I[Ipocekko roaa». A Villa
Sandi “La Rivetta” Valdobbiadene Superiore di Cartizze yao-
CTOEHO MPEeCTVIKHBIX Harpaa, IUTUPYEMBIX CIIVICKOM:

¢ 11 pa3 noapsA HarpakaeHo Tre Bicchieri or Gambero
Rosso,

¢ 90 6aaroB ot Wine Spectator,

¢ 92 6aara or Decanter,

¢ 95 6aaroB or Wine Enthusiast,

e 3gaHMe Grand Cru d’Italia, KaK Aydiee BIpaskeHMe ay-
teHTMYHOCTH Valdobbiadene Superiore di Cartizze.

Koarexkumm BuH Villa Sandi BKAIOYAIOT Bech AMalla3oH
HauMmeHoBaHwi: Valdobbiadene Superiore DOCG, Asolo
Superiore DOCG n Prosecco DOC. BuHOrpaaAHMKM KOMITa-
HVUJ COOTBETCTBEHHO OOBEAMHSIOT YYaCTKM B TPAHMIIAX OT
Prosecco DOC a0 moaormx ckaoHOB Asolo DOCG, KpyTbix
ckroHOB Conegliano-Valdobbiadene DOCG u ocoboro pait-
oHa - Cartizze.
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Prosecco or Villa Sandi -
OTKPbITbIV MUPY BPEHA

CTpacTb, ONBIT M TaAaHT — KAIOUeBble MOMEHTHI IIpU
CO3AAHMM AyYIIEro IpoceKko. Ho aad AmHactim Mopert-
1 [ToAerato BaXHBI U OoAee TAOOaAbHBIE 3apaun. U B Tiep-
BYIO O4YepeAb, — 3alllMTa M OXpaHa IIPUMPOAHBIX PECypCOB.
B pesyabraTe BMHOTPAAHMKM XO3SAMCTBA CepTUOMUMPOBAHBI
BcemupHoOit accoumanmeir 6mopazHoobpaszust (WBA) Kak
«DHTy3MacThl 61opasHO0bpasmsa». CTaTyc O3HAYaer, 4To BU-
HOACABHS OKa3bIBa€T MMHMMAABHOE BO3ACVCTBME Ha OKPYKa-
IOIIYIO CPEAY, VICTIOAB3YS DKOAOTMYECKY 6e30I1acHbIe METOABI
BMHOTPAAApPCTBa, M ACAUTCS DTVM OIIBITOM C KOOIIepaTuBaMuI
¥ MECTHBIMM BMHOTPAAApsAMH, C KOTOPBIMU COTPYAHMYAET.

CeptmdmKaIMs Takke BKAIOYAET MCIIOAb30BaHME BO300-
HOBASIeMBIX MICTOUHMKOB DHEPIUM (OT COAHEYHBIX ITaHeAel
AO TMAPOBAEKTPOCTAHIINII), COKpaleHue Beibpocos CO2, 11o-
BTOPHOE MCTIOAB30BaHMe BOABI 1 XeAKMPOBaHMe.

KoAAeKLMM MPOU3BEAEHUIN

OnHoaory Villa Sandi MCKyCHBI He TOABKO B CO3AAHMM AyY-
mero Prosecco, HO M MacTepa PasAMYHBIX TMIIOB UIPUCTBIX
- Kak, K IpyMepy, M3AIIHBIT OpeHA Opere, — a TakKe TH-
XuX BUH. ITOA CBOAAMM CTaPMHHBIX ITOABAAOB BUAABI, ITPOTSA-
SKEHHOCTBIO OOAee KMAOMETpa, PAaCIIOAOKEHB! DappyuKM AAS
BhIACPKKM KOAAeKIMI Villa Sandi. JKeM4yKMHOM KpaCHBIX
BuH npusHano Villa Sandi Corpore (100% Mepao) — s10
TIOAHOTEAO€, TAPMOHMYHOE KPaCHOE BMHO C BITEUATALIONIMM
6yKeTOM.

CuHeprug

Villa Sandi — KoMIIanus ¢ aKTMBHOM COLIMAALHOM ITO3UIIN-
ei1, 6Aaroaapst 4eMy BXOAMT B TaKVe OOBEAVHEHS:

* WRT (KomaHAa BMHHBIX MCCA€AOBaTeA€N) — TIPyIIIa M3
35 BMHOAEAEH, KOTOPYIO KOOPAMHMPYET BAMATEABHBI aM-
6accarop MTaABSIHCKMX BUMH PuKKapAao Kotapeara. WRT KoH-
LIEHTPUPYET OIBIT M PecypChl Ha HAayYHO-TEXHOAOTMYECKMUX
BOIIPOCaX.

e [SWA (MrarbdHCKasd aKaAeMusd aBTOPCKMX BUH). OTO
A€BATH 3BE3AHBIX VMMEH B BMHOAeAMM CTpaHbl — Allegrini,
Frescobaldi, Fontanafredda, Bellavista, Arnaldo Caprai,
Planeta, Masciarelli, Feudidi San Gregorio u Villa Sandi, —
KOTOpBble OOBEAMHVMAMCH AAS TAODGAABHOTO ITPOABVIKEHMS
TIPEMMAABHBIX UTAABIHCKMX BYUH.
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Villa Sandi: welcomel!

boaee 20 AeT KOMITaHMA OTKPHITA AAF TOCTeit. BMAAa BRAIO-
YeHa BO MHOIMe BMHHBIE MapHIPYTHI, IIpeAAaras SKCKypcum U
pasMemieHye B KOMPOPTHBIX HOMepax. Bmsut 3aBepmaercs Ae-
TycTauyerl. B KadecTse IefpyHIa ITPeAAAraloTca CIIeLaAnTe-
THI, @ TaK’Ke PerVOHAAbHbIE 3aKYCKM 10 OOHOBAEHHEIM peIlell-
TaM. ['ocTenpmMmMMCTBO, MCTOPHMSA, MCKYCCTBO, Teppyap, Hei3aKu,
POCKOIIHBIE BMHA M €Aa — BOT 4TO AeAaeT Villa Sandi mroHOM
Prosecco, CMMBOAOM MTaABSHCKOTO CTHMAS KMU3HM!

Borgo Conventi: 100% aoBepwst

Muccns cembyt Mopertyt Iloaerato — cospaHye BUH M3 KAac-
CMYeCKMX COPTOB BMHOTPAAA M COXpaHeHMe MX OpPTraHOACITIYe-
CKMX XapaKTePUCTUK, KOTOpBle MAEHTUPUUMPYIOT IIPOMCXOKAL-
HMe HaMMEHOBaHMSA, — SIPKO IPOABMAACH B ACITEABHOCTM DTUX
M3BEeCTHBIX ITpoM3BOAMTeAelt BuHaA B Koaamo (Opuyan-Benernys
Axyand). B ampeae 2019 roaa AxkaHkapao Mopertu [Toaerato n
ero cembs mpuobpean TeHyTy Borgo Conventi — COBpeMeHHYIO
BMHOAEABHIO ¢ COOCTBEHHBIMM BYHOTPAAHMKAaMM B KOMMYyHe To-

puid. Borgo Conventi ocHoBaHa B 1975 roay 1 Ha3BaHa B 4eCTb
MOHACTHIPA AOMMHMKAHIIEB, HEKOTAA IIOCTPOEHHOTO Ha OAHOM M3
Y4YacTKOB. BMHOAGABHA 3aHMMaeT OKOAO 30 Ta BUHOTPaAHMKOB B
anreAracboHax Koaano 1 Msonno DOC. Borgo Conventi crara
YCIIEIIHBIM AOTIOAHEHMEeM acCopTMeHTa ceMby Moperti IToae-
TaTo 3a CYET MCKAIOUMTEALHBIX BYH: CAABAIIVXCA CBOEI CBEKECTBIO
Y aPOMATaMM AeTKMX MOAEBBIX IIBETOB — OEABIX, a TAKKe DAETAHT-
HBIX ¥ CTPYKTYPHBIX KPACHBIX. YAAQUHBIT BEIOOp GasmpoBancs, B
TIEPBYIO OYepeAb, Ha Bepe B OTPOMHBIN ITOTeHIIMAA 30HbI HayMe-
HOBaHMI V30H1I0 1 KoAano.

TpeHA yCTOMUYMBOIO 3eMACACAMSA U AAAbHEIIIee pa3BUTIE OP-
raHMYeCKMX HallpaBAeHMIT yOeArAn AkaHKapao Moperty [Toae-
raTO BO3AEABIBATL AO3HI Borgo Conventi TeMy ke METOAAMM, YTO
NIpMMeHSIOTC Ha BUHOrpaaHMKax Villa Sandi. baaroaaps stomy,
B 2019 roay xosaricrtso Borgo Conventi IOAyYMAO BaKHBI B
cpepe BrMHOAeAMS DKO-cepTHdUKaT «LleHNUTEANM GMOpasHOO6pa-
3¥s1». UTOOBI AOOUTBCS TAPMOHIM 3ACIITHYX IIPVMHIIUIIOB BeACHVIS
XO34MCTBA C LIEHHOCTAMM ceMby, Moperty [IoAeraTo mpoBeAn B
KOAAMO PSIA ICCAEAOBAHMIZ C IIEABIO Y3HATh OOABIIIE O HOBOM AASL
HUX PeroHe ¥ pa3dpaboTaTh Mepsl IT0 MAAIIIEMY ¥ TaKTHIHOMY
JICITIOAB30BAHMIO 3ACLIHNMX TePPYapoB.

Bxnaaa Baaaeablies Villa Sandi B pasBuIvie MTaABSHCKOTO BMHO-
A€AV BeAET OTCYET BeKaMM, OH IIPOCAEKMBAETCA CKBO3b BCIO MCTO-
puio anmHactuy Mopermit Iloaerato u aocromH 100% aosepys
Ipy BEIOOpe BMH 13 KoAreKImit Borgo Conventi & Villa Sandi.
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BuHHble wuBeHTbI: Vinitaly (KpyrnHen-
LIQAS 1 CTAPENLLAS BBICTOBKA UTAABSIH-
CKUX BWH) MPOXOAUT KOAXKABIM TOA B
anpeAe B BepoHe.

Wine events: Vinitaly (the largest and
oldest exhibition of Italion wines)
which takes place each year in
Verona.

PectopaHbl BaAbnoAnyeAAsbl: Trattoria
alla ruota (No MHeHWO D+, OAHA N3 AyY-
LWMX TPATTOPUIA  TAAMM, MPOBOASITCS
MOCTEP-KAQCCHI, €CTb HEOOABLLOM OT-
enb), Enoteca della Valpolicella (Bkyc-
HO, HOTYPOABHO, QYTEHTUYHO).

Valpolicella restaurants: Trattoria alla
ruota (in the opinion of D+, one of the
best fratorrias in Italy, where master
classes are held; there is also a small
hotel), Enoteca della Valpolicella
(delicious, natural and authentic).

