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A
s  we welcome in the new year and bid farewell to the old, 
Sommelier India embarks on a new path while remaining 
true to its original mission of providing SI readers who 

constitute our core audience of wine enthusiasts and connoisseurs 
strong editorial features, news, profiles and interviews from 
around the world. Keeping in mind the changing landscape 
of communications worldwide, SI is charting a new course to 
actively engage the reader. So stay tuned, “For the times they are 
a-changin…” ! (Bob Dylan)      
      Fratelli Vineyards is one of India’s top wine producers winning 
national and international acclaim in a relatively short time. This 
issue’s cover story describes its success in cultivating cool climate 
grapes in an environment that one would least expect in which they 
would do well, as Brinda Gill expounds on page 20.

Marques de Riscal, located in the heart of the famous Rioja 
wine region, is one of the very few wineries which have achieved 
major increases in production while significantly improving quality. 
Michael Fridjhon was hugely impressed when he visited the winery 
recently after some 25 years. Read his comments on page 14.

Urban vineyards are being rejuvenated or created, says Carol 
Wright. Some of them are sponsored by city councils to preserve 
the city’s green lungs. Find out more about this trend on page 36. 

Cru Bourgeois wines have never been greater value for money 
than now. The quality is so good that some of them could 

be upgraded to Cru Classé, if those ranks hadn’t been 
immutably established in 1855, writes Ashika Mathews. 

Don’t miss Stephen Quinn’s article on Amarone, 
page 58 – an intense wine from Valpolicella in northern 
Italy, regarded as one of Italy’s greatest red wines. 
Another popular Italian red is Brunello di Montalcino. 
To discover how a poor hill-top town in Tuscany put it on 

the global map read Michele Shah’s Castello Banfi story 
on page 26. Elsewhere, Ruma Singh interviews Paul John 

about “Kanya” his latest award-winning single malt, page 48. 
Karina Aggarwal explains why Rémy Martin’s cognac is in a 
class apart, page 32, and Rosemary George MW expatiates on 

the many forms of port, page 52. 
The issue closes with a photo feature of an SI dinner 

celebrating the magazine’s contribution to the spread of wine 
culture in India and a decade-and-a-half of publishing. 

from the editor
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which was named the best single 
malt in Asia by Jim Murray

52 IN PURSUIT OF PORT
On a visit to the Douro Valley in 
Portugal, Rosemary George is 
excited about the many forms of 
Port she discovers

58 AMARONE – AN ITALIAN 
WINE TREASURE 
One of Italy’s top wines made in a 
unique style, Amarone is sometimes 
misunderstood and under-rated. 
Stephen Quinn sets the record 
straight

64 WINE IN THE CITY OF A 
HUNDRED SPIRES
Brinda Gill visits Veltin, an iconic 
wine bar in Prague that offers a 
variety of “authentic” wines from 
producers in the erstwhile 
Austro-Hungarian Empire
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68 IN PERFECT HARMONY 
Kaveri Ponnapa speaks to Chef Mir 
Zafar Ali at Le Cirque Signature in 
Bengaluru and is impressed with his 
culinary creativity

72 AFTER THE HARVEST, 
COMES THE REWARD
Margaret Rens describes some 
of the rituals around the harvest in 
Bordeaux – and participates in the 
feast that follows the hardwork

74 PHOTO FINISH
Sommelier India, the country’s 
premier wine magazine, celebrates 
the growth of wine culture in India 
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explained
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associations and a constant presence 
at the most important wine 
competitions worldwide. She will be 
back in the next issue.

Kaveri 
Ponnapa is 
an author and 
independent writer 
based in 

Bangalore. She graduated from 
Lady Shri Ram College, New Delhi, 
and took a Master’s Degree in 
Social Anthropology at the School 
of Oriental and African Studies, 
London. Her articles on food, wine, 
travel and heritage appear in leading 
publications. Her first book, “The 
Vanishing Kodavas”, is an extensive 
cultural study of the Kodava people. 

Margaret 
Rens who moved 
with her family to 
Bordeaux 15 years 
ago writes about 

French cuisine and wine pairing for 
several international publications 
including her regular column in 
Sommelier India and websites like “The 
Bordeaux Wine Blog”. Over the years, 
she has collected many recipes which 
she is currently putting together 
in a book. When she is not in the 
kitchen, writing or renovating their 
18th century château, Margaret assists 
with organizing wine and culinary 
tours to the Bordeaux region for The 
Bordeaux Wine Experience. 

Jancis 
Robinson writes 
daily for her award- 
winning website, 
JancisRobinson.com, 

weekly for “The Financial Times”, 

and bi-monthly for a column that 
is syndicated around the world. An 
award-winning TV presenter, editor, 
author and co-author of several 
authoritative books on wine, her 
most recent book is also her shortest, 
“The 24-Hour Wine Expert”. Each of 
her books is recognised as a standard 
reference worldwide. In 1984 Jancis 
was the first person outside the wine 
trade to pass the Master of Wine 
exam. In 2003, she was awarded an 
OBE by Queen Elizabeth. In a single 
week in April 2016, she was presented 
with France’s Officier du Mérite 
Agricole, the German VDP’s highest 
honour and her fourth US James 
Beard Award. 

Michèle Shah  
is a wine, food & 
travel writer and 
wine critic based in 
Florence, Italy. She 

has organised wine tastings, seminars 
and educational sessions on Italian 
wine on behalf of Italy’s regional wine 
consortiums for the international 
press and wine buyers.  She is an 
honorary member of Donne del Vino 
in Italy, The Circle of Wine Writers 
in the UK and the international 
journalist association, FIJEV.  Michele 
contributes to the world’s leading wine 
publications including Sommelier 
India and is CEO of Exceptional 
Travel to Italy www.micheleshahtravel.com

Ruma Singh 
writes on wine, 
food and travel 
for Indian as well 
as international 

publications like “The Winerist” and 
“Glass of Bubbly”. She blogs about 
wine on her website, “Between the 

Wines” at rumasingh.com. A former 
president and committee member 
of the Bangalore Wine Club, she is 
currently on the Board of the Chaîne 
des Rôtisseurs, Bailliage de l’Inde. 
Ruma is also a wine educator who 
conducts formal as well as informal 
sessions on wine. She has completed 
her Wine & Spirits Educational Trust 
(WSET) Level 3 qualifications with 
distinction and done the WSET Wine 
Educators course. 

Carol Wright 
is a freelance writer 
based in the UK but 
travelling 
the world. Carol 

writes extensively on food, wine and 
restaurants and has written 30 books 
on food and travel. She has been the 
chairman of the British Guild of Travel 
Writers twice, is a member of the 
Society of Authors and is chairperson 
of local history and environmental 
societies. Based in the UK, Carol 
recently visited the wine areas of 
northern Portugal, Spain, and the Loire 
and Champagne regions of France. 

Stephen 
Quinn’s weekly 
wine column 
appears in five 
countries. He 

makes videos for web sites like 
DecanterChina.com. In earlier lives 
Dr Quinn was an academic and 
journalist. He has published 28 
books and presented papers in 
38 countries, as well as training 
journalists in 18 countries to make 
videos with an iPhone.
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contributors
Sommelier India Wine Magazine is written by some of the best wine writers in 
the world. Our cast of writers includes wine experts, wine and food writers, 
professional journalists as well as emerging writers. Part of our publishing 
mission is to encourage wine writing in India and consider our regular 
contributors our most valuable resource. 

Karina 
Aggarwal is a 
beverage writer and 
trainer. She juries 
at international 

wine and spirit awards and runs the 
alcobev portal Gigglewater411.com. 
With a glass in hand, she is forever 
counting down the days to her next 
heady adventure. Follow her escapades 
@gigglewater411 (Instagram)

Michael 
Fridjhon is 
an authority on 
South Africa’s wine 
industry and the 

most widely published wine writer from 
South Africa. He has been an advisor 
to the South African Government 
and is presently visiting professor of 
Wine Business at the University of 
Cape Town. He is a life member of the 
UK Circle of Wine Writers and has 
authored or contributed to over 35 
books. He won the Wine Columnist 
of the Year award in Louis Roederer 
Wine Writing Awards for 2012. In this 
issue he writes about Bodega Marques 
de Riscal in Rioja which he revisited 
recently after 25 years.

Rosemary 
George is one 
of the first women 
Masters of Wine 
and highly regarded 

among the UK’s wine writers. She 
contributes to Decanter magazine 
and www.zesterdaily.com, and writes 
a blog, www.tastelanguedoc. blogspot.
com. Rosemary has written several 
authoritative books on wine and 
won numerous awards, including the 
André Simon Award for “The Wines 
of Chablis”. She writes about Port in 
this issue. 