Eleonora Scholes,
Publisher of SpazioVino.com

Ristorante Glam

(ABe 3Be3Abl MULLAEH)

Calle Tron, 1961, 30135 Venezia (VE)
(+39) 041 523 5676
info@ristoranteglam.com, palazz ovenart.com

Donato  Ascani  HaO3bl-
BAOT maestro delle erbe -
MQ3CTPO TPaB. Bbixoaew, 13
OKPECTHOCTEN PUMA U HbIHE
wedp-nosap peCcTopaHa
Glam B BeHeumn BUPTYO3HO
paboTtaeTr ¢ pbibon U Mo-
PENPOAYKTOMU. 30 HUMM,
KCTOTM, OH E€XXEAHEBHO XO-
AT HO PbIGHBIN PLIHOK Y Pu-
QAbTO. Ero amios 6yl — HoC
TOHAOAbI «depPO» C YHEPHOM
VKPOW, MOAQHHBIM HA pe-
BPUCTON TAPEAKE CUHETO LIBETA — 9TO TACTPOHOMNYECKMIA BE-
HeumaHcknn ToteM. OAHO 13 CUABHENLLINX BAIOA — acquadelle
in salse — pbIGELLKA C PA3HbIMK COycamm U Tpasamu. LLeaesp.
EaaT pykamm. AOHATO HE BLIXOAMT B 30A, OH HE AOBGUT OBLLLATLCS
C AOABMU, CTECHUTEABHBIN. AQBPbI PECTOPAHA OBLIYHO AOCTO-
totcs Enrico Bartolini, B imnepuio KoToporo BxoanTt Glam.

Donato Ascani is called "maestro delle erbe”, which means
the “master of herbs”. Originally from the suburbs of Rome and
now, Chef of Glam restaurant in Venice, he masterfully prepares
fish and seafood. Incidentally, in order to buy them, Donato visits
the Rialto fish market each day. His amuse bouche - nose of a
ferro gondola with black caviar - served on aribbed blue plate, is
a Venetian gastronomic totem.

Verona

byaete B BepoHe, He NponycTnUTe BUHHBIM OYTUK B LIEH-
TpE: €ro BAOAEANLIA AHHO AAEKCEEBA — TYA U AUMAOMU-
POBOHHbIN COMEABE A.l.S. C OTANYHBIM BKYCOM.

doro: facebook.com/eleonora.scholes



Azienda Agricola
Conte Collalto

Via XXIV Maggio 1. -31058,Susegana, (TV)
(+39) 0438 435811, (+39) 0438 73538
info@cantine-collalto.it,
export@cantine-collalto.it
www.canfine-collalto.it

Brnepsbie o cembe Collalto
YNOMUHAETCS B AOKYMEHTE
958 ropa. Ha npuobperteH-
HbiX B XIl Beke 3eMAax rpad
Ensedesio | cTpout 30MOK,
a c cepeanHbl XIV B. 3peChb
BbIPOLLUWMBAIOT  BUHOIPAa. Ce-
TOAHS  WMEHMEM  yMPABASIET
npvHuecca Wsabeana Koa-
AOABTO Ae Kpo, koTopasl, no-
MWMO 3TOrO, BbIMOAHSIET OOSI-
30HHOCTU ambaccaaopa
European  Oenogastronomic
Brotherhoods Council. Y Conte
Collalto164 ra BYHOrPAAHMKOB
B 30He KOHeAbsHO. 3aellHee
Prosecco (DOCG) otamyaertcs
60oAE€E  BLICOKMM KQYECTBOM,
BUHOTPOA WCKAIOYUTEABHO U3
COBOCTBEHHbBIX YTOAWMA, YTO He
TUMNYHO AAS1 PEMMOHA. D+ yaO-
AOCb MO3HAKOMUTLCST KAK C
npuHueccon V13abennon, Tak
1 C 3AMKOBOW SHOTEKOM (2 ThIC.,
6y1.). Conte Collalto npowusso-
AT 850 000 6yT./roA.

The Collalto family is first
mentioned in the document
dated back to the year 958.
On the lands acquired in Xl
century, Count Ensedesio |
built a castle, and from the
middle of XIV century, grapes
have been grown here. Today,
the estate is run by Princess
Isabella Collalto de Cro. Conte
Collalto has 164 hectares of
vineyards in Conegliono areaq.
The local Prosecco (DOCG)
is of a higher quality, grapes
come exclusively from their
own fields, which is not typical
for the region. D+ managed to
get acquainted with Princess
Isabella and see the castle’s
enoteca (2 thousand bottles).
Conte  Collalto  produces
850,000 bofttles/year, of which
550,000 are Prosecco Superiore
Conegliano  Valdobbiadene
DOCG.




Tenute Salvaterra

Via Cengia, 85, 37029 Loc. Cengia - San Pietro in
Cariano,Verona

(+39) 045 6859025 , info@tenutesalvaterra.it
facebook.com/tenutesalvaterra/
www.tenutesalvaterra.it

TeHyta pacnoaoxeHa B 30He Valpolicella Classico, Tenuta is located in the Valpolicella Classico zone, 700 hect-
700 ra suHorpaaHmkos (5,400 A03/ra) Ha BeicoTe 550 m ares of vineyards (5.400 vines / ha) - in the fown of Prun at an
H.Y.M. B KOMMNAEKC C BMHOAEABHEWN BXOAUT POCKOLLHASI altitude of 550 meters above sea level. The winery complex
BUAAQ, TAE TPOBOASITCSI  WMBEHTHl U AETyCTAUMN. includes a luxury villa where events and tastings are held. The
LiBeTouHble HOTbI 2AEraHTHbIX BMH Tenute Salvaterre floral notes of the elegant Tenute Salvaterre wines are associ-
CBSI3AHbI C ocobeHHoCTaIMM  Teppyapd. Ctnaem ated with the characteristics of the terroir. The style is due to
009130HbI TOAQHTAVMBOMY BUHOAEAY berne Kasumona. B the talented winemaker Beppe Caviola. The range of wines
QCCOPTUMEHTE — KOK OTAUYHbIE BeAble, TOK U TUMNYHBINA includes both excellent whites and typical set: Valpolicella
ceT BaAbMOAMYEAABI BO TAOBE C AMOPOHE. led by Amarone.

Terre di Leone

Via Valpolicella, 6/b, 37020 Localita Porta, Marano di
Valpolicella VR

(+39) 045 6895040 , www.terredileone.it
info@terredileone.it

facebook.com/terredileone/
[twitter.com/terredileone

Mpn3HaeMcsl: BUHOAEABHST M ee BAGAeAbLbl — Kbsipa Typatn w
Depepniko MeAA33apn — HOLLA CAABOCTb. AQ eLLe 1 HOMMEHOBAHWE
NepeBOAMTCS] KAK 3eMAs AbBA®. 7 A BUHOTPOAHWKOB, B COMOM
cepalie Classico DOC BbICOMKEHbI HO TEPPACAX, BEIAOKEHHBIX CEMbEN
BUMHOAEAOB COBCTBEHHOPYYHO Ha BbicoTe 300 M H.y.M. OHM MOCOANAN
AO3bl U MHOTX 13 HUX HO3bIBAKOT MO MMeHM. Co3aatoT 36 000 ByThIAOK
B FOA. TLWATEABHBIN YXOA 30 BUHOMPOAHMKOMM, FPOBUTALMOHHOE
NPECCOBAHNE W BCS XKM3Hb, BAOXKEHHAS B BMHA, — AQKOT PE3YALTATHI.
Haw dasopurt: Dedicatum (kynax 14 copToB., BEIAEPKKA B 6o4Ke 18
MecC. 1 ellle 18 Mec. B BYTbIAKE).

We must admit: we have a weakness for the winery and its owners — Chiara Turati and Federico Pellizari. Moreover, the
name is translated as “the Land of the Lion”. 7 hectares of vineyards, in the heart of the Classico DOC, in the fown of
Marano di Valpolicella, are planted on terraces laid out by a family of winemakers with their own hands at an alfitude of
300 meters above sea level. They planted vines and many of them are called by the name. They create 36,000 bottles a
year. Diligent vineyard care, gravity pressing and the whole life invested into the wines are yielding results. Our favorite:
Dedicatum (blend of 14 varieties, aging in a barrel for 18 months and another 18 months in a bottle).
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Secondo Marco

Via Campolongo, 9, 37022 Fumane VR
www.secondomarco.it

AN CBOUX BWHHBIX MyTELLECTBAN
Mbl  MLLIEM «OCOOble  CAyYOU»
- BWMHQ, MecCTd,  ucTopuu,
NOAM... TOKOM HOXOAKOM CTOAC
BUHOAEABHST Secondo Marco. Mo
HOLWEMY MHEHMIO, Mbl  30CTOAU
BUHOAEABHIO HO CTOPTE: €€ BUHA
ByAYT HOBMPATL B LIEHE KOXKABIN FOA M MOTYT 3ACAYXKNTb CAOBY HE MeHbLLe Quintarelli. Mapko
Cnepw, cbiH beHepetto Cnepu, NATPUAPXA OAHOW M3 CAMbIX M3BECTHBLIX BUHOAEABYECKMX |
cemell B BOABMOANYEAAE, MOCAYLIHO CASAOBOA BCEM HACTOBASHMAM OTLIO B TeyeHue 25 |
AeT. Ho HacTtynma 2008 roa, 1 CbiH CO3AQA COBCTBEHHBIM BpeHA — Secondo Marco («Btopon
Mapko»). OH CTOA AEAQTb U3SILLHBbIE, TACTPOHOMUYHbIE BUHA: CBEXME, C BOAEE BbICOKON
KNCAOTHOCTBIO, BOAEE HUM3KMM YPOBHEM QAKOTOASl U — O, YXKAC! — MEHbBLLMM OCTATOYHbBIM
caxapom. Cenyac Npom3BOANT 4 TMNA TPAAULIMOHHBIX BUH BAABNOAMYEAABI. HO Npu STOM:
annaccumeHTo aantcs 100-120 AHen, nocAe 15 AHen MaLepaLmm CAeAYET GEPMEHTALMA AO
90 AHEW B LIEMEHTHBIX PE3EPBYAPAX C MCMOAB3OBAHMEM MECTHBIX APOIOKEN, MAPKO CHUTOET,
41O BAAroAQRS GEPMEHTALMM B LIEMEHTE, BUHA C OOAbLLEN BEPOSTHOCTBIO COXPAHSIT CBOKO
cBexecTb. OTABIXQKOT BUHA B OOABLLNX BOYKAX N3 CACBOHCKOro Ay6ad. Ha ¢uHMLLE — BUHO
AETKOE, MNTKOE, C MAOAKUM AbIOLLIMMCS BKYCOM, HE MCMOPYEHHBIM BAUSHUEM BOYKM. Ha PBIHOK
NONAAQET HO 2 FOAQ NO3XKE, YEM MPOMUCAHO B 3AKOHOAQTEABCTBE,

For our wine trips, we are looking for “special occasions”: associated with wines, places, stories, and people ... Secondo
Marco winery has become such an occasion. In our opinion, we caught the winery at the very start: its wines will be gaining
in price every year and may gain fame no less than Quintarelli.

Settecentoalberi il :
Agriturismo

(certified as Piccole Produzione Locali)

Via Guaiane, 144, Noventa di Piave, 30020
(+39) 346 800 0064

BaraaenbLpl - CabpuHa (Led-noBap) 1 AXKOPAXKNO TypUHM
CO3AQAM YIOTHYHO AOKQALIMIO HEAQAEKO OT NASKA M QYTAETA.
CUABHOSI CTOPOHA — KyXHS1. TOKOro 30BTPAKA — AYLLEBHOTO,
PA3HOOOPA3HOIO N BUPTYO3HO MPUFOTOBAEHHONO U3 AO-
KOABHbBIX MPOAYKTOB — Mbl HE BCTPEYOAM HUTAE. BOABLLMHCTBO
MPOAYKTOB BbIPALLMBAETCS HO hepMme.

Its owners —Sabrina (chef) and Giorgio Turini have created a
cozy location close to the beach and the outlet. The strong
point is its cuisine. We have never seen such a breakfast
before: sincere, broad-ranging and masterly prepared from
local products. Most of the products are grown here.