Brinda Gill 
has a post-
graduate degree in 
Economics (Hons) 
from Lady Shri Ram 

College, New Delhi and a Masters 
from the Gokhale Institute, Pune. One 
of her major interests is discovering 
the wealth of India through its living 
heritage, crafts and people. She enjoys 
writing on these subjects and travelling. 
Brinda is the Pune correspondent for 
Sommelier India. 

Ashika 
Mathews has 
been in the wine 
trade for almost 
20 years. She 

trained in viticulture and oenology at 
Plumpton College before working in 
Rioja and Bordeaux as a winemaker. 
On her return to London she ran 
the International Wine Challenge, 
then worked for Jancis Robinson. She 
moved into fine wine buying before 
setting up her wine school and events 
company, London Love Wine. 

Alessandra 
Piubello is a 
journalist and wine 
taster from Verona, 
and the editor of 

magazines such as Queen International 
and Prince, as well as the author of 
several books and articles on wine 
and food tourism. She is co-editor of 
“Veronelli Guida Oro I Vini” wine 
guide and author of L’Espresso’s 
“Ristoranti d’Italia” guide. She 
collaborates with Italian magazines 
such as Spirito di Vino, Artù, Cook_inc., 
Cucina e vini and international ones 
like Spirito diVino Asia, and Decanter. 
Alessandra is a member of prestigious 
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Wine bottles with 
screwcaps are here 

to stay, but the debate 
continues about which is 
better screwcap or cork? 
Screwcaps eliminate the 
risk of cork taint and 
make opening a bottle 

of wine so much easier. 
However, screwcaps are not 
appropriate for all wines. I 
like serious red wines that 
are produced for ageing to be 
under cork. Corks prevent 
reduction (the opposite of 
oxidation) when you open 

the bottle. Screwcaps are 
best with aromatic white 
wines, rosés and reds made 
for early drinking. 
Screwcap wines to drink 
Fratelli’s Vitae series 
(`1,600) and the master 
selection, M|S White and 
M|S Red (`1,170). Fratelli 
Sangiovese Bianco (`880) 

and Fratelli Sangiovese red 
(`930). Grover Zampa’s Art 
Collection wines at `710. 
Among international wines, 
Torres Sangre de Toro is 
a robust red made from 
Garnacha and Cariñena 
grapes (`1,860) and 
Tarapaca’s Chardonnay is an 
easy-drinking white (`1,600).

Flavours of New Zealand 
When January 15 
Where Westminster Bridge, 
County Hall, London 
What New Zealand’s largest 
wine tasting event with over 
450 Kiwi wines from across 
the country and an exclusive 
tasting with a New Zealand 
master of wine. 
www.nzwine.com/en/events/
fl avours-of-new-zealand-london

Sula Fest 2018
When February 3-4 
Where Sula Vineyards, 
Nashik
What Sulafest the country’s 
premier gourmet world music 
festival, presented by India’s 
leading winery with a heady 
mix of great music, wine, 
drinks, food, fashion and 
shopping in a scenic vineyard 
setting  
www.bookmyshow.com

Marlborough Wine & Food 
Festival 
When February 10 
Where Marlborough, New 
Zealand
What New Zealand’s longest 
wine festival with world-class 
wines and local cuisine in 
one of Marlborough’s most 
picturesque vineyards – 
Brancott Vineyard. 
www.wine-marlborough-
festival.co.nz

Boston Wine Expo
When February 17 -18
Where Seaport Hotel & World 
Trade Center Boston
What Expo with wineries and 
vineyard products and services, 
wine accessories, wine art 
and preservation products. A 
platform for knowledge with 
wine and cooking classes 
www.10times.com/boston-
wine-show

Melbourne Food & Wine 
Festival
When: Mar 16 -25 
Where: Melbourne 
What A statewide celebration, 
now in its 26th year with 
over 300 events across 
Victoria. Bespoke events 
fi ll Melbourne’s restaurants, 
spilling into regional Victoria. 
www.melbournefoodandwine.
com.au/festival-info/about-the-
festival

Prowein Trade Fair
When Mar 18 -20 
Where Dusseldorf Exhibition 
Centre, Dusseldorf
What International Trade 
Fair for Wine and Spirits, 
Winemaker, Manufacture, 
Storage.
www.prowein.com/
 
California Wine Festival 
When April 20 -21
Where Dana Point, Orange 
County, California 
What Wine, Food, Music, Sea 

& Sun. California’s best wineries 
and the region’s top chefs and 
specialty food purveyors 
www.californiawinefestival.com/
events/orange-county

The London Wine Fair
When May 21 – 23
Where Kensington Olympia
What Over 10,000 wines 
produced in over 40 countries 
with international wine trade 
professionals with whom to 
sample and discover tastes 
unknown. 
www.londonwinefair.com

Vinexpo Hong Kong 2018
When May 29- 31 
Where Hongkong Convention 
and Exhibition Center 
What Showcasing Australia 
as “Counry of Honour” with 
networking opportunities 
for importers, distributors, 
producers, sommeliers and 
merchants from around the 
world. 
www.vinexpohongkong.com

SI Wine Calendar

Marlborough 
Wine & Food 
Festival

Screwcap or cork?

Sula Fest, Nashik
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In defence of the Flute

Fill your fl ute with fi zz

The flute has lost 
favour with wine 
lovers as well as 

some experts as a vessel for 
serving champagne. Most 
people agree that the flute’s 
shape is ideal for preserving 
the bubbles but the aromas 
get lost if you can’t swirl 
the champagne like with a 
fine still wine to release its 
bouquet. Others disagree. 

According to Avery Gilbert, 
author of the book, “What 
the Nose Knows: The 
Science of Scent in Everyday 
Life”, the bursting bubbles 
release aroma enriched 
aerosol. “My take,” he says, 
“is that for the best aroma 
perception, you’d want to 
maximize the bubble flux 
through an air column with 
a cross-section similar to 

that of the nostrils. So I’d 
go with flute over tulip, and 
hands-down over coupe.” 
My own view is that the 
flute is far more elegant 
for drinking champagne 
than a white wine glass and 
aesthetics make a difference. 
The flute’s association with 
champagne makes it taste 
better and outweighs other 
considerations.       — RKS

From value sparkling 
wine to celebratory 

Champagne, pop the cork 
with these bubblies. 

FRATELLI VINEYARDS’ 
GRAN CUVÉE BRUT 
If you like a dry, crisp bubbly, 
this 100% Chenin Blanc 
with its delicate creamy 
texture is for you. `1,120.

GROVER ZAMPA 
VINEYARDS’ AURIGA 
A new release, Auriga, 

pictured above, adds a 
little extra oomph to your 
celebration with its dusting 
of gold flakes and fresh nose 

of citrus and floral aromas. 
`1,550.

MOËT IMPÉRIAL An 
iconic champagne with 

abiding appeal that tastes 
as good as it looks. Pictured 
here is a limited edition 
bottle.`7,260

TAITTINGER BRUT &
A PRESTIGE ROSÉ
From one of my favourite 
producers, an easy to love 
champagne with fine bubbles 
and subtle, citrus notes, ̀ 6,100 
and an exceptional rosé, all 
strawberries and cherries with 
good mid-palate depth and a 
long finish, `8,800.      —RKS

                      wine lovers’ notebook
Tips, news and trends for the wine enthusiast 

Champagne 
tastes better 
in a fl ute
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years ago, it was boom 
town. New wineries were 
springing up in the Nashik 
area and the Bangalore 
region was beginning to 
see traction too. Indians 
were beginning to drink 
more wine both from a 
health perspective and as 
an aspirational drink for 
some. While the old world 
wines were always on the 
wine lists of hotels, the 
younger age group was now 
graduating upwards from 
beer and vodka to a trendy 
drink called wine! This is 
when the new world wines 
came in from Chile, South 
Africa, Australia, New 
Zealand, etc. Hospitality 
outlets jumped in by 
offering wine by the glass, 
which helped us all.

Do you still see days 
of exponential growth 
ahead of you?
Wine consumption is 
said to be growing at a 
CAGR of about 25% but 
I doubt this figure. Our 
tax structure, particularly, 
is a very inhibiting factor 
as it varies considerably 
from state to state. A more 
realistic growth figure 
is about 15 to 20 % per 
annum, but then our base 
is not very large.