(3]
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Villa San Carlo

Via della Segheria, 17, 37141 Montorio, Verona
(+39) 333 5804415 , info@villasancarlo.wine
www.villasancarlo.wine
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ECAM GUABM «XOPOLLNI TOA» — B YNCAE AOBUMBIX, MO-
ete NpourpaTb €ro B 9TUX ASKOPALMSIX — MOAYHAT-
csl He xyxe, Yem B [MpoBaHce. ANDREA 1 ANTONIA
PAVESI BOCCO3AOAM QTMOCHEPY APUCTOKPATAYE-
CKOW BUAABI, O PACMOAOXEHME HO XOAME MO3BOASIET
AOBOBATLCS MAHOPAMOM APEBHEN BEPOHBI, CUAS B
TULLMHE NMAPKA U BABIXAST APOMAT LBETYLLEN AULK-
HUK. Padymeetcs, B BAWEM BGOKAAE AOAXKHO OblTb
OMAPOHe, CO3AQHHOE 3AECh — OAHO M3 AYYLLKX B
oKpyre. Yxoas, cnpocure o6 OAMBKOBOM MACAE —
€ro TOXe AEAQKOT HO BUAAE. YBepsieM, OHO CTOHET
OTKPbITUEM.




If A Good Year is one of your favorite movies, you can play it in this setfing:
it will be no worse than in Provence. ANDREA and ANTONIA PAVESI have
recreated the atmosphere of an aristocratic villa, and its location on a
hill enables one to admire the panorama of ancient Verona, sitting in the
silence of the park and breathing in the scent of blooming wisteria. Of
course, your glass should be filled with amarone made here - one of the
best in the area. When you decide to leave the place, ask about olive oil: it
is also made in the villa. We assure you that it will be a discovery.
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TenutaLe Cave

Via Pagnaghe 5, Tregnago, 37039, (+39) 045 4854559
info@tenutalecave.com, www.tenutalecave.com

AeT 5 HO30A, Bnepsble NOBLIBOB 3AECH, Mbl OXHYAM: MAHOPAMA XOAMOB BAAbMO-
AVHYEAABI 1 O4EPTAHUS APEBHEN BEPOHBI BAOAM — BCE Y HALLMX HOr! HO rAQBHOE
— COM OTEAb: CTUABHBIN CUMOBWNO3 OPUCTOKPATUHYECKOM BUAABI C YABTPOCOBPE-
MEHHbIM OCHalLLeHNeM. CbtoTbl UMEIOT COOCTBEHHOE NATUO. HEeAOQBHO OTKPBIACS
CMNO-LIEHTP HAO 6 MEPCOH: COBPEMEHHAS AXAKY3M, COAEBAST KOMHATA, CAYHA U
XOMMOM, MOCCOXHbIN KOBMHET C BUAOM HA NATUO C PUMCKUMIN KOAOHHAMM, OT-
AEABHAS ATTPAKLMS — PECTOPAH. PEKOMEHAYEM PU3OTTO C AMAPOHE. K cAOBY, 06
amapoHe. duikon Tenuta Le Cave gBASIETCS TO, UTO OTEAb MPEAACraeT NMPEeBOC-
XOAHbIE BUHHbIE YXKMHbI. [1pn OTEAE BOT YXKe 15 AET KyABTUBUPYETCS BUHOMPDOAHNK
OPraHMYECKMU 1 BUOANHOMUYECKNMN METOACMU. MNHKU-TEPPYAP B KDOXOTHOM
Kapbepe KOHUA XIX Beka. MoYBa KAOMEHNCTAS 1 6OraTa MUHEPAAOMU, Pa3ymeeT-
CS, PEAN3bI AUMUTUPOBAOHbBI — 3TV BUHA MOXKHO MOMPOBOBATH TOABKO 3AECH: AMQO-
POHE U APYTUE XUTbl BOABNOANYEAADI, O TAKXKe Spumanti n Prosecco. 310 AnHen-
KO HO3BAHA «TACK» — CAEHIOBbIM CAOBEYKOM, YNOTPEBASIEMbIM BEHELIMAHLAOMM (OT
tacere — «MoA4YK!»)., HO BOT — Mbl HE CMOAYOAN — CAQAN aapeca. AQ, ellie: 3AeCh
KE MOYXHO OPraHN30BATh M TEMCTUHT BUH Fasoli GiNo, TOK KOK 3T AOKALMM CBSI3Q-
Hbl APY)KOOW.

About 5 years ago, having visited this
place for the first time, we gasped
at the panorama of the hills of
Valpolicella and Verona - everything
was at our feet! As to the hotel itself: it is
a symbiosis of an aristocratic villa with
ultra-modern equipment. A spa center
forépeople hasbeen openedrecently.
A separate atftraction is the restaurant.
We recommend risotto with amarone.
Incidentally, talking about Amarone...
Tenuta Le Cave’s specialty is that it
offers excellent wine dinners. The hotel
has been cultivating the vineyard using
organic and biodynamic methods for
15 years in a mini-terroir in a tiny quarry
of the late 19-th century. One more
thing that needs to be added: here,
tasting of Fasoli Gino wines can be also
held, since these locations are tied
with bonds of friendship.
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TockaHa

11 DOCG, 41 DOC. TOCKAHAO — AyyLIEE MECTO AASI
AOBUTEAEN BUHHOTO TYPU3MQ: «3BE3ALI 3AECH MPAK-
TUYECKN NOACHOT K HOFOM. PErMoH CAGBUTCS KPACHbI-
MK BUHaMK 13 CaHpkoBese. OCOBeHHO B daBope
BpyHeAAD At MOHTOABYMHO U KbSIHTU. A YTO YXK U rO-
BOPWTb O BCEMMPHOM CACBE «CYNEPTOCKAHbBI»: XBOAQ
NTOABSHCKMM MOPKETOAOraM 1 6e36ALIEHHBIM BUHO-
AEAQM, NePEeCTYNVBLLNM Yepe3 PErAaMEHTLI!

ObLwme paHHble 3a 2019r: 62 Thic. ra, 0,385 MAH T
BUHOMPOAQ, 2,634 MAH A BUHA (13% — 6envle, 87% -
KPACHbIE, PO30BbIE).

11 DOCGs, 41 DOCs. Toscana is the best place for
wine tourism lovers: the “stars” are virtually dropping ot
their feet here. The region is famous for its red wines from
Sangiovese. The particular favorites here are Brunello di
Montalcino and Chianti. Let alone the worldwide fame
of “SuperTuscan Wine”, whichis not typical for thisregion:
we should praise the Italion marketers and reckless
winemakers who dared to disregard the regulations!

General data attributable to 2019: 62 thousand
hectares, 0.385 million tons of grapes, and 2,634 million
hectoliters of wine (13% — white, 87% —red, rosé).
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Papaveri e Papere

Via Dalmazia, 159, 56028 San Miniato (PI)
(+39) 0571 409422
info@papaveriepaolo.com,
wWww.papaveriepaolo.com
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YIOTHbBI PECTOPAHYMK, YTOMAIOLLMI B 3€AEHN CEABCKOM MECT-
HOCTN TOCKQHbI. 3AECb MPUMEHSIOTCSl COBPEMEHHbBIE TEXHO-
AOTUN MPUTOTOBAEHMST BAKOA TOCKAHCKOM KyXHW., OB930TEABHO
nonpobymnte 6eable Tprodean 3 CaH MrHMaTo! TOABOAMHM C
TRIODEAIMM — KAQCCUKA XKAHPA, O BOT HBIOAM M3 PUKOTTbI U MNe-
KOPWHO — YNCTO TOCKAHCKMI BAPWAHT. 1 GAPAHMHA HO KOCTOY-
Ke HEVMOBEPHO BKYCHQ.

A cozy restaurant surrounded by the greenery of the Tuscan
countryside. It is using up-to-date technologies for preparing
the Tuscan cuisine specialties. You should definitely try white
fruffles from San Miniato! Tagliolini with truffles is a “classic of
the genre”, while ricotta gnudi with pecorino is a purely Tuscan
version. And lamb on the bone is just incredibly delicious.

lust vc.

BuHHbIE MapLpyTbl: MapemMa, nAK «3TpycCkun Beper»,
KYAQ CETOAHS MOLAW MHBECTULIMW, B TOM YMCAE BAPOHOB
POTLLMABAOB, 4TO, COTAQCUTECH, 3HAK. PekomeHAyem ocTa-
HOBUTLCSI B OTEAE-BUHOAEABHE La Parring. Y BUH — «Tpr 6oKa-
Aa» oT Gambero Rosso. K Tomy e, La Parrina — eaAnHCTBEH-
HbI NponssoaAnTeAb Parrina DOC, 4to AkoBoMbITHO. lMpuyem,
B oTAM4Me o1 Bolgheri Sassicaia DOC — e AMHCTBEHHOTO BUHQ,
BbIMyCKAeMOro B cy63oHe, y La Parrina — BMHO B accoptn-
MeHTe. [ToAyUMTE YAOBOALCTBUE OT MENPUHIA CO CMELMOAN-
Tetamu. Hy, 1 BCe 370 — HO GOHE MOPCKMX MEN3AKEN.

Wine routes: Maremma or Efruscan Coast has been luring
investments nowadays, including from Barons de Rothschild,
which (you should admit it) is definitely a sign. We recommend
staying at La Parrina Winery and Hotel. The wines have gained
the “three glasses” award from Gambero Rosso. In addition,
La Parrina is the only producer of Parrina DOC, which fact
appears to evoke curiosity. It should be emphasized that
unlike Bolgheri Sassicaia DOC, the only wine produced in the
subzone, La Parrina has a range of wines. Enjoy pairing it with
specialties. Well, with seascapes as backdrop.

BuHopeAbHU: Avignonesi, Badia a Coltibuono (6biBLwumin
MOHACTbIPbL), Biondi Santi (Ayuwmin 6pyHenno), Castello di
Ama, Castello Banfi.

Wineries: Avignonesi, Badia a Colfibuono (former
monastery), Biondi Santi (the best brunello), Castello di
Ama, Castello Banfi.

Ayuwme pecropatsbl: Il Falconiere — CTUABHbBIN PECTOPAH
CO 3BE3A0N MMULIAEH, PACMOAOXKEHHBIN B ropoae Kop-
ToHa, Enoteca Pinchiorri Bo ®aopeHumn, Limbuto B ro-
poae AYKKA B 3A0HUN My3es COBPEMEHHOIO UCKYCCTBA,
Trattoria Verdiana B ropoae MoHtemepaHo, Osteria la
Piana 8 Crene.

The best restaurants: Il Falconiere, a stylish Michelin-Starred
restaurant in Cortona, Enoteca Pinchiorri in Florence,
L'lmbuto on the premises of the Museum of Modern Art in
Lucca, Trattoria Verdiana in Montemerano, and Osteria la
Pianain Siena.
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IReeemmendations Sodega La Luz del Vino, SA

Nataliia Burlachenko,
Brand Ambassador
of Vinos de La Luz, Sommelier

ECAM paCnoAOKEHHOS B LLEHTPE CTPOHbI TOCKOHO - CEPA-
ue Vtaamm, To MOHTAABYMHO — AYLLA TOCKOHBI. VITAABSIHCKME
weaepbl Vinos de La Luz poxaatoTcst B 10 MUHYTOX €3Abl
OT ropOAQ MOHTAABYMHO, B CTPOEHUSIX CTAPOrO 3ABOAQ.
ToaHCchOopPMALMST €TI0 B COBPEMEHHYHO BUHOAEABHIO MOTPE-
60BAAQ BOAbLUMX MHBECTULIMIA. CEropHs 3TO MOAEPHM3N-
POBAHHBIE LIEXQ CO CTAABHBIMU TAHKAMM AAS BUHUDUKALIN,
NOMELLEHMEM BbIAEPKKM B AYOOBbIX 604YKAX 1 atmochep-
HbIM AEryCTALUMOHHBIM 30AOM. BMHOAEABHEN ympPAaBASIET
TOAQHTAMBBIM SHOAOT Po6epTo Yunpecco. BMHOMPOAHMKA
pPACnoAOXeHbI 6yKBAAbHO B 100 M OT MPOM3BOACTBA, B 3C-
nosepHuke Val d’Orcia. 30-AeTHMe A03bl 3aHMMAIOT 12 ra
(7000 A03/ra) 1 pacTyT Ha BbicOTe 250 M H.Y.M., HO WAOBbIX
U TAVIHUCTbIX MOYBAX. 3AECh CO3AQIOTCS BEAUKOAENMHbIE UTA-
AbsIHCKMeE BrHO ¢ AHK Vinos de La Luz. BUHTOYKM MOCAEAHMX
5 AeT OLEHEHbI CMELIMAANCTAMM HO «OTAMYHO» 1 TAPAHTUPRY-
IOT BUHOM BAECTSILLLEE ByAYLLEE.