Which are your main 
wine markets in India?
I realised early on that 
markets and drinking 
habits will change 

continuously so to 
mitigate our risks, we 
diversified into spirits and 
other liquors a well. The 
main markets continue to 
remain Mumbai, Delhi, 
Bangalore, Pune and 
Chandigarh, but we see 
a lot of growth potential 
in tier 2 and 3 cities. 
There is a huge untapped 
demand in these cities 
and it is gradually opening 
up for wine although at 
the lower price point. 
Consumers still seem to 
have a resistance level at 
around `1,000 to `1,200 
per bottle.

Can you give us an idea of 
the brands you carry?      
Today we import wines 
from seven countries, 
namely, Germany, Italy 
and Spain from the old 
world and Australia, Chile, 
New Zealand and South 
Africa from the new world. 
The popular labels are 
Blue Nun, Kaya, Balduzzi, 
Medinet and Bike, which 
is  an aromatic wine. Our 
limited spirits portfolio is 
sourced from Scotland with 
Kuchh Nai whisky, France, 
Germany and Silver Swan 
vodka from Estonia.

Finally, when you are 
sitting a home, what is 
your favourite drink? 
Laughs. I still drink my 
two pegs of a single malt 
every evening! Now don’t 
ask me the peg size!

Austrian Wine Academy 
starts new WSET Level 
4 Diploma
The largest wine school on 

the European continent, 
the Austrian Wine Academy 
has been active in wine 
education since the early 
1990s and has cooperated 
with WSET in London for 
more than 25 years. This year 
it starts a new WSET Level 
4 Diploma in Wines and 
Spirits in two formats. The 
WSET Level 4 Diploma – 
Central Europe, held jointly 
in Austria and Hungary, is 
offered in seven 2- to 4-day 
sessions. The WSET Level 
4 Diploma – International 
offers only three courses 
of up to 10 days, thereby 
reducing the frequency of 
travel to the course venues. 
The Diploma course moves 
between Rust, Vienna and 
Florence and is organised 
in cooperation with the 
leading Italian wine estates 
of “Istituto Grandi Marchi”.

Both formats include 
study trips to wine regions in 
Austria as well as either Tokaj 

or Tuscany and Piedmont. 
Visits to premium wine 
events such as VinItaly and 
VieVinum wine fairs are 
additional highlights. 

Students who don’t have a 
recognised Diploma entrance 
qualification can enroll in the 
Austrian Wine Academy’s 
Advanced Course – Wines 
and Spirits International. The 
next courses will commence 
at the Academy’s campus in 
Rust in May 2018. 

Dr Josef Schuller MW, 
managing director of 
Austrian Wine Academy, 
said, “The WSET Diploma 
is an exciting opportunity for 
wine students from around 
the world to study for the 
Diploma and visit some of 
the greatest wine regions to 
meet leading winemakers.” 

For more information:www.
weinakademie.at/english.php. 
Or contact Irene Bachkönig: 
i.bachkoenig@weinakademie.
at. Tel +43 2685 6853-15. 

Entrance of the Austrian 
Wine Academy in Rust

WINE EDUCATION
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How did you get interested 
in wine?
When I was approached by 
Amit Burman to spearhead 
his new business activity of 
importing and distributing 
wines and spirits across 
India as its CEO and 
Founder-Director, I 
accepted his offer. There 
was very limited availability 
of wine in those days. The 
focus was really on whisky. 
But with such a huge 
market at my doorstep and 
a strong brand behind me, 
my challenge was to burn 
the rubber and increase 
market share. 

How significant was the 
wine industry at that time?
In those days, the wine 
industry was a nascent 
segment which was waiting 
to be exploited. The main 
market for wine was the 
hotels catering to the 

tourist trade. Having been 
in the liquor business for 
the best part of my career, 
I understood the volume 
segments. With a free hand 
given to me by Mr Burman, 
my strategy clearly was to 
bring in wines which were 
pocket-friendly and of 
reasonable quality and, of 
course, stay under the radar!

How did you select Natures 
Bounty as the name of the 
company?
All alcoholic beverages are 
really nature’s bounty to 
mankind, whether they be 
spirits or wines so we felt 
that this was a good name, 
and with mother nature on 
our side, the company was 
bound to succeed!

What changes have you 
seen in the wine industry 
in the last ten years?
I’ve seen them all! A few 

“My strategy was to bring 
in pocket-friendly wines of 
reasonable quality”
Arinder Singh Wadhwa started his working life 
in 1966 in the sales and marketing department 
of the British engineering company, Gestetner, in 
New Delhi. After 10 years at Gestetner he moved 
to the Dalmia Group where he spent the next 
five years. In 1981 he found his vocation in the 
spirits business and never looked back. He joined 

McDowel’s, and worked there for the next 15 years. 
Between 1996 and 2006, he moved successively 
from Whyte & Mackay to Stroh Breweries, Him 
Neel Breweries, Som Distilleries and Breweries, 
and Empee Distilleries & Breweries, before 
joining Nature’s Bounty Wines & Allied Products 
(Pvt) Ltd as CEO and founder director. 

Q&A WITH AN INDUSTRY INSIDER

A huge untapped demand in tier 2 and 
tier 3 cities is gradually opening up for 
wine although at a lower price point

CEO of Nature’s 
Bounty, A S Wadhwa
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Sonal Holland

Your dream watering 
hole?
London’s 67 Pall Mall in 
Mumbai. That would be 
something! 

Bedside reading?
“The Ministry of Utmost 
Happiness” by Arundhati 
Roy. 

Wine du jour? 
Champagne Cazals Carte 
or Grand Cru NV. A 
magnificent fizz from a 
grower Champagne House 
that once supplied grapes 
to Dom Perignon but now 
reserves its fruit for their 
own labels.

Food craving? 
Buttered toast dipped in 
sugary chai. My ultimate 
cheat meal. 

Fashion accessory?  
Chambor Extreme Wear 
Transferproof Liquid Lipstick. 
Fabulous bold colours, and 
great for wine tasting without 
leaving unappetising marks 
on the rim. 

Tune in my head?  
‘‘Deck the halls with 
boughs of holly, Fa-la-la, 

la la la. ’Tis the season to 
be jolly...” My 8-year old 
daughter, Rianna, has been 
playing the tune non-stop 
on her piano. 

Design I dig?
Art Deco jewellery and 
furniture. 

Art fetish?  
I don’t understand much 
of it, but I really admire 
the work of Indian artist, 
Thota Vaikuntam and 

simply adore the Tiger 
paintings of M D Parashar.

Down time favourite? 
Michael McIntyre humour. 
I’m addicted to his videos 
on YouTube. 

One reason I love 
Sommelier India 
The magazine epitomises 
classy, wine journalism, 
perfectly edited and curated 
to engage wine-lovers in 
India and around the globe. 

India’s first Master of Wine, Sonal is dedicated to disseminating wine 
information to consumers. An educator and consultant on wine, she is 
the founder of SoHo Wine Club and Sonal Holland Wine Academy. 
Here she responds spontaneously to our questions

Wine expert, 
Sonal 
Holland MW, 
tastes and 
comments 
on wine

Q&A WITH...
WHICH 
WINE 
Which wine do I 
recommend? Here are three 
you might wish to try —RKS

Italian wine producer 
Frescobaldi is celebrating 
the 150th anniversary of 
Castello di Nipozzano, 
Frescobaldi’s oldest estate 
with the release of a 
limited edition of the iconic 
Castello di Nipozzano 
Riserva 2014. The fi rst 
vintage of Nipozzano 
Riserva dates back to 
1864. A bottle of that 
vintage is still stored in the 
Private Collection of the 
Frescobaldi family. Retailing 
for `3,500 a bottle, the wine 
is available at La Cave 
Wines and Spirits. 

A standard bearer of 
the region’s wines, Il 
Poggione’s Rosso di 
Montalcino 2015 shows 
the typicity of Sangiovese 
without being disguised by 
oak or heavy extraction. 
An entry level wine of great 
subtlety and aromatic 
character from a traditional 
house, this Rosso showing 
the forest, earthy side of 
Sangiovese, is a stylish 
wine of real fi nesse that 
would pair beautifully with a 
mushroom pasta or risotto. 
Available in Mumbai from 
The Wine Park for `3,998, 
the wine features in Wine 
Spectator’s 100 top wines 
of 2017.