Cinema ltalia (100% CaHa)KoBe3e) — OAHA U3 «CecTep»
MEXAYHAPOAHON AMHenKkM Cinema. HasBaHWe — AQHb UCTO-
PN UTAABSIHCKOTO KMHEMATOrPAdA 1 B TO XKE BPEMS] — FeHe-
aAOTUM BAOAEABLA Vinos de La Luz Pukapao @. HyHbeca.
BblaepikKka: 6 MeC. B 6GOUKOX 13 GPAHLLy3CKOro Ayoa. Aery-
CTOLMOHHbIE 3OMETKU: SAETAHTHOE, COOAQHCUPOBAHHOE;
TAYOOKMIN PYBNHOBBIV LIBET, B APOMATE — BULLHEBLIA AXKEM C
AETKUMW HOTAMM MPSIHOCTEN, Topda, rpaduTal.

Cinema PARAISO ltalia (100% CaHaykoBe3e) CO3AOH U3
BUHOTPAAQ C 12-AeTHMX A03. Peams: 10 000 GyTbIAOK. Bbl-
AEPXKA: 12 MecqueB B CTAPOM Aybe. AeryCTtauuoHHble
30MEeTKM: HACHIWEHHOE, DAEraHTHOE BUHO. AEAMKATHbIV
QPOMAT C TOHOMM KPACHbIX SITOA, BULLHW, YEPHWUKM, HOTOMM
NPSIHOCTEN, AQKPULLBI 11 TABAKA, C OTTEHKOM rpagura. [ap-
MOHWYHOSI KUCAOTHOCTb N AAUTEABHOE MOCAEBKycHe. Mpe-
KPQACHO COYETAETCS C MICOM MOA KPACHbBIM COYCOM, AUYBIO
HQ rPUAE, BbIAEPYKAHHBIMK ChIPAMM, KPOBSIHBIMM KOABACKA-
MU U PA3ANYHBIM AEAUKATECAMM TOCKOHCKOW KyXHW.

lluminado Sangiovese Italia (100% CaHaxxosese, IGT
TockaHa). Ocob6EeHHOCTN NPOUN3BOACTBA: GEPMEHTALMS B
KOHNYECKMX AYOOBbIX YOHOX, C OTOOPHBIMU APOIOKAMMU,
BBIAEPXKKA — 12 MeC. B HOBbIX 6OYKOX 13 GPAHLYY3CKOro
Ay6Q, A0nee B OYThIAKOX. AEryCTauMOHHbIe 3C0METKU:
PYONHOBO-KPACHbIM LIBET, B APOMATE YEPHbIE N KPACHbIE
AroAbl C OTTEHKOM BAHUAM 1 CBEXUMIN BAAB3AMMYECKNMU
HOTAMW. BKYC: CTOMKINIM, TOHU3VPYIOLWNN N KPEMOBBIN. [10-
TeHLUNAA BUHO — 20 AeT.

Bodega Luce de La Luz SRL
Piozza Tamanti, 2, (63024) Montalcino, Siena
info@vinosdelaluz.com www.vinosdelaluz.com

If Tuscany located in the country’s center, is Italy’s
heart, then Montalcino is Tuscany’s soul. The Italian
masterpieces-Vinosde LalLuz—-are createdjust 10minute-
drive from the city of Montalcino, on the premises of an
old plant. It should be emphasized that the plant required
significant investments fo ensure its fransformation into a
modern winery. Today, these are the modernized facilities
with steel tanks for vinification, aging room with oak
barrels and an exquisite tasting room. The winery is run by
the talented oenologist Roberto Cipresso. The vineyards
are located literally 100 meters from the production
facilities, in Val d*Orcia nature reserve. The 30-year-old
vines occupy 12 hectares (7000 vines/per hectare) and
grow at an altitude of 250 meters above sea level, in silt
and clay soils. Great Italian wines with the DNA of Vinos
de La Luz are created here. The vintfage wines of the last
5 years have been evaluated by experts as “excellent”
and guarantee a bright future for the wines.

Cinema ltalia (100% Sangiovese) is one of the “sisters”
of the international Cinema line. The name is a tribute fo
the history of Italian cinema and, at the same time, the
genealogy of Ricardo FE Nunez, owner of Vinos de La
Luz. Aging: 6 months in French oak barrels. Tasting notes:
elegant, balanced; deep ruby color; cherry jam with
light notes of spices, peat, and graphite come through
on the aroma.

Cinema PARAISO lItalia (100% Sangiovese) is created
from grapes of 12-year old vines. Release: 10 000 bottles.
Aging: 12 months in old oak. Tasting notes: A rich,
elegant wine. Delicate flavor with dominant tones of
red berries, cherries, blueberries, notes of spices, licorice
and tobacco, and a hint of graphite. Harmonious acidity
and long-lasting affertaste. Excellent pairing with meat
served with a red sauce, grilled game, aged cheeses,
blood sausages and various specialties of the Tuscan
cuisine.

lluminado Sangiovese Italia (100% Sangiovese, IGT
Tuscany). Particularities of production: fermentation in
conical oak jars, with selected yeast, aging - 12 months
in new French oak barrels, then in bottles. Tasting
notes: ruby red color, black and red berries, with a hint
of vanilla and fresh balsamic notes, come through on
the aroma. Taste: persistent, tonic and creamy. Wine
potential - 20 years.
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Cantine Dei

Via Martiena 35, 53045 Montepulciano (Siena)
(+39) 0578 716878, info@cantinedei.com
www.canfinedei.it, www.agriturismodei.it

B 1964 roay Alibrando Dei kynvA 3eMAlO B BOCCOHe 1
NMOCOANA NMEPBBIN BUHOTPOAHMK. Tlepeoe Vino Nobile di
Montepulciano cembst nponsseAd B 1985 roay. B Teye-
HME MOCAEAHUX ABOALIOTU AET BUHOAEABHEN PYKOBOAMT
Caterina Dei. B 2016 roay D+ noGbIBAA HO TOABKO YTO OT-
KPbITOV HOBOW BUHOAEABHE, KOTOPYIO MOXHO HO3BATh MPOW3-
BEAEHMEM UCKYCCTBA. KOMMNAEKC, MOCTPOEHHBIN 13 TPABEP-
TUHQ, FTAPMOHMUYHO BMMCAH B XOAMbI MOHTENMYABYAHO. Morped,
POCMOAOXKEHHBIN HO TAYOMHE CeMM METPOB, MMEET MOCTO-
SHHBIN MUKDOKAMMAT, KOHTPOANPYEMBIN rEOTEPMOABHON CU-
CTEMOM, N MOCTOSHHOE BOAOCHOGXEHME M3 OAMKANLLIMX
WNCTOYHMKOB. BXOA, BbIMOAHEH B dOpMe aMMOHMTA 13 bocco-
Hbl. BUHOTPOA PACTET M CO3PEBAET HA 5 YHACTKOX Teppyapa

In 1964, Alibrando Dei bought land in Bossona and
planted the first vineyard. The family produced the first
Vino Nobile di Montepulciano in 1985. For the past 20
years, the winery has been run by Caterina Dei. In 2016, D
+ visited the newly opened winery, which may be called
a work of art. The travertine complex is in harmony with

Montepulciano, MEIOLLMX PA3HBIE XAPAKTEPUCTUKA MO BLICO-
T8, AVCMO3MLMN 1 MOYBAM, HO OOBEANHEHHBIX OPraHNYECKIM
3emaepennem: Martiena, Bossona, La Ciarlana, La Piaggia u
Cervognano. Kopoab — Sangiovese, MeXAYHAPOAHbBIE COPTA
Merlot, Syrah n Cabernet Sauvignon — aasa 6aenaos Dei. 3a-
BEPLLIOET KOAAEKLMIO copToB Malvasia. MNAOTHOCTb MOCOAKN
ans Vino Nobile di Montepulciano Riserva Bossona, Honboaee
SIPKO BbIPOHKAIOLLIETO Teppyap, cocTarasieT 4700 AO3 HA rek-
TAP, YPOXAMHOCTb OorpaHmumBatoT 400-600 Kr/ra, 4Tto 3HAYM-
TEABHO MeHbLLIE HOPMATKBOB. Cantina Dei MporsBoAMT TAIOKe
Rosso di Montepulciano, 6aeHpa Sancta Catharina, 6ence
Martiena 1, kaK AQHb TPOAMLMM — Vin Santo. BuHa Nobile di
Montepulciano Dei oueHmBatoTcs B 94-95 6AAAOB AKEMCOM
CakamHrom, Wine Enthusiast, Wine Spectator n ap.

Dei otpectaBprpoBaAr 1 OGOPYAOBAAM AASI OTALIXA TY-
PUCTOB ABE UCTOpUYeckmne nocTporiku: Ciarliana - 6atuHo
XVI Beka 1 Boschetto - Buaay XIX Beka. 3AeCb MOXHO Ha-
CAQKAQTLCS NEM3CKAMM TOCKAHBI, PEAQKCUPYS B 6accem-
He CpeAM BUHOTPOAHNKOB.

the hills of Montepulciano. The cellar is located at a depth
of 7 meters. The entfrance is in the form of an ammonite
from Bossona. The grapes grow and ripen on 5 plotfs of
Montepulciano terroir. Nobile di Montepulciano Dei
wines are awarded 94-95 points by James Suckling, Wine
Enthusiast, Wine Spectator, etc.

Carpineto - Appodiato
di Montepulciano

Dudda - 50022 Greve in Chianti (FI) - Italy, +39 055 8549062,
info@carpinefo.com, www.carpineto.com

Komnanusg Carpinefo, B KOTOpYO CEMYAC BXOAUT MsITb MO-
MECTUIM B PA3HbIX PErMOHAX TOCKOHbI, BbIA CO3AQHA B 1967
roay B Chianti Classico aByms Apy3bsmn Giancarlo Sacchet n
Antonio Mario Zaccheo. MNapTHepbl U3HAYAABHO MPOBOAVAM
OTOOP YYACTKOB 1 KAOHOB, OrpaHmYeHmne ypoxkas.. C 1980 roaa
MPAKTUKYIOT KOHTROAMPYEMYIO IGAOYHO-MOAOYHYO GEPMEHTA-
LIMKO, XOAOAHYHO MALLEPALMIO, NCMOAB30BAHME MECTHBIX APOX-
xen. B 1994 roay Giancarlo Sacchet nepsbIM 13 UTAABSIHCKMX
BUMHOAEAOB ObIA MPU3HAH AYHLLVIM BUHOAEAOM MMPA MO BEPCUM
IWSC.

B 1998 roay nocaxeHbl nepsble 10 ra BbICOKOMAOTHbIX —
8600 AO3/ra — BMHOIPOAHMKOB B MomMecTbe B Appodiato di
Montepulcano, rae ¢ CAMOro HOYAAQ B3SIT KYPC HO GOPMYAY: 1
OyThIAKQ Ha A03Y. CeroaHsy Carpineto nout 120 ra v yabTpaco-
BOEMEHHAS1 BUHOAEABHS C KDACKBBIM AETYCTALMOHHBIM 30AOM,
TA€ TAK NPUSITHO NOAHSTE 6oKaA Vino Nobile di Montepulciano
Riserva DOCG ot Carpineto. Yto n caenan D+.

The company Carpineto, which now includes 5
estates in different regions of Tuscany, was founded
in 1967 in Chianti Classico by two friends Giancarlo

Sacchet and Antonio Mario Zaccheo. In 1994,
Giancarlo Sacchet was the first Italian winemaker to
be recognized as the best winemaker in the world by
IWSC. Today, Carpineto has almost 120 hectares and
an ultra-modern winery with a beautiful tasting room,
where it is so pleasant to raise a glass of Vino Nobile
di Montepulciano Riserva DOCG by Carpineto. This is
what D+ team did during one of its trips.
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Maksym Pobyvanets, sommelier, teacher
of Wine School Baku, WSET Level 2 and 3,
Certified Diploma (Court of Master Sommeliers)

Cantina Antinori nel
Chianti Classico

Via Cassia per Siena, 133 Loc. Bargino
50026 San Casciano Val di Pesa, Firenze
(+39) 0552359700
visite@antinorichianticlassico.it
www.antinori.it

CemMelnctBo AHTUHOPW 3CHUMOETCSI BUHOM YyKe
okono 700 AeT. CAQBY MM MPUHECAO  KYALTOBOE
BuHO Tignanello. MHHOBALMOHHAS C TOYKM 3pe-
HUST QPXUTEKTYPBI BUHOAEABHS Antinori nel Chianti
Classico 6bina oTkpbiTa B okTs6pe 2012 ropaa. OHa
CKOHCTPYMPOBOHA TAKMM OBPA30M, YTO BCE MPO-
LLECChbI MPOXOAST MOA BO3AENCTBUEM TPOBUTALLN.
B 3aaHMM — norpeba ¢ 6OYKAMK, NMOMELLEHWST AASI
BUHUPUKALMM, AETYCTALMOHHBIE 30AbI, PECTOPCH,
My3€eln. He 3HatO, KOK My3el, HO PeCTOPAH Rinuccio
1180 He nponycTuTe: OH HOXOAMUTCS! HO KPbILE BU-
HOAEAbHW, TAE OTKPbLIBAETCSl MOTPSICCIOLWMIA BUA,
HQ BUMHOTPOAHMKN. MOXXHO 30KQA3ATh «MOAHOMPW-
BOAHOE» CET-MeHIO 13 4 BAOA U 4 BUH. B perycta-
LIMOHHOM 30AE — BCE BUHA AHTMHOPM (B TOM YNCAE
CYNepPTOCKAHA Pa3HbIX AET: COAQNA, TMHBSIHEAAO).

Tenuta Il Palagio

Via Sant’Andreaq, 11, 50063 Figline Valdarmo AR
(+39) 055 9502652, (+39) 055 9502647
ralfhoegger@gmail.com, ilpalagio@tiscali.it
www.palagioproducts.com

Buana Il Palagio mpuHaaaexut nesly CTUHry v
eroxeHe, Toyan Cranaep. B komarae Il Palagio —ms-
BECTHbIN KOHCYABTAHT B chepe BroanHaMmK Alan
York, sHoaor Paolo Caciorgna. CtuHr 1 Toyan ncno-
BEAYIOT 3A0PO0BbIM OOPA3 XKU3HW, BEAYT HATYPOAb-
HOE XO39MCTBO, BbIPALLMBAST GPYKTHI, OBOLLM, NTULLY.
3AECH e MPOM3BOASITCS MEA, MOAOYHBIE MPOAYKTHI,
KOABACHI. BUAAG NEPUNOANHECKN CAQETCS B APEHAY
1 BCe 3TO MPEAAQraeTcsl TOCTSIM HA 30BTPAK. Kak
1 BUHQ, KOTOPbIE YBAEYEHHO COo3AaeT CTUHN. Tenuta
il Palagio mpowussoauT: Sister Moon (CaHakoBe3se
40%, Mepno 30% n KabepHe CoBMHbOH 30%; Wine
Spectator - 93 6aana), Casino delle Vie 2008 (Cah-
Akoese, KaHanoAo 1 KonopuHo; 90 6aaros y Po-
6epta Mapkepa), When We Dance (CaHAXOBe3e,
Kanarono n KonopuHo; 87 — ot Wine Spectator),
Message in a Bottle (CaHpyosese 70%, Cupa 15%
1 Mepno 15%).

The Antinori family has been producing wines for
about 700 years. The family has become world famous
due to the iconic Tignanello wine. Antinori nel Chianti
Classico, an architecturally innovative winery, was
opened in October 2012. It is designed in such a way
that all processes take place under the influence of
gravity, without mechanical pumps. There are cellars
with barrels, rooms for vinification, tasting rooms, a
restaurant, and a museum on the premises. The museum
is quite exciting, but | should definitely tell you: do not skip
the restaurant Rinuccio 1180: it is located on the roof of
the winery and offers stunning views of the vineyards. You
may order the comprehensive set menu of 4 courses and
4 wines. In the tasting room, all Anfinori wines (including
Super Tuscan Wines of different years: Solaia, Tignanello)
are available.

Villa Il Palagio is owned by Sting and his wife, Trudie Styler. Il
Palagio’steamincludes arenowned biodynamic consultant
Alan York, oenologist Paolo Caciorgna. Sting and Trudie
embrace a healthy lifestyle, and have been developing a
self-sufficient estate, growing fruits, vegetables, and poultry.
Honey, dairy products, and sausages are also made here.
The villaisleased out from time to time and all this is offered to
guests for breakfast. As well as the wines, which have been
passionately created by Sting.

Tenutail Palagio produces: Sister Moon (Sangiovese 40%,
Merlot 30% and Cabernet Sauvignon 30%; Wine Spectator
- 93 points), Casino delle Vie 2008 (Sangiovese, Canaiolo
and Colorino; 90 points from Robert Parker), When We
Dance (Sangiovese, Canaiolo and Colorino; 87 from Wine
Spectator), Message in a Bottle (Sangiovese 70%, Syrah 15%
and Merlot 15%).
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CoceacTsytoLLytO € TOCKAHOM YMOPUIO HO3bIBAKOT
CECTPOW ABHOW BUHOAEABYECKOM APTEPUN CTPAHDI.
KpynHenwmn ropoa — Orvieto — cAasuTcs COBOpPOM,
KOTOPbIA MPOMYCTUTb HEAB3S!: TAOKOTO KOAMYECTBA MPO-
N3BEAEHUN MCKYCCTBA HQ COHTUMETP MAOLLOAM Bbl HE
BCTpEeTUTE HUrAe. W, KoHe4Ho, 6eAbiM BUHOM amabile
— AECEPTHBIM, CO3AQHHbBIM NOA BO3AENCTBUEM DOtrytis.
Penytaumio B1H 13 OpPBMETO CAEMKA MOAMOYMAM Be-
Able cyxme 6AeHABI Trebbiano (Procanico) n Malvasia.
A PEHECCOHC BUHOAEAMS CBA3BIBAKOT C BUHOAEAbBHSI-
MW B paAroHe ropoakos Torgiano n Montefalco v su-
HOAEABYECKNMM AMHOCTUSIMM Lungarotti 1 Antinori,
KOTOPble CO3AQIOT KPACHBIE BUHA, CMOCOBOHbIE CMO-
pUTb C BEAMKON TOoCKAHOW. Kpome TOoro, Ctoad CTouT
€exaTb 30 6eAbIMM BUHAOMW, COMBIM SIDKMM MPEACTO-
BUTEAEM KOTOPLIX CTAAO Cervaro della Sala (6aeHA
Chardonnay n Grechetto), BbinyLieHHoe B 1985 1. B
Castello Della Sala Antinori. OuyepeaHbiM Knpnnyu-
KOM B UMMAX PErroHa CTAAO MPUCYXKAEHME CTATY-
ca DOCG 3oHe Sagrantino di Montefalco 3a ceputo
KPQACHBIX BUH 1991 11 1993 .

M., KOHEYHO, YMOPUS CACBUTCSI CBOEW FACTPOHO-
Muen. OAMH 13 LEHTPOB, KOTOPbIE AOAKEH MOCETUTL
KQOKABIA TYPUCT, — FOPOAOK Hopuwsl.

r

Bl

# wine-producing region
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Umbria, neighboring with Tuscany, is called the sister
of the country’s main wine-growing artery. The largest
city, Orvieto, is renowned for its unmissable cathedral:
you will not find anywhere else so many works of art
per centimeter of area. In addition to amabile white
wine: it is a dessert wine and was created under the
influence of botrytis. The reputation gained by the
wines from Orvieto has slightly tarnished because of
white dry blends Trebbiano (Procanico) and Malvasia.
It should be emphasized that the Renaissance of
winemaking is associated with wineries in the area of
the towns of Torgiono and Montefalco and the wine-
making dynasties of Lungarotti and Antinori, who create
red wines that can throw out a challenge to the great
Tuscany. In addition, the place is worth visiting due
to white wines, the most prominent representative of
which was Cervaro della Sala (blend of Chardonnay
and Grechetto), released in 1985 in Castello Della Sala
Antinori. Awarding of DOCG status to Sagrantino di
Montefalco for a series of red wines in 1991 and 1993,
was another step strengthening the region’s image.

Umbria is certainly renowned for its gastronomy. One
of the centers that every tourist should visit is the town of
Norcia.

4




Tenuta Castelbuono

Vocabolo Castellaccio, 9, Loc. Cantalupo,
06031 Bevagna (PG), Umbria

(+39) 0742 361670
carapace@tenutelunelli.it

YAMBUTEABHbI QPXUTEKTYPHBIM NpoekT Carapace ot Ap-
HOABAO NMOMOAOPO BbIA CO3AQH AASI BAHOAEABHM CEMBU
Lunelli. MpekpacHoe coYeTaHMe NCKYCCTB, B TOM YUCAE
BYHOAEAMS.

The amazing architectural project Carapace by Amoldo

Pomodoro was created for the family winery Lunelli. A
wonderful combination of arts, including winemaking.

Must visct

Albergo Il Chiostro di Bevagna

Corso Matteotti 107, Bevagna, 06031
(+39) 0742361987

Orenb, pOCI'IO/\O)KeHHbIVI B OblBLLEM MOHQCThIPEe. O6CTAHOBKA ACKETNYHA,
HO QyTEeHTU4YHA; ONTUMAOAbHbI LLeHO\ KQ4eCTBO.

A hotel located in a former monastery. The furnishings are austere but
authentic; quality-at-a-reasonable-price.

~
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KamnaHus (4 DOCG, 15 DOC), paCKuMHYBLIOSICS Y
NOAHOXMSI Besysus, elle B neproa ApeBHero Puma
CTAAQ POAMHOM MHOIMX MOMYASIPHBLIX BUH. POAOM 13
STUX MECT AEreHAOpPHOe (OAEPHCKOE, YMOMUHA-
emoe 1 UpuepoHowm, 1 fopaumem. B panoHe ¢ Les-
TPOM B ropoae ABEAAVHO, NMOTEHUMAA KAMNAHUN pAe-
MOHCTPUPYIOT TAKME BMHA, KAK 6eace Greco di Tufo
(DOC), apomartHoe Fiano di Avellino (DOC), a Takxke
30MEYATEABHO CAMBOYHOE, BOPXATHOE KPACHOE
Taurasi (DOCG) 13 MecTHOro copta AAbSIHMKO. VHTe-
pPeC BUHHOrO COOBLLECTBA BbI3LIBAET BO3POXKAEHHOE
danepHckoe BnHO knacca DOC, Falerno del Massico.