Another fi ne wine from 
Wine Park’s portfolio, 
Château de Saint Cosme, 
Gigondas 2015, also 
fi gures in Wine Spectator’s 
top 100. A far cry from light, 
fruity, forgettable Côtes 
du Rhônes, Saint-Cosme 
is a rich but refi ned and 
multi-layered red from 
Louis Barruol ‘s Gigondas 
estate. Louis Barruol is 
the 14th generation of  his 
family to look after Saint-
Cosme, which the family 
have owned since 1570. 
The wine costs `7,663 in 
Mumbai and `7,280 in Delhi, 
respectively.
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Mouton Rothschild’s new 
label, reflecting the continuity 
of family traditionLabel Art

Every year since 1945 
Château Mouton 
Rothschild has 

had its labels illustrated by 
a great artist. The label for 
2015 was created by the 
internationally renowned 
German artist, Gerhard 
Richter. It is the first label to 
be signed by Philippe Sereys 
de Rothschild on behalf of 
the three owners. The label 
has a slightly different look 
and carries the hallmark 
of the new generation.

After Baron Philippe de 
Rothschild (1902-1988) 
and Baroness Philippine 
de Rothschild (1933-2014), 
this new signature reflects 
the continuity of the family 
history. All three family 
members, Camille Sereys de 
Rothschild, Philippe Sereys 
de Rothschild – chairman 
of the Supervisory Board 
of the family company, and 
Julien de Beaumarchais de 
Rothschild – vice-chairman, 
are determined to perpetuate 

the celebrated First Growth’s 
motto, “Mouton ne change” 
even in the midst of 
transformation.

Mouton Rothschild is a 
Bordeaux First Growth, with 

84 hectares of vines at Pauillac 
in the Médoc, planted with 
the classic varieties of the 
region, Cabernet Sauvignon 
(80%), Merlot (16%), 
Cabernet Franc (3%) and 
Petit Verdot (1%). Combining 
a respect for tradition with the 
latest technology, the grapes 
are harvested by hand in 
small open crates, sorted on 
vibrating tables and vinified 
in oak vats with transparent 
staves. After which the wine is 
matured in new oak casks.

L VMH has bought a 
controlling share in 
Colgin Cellars, a cult 

Napa Valley estate, founded 
by Ann Colgin 25 years 
ago. Under the terms of the 
agreement announced late 
last year, Ann Colgin and 
her husband, Joe Wender 
have sold a 60% stake in 
Colgin Cellars to the French 
luxury conglomerate. 
However, they will remain 
in the driving seat along 
with chief operating 
officer, Paul Roberts and 
winemaker, Allison Tauziet. 
Colgin Cellars is renowned 
for the quality of its four 
iconic wines – Tychson Hill 
Cabernet Sauvignon, Cariad 
Napa Valley Red Wine, 
IX Estate Napa Valley Red 

Wine and IX Estate Syrah. 
The wines are sold primarily 
through an exclusive client 
list and also distributed to 
restaurants and retailers in 
over 30 countries around 
the world.  

Chairman and CEO of 
LVMH, Bernard Arnault said 
that the deal reaffirmed their 
strategy of selectively acquiring 
the best vineyards and 
“enriching our collection of 
iconic wines such as Château 
Cheval Blanc, Château 
d’Yquem and Domaine du 
Clos des Lambrays.”

The deal includes the 
brand, the winery and its 26 
acres of vineyards. Situated at 
the northern end of IX Estate 
in the Pritchard Hill area, the 
winery was not affected by 

the recent Napa Valley fires. 
Expressing her 

satisfaction about the sale, 
Ann Colgin said, “I could 
not find a better partner for 
Colgin Cellars to preserve 
our founding spirit and our 
exquisitely handcrafted red 
wines into the future.”

Ann and her husband 
were in India a year ago 
when her wines were served 
at an exclusive wine dinner 
in Delhi at the Taj Mahal 
Hotel. 

Read Reva K Singh’s 
interview of Ann Colgin in 
www.sommelierindia.com.

Colgin Cellars partners with LVMH

Ann Colgin and her husband, Joe Wender on the balcony 
overlooking scenic Lake Hennessey
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definition and freshness. Think, for instance, of 
the difference between a typical St-Émilion of 
the 1990s and its equivalent today. Or the way 
Meursault has been put on the strictest of diets.

This has been mirrored all round the 
world. When did you last taste a thoroughly 
fat Australian chardonnay? Even Argentine 
malbec and Chilean cabernet are fresher and 
more evidently influenced by the vineyard 
than by cellar techniques, as they once were.

In Italy Brunello di Montalcino is a particularly 
obvious example of a wine that has been restyled 
from the blockbuster, internationally-influenced 
wines of the late 1990s to today’s much purer 
expressions of the local grape variety – sangiovese 
in this case – and terroir.

From where I sit, often at my desk, working 
on a reference book about the wines of the world, 
it seems to me that there is one very important 
part of the wine world that has largely resisted 
the 21st century trend. Napa Valley, and some of 
its satellite regions in northern California, is still 
producing wines that are particularly concentrated 
and relatively late-picked – so late that the alcohol 
often has to be reduced – that are pretty to similar 
to those that were made 20 years ago. 

I can’t blame them for sticking to the 
recipe that has proved so successful. The 
cult cabernets have a following of well-heeled 
devotees, many of whom have doggedly 
worked their way up the mailing lists so that 
their annual allocation increases at about the 
same rate as the sky-high prices. And myriad 
less famous brands find a market at slightly 
lower – but still high – prices that are the envy 
of most of the world’s wine producers.

That said, I am particularly intrigued by wine 
professionals who now find themselves offering 
two very different styles of wine to the consumer. 
The American group, Jackson Family Wines, is 
a particularly obvious example. It has become a 
hugely significant wine producer, with estates all 
over the world – particularly in California where 
it was born – having grown out of the success of 
Kendall Jackson Vintners Reserve chardonnay, 
the prototype old-style big, sweet chard. Today 

JFW owns admirably ambitious producers, not 
just in California but also in Oregon (where it 
has become a major player), Chile, France, Italy, 
South Africa and Australia.

T
he contrast between the sort of wines 
being made by Jackson’s McLaren 
Vale subsidiary, Yangarra and some 

of the more full-on California projects within 
the Jackson Family portfolio, could not be 
more marked. Yangarra is one of the most out-
there South Australian producers, already in 
2012 certified biodynamic and using concrete 
eggs for fermentation,

The Jackson empire is run today by Barbara 
Banke, widow of Jess Jackson. I asked her how 
she felt about having such a diversity of styles and 
intention, to borrow a word from Mike Bennie, 
Australia’s most vocal proponent of his country’s 
new wave wines. She laughed easily and said she 
just let them all get on with it. She certainly gives 
the impression of being a businesswoman (and 
horse breeder) of note, astute enough to see and 
finance the big picture, while skimming above 
the petty details. She was in the UK last October, 
incidentally, scoping out the English sparkling 
wine scene. English vignerons, take note. 

But most of the hundreds of UK wine 
importers are firmly in one camp or another. 
Indeed the prominent Caves de Pyrène based 
just outside London probably owe some of 
their success to pioneering wines towards the 
natural end of the spectrum. 

When tasting the wares of Portuguese 
specialist, Raymond Reynolds recently however, 
I couldn’t help noticing the vast stylistic contrast 
between the wines of Dirk Niepoort (for whom 
freshness is now all) and the widely admired but 
much more traditional wines of Quinta do Vale 
Meão and Casa de Mouraz. How does Reynolds 
square this? I asked him which style he backs. He 
looked distinctly bemused by my question. 

Perhaps I am worrying unduly – and should 
simply concentrate on signalling clearly to my 
readers to which camp each wine I describe 
belongs.v             Read more at JancisRobinson.com

There is one 

very important 

part of the 

wine world 

that has largely 

resisted the 21st 

century trend. 

Napa Valley, 

and some of its 

satellite regions 

in northern 

California
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Wine styles, 
      old and new

JANCISROBINSON

I
’m assuming you are interested in 
wine. If so, you will have noticed that it 
comes in two different styles nowadays. 

One is full-throttle, concentrated 
and makes an impression because of 

its mass.  It’s highly likely to have been made 
to resemble the sort of wine that was most 
admired in the 1990s. Ripe fruit is what it 
most obviously expresses.

This style of wine was probably aged in oak, 
very probably new barriques, and may well be 
based on one of the well-known international 
grape varieties such as cabernet or chardonnay.

The other style of wine one comes across 
nowadays is what we might call “twenty-first 
century wine”, wine that’s less obviously ripe, 
higher in acidity, lower in alcohol, lighter in 
colour and weight, made from grapes probably 
picked earlier and, instead of being dominated 
by fruit, it may well finish with a little texture, 
something akin to wet stones or graininess. 

A 21st century wine is more likely than 

a 1990s one to be made from more obscure 
grape varieties, probably indigenous to the 
region where the wine was made, than the 
familiar, well-travelled international ones.