TpeHAbl KamnaHuum:

3asBASIHOT O cebe COpTA, BbIHBIPHYBLUME M3 MPO-
WAOro - NbeAnpocco, MNAAAArPEeAAO BbsIHKO, [TaAAC-
rpenno Hepo, Kaca Bekkbsl. POCTeT KOAMYeCTBO Opra-
HUYECKNX 1 BUOAMHAMNYECKMX BUHOAEAEH. Obwme
ACHHbIe 3a 2019 roA: 27 thic. ra, 0,201 MAH T BUHOMPQ-
AQ, 1,406 MAH TA BUHA (48% — 6eble, 52% — KpACHble,
pPO30BbIE).

Campania (4 DOCGs, 15 DOCs), located at the
foot of Vesuvius, became the homeland for numerous
popular wines yet during the period of Ancient Rome.
The legendary Falerno wine mentioned by both Cicero
and Horace, comes from these places. In the area
with its center in Avelino, Campania’s potential is
demonstrated by such wines as the white wine Greco
di Tufo (DOC), the aromatic Fiano di Avellino (DOC),
and the deliciously creamy, velvety red Taurasi (DOCG)
from the local variety of Aglianico. The wine community
is interested in the revived Falerno wine of DOC class,
Falerno del Massico.

Campania’s trends:

The varieties “emerging from the past” — Piedirosso,
Pallagrello Bianco, Pallagrello Nero, Casa Vecchia
- are standing out. A growing number of organic
and biodynamic wineries. General data attributable
to 2019: 27 thousand hectares, 0.201 million tons of
grapes, and 1.406 million hectoliters of wine (48% -
white, 52% - red, rosé).




AyuLume BUHOAEABHU AAS NOCELLEHNS:
Salvatore Molletieri (HenosTopKMbIN
Taypasn), Colli di Lapio (tonosbin
duraHo), Terre del Principe, Marisa
Cuomo (B1A Ha 30A1B AMOABDW).

Top wineries to visit: Salvatore Molletieri
(unique taurasi), Colli di Lapio

(fop fiano), Terre del Principe, Marisa
Cuomo (view of the Amalfi Bay).

Masseria Guida

Via Cegnacolo, 55, 80056, Ercolano
www.masseriaguida.com

Ecam BOC 3aHeceT B OKPECTHOCTU Topo-
AO-nobpatma Momnen — [epKyAQHYM, HE CTO-
UT OTYAMBATLCS, TASIAS HO MPOYHBIE AQBUPUHTLI
YAOUEK, OBPAMAEHHbBIX YOOrMMK PA3BOAKOXA-
MU, [TOMUMO He yCTynatowero no aphekTHo-
ctn Momneam Mysest NoA OTKPbIThIM HEGOM, B
OKPECTHOCTSIX TOPOAKQ €CTb HACTOSILLAS YKEM-
YyXKMHA — Maccepus Guida. HOYHeM ¢ TOoro, 4to
MOCCEPUN — 3TO TPOAMUMOHHBIE GEPMBI, TAE
YCTOABIA MYTHUK HAMAET U CTOA, U KPOB. TAK YTO
VIMEHHO 3AECb COBETYEM MOCEAUTLCS. He CTo-
UT FTOHSITECS! 30 BUAAOMW BPEMEH [TAMHKS CTAP-
LIEro, YKPALLIEHHbIMX ©OraTon MO30AOHYEHHOMN
AenHuHoW. Cropee BCcero, 310 CAMAst ASMHUHA
HOYHET BOAMTLCSI BAM HQO FOAOBY B COMbIA HE-
MOAXOASILLMIA MOMEHT — BO BPEMS MUPHOTO, 3a-
KPEMAEHHOrO BO3AUSIHUSGMK, CHO NUAM TOTO XYXKE
— YTPEHHEN NOXMEABHON MeAUTAUMN. [1oaToMy
perkomMmeHAyeM — kak cebel Masseria Guida - se-
AVIKOAEMHBIM KOMMAAEKC BUAA CO CMO-LIEHTPOM U
NPEKPACHBIM PECTOPAHOM. A BOT POAM 3TOrO
PECTOPAHA CTOUT 3AAEPXKATLCS)). NoMMMO ce-
30HHbIX AOKOABHBIX MPOOAYKTOB M OPTrOHUYECKINX
AEAKATECOB, A TAKXKE MX M3bICKOHHOM MOAQHN,
BAC BMEYATAUT BAECTAILLAS BUHHASI KAPTA U CO
3HOHVEM AEAQ MOAOBPAHHAST KOAAEKLIMST BUH.
OHO PACNOAOXKEHA B APTUCTUYHO OGOPMAEH-
HOW BMHHOW KOMHATE, TA€ MOObLIBOAUM AO HAC
MHOTIME 3BE3AbI)). YBMAEB BCE 3TO OOraTCTBO, BbI
HenpeMeHHo 3aKkavaetech. Ho nyctb BAc 310
He nyroet: NPOCTO €€ NOA CAEAQH U3 APMUPO-
BAHHOTO CTEKAQ, YTO MO3BOASIET BUAETH PACMO-
AOXXEHHBIN MOA HEWN BUHHBIN Norped. BAaaeel,
MOCCEPUN MPOU3BOAUT COBCTBEHHbIE BUHAO U
YBAEKQETCSl 3KCMEPUMEHTAOMMU C  METHATAMM.
Hy>KHbI eLlie apryMeHTbl? Aymaem, AOCTATOYHO
OAHOIO — NMPOCMOTPA BUHHOW KAPTHI HO CaMTe.
[NoToM He 3abyabTe CKA3ATb Ccnacnbo D+ 3a pe-
KOMEHAQLMIO!

[epKyAQHYM

If you happen to be in the vicinity of the sister city of Pompeii -
Herculaneum, you should not despair when you cast a look at the
gloomy labyrinths of streets, framed by the falling-down shacks. In
addition to the open-air museum, which is not inferior to Pompeii in
flamboyancy, there is a real gem in the vicinity of the town — Masseria
Guida: a complex of villas with an excellent restaurant. We presume
that you should stay longer because of that very restaurant)). You will
be impressed by the expertly selected wine collection. It is located
in an artistically decorated wine room, which has been visited by
numerous stars before us)). The owner of Masseria produces his own
wines and enjoys experimenting with Pet-Nats. Do you need more
arguments? Well, we presume that one argument is sufficient: simply
review the wine list af the restaurant. Thereupon, please, do not forget
to thank D+ for this recommendation!
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Mastroberardino

Via Manfredi, 75-81, Atripalda AV, 83042
+39 082 5614111
pr@mastroberardino.com,
enoteca@mastroberardino.com
www.mastroberardino.com

Mastroberardino — BUHOAEABHS1, KOTOPAST OTKPLIAC
MUpy KamnaHuio. 1 BOCCTOHOBUAQ BUHO M3 APEBHMX
MNMomnen - Villa dei Misteri. Y pyAst BUHOAEABHW, CTOB-
Len ceropHst MOLLHbIM npeanpusitem, Nbetpo Ma-
CTPOBEPAPAMHO — MUCATEAB, MO3T, MPENOAABATEND
BMHHOW QKAAEMUM — BUHOAEA B AECSITOM MOKOAEHUM.
Bmecrte ¢ otuom, AHTOHKMO MacTpobepapAMHO, KO-
TOPOro HA3bIBAAU QPXEOAOTOM OT BUHOAEAMS, UM
YAQAOCb AOBUTLCST PA3PELLEHNST BO3PDOANTL BUMHO-
NPOAHVKM APEBHUX COPTOB MPSIMO HA TEPPUTOPUM
My3esi B [loMnesix. B pesyAbTare MHOrOAETHUX MCCAE-
AOBCGHUK, O 30TEM — PEKOHCTPYKLMM, B CTEHOX UCTO-
PUYECKOTO rOPOAQ TeMepb BbIPALLMBAETCS BUHO-
rpaa, 13 KOToporo 3atem cosaaetcs Villa dei Misteri
Pompeiano IGT, koTopoe CTAAO rOPAOCTBIO BEANKOMN
CEMbM U, MOXAAYW, CAMBIM YAMBUTEABHBIM BUHOM
NAQHETI.

Drinks+ BblpaykaeT Npr3HATEABHOCTL NbeTpo Mao-
CTPOBEPAPAMHO 30 MPEAOCTOBASIEMYIO YKE HE Nep-
BbIl FOA MPWBUAETMIO: HOLWM SKCKYPCUM B CKAHCEH
rToMMen BKAKOHAKOT MOCELLEHNE 3AKPITLIX AAS TYPW-
CTOB YHUKOABHbIX BUHOIPOAHMKOB, TAE MOXHO BUAETb
CAEAbl APEBHMX AO3 U PUMCKUA TOUKAMHUIA. KOM-
naHms Mastroberardino AAs1 SHOTYPUCTOB, NMOMUMMO
AEryCTaUMn, NPEeAAAraeT NPOXMBOHME B OKPYXKEH-
HOM BUHOTPOAHMKOMU OTeAe Radici Resort, a Takke
Morabianca Restaurant B Mirabella Eclano.




Mastroberardino is the winery that opened Campania to the
world. In addition to the restored wine from Ancient Pompeii: Villa dei
Misteri. This winery, which has become a powerful enterprise by now,
is run by Pietro Mastroberardino: a writer, poet, teacher of the wine
academy and a winemaker in the tenth generation. Together with his
father, Antonio Mastroberardino, who was called an “archaeologist”
in winemaking, they managed to obtain permission fo revive the
vineyards of ancient varieties right in the tferrifory of the museum
in Pompeii. As a result of many years of research and subsequent
reconstruction, grapes are now grown within the walls of the historic
city; thereupon, these grapes are used to create Villa dei Misteri
Pompeiano IGT, which has become the pride of a great family and,
perhaps, the most amazing wine on the planet.

Drinks+ would like to express our
gratitude to Pietro Mastroberardino for the
privilege which has been granted to us for
several years: our excursions to Pompeii
Scansen include visits to the unique
vineyards that are closed to tourists,
where you can see the traces of ancient
vines and Roman triclinium. In addition to
tastings, Mastroberardino company offers
to enotourists accommodation at Radici
Resort hotel surrounded by the vineyards,
as well as the possibility to visit Morabianca
Restaurant in Mirabella Eclano.




OAVH 13 HEAOOLEHEHHBIX BUHHBIX pe-
TMOHOB KOXXHOW VITOAUW. ErO CUMBOABI — CO-
pta Primitivo (DOC Primitivo di Manduria)
1 Negroomaro, a Taioke Moka MeHee uns-
BecTHble Aglianico n Susumaniello. Ecam
OyAeTe B PAMNOHE TAMHCTBEHHOIO 30MKA
KacteAb-pAeAb-MOoHTE, Nonpobymnte BUHA 13
QABTOXTOHA YBa AM Tpows (Hepo am Tpost) 13
APEBHENLLUMX  FOXKHO-UTAABSIHCKMX COPTOB:
Mo OAHOM 13 BEPCUIA, Er0 NPKUBES CIOAQ MPe-
4ECKUM report AOMeEA.

One of the underestimated wine regions
in southern Italy. Its symbols are the varieties
Primitivo  (DOC  Primitivo  di  Manduria)
and Negroamaro, and lesser-known yet
Aglianico and Susumaniello. If you decide
to pay a visit to the mysterious castle Castel
delMonte, try the wines from autochton Uva
di Troia (Nero di Troia) made from the most
ancient varieties of South Italy: according to
one legend, they were brought here by the
Greek hero Diomedes.