A sub-section of these new wines are natural 
wines, that is, wines with a minimum of additions 
– so minimal sulphites added to keep the wine 
stable, no sugar added to make the wine more 
alcoholic (a once-common winemaking practice 
known as chaptalisation), no added acid to make 
a wine made in a hot climate taste fresher, no 
added tannin to give the wine structure and so on.

As someone who tastes thousands of wines 
a year, and attends multiple professional tastings 
every week, I’m intrigued by this duopoly, 
which is a new phenomenon. Mind you, many 
wines at the moment occupy a halfway position 
between the two styles, which can be the most 
comfortable position to be in. Producers in 
virtually all regions have been steadily moving 
away from the excesses of old, to fashion 
wines with less alcohol and oak and a bit more 

On how wines of the 21st century are very altered 
in style from their forerunners and yet both exist 
in a kind of duopoly

A 21st century 

wine is more 

likely than a 

1990s wine to be  

made from 

obscure grape 

varieties, 

indigenous to 

the region  

where the wine 

was made
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False! Michael Fridjhon recently returned to 
Marques de Riscal in Rioja after 25 years and 

came away hugely impressed by the quality of 
the wines despite the increase in volumes

True or False?
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All that glitters 
is not gold

COMMENT

Hotel Marques de Riscal, a contemporary, 
luxury retreat created by Frank Gehry 
where spectacular design, art, wine, 
gastronomy and landscape all play a part
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Above and below: The original 19th century cellars and winery, 
built in the 1860s and 1880s with 3,900 barrels crammed into 
the confined space 
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W
ine and time co-
exist in a kind 
of paradoxical 
juxtaposition. Some 
bottles need the 

length of a human lifetime to reach their peak, 
others are as transient as the seasons. In some 
places, Georgia for example, wine is made 
using ancient techniques. In Bordeaux, even 
the best known – and most prestigious – estates 
are compelled to invest in massively expensive 
upgrades to achieve infinitesimal gains, simply 
to maintain their competitive edge.

We like to believe in the certainties 
of ancient wisdom, the truths which have 
acquired the stature of gospel – while at 
the same time we watch how knowledge 
and technology subvert “laws” which were 
once etched into the foundation stones 
of production sites. We celebrate natural 
yeast fermentations (without ever inquiring 
whether the ambient yeasts are any different 
from the commercial selections previously 
used at the cellar) because there is a promise 
of tradition and craft. We love the idea of 
winemaker’s intuition and yet we admire 
winery laboratories designed to ensure that 
cellarmasters can go about their work with 
absolute precision.

In the midst of all these apparent 
contradictions the one abiding truth we cling 
to is that it is not possible to increase volumes 
without a commensurate decrease in quality. 
This law – of the inverse relationship between 
quantity and quality – is as much part of our 
DNA (nothing is gained without loss) as it is 
of the winemaker’s canon. So when I visited 
Marques de Riscal for the first time in about 
25 years – and saw the extent to which the 

business has been transformed, in size, in 
range, and in the volumes produced, I was 
more than a little astonished. My initial 
thought was that its expansion from the 
original 19th century winery and cellars to 
a modern behemoth could only have been 
achieved at the expense of the wine, a classic 
Rioja which has been the most famous name 
in Spanish wine around 150 years.

M
y tasting experience of the wines, 
over much the same period, 
contradicted this. At no stage 

did I feel as if the winemakers had over-
commercialised the wines in the standard 
range. The annual releases of the Reserva had 
been consistent while the Gran Reservas I had 
sampled or cellared were equally impressive. 
In fact my impression of the fabulous 2005 
is that it will equal the 1994 – of which I 
have only a few bottles left. This left me with 
trying to reconcile apparently contradictory 
information – the more so once I chatted 
to Francisco Hurtado de Amézaga, the chief 
winemaker and a direct descendant of the 
founder of the business. I discovered that over 
the period in question the overall volumes of 
Riscal wines had increased by 75%, while the 
range itself had seen the addition of several 
(admittedly small production) cuvées, most 
notably the 150th Anniversary Gran Reserva 
and the Frank Gehry special selection. Since 
these two additional products had been added 
to the top of the brand pyramid, there seemed 
the inevitable risk that whatever choice fruit 
had been put aside to create these vinous 
masterpieces would necessarily reduce the 
average quality of the wines into which the 
grapes had previously been blended.

These assumptions did not survive the 
empirical experience of a day spent tasting 
there. From the whites which come from the 
Rueda cellar to the Tempranillo-based reds 
from Rioja, no single wine within the range 
appeared to be of a lesser quality than anything 
I had sampled in the past two decades. For 

Amongst the whites from Rueda the newly 

introduced “Bio” Verdejo had a plushness and 

dimension quite unlike the standard cuvées   

with which I was familiar
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some of this there was an obvious explanation: 
amongst the whites from Rueda the newly 
introduced “Bio” Verdejo had a plushness and 
dimension quite unlike the standard cuvées 
with which I was familiar. In my experience, 
this added quality is partly the result of the extra 
attention which goes into the management of 
organic vineyards which might account for the 
palpable difference in quality.

The same argument cannot apply when 
it comes to the premium finely oaked white 
releases (wines like the Finca Montico and 
Baron de Chirel Viñas Centenarias) though 
here you might argue that the best fruit had 
been selected for these more highly priced 
reserve wines. Had that been the case, you 
might have expected that the standard 
Rueda would have emerged that much more 
emaciated, more two-dimensional and with 
less fruit intensity. This wasn’t the case, and 
there’s no ready explanation except that 
greater care in the vineyards and better fruit 
processing has made the overall gain possible.

When it comes to the reds however, the 
sheer arithmetic appears to be stacked against 
the application of this theory. In 1995 the 
combined production of the Elciego (Rioja) 
cellar and Rueda (white wines) was six million 
bottles. Today, it is 10.5m bottles, with six 
million alone in the new, high-tech Elciego 
winery which crushed its first vintage in 
2000. You can’t maintain quality and increase 
production by these percentages without 
other factors playing a key role in your success.

Some of the explanation is instantly 
evident the moment the technical staff take you 
through the new facility. Until the upgrade, the 
best wines of Marques de Riscal were produced 
in two buildings which had been built in the 
1860s and 1880s, using technology which 
had been state-of-the-art in the 19th century. 
When I visited in the early 1990s, the working 
space was cramped but this didn’t seem an 
impediment as long as it could accommodate 
what needed to be done, for the volumes going 
into the market at that time. I was glad I didn’t 

have to manage the 3,900 barrels housed in 
that confined space, but the comfort of winery 
workers never features very highly in the 
considerations of the commercial team. 

W
hen you consider the current 
production volumes and 
compare them to what was 

being handled then, the new facilities were 
inevitable. As you watch the team in action 
it becomes obvious that only by creating a 
massive new cellar could more wine, of better 
quality, be made by fewer people in the new 
working environment. There’s a simple of way 
of looking at why the new space makes for 
improved winemaking. The 37,000 barrels 
(a ten-fold increase) are racked every three 
months in the first year (and once or twice 
thereafter). This means that the clear wine must 
be drawn off the lees of one barrel and into 
another receptacle. The old barrel must then 
be thoroughly cleaned, steamed and sulphured 
before wine can be put back into it – 37,000 
times every three months. The sheer physical 
movement of barrels, wine, and cleaning 
equipment needs height, space, volume. In the 
cramped 19th century winery where barrels 
cannot be stacked more than three-high, the 
sheer logistics become impossible.

The new Marques de Riscal is like the old 
business, but on steroids. It is bigger and better, 
with greater range, more modern vinifications, 
more precise fruit notes, and the same or 
better maturation potential. Less has been 
left to chance, more happens under the direct 
watch of a winemaking team which has been 
augmented by access to the latest technology. 
All this is counter-intuitive to those brought up 
in the belief that small is beautiful. The current 
releases are luminous proof that the seemingly 
impossible can be achieved. v

The new Marques de Riscal is like the old 

business, but on steroids. It is bigger and  

better, with greater range
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My initial thought 

was that its expansion 

from the original 

19th century winery 

and cellars to a 

modern behemoth 

could only have 

been achieved at the 

expense of the wine

Above and left: Stainless 
steel tanks and large 
wooden casks in the 
state-of-the-art, modern 
winery which is capable of 
handling large volumes
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F
ifteen years ago, no one would 
have imagined wine grapes 
growing here,” says Craig 
Wedge, Brand Manager, 
Fratelli Wines, looking at the 

vast spread of vineyards across the undulating 
stony terrain of Akluj. “You come here now and 
see a dozen grape varieties growing in Fratelli’s 
300 acres of estate vineyards. And then you see 
cool-climate grape varieties among them and 
you say, ‘What the hell! What is going on here?’  
These vines should be growing in the foothills 
of the Himalayas where the temperature is 
between 0°C and 18°C, and not here where the 
temperature is between 15°C and 45°C. That 
prompts the question – how did Fratelli make 
it happen?”

Once a dry, barren land, Akluj became 
arable and witnessed a transformation through 
the vision of cooperative leader, Shankarrao 
Mohite-Patil (1918-1979), who spearheaded the 
growth of sugarcane plantations, established 
a sugar factory and undertook several 
development initiatives. Women workers harvesting Chardonnay grapes

COVERFEATURE

Beating the 
heat in Akluj
Five cool-climate grapes 
are growing well at Akluj in 
southern Maharashtra in the 
vineyards of Fratelli Wines 
and their wines are making 
exciting, unusual blends. 
Brinda Gill reports
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flavour, complexity and structure.  
Müller-Thurgau and Gewurtraminer were 

selected by Piero Masi for their aromatic 
characteristics, and are used in small 
quantities in premium white wines at the time 
of blending. Petit Verdot and Marselan also 
form a small percentage of the blend. With 
their concentration of colour, taste and body 
these two varieties add structure to a wine. 
Cabernet Sauvignon is widely planted in 
India but due to its high yield the tannins have 
difficulty in ripening. Cabernet Franc, which 
has adapted splendidly in Akluj’s soil and 
microclimate was selected as an alternative. In 
line with Piero Masi’s belief that good wine can 
only come from good  grapes and is made in 
the vineyard, Fratelli’s efforts are on producing 
top quality fruit. 

“Piero is in his 50th vintage,” says Craig. 
“He has an innate understanding of grape vine 
morphology, of planting systems according 

In the vineyard – 
Timely plucking of 
grapes during the 
harvest ensures 
that aromas are 
not lost

to the topography, of limiting yield per acre 
and more. He has explored the potential of 
the land to make great wine with minimum 
intervention. The fact that these five cool-
climate varieties are doing well here is 
testimony to the efforts of Piero Masi and his 
team. Wines from these grapes are comparable 
to their peers in Europe.”

A
long with quality grapes, equally 
important is preserving the aromas 
of the fruit. “We make sure that the 

fruit is of a high quality and that its aromas are 
preserved,” says resident winemaker, Vrushal 
Kedari. Aromas can be lost at three stages if 
correct procedures are not followed. These 
three stages are during harvest in the vineyard, 
during fermentation, and during blending.”  

Therefore, the yield per vine in the 
vineyards is kept low to harvest grapes full 
of flavour. To protect the grapes from heat, 

22 Sommelier INDIA  JANUARY-MARCH 2018

Right: Workers in the vineyard. Good wine 
can only be made from good grapes. Top: 
Gewurztraminer grapes before crushing

To recap a well-known story, in 2006 a 
collaboration between the brothers of three 
families, that is, Alessio and Andrea Secci 
from Italy, Kapil and Gaurav Sekhri from New 
Delhi, and Ranjit and Arjun Mohite-Patil from 
Akluj along with agronomist Piero Masi from 
Tuscany as chief winemaker, saw the founding 
of Fratelli Wines. Extensive vineyards, a modern 
winery and a guesthouse were established at 
Akluj in southern Maharashtra, as opposed to 
Nashik which is in northwestern Maharashtra 
and known as the wine capital of India. The 
area saw a flurry of activity as 330 km of 
trenches were dug, 350,000 saplings planted, 
imported from France, and an extensive 
drip irrigation system laid out. Grapes were 
subsequently harvested and wines produced. 
Fratelli entered the market in 2010 with the 
release of three wines, namely, Chenin Blanc, 
Sauvignon Blanc and Cabernet Sauvignon, 
and steadily added to their portfolio. As of 
2017, the winery produces 28 wines and a 
total volume of 2,300,000 litres. This includes 
labels for the domestic, retail market as well 
as for restaurants and hotels. Fratelli is India’s 
most widely distributed domestic wine brand 
after Sula. The wines are distributed in 16 
Indian states and exported to five countries. 

What adds interest to the Fratelli story is the 
bold decision taken to plant cool climate varieties 
and thus offer wine lovers new and unique 
wines. At present, 12 grape varieties are grown: 
Chenin Blanc, Chardonnay, Sauvignon Blanc, 
Müller-Thurgau, Gewurztraminer, Sangiovese, 
Merlot, Cabernet Sauvignon, Cabernet Franc, 
Syrah, Petit Verdot, and Marselan. Of these, 
the cool climate varieties among the whites are 
Müller-Thurgau (8.7 acres) and Gewurztraminer 
(4.3 acres) and among the reds, they are 
Cabernet Franc (29 acres), Petit Verdot (3.2 
acres) and Marselan (5.5 acres). These wines 
are blended with other grape varietals to add 
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has good aroma and sugar levels, but is low on 
acidity compared with Müller-Thurgau grapes in 
Europe. To work around this deficiency Piero 
created Vitae Tre (a blend of Chenin Blanc, 
Gewürztraminer and Müller-Thurgau), where 
Chenin Blanc provides the acidity and backbone 
and the other two wines provide delicate aromas, 
making for an unusual and aromatic wine.”

A
mong the three cool-climate red 
grapes grown by Fratelli, Cabernet 
Franc is a part of several blends to take 

advantage of its fruit-forward and pepper notes, 
as well as to add complexity and structure.

“We grow Cabernet Franc in two plots. 
One has volcanic rock and the other clay, 
so the flavours are different. The fruit 
with greater intensity and texture goes into 
the barrel for fermentation to make the 
tannins rounder and softer and for greater 
structure,” Vrushal notes. “The barrel-
fermented Cabernet Franc goes into our M|S 
Red wines. The tank-fermented Cabernet 
Franc is leaner, and goes into the Cabernet 
Franc-Shiraz blend. This is the beauty of 
nature – that the same grape variety has two 
different flavour profiles according to where 
it is planted.”

Petit Verdot, another cool-climate red 
grape, is also added into blends. “Petit Verdot 
has intense flavour, colour and tannins. 
If you drink a 100% Petit Verdot the stain 
of the wine will remain in your mouth for 
a couple of hours. However, it makes for an 
excellent blend, adding complexity and a rich 
mouth feel besides flavour and colour. As the 
wine ages, its tannins mellow beautifully,” 
explains Vrushal. 

Similarly, Marselan is valued in a blend 
for its aroma, deep colour and soft tannins, 
and to enhance the wine’s ageing potential. 
A small amount of Petit Verdot and Marselan 
(less than 5% together) are added to Sette, 
Fratelli’s flagship wine. Marselan is sometimes 
also added to Cabernet Sauvignon. 

As the winemaker explains the 
characteristics of the cool-climate grape 
varieties and the effort that goes into blending 
the wines, we learn alot about the complexities 
of winemaking. 

“No one imagined that any grapes at all 
could grow in Akluj and now we have so many 
unusual varieties. Our dream is that one day 
Akluj gets registered as a terroir,” smiles Vrushal, 
pleased with our appreciation of the Fratelli 
blends featuring cool-climate grapes. v

Piero Masi, 
agronomist and 
chief viticulturist at 
Fratelli Vineyards. 
Right: Müller-Thurgau 
grapevines

The fact that 

these five 

cool-climate 

varieties 

are doing 

well here is 

testimony to 

the efforts of 

Piero Masi 

and his team
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the canopy is managed and the grapes are 
harvested at precisely the right time, as cool 
climate grapes tend to lose flavour if exposed 
to heat. On the other hand if, in an effort to 
prevent them from heat-stroke, the grapes are 
harvested too early, the picked fruit may be 
“green”, ie, not sufficiently mature. The fruit 
is monitored constantly so that it is picked at 
the optimal level.

Once the fruit is harvested, the must is 
fermented in tanks or barrels. If the must is 
of good quality, the winemaker may decide 
to ferment it in tanks and later transfer it 
to barrels for ageing. The main purpose of 
ageing wines in oak barrels (in particular red 
wines) is to make the tannins smoother, allow 
the wine to refine and add elegance. The 
winemaker’s goal is to attain a perfect fusion 
between fruit and the secondary aromas 
of vanilla or mint from new French oak or 
American oak, respectively, which develop in 
the ageing process. 

“If we want to make a fruit-forward, 

refreshing wine we may prefer to preserve 
its inherent aromas and avoid oak barrels. 
For instance, if the grape has wonderful 
lychee notes why add vanilla or oak to that?” 
Vrushal says. 