Tenute Rubino

visite@tenuterubino.it, www.tenuterubino.com

B HaLWMX NAQHOX — MPWHSITb YY4ACTUE B YAMBUTEABHOM
QTTPAKLMN, COBMELLAIOLLEN MPOrYAKY HO gXTe M3 NopTa
BprHAM3N C peryctaumen, B TOM YUCAE BMHA Brindisi Rosso
Susumaniello Oltremé 2018 13 ABTOXTOHHOTrO Cy3yMAHbEA-
AO. BUHOAEAOM YAQAOCH BOCCTAHOBUTL MOCOAKM COPTA U
YeTKO NepPeAdTb ero XapaKTepuUcTKn. B apomare: kpac-
HbIE SIrOAbI, BULLIHS, MPAHAT, MOAWHA U CAMBQ; BKYC: MSITKOE,
MWUHEPOABHOE, C MPUSITHBIMM TAHWHOMM, MUTKOE.

We are planning to take part in a yacht trip from
the port of Brindisi, which will also include tasting of
Brindisi Rosso Susumaniello Oltremé 2018 wine from
the autochthonous Susumaniello, among other wines.
Winemakers managed to restore the plantings of this
variety and clearly reproduce its characteristics. In the
aroma: red berries, cherry, pomegranate, raspberry and
plum; taste: soft, mineral, with pleasant fannins, drinkable.
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Haraaus BypAayeHko,
BpeHA-amMBaccaAoP
Vinos de La Luz 1 comenbe

Haw koAyMHUCT Hataamns BypAQYEHKO MOOBLLOAACH C YHUKAAbHBIM BUH-
HbIM KOHCYABTOHTOM — GUAOCOHOM, SHOAOTOM, SKCMEPUMEHTATOPOM U OB-
TOPOM YAMBUTEABHBIX BUH (99 6aAA0B Mo MNapkepy) - PobepTo Ynnpecco.

‘ ‘ Ecau cderaem Buna no eduromy
NPOMOKOAY U ¢ 00HOT PuAIOCOPU-
eil, dadxce 6 pasHvix cmpanax, >mo

6ydym Buna CBema La Luz

XapuamatnyHeii Roberto Cipresso, ¢ 2014 road CTABLUMA YYACTHUKOM FPAHAMO3HOIO MEXAYHAPOAHOIO MPO-
ekta Vinos de La Luz, poAMACS B UTAABSIHCKOM CTOPUHHOM ropoake baccaHo-AeAb-Tpanna. MoAy4MB SHOAOTMYE-
CKO€e 0Bpa30BAHME, OBOCHOBAACS B MOHTAABYMHO 1 PABOTAET B BUHOAEAMM C 1987 ropd. PO6epTo BAOAEET ByTH-
KOM-BUHOAEAbHEW Fattoria La Fiorita B MoHTaAb4YMHO. La Fiorita mpomssoamt Brunello 1 BuHa La Fiorita, oTMeyeHHble
MHOXXECTBOM MPECTMXKHBIX HOrPAA, B TOM YMCAE 99, 98 1 97 6aanoB no MNapkepy. Kpome Toro, Pobepto Yunpecco
SIBASIETCSI CO3AATEAEM VMHHOBALIMOHHOIO MPOoeKTa Winecircus, SKCNepUMEHTAABHOIO AQBOPATOPHOrO Norpeba.
Cpean poctmkerHun Winecircus — ocoboe KioBe, CO3ACHHOE CneumanbHO A MNansl oarHa Masaa |l 8 2000 roay.



LPersona

Hataamnsa bypAaueHnko: Yo Bac
npubero Kk npogeccuu Burodera?

PoGepto Yunpecco: Koraa MHe
651700 20 AeT, MOeJl CTpPacThio OBIAM
TOpPBL. B TO BpeMs s TIOAYYMA CTEIIeHb
Maructpa B 06AaCTH BUHOTPAAAPCTBA
¥ DHOAOTHMH, XOTS 9T0 0Opa3oBaHme OBIAO, CKOpee, HeobXo-
AVIMOCTBIO, IeM TIpy3BaHmeM. Ho s ORYHYACS B ITOpa3UTEAD-
HBII MUP — MUD BUHA. VI TIOHSA, UTO TOPHI OBIAM BEAVIKMM
yamrereM. IMEHHO TaM s Pa3BMA CIIOCOOHOCTh HAOAIOAATD,
VAAQBAMBATD 3a1aXM, [IOAYYaTh CUTHAABL M OBICTPO aHAAM3M-
pOBaTh MX.

H.B.: Kak MocHo pazderumv GUHHBI MUpP, COZAACHO
KoHyenyuu meppyapoB?

P.4.: «Teppyap» — caokHOe cA0BO. OHO He MMmeeT Iiepe-
BOAA Ha ApYroi sAsbiK. Teppyap — 8TO MACHTMYHOCTb MeCTa
Y TIOYBbI, KOAMYECTBO COAHEYHOTO CBeTa M BAAKHOCTU, MU-
KPOKAMMaT, TeMIlepaTypHas aMIIAUTYAQ M MHOTME ApPyIUe
COCTaBALIOININE, KOTOPBIE 3aCTaBASLIOT TOBOPUTL HE O POAOC-
AOBHOJ BMHOIDaAa, a O TOM, 4TO OH MHTeprperupyer. M
VIMEHHO TTO9TOMY MbI TOBOPUM 06 aBCOAIOTHO YHMKAABHOM
BMHe. MHe Hpasurcs noHATHe Apelacion de Origen, HO, B
TO K€ BpeMs, Sl XO9Y IIPOAOAKATH MCCAEAOBATH ¥ CBODOAHO
ABUTAThCS B AOOOM APYTOM HAIIPaBAEHMU.

MBI AOASKHEI AyMaTh O BUHOTPAAApCTBe OYAYIIEro, OCTaB-
Add 3HAHMA B HACAGACTBO AAS CAEAYIOIIETO ITOKOACHN,
OTKPHIBad MM TIAa3a Ha CaMOe BKCTPEeMaAbHOE BUMHOIPaAap-
ctBO. CKakeM, Kak B HoBom Csete — ApreHntyHe, Kaangop-
Huy 1 IOkHOV AQpliKe, TAe B TOpax, Ha BHICOKMX OTMETKaxX
BBICAKMBAIOT BMHOTPaAHMKM. B Kopamabepax Takke MINYT
COEAVMHEHNS DAEMEHTOB, OITPEACAIONINX MCKOMOE ITOHATIE
«Teppyap». BOT modemy g TOBOPIO, YTO MBI AOAKHBI IIPU-
HSTb K CBEAEHMIO MCTOPMIO, HO He AOAKHEI OBITS ee pabamit.
MBI AOAKHBI Pa3BUBAThCS. VI B Mupe OYAET CTOABKO Teppya-
POB, CKOABKO MBI HAXOAMM BapMaHTOB CMMOMO03a IIPUPOABI
C BMHOTPAAOM.

H.B.: B Hacmosauwee Bpems 6 mupe Buna cyujecmByem
MHeHue (U yarce dadxce meuenue), 4mo 0A4 co30anus Ay4iiie-
20 Buna He oba3amervHo npudeprcubamocs mpebobaruil
cmpoeo Koumpoaa u npabuar Denominaciones de Origen.
Hanpomu8, 206opam, wmo BuHodea d0ANCeH umemnb 20pas-
00 6oaviue mBopueckoii c6060dvi. KakoBo Bauie mHeHue no
smomy noBody?

P.Y.: CBoOOAa — OTAMYHAS TeMa, KOTAA BUMHOTPAAHMK U
BMHOAEABHS HaXOAATCA B IIpeaerax Apelacion de origen. Ho
B VICTOPYM DBOAIOLIVIM BYHA CAYYAAMCh HEKOTOPbIE OIIMOKY,
TaK 4YTO, XOTd CaMa MCTOPMA yCTaHOBMAA IIPaBUAQ, S yTBep-
JKAQIO, 9TO He BCerAa OHM BEePHBI. B KaKOJ-TO MOMEHT OHU
ITOAPa3yMeBaloT pabcTBo. MMeTh cTatyc Apelacion de origen
BaKHO, HO MBI AOAKHBI paCCMaTpMBaTh €ro KaK TOYKYy OT-
IIpaBAEHY, a He TOUKY IIpuObITHs. Apelacién de origen A0A-
XKeH OBITb AMHAMMUYHBIM, B MHOM CAy4ae OH IIpeBpaliaer
BMHO B HEKYIO OKaMEHEAOCTb.

H.B.: Om sBoroyuu annearacvorol dabatime obpa-
muMca K ucmopuu KOHKPemHviX KOMNauuil. Aemonucn
Komnanuu Vinos de La Luz eobopum o mom, ymo Bt 26-
Aslemech 00HUM U3 ee Udeor0206 u purocopom. Kak Boi
Bcmpemuaucy ¢ Vinos de La Luz? U kak mpaucgopmupo-
Baracv Komnanusa?

P.4.: BcmomHIO caoBa raaBel Vinos de La Luz Puxapao
®. HyHbeca, KOTOPBIV AIOOUT ITOBTOPSTH: KOTAQ 3BE3ABI B
Hefe BCTPEYAIOTCs, YTO-TO HEOOBIKHOBEHHOE IIPOMCXOAUT

¥ B Hallel XM3HM. DBIA MOMEHT, KOTAQ
4 ylleA U3 MeKAYHapOAHOTO ITPOE€KTa B
ApreHTyHe U yKe IPUCTYIIMA K APDYTOMY.
Ho mmeHHO Toraa g BCTpeTMA Pukapao
HyHbeca, KOTOpHIT COOAAQ3HMA MeHs dpe3-
BBIYAIHO CMeAOV maeert. OHa coCTofdAa
B TOM, 4TOOBI OOBEAMHNTD, COTAACHO eAMHON UMAOCOPIM
U IIPOTOKOAAM, pasHble BUHOACABHM, KOTOPBIE Y HEro yxe
651 B Baare Ae VKo B ApreHTnHe 1 B Pubepa Aeab Ayspo
B Vcrianmm.

Vaed mpuBAEKAa OTPOMHOE BHMMaHMe, IIOTOMY 4TO OHa
TI03BOASIAA B3TASHYTh Ha Pa3Hble PErMOHEI B pycAe obImeit
drrocodpun. D10 OBIA MHHOBAIIMOHHBI TBOPUECKMIT TIPO-
11ecC, KOTA@ MBI AOAJKHBI 00y4aTh HOBbIE KOMAHABI, YTOOBI
VIHTEIrpMPOBaTh UMX B YHMKAaABHYIO ¢uaocopuio Cipresso,
KOTOPYIO PUMKapAO TPUHAA C GOABIIMM yBaxkeHMeM. Ere
PykapAO A0GaBMA B IIPOEKT MOHTaABIMHO, KOTOPBIA OGBIA
MOEVI POAHOI 3€MAEI.

MBI CTaAM IepecMaTpMBaTh MOIO COOCTBEHHYIO JICTO-
pMIO, HauMHas C TOTO BpeMEHM, KOTAQ s OOHAPYKVA AAbTa-
Mmupy B Baaae ae Yko, Menaoca, B 1990 roay. 910 oamH 13
CaMBIX LIEHHBIX YYaCTKOB, KOTOPLIV ceroaHs, 30 AeT CIIycrd,
AaeT Ayt Maabbek B Mype. TaM MBI HAllIAM HECKOABKO
CTapbIX BMHOTIPAAHMKOB, KOTOpPBIE AABAAM HEOOBIKHOBEH-
Hble BiHa «Aa Ay3». OTTyAQ MBI OTIIPaBUAMCE B Prbepa AeAb
Ayopo, 9TOOBI MCKaTh BUHOTPAAHVKM B «OEAHBIX» 30HAX, C
HeOOABIINM YpOsKaeM, HO YHUKAABHBIM XapaKTepPOM. 3aTem
BEPHYAMCh B MOHTaABYMHO.