The wine is tasted for balance, to check 
that aroma and taste are of equal intensity and 
complement each other after fermentation 
and ageing. To achieve this, when the wines 
are blended care is taken that the aromas of 
the different wines are discernible without 
overpowering the blended wine’s own 
distinct character. 

Müller-Thurgau and Gewurztraminer 
were planted by Fratelli for their aromatic 
berries. “Fratelli is the only winery in India 
growing Gewürztraminer,” says Vrushal. “Its 
fruit is so aromatic that during harvest the 
whole winery smells of lychees. The Indian 
palate loves aromas more than taste. On its 
own Gewurztraminer is a bit too aromatic. 
However, it is works very well in a blend. 

“We have found that Müller-Thurgau fruit 

Above: Sangiovese 
vines planted at the 
Fratelli vineyards in 
Akluj. Below: A cluster 
of Sangiovese grapes
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Michèle Shah visits the Castello Banfi and 
discovers how a poor hilltop town in Tuscany 
has become a mecca for wine lovers

Castello Banfi estate with its hilltop castle is 
an important landmark in Montalcino

Photo: I. Franchini
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CASTELLO BANFI 
Putting Brunello di 
Montalcino on the 
global map

S
ituated in the southern part of Tuscany and set between 
the Orcia and Ombrone rivers, Montalcino is one of the 
most famous towns of the Val d’Orcia – thanks to its top 
growth wine, Brunello di Montalcino, one of Italy’s most 
prestigious wines. Montalcino is a typical Tuscan hilltop 

town dominated by its imposing fortress built in 1361 which overlooks 
the gentle rolling hills clad by olive groves, vineyards and farmhouses, 
many of which have now been converted to wineries.  

Amidst this timeless scenery, the Castello Banfi estate is an important 
landmark with its castle and stone hamlet of Borgo Poggio alle Mura 
– originally developed between the 9th and 13th centuries to defend 
the southern frontier of the Republic of Siena against enemies such as 
its fierce rival, Florence. A massive restorative work took place after the 
Italian-American brothers, John and Harry Mariani acquired it in 1978 
and it took the better part of a decade to bring this magnificent structure 
to its former splendour.  

Castello Banfi is one of the historic benchmark wineries responsible 
for placing Brunello di Montalcino on the global map. Considered a 
state-of-the-art winery, where innovation meets tradition, its philosophy 
can be summed up as “a dynamic process of continuous improvement 
which looks to the future and profits from past experience”.   

WINESOFTUSCANY
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Left: Enrico Viglierchio, managing director of 
Castello Banfi who joined the privately held 
family-run estate in 1998. Right: Cristina 
Mariani-May co-ceo of Banfi, the largest 
Brunello producer in Montalcino

experimentation and innovation are all instruments to support us in our 
path to understand and ultimately lead us to the utmost exaltation of a 
unique terroir expression of Montalcino,” says Viglierchio. 

Viglierchio describes Banfi’s “Horizon” microvinification area, 
as a winery-within-a-winery where the top premium wines evolve over 
the passage of time and refine their most distinctive characteristics of 
strength, elegance and longevity. This is the heart of Banfi, where 
the process of vinification takes place in 177-hectolitre temperature-
controlled vats that are made partly of wood and partly of steel. The 24 
vats are an impressive sight, akin to giants, with 12 vats lined up on each 
side. The project was developed in 2008 by Banfi’s winemaking team 
led by head winemaker, Rudy Buratti. The aim of these highly technical 
and individual vats is to extract softer tannins, more colour and better 
structure. After the vinification period they are used for stocking and 
also for ageing some of the wines. Banfi makes a total of 600,000 bottles 
of Brunello di Montalcino, including the single-vineyard ones. 

“The character of the terrior is inseparable from the grape variety, 
Sangiovese.  The essence of these two inseparable elements, complemented 
by man’s knowledge and creativity, both in the vineyard and in the cellar, 
results in creating a unique wine,” says Viglierchio.

Brunello di Montalcino is a visibly limpid, brilliant wine, with a 
bright garnet colour. It has an intense perfume, persistent, ample and 
ethereal, with scents of berries, while on the palate it reflects an elegant, 
harmonious body, vigorous with aromatic persistence. Depending on the 
vintage, it can age from 10 to 30 years, improving as the years go by. The 
elegance and the harmonious body of this wine allows for pairings with 
well-structured dishes such as red meats, game, mushrooms and truffles. 
It also goes perfectly with international cuisines, particularly dishes with 

Photo: L. GelsiPhoto: GianniRizzotti 

Brunello di Montalcino is a 

visibly limpid, brilliant wine, 

with a bright garnet colour. It 

has an intense perfume, while 

on the palate it reflects an 

elegant, harmonious body
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“When my father and uncle came to Montalcino in the 1970s, it was 
one of the poorest hilltop towns in Tuscany, a desolate area with only a 
handful of wineries making a wine that was mostly unknown outside of 
Italy,” says Cristina Mariani-May, proprietor and co-CEO of Castello Banfi.  
Today, Montalcino is one of the wealthiest hilltop towns in all of Italy, 
boasting well over 200 Brunello producers making fantastic wine that is 
revered throughout the world. 

“Each time I arrive at Castello Banfi and see the Poggio alle Mura 
castle at the top of the hill, it brings a smile to my face and fills me with 
energy to get started on something, anything, to keep building dreams 
into reality,” says Mariani-May. “We began with literally nothing but a 
swath of wilderness and turned it into a world-class wine estate that not 
only makes beautiful Brunello but also shares, educates, and provides 
opportunities to others.”

T
he strategy of sustainability is a very broad concept at Banfi and 
involves all stages of the production chain and a well-defined 
strategic plan. The deep conviction that success must go hand 

in hand with respect for the environment and the welfare of the people, 
means that since its foundation Banfi has sought to be in harmony with 
its surroundings, through the rational use of natural resources, organic 
farming and care for the environment – from the vineyard to a healthy 
finished product.

According to Banfi MD, Enrico Viglierchio, the most important 
factor is the desire to know and experience the evolution of this grape, 
a special clone of Sangiovese, planted to a range of territories, areas 
and micro zones that represent Montalcino, and to follow its path into 
the cellar through all phases of vinification. “Technique, research, 

The impressive cellar at Castello Banfi with 
barrels of the finest French oak. The  barrels 
have bar codes for tracking the wine

Today, Montalcino is one of 

the wealthiest hilltop towns 

in all of Italy, boasting well 

over 200 Brunello producers 

making fantastic wine that is 

revered throughout the world 

Photo: A.Brookshaw
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Top: La Taverna Banfi 
is housed in the old 
wine cellar. 
Below: Il Borgo’s 
rooms and suites are 
all individually 
designed

Photo: I. Franchini

Castello Banfi – Hospitality

C
astello Banfi’s historic castle, Il Borgo, 
that crowns the estate is an elegant 
setting for vacations, celebrations or 

a day visit. It receives some 6,000 guests per 
year and 2,700 overnight stays. Surrounded 
by vineyards and olive groves, Il Borgo 
offers five luxurious rooms and nine suites 
each exquisitely and individually designed 
and adorned by magnificent fabrics. Its 
surrounding manicured gardens are ideal for 
enjoying the comfortable tranquillity of the 
Tuscan countryside and its poetic vistas.

The Borgo boasts two fine restaurants. The 
first is Taverna Banfi, open for lunch and housed 
in the old wine cellar which was used in the past 
to age the large wooden barrels of Brunello di 
Montalcino. The cuisine here is characterised 
by traditional Tuscan and local dishes prepared 
with seasonal ingredients. Guests can choose 
from the à la carte menu or from a tasting menu. 
The second, Restaurant Sala dei Grappoli offers 
an elegant setting for dinner and, during the 
summer months, one can dine al fresco on the 
outdoor terrace. Chef Domenico Francone bases 
his menus on seasonal ingredients with a selection 
of traditional Italian and Mediterranean dishes, 
presented with a modern touch and accompanied 
by Banfi wines. If it is for a short visit, tastings 
are conducted at the Enoteca where you can 
purchase Banfi wines. It is also well worth visiting 

their Balsameria and the Bottle & Glass Museum 
that houses an interesting collection of ancient 
glassware going as far back as the 5th century BC 
and discover the secrets of their unique Etruscan 
balsamic condiment.