Bce, 9TO MBI AO CMX TIOp AEAAAM, PEaAM3OBBIBAAOCH OAa-
TOAApd TOMY, Y4TO MECTHBIE BMHOAEABYECKME KOMAaHABI U3
Aprertunsl u Vicrmanmm pabotaam Bmecre. Kpome Toro,
VA€ TIPOM3BOACTBA BMHA Icon M3 KasKAOV CTPaHbl AMMUTH-
POBaHHBIMM peAM3aMM IIOPOAMAA ellle OAHY MAEI0 OT Pu-
KapAO: BCe BMHA BCeX BMHOACACH AOAKHBI ITPOM3BOAUTHCA
C OAMHAKOBOM Qurocodyert. BOT 11oueMy CerOAHA CTOABKO
OTMeYeHHBIX Harpapamu 6peHaos Vinos de La Luz. Dto
6BIAa CTpaTerns, OCHOBaHHAs Ha VAee DTOTO TeAOBeKa: eCAU
MBI CA€AaeM BMHA I10 €AMHOMY IIPOTOKOAY M C OAHOM (u-
AocOIIelt, AaKe B Pa3HBIX CTPAHAX, BTO 003aTEABHO OYAYT
BMHA CO CXOKMM XapakrepoM — Buna Csera La Luz. M Mb
TIOAYYMAM HEBEPOATHBIE Pe3yABTATHL.

H.B.: B cBoeii nocaedneti knuze «BuHo, maiiHuiii poMar»
Bot nocBawaeme 2aaBy Buny, komopoe Hasvibaeme «I1ra-
HemapHvim». 9mo smo 3a 6uno?

P.Y.: Sl Haricaa o meure, 6e3ymMun, O IIPOEKTe, CO3AAHHOM
AASL TOTO, 9YTOOBI BOTIAOTHTB €TO B Hallle BpeMs. MbI JKMBEM
TaOIIMMM apoOMaTaMM, TaIOILIey MY3BIKOV, TalOIIVMM IIBe-
TaMM, TAIOIIVMM KYABTYpaMM M IIPUIIAO BpeMs ITOAYMAarThb
0 BYHE, KOTOPOe OOBEAVHNT pa3Hble KOHTMHEHTEI 1 pa3Hble
30HBL. Koropoe gBAgeTca smMoLMer BCeX KOHTMHEHTOB —
BMHO ITaHren ¢ 11T KOHTMHEHTOB. MBI BO3bMeM Carlepasyu
m3 [py3my, KOTOpoe IIPMAACT CIIELVIT ¥ AMHAMMKY OAEHAY;
TeMITpaHMABO, KOTOPOe OYAET IAOTHIO U KpOBbIO; CaHAKO-
Be3e 13 MOHTAABYMHO — AAS CTPYKTYPBI M KMCAOTHOCTH;
HEeOOBIKHOBEHHBIJI apreHTMHCKMIT MaAbbeK IpUAACT eMy
GpYKRTOBOCTH ¥ GaAB3aMUUIECKMX OTTEHKOB, M, HAKOHEII,
KaanpopHmitckas Crpa, 0bAaAaoIas HEBEPOATHONM IIPU-
CIIOCOOASEMOCTBIO, COGAVHMT BCE APOMATHI B AMHOE LIeAOe.

MpI co3paamm 910 BUHO B CoeanHeHHbIX [IITatax, Tae 6y-
AYT XPaHMUTBCI OOUKM C YETHIPbMS BMHAMM, U3 KOTOPBIX S
CAeAQIo BTOT OAeHA. VM TOTA@ BEI CMOKeTe IIMTh BTO BUHO, —
CAOBHO OTIIPABASIACH B ITyTEIIECTBIE, KaK OBl HTO CKA3aTh...
IIyTelllecTBMe, OCBellaeMoe KakAbIM Apelacion de origen.
DT0 MedTa, HO MBI €€ BOIIAOTHM.

DOTO NPEeAOCTABAEHbI KoMMaHuei Vinos de La Luz
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Drinks+ columnist Nataliia Burlachenko
spoke to a unique wine consultant -
philosopher, oenologist, experimenter
and author of amazing wines -
Roberto Cipresso.

Charismatic, briliant and enthusiastic
Roberto Cipresso, who has become

a member of the grand infernational
project Vinos de La Luz since 2014,
was born in Bassano del Grappa, an
ancient Italian fown. Having gained an
oenological education, he seffled in
Montalcino and commenced working
in the winemaking field in 1987. Roberto
also owns the Fattoria La Fiorita boutique
winery in the heart of Montalcino. La
Fiorita produces Brunello and La Fiorita
wines and gained numerous prestigious
awards, including Parker poinfs of 99,
98 and 97. In addition, Roberto Cipresso
is the creator of the innovative project
Winecircus, an experimental laboratory
cellar. Among the achievements of
Winecircus is a special cuvée created
especially for Pope John Paul Il in 2000.

Roberto Cipresso:

‘ ‘ If we make wines according to the same protocol and
with the same philosophy, even in different countries,
those wines will definitely be Vinos de La Luz 99
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Nataliia Burlachenko: Why did you become a
“winemaker”?

Roberto Cipresso: When 1 was 20 years old, I had a
great passion for the mountains. I studied agriculture and
received a master’s degree in viticulture and oenology in
Northern Italy, near Trento, but that was a necessity rather
than a vocation. I wanted to be near the mountains, and the
area was perfect. However, I encountered an unusual world
— the world of wine. I also realized that the mountains gave
great lessons. I developed the ability to observe, capture
odors, detect signals, and quickly analyze them.

N.B.: How can the world be divided according to the
concept of terroirs?

R.C.: “Terroir” is a very complex word that cannot
be translated into any other language. It is a French
word that identifies wine with many elements that
have nothing to do with grapes. Terroir is an identity
of place and soil, amount of sunlight and humidity,
microclimate, spontaneous vegetation, temperature
amplitude and many other components that make the
grapes speak not of their family tree, but rather interpret,

where they come from, where they are grown. When we
come to the point, when the wine defines the place, we
have the wine of a certain terroir, and that is why we are
talking about an absolutely unique wine. Now, producers
have turned their area into something solemn, such as
Burgundy, Montalcino, Piedmont, Ribera del Duero and
many others.

I like the concept of Apelacion de Origen, but at the same
time I want to continue to research and move freely in any
other direction. Today, we must think about the viticulture
of the future, leaving a legacy for the next generation,
opening our eyes to the most extreme viticulture, such as
the one existing in a new world, for example, in Argentina,
California and South Africa, where extreme vineyards
are planted in the mountains. In the Cordillera, they are
looking for compounds of elements that define the word
that we are talking about, and other “terroirs”.

That is why I say that we must take into consideration
the history, but should not be slaves of the history. We
should be developing. It should be emphasized that in the
world there will be as many terroirs as the occasions when
we find the symbiosis of nature with grapes.
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N.B.: Currently, there is an opinion and trend in the
world of wine that claims that in order to create the best
wine, it is not necessary to be under the strict control and
rules of “Denominaciones de Origen”. To the contrary, it is
said that the Winemaker should have much more creative
freedom and not be limited by the rules. What is your
opinion on this?

R.C.: Freedom is a great theme when the vineyard and
winery are within the Apelacion de Origen. Because there
are some errors in the history of the evolution of wine;
history itself has established some rules that we cannot
even recognize at all times, and I affirm that it is not
obligatory to recognize them as correct. Although these
rules allowed us to write a history.

Having an Apelacion de Origen is very important, but
we should consider it as a point of departure, not as a point
of arrival.

N.B.: From the evolution of appellations, let’s turn
to the history of companies. The history of Vinos de
La Luz suggests that you are one of its intellectual and
philosophical founders. How did you meet Vinos de La Luz
and what is the company bearing the name Vinos de La
Luz?

R.C.: To answer your question, I want to use the phrase
of Ricardo F. Nunez, who always says that when the stars
meet in the sky and we see them in harmony, something
unusual happens in our life. It was the very moment in
my life, when [ left the project in Argentina, which was a
world project called “Bodegas Achaval Ferrer”, and started
another project - my own project called “Mater Vini” —
then I met Ricardo Nunez, who seduced me with a very
bold idea, consisting in uniting, according to the same
philosophy and protocols, the wineries that he already
had in Valle de Uco in Argentina and Ribera del Duero in
Spain. The idea attracted great attention because its aim
was to look at different regions with the same philosophy
and with different outcome, and it means the same as to
ask alike questions and receive different answers. It was a
new creative action, so we had to teach new teams to add
them to the unique Cipresso philosophy, which Ricardo
accepted with great respect. Ricardo added Montalcino to
his production, which was my homeland.

We began to revise my own story, starting from the time
when I discovered Altamira in Valle de Uco, Mendoza, in
1990, as one of the most valuable lands, which today, 30
years later, gives the best Malbec in the world. There, we
found several old vineyards that produced extraordinary
La Luz wines; from there we went to Ribera del Duero to
search for vineyards or plant them in the most sacrificial
regions, in “poor” areas, where it is more difficult for
the grapes to bear fruit, with a small harvest, but with a
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unique character. Then, we returned to Tuscany, to the
sites that we spoke about earlier, located in the very heart
of Montalcino, with the same philosophy. These were the
three ways that captivated me, it was impossible not to get
carried away by the passion, which meant exploring new
wines in the so-called “El Mar Azul”, where few try to make
the best wines in the world.

We must remember that all that we have done so far is
because the local winemaking teams from Argentina and
Spain have worked together, following this philosophy,
creating a great international team. It should be stated that
the idea of producing Iconic wine from each country in
small quantities gave rise to another idea from Ricardo: all
wines of all wineries should have been produced, resorting
to the same production philosophy, even if they had their
own traditional brands. That's why today, we can see so
many award-winning brands owned by Vinos de La Luz. It
was a strategic decision based on the premise of this person:
if we make all the wines with the same protocols and the
same philosophy, even if they have different qualities, we
will have wines of a similar nature, which will necessarily
be the Vinos de La Luz. I should admit - what has been
done has incredible results.

N.B.: In your latest book, «Wine, A Secret Romance»,
you devote a chapter to the wine that you call Planetary.
What kind of wine is this and how will it be created?

R.C.: T wrote this chapter, which relates to a dream,
desire, madness, a project created in order to translate
it into non-punctual time, that is, nowadays. We live in
melting aromas, melting music, melting flowers, and
melting cultures and it’s time to think about the wine
that we will be created by uniting different continents
and different zones; we can create wine which will be a
common emotion of all continents — Pangea wine — wine
originating from wines of five continents. We will take
Saperavi from Georgia, which will add spices and dynamics
to the blend, Tempranillo, which will be flesh and blood,
Sangiovese from Montalcino will be the basis for its
structure and acidity; the unusual Argentinean Malbec
will give it fruitiness and balsamic notes, and, finally, the
Californian Syrah, possessing incredible adaptability, will
fasten all the aromas together.

We will create this wine in the United States, where
barrels with four other wines will be stored to make this
blend. Today, this is the only possible place that allows us to
build a blend configuration with the correct proportions of
wines from different countries and continents. Thereupon,
all over the world, you will be able to drink this wine —
we will make very few bottles — which will be a journey,
how to say... a journey illuminated by every Apelacion de
Origen. This is a dream, but we will make it come true.
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