Getting There
Castello di Banfi is just 20 km outside Montalcino, 
70 km from Siena and 130 km from Florence. It 
is reachable only by car, so it is advisable to rent 
a car or arrange for a taxi transfer. The nearest 
airports are Rome and Florence. v
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a base of meats and sauces.
Banfi exports 60% of its production. Its main markets include USA, 

Germany, Canada, Russia, Scandinavia and Korea. The growing interest 
in wines in India makes this a visibly growing market. Brindco has been 
importing Banfi to India since 2006.  

“Banfi has great brand recall value in the Indian market and now also has 
direct reach to consumers via our luxury retail stores,” says Madhulika Dhall, 
Director, La Cave Enterprises. “A range of Banfi wines is listed at all the top 
luxury hotels and restaurants and is available at La Cave.” 

The biggest challenge in the Indian wine industry is the high amount 
of duties and taxes that foreign wines attract, notes Madhulika Dhall. 
This makes the premium wine segment tough to grow, she says. “However, 
today’s Indian consumer is well travelled and has started appreciating 
Italian wine, its terroir and grapes much more than before. Italian cuisine 
is extremely popular in India, which makes the interest in Italian wine 
even more prevalent.” 

Mariani-May has a clear vision for the future of Banfi. “I’d like to see 
Castello Banfi maintain its status as a pioneer in Tuscany and a champion 
for Montalcino. Our plan is to remain focused on making the very best 
Sangiovese, through relentless research, experimentation and effort, and 
to share what we learn with our neighbours, so that Brunello continues to 
find new fans and be seen as one of the world’s great wines,” she says. v 

n Castello Banfi Brunello di Montalcino DOCG

n Castello Banfi ‘Poggio Alle Mura’ Brunello di 
Montalcino DOCG 

n Castello Banfi Chianti Classico DOCG

n Castello Banfi ‘Col di Sasso’ Sangiovese & 
Cabernet Sauvignon IGT

n Castello Banfi ‘Summus’ Sangiovese, Cabernet 
Sauvignon

n Castello Banfi Rosso di Montalcino DOC

n Castello Banfi ‘Col di Sasso’ Sangiovese & 
Cabernet Sauvignon IGT 375ml

n Castello Banfi ‘Le Rime’ Pinot Grigio & 
Chardonnay IGT

n Castello Banfi ‘Le Rime’ Pinot Grigio & 
Chardonnay IGT 375ml

BANFI WINES IN INDIA 

Horizon, Banfi’s micro vinification area, 
where fermentation takes place in unique, 
hybrid tanks, constructed with stainless  
steel and wood in order to produce an 
optimal and authentic expression of 
Sangiovese and the terroir

Photo: Lucio Gelsi
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Top, left: Ugni Blanc grapes in Cognac are harvested when they reach aromatic maturity; right: the soil is light grey, almost white, 
from the soft chalk below. Above: A Grande Champagne vineyard in the heart of the Cognac region
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The birth of 
brandy and the 
craft of Cognac

I
n the world of beverages, provenance 
plays a key role. Whether it is the 
terroir of Bordeaux or the spring 
that flows near a single malt distillery 
in Scotland, where a beverage is 

made is crucial to how it tastes. One of the 
most prestigious and most controlled spirit 
appellations in the world is Cognac.

In the case of cognac, not only does its 
geographic location dictate its taste, but it is also 
responsible for its origin. In the 16th century, 
Dutch merchants travelled to the ports of the 
Charente region in southwest France to trade 
in wine, among other things. But the journey 
home ruined the beverage and so, in an effort to 
preserve it, they would boil and reduce the wines 
to a concentrate. Upon arriving home, when 
water was added to this dark sharp-smelling 
liquid in an attempt to get it to regain its original 
form, it didn’t quite return to anything similar 

On a recent visit to India, Baptiste Loiseau, Cellar Master 
of the House of Rémy Martin met Karina Aggarwal. What 
follows is a fascinating glimpse into the origins of brandy 
and the emergence of Cognac as the best example of it  

to the product that had gone into the boiler. 
Nevertheless, the new drink was quite palatable 
and this burnt wine (brandewijn, eventually 
shortened to brandy) soon became a popular 
beverage in its own right. 

Cognac was a thriving commune in the 
Charente region. Over time, the traders realised 
the wines from here were the most conducive 
to their crude distilling process, yielding a 
smoother spirit, which also seemed to improve 
with age in the casks, making its transportation 
a more successful undertaking. This led to a 
flourishing trade that encouraged people in the 
area to make wine exclusively for distillation 
and thus the region of Cognac, and its beverage, 
came to be defined. 

The centuries that followed brought 
organisation and refinement to the industry and 
since 1936, Cognac has been recognized as a 
Controlled Appellation of Origin. The AOC, as 

OTHERDRINKS
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brand names in the world of cognac, with a 
history dating back to 1724. It is located in the 
most treasured crus of Grande Champagne 
and Petite Champagne, and the art of making 
cognac the Rémy way is handed down from one 
cellar master to the next. Loiseau is just the fifth 
on that illustrious list. Of his role he says, “The 
mission of a cellar master is to guarantee the 
consistent quality of a given range and to create 
cognacs that respect the House style. A major 
part of my job involves working with my nose, 
from selecting the spirits and tasting, along with 
managing the processes of ageing and blending. 
You also have to be curious and inventive to do 
this job. You need to be a visionary, because 
you have to prepare the House’s future in the 
medium and long term. This requires constant 
work and constant self-questioning.”

Loiseau is particularly sensitive to the 
melding of tradition and modernity and how, for 
cognac, both are intrinsic to the equation. The 
last decade has seen a shift in the perception 
of cognac and Rémy Martin has been front 
and centre in that change. From notions of 
old men in tweed suits, sunk into leather 
wingback chairs with snifter and cigar in 
hand, we’ve come to see Rémy signatures 
on hip cocktail menus, at nightclubs and at 

Rémy Martin XO,  
complex blend 
of more than 400 
distillations

THE COGNAC CHECKLIST
GRAPE VARIETALS 
The main grape used in cognac is Ugni Blanc 
that is more commonly known around the world 
by its Italian name, Trebbiano. Colombard, Folle 
Blanche and a few other local white grapes are 
also allowed by law.

DISTILLATION 
Pressed grapes are fermented into a wine of 8% 
to 9% alcohol and distilled in an onion-shaped 
copper pot still (pictured at right). When two 
distillations are completed, the resultant colourless 
spirit contains 70% alcohol. It is then aged in 
barrels, blended and the alcohol content brought 
down to 40% before it is bottled.

BLENDING 
Cognac is made from distilled spirit, which is 
colourless. The ageing of the spirit in barrels 

transforms it into brandy and gives it its rich 
amber colour. By law, it must be aged for at least 
30 months in French oak from the Limousin and 
Tronçais forests in central France. The art of 
blending various aged spirits is the heart and soul 
of cognac production. 

APPELLATION 
The cognac region is divided into six crus. The 
most significant of these, Grande Champagne, lies 
in the heart of the area and is particularly desirable 
because of its chalky soil. The grapes here are 
considered the finest. Beyond the circumference 
of Grande Champagne lies Petite Champagne, 
and then onwards stretch Borderies, Fin Bois, 
Bon Bois and Bois Ordinaires. To be labelled as 
cognac, the brandy must be made in one of these 
crus. Thus, while all cognac is brandy, all brandy is 
not cognac.

fashionable soirées. The 37-year-old Loiseau is in 
step with this evolution in the drinking of cognac, 
but as far as the making of this fine beverage is 
concerned, he continues to accord due reverence 
to the traditions that are so essential to it. 

Among the Rémy Martin range that is 
available in India are the VSOP and XO. 
VSOP, Very Superior Old Pale is a blend in 
which the youngest brandy is aged for at least 
four years. Rémy Martin VSOP uses grapes 
exclusively from the vineyards in Grande and 
Petit Champagne (marked by their favourable 
chalky terroir), a combination of which is 
labelled as Fine Champagne. It is the cognac 
for beginners – fruity, elegant and versatile. 
Loiseau suggests drinking it with ginger ale 
and ice for a fresh and easy sip that still allows 
the flavours to shine through.

The XO, Extra Old simply put, is complex. 
Imagine layers of captivating aromas and layers 
of flavours on the palate, from flowers and spice 
to candied fruit and a nutty finish. This Fine 

Champagne cognac is the seamless blend of 
over 400 different distillations that have 
been aged for more than 30 years. The best 
way to enjoy it? Over a cube of ice … with 
silent admiration for the art and tradition 

that is cognac! v

Copper pot still
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it stands today, divides the area into six crus and 
only the brandy made from grapes grown in these 
regions and aged for a minimum of 30 months in 
French oak barrels can be labelled as cognac. 

An important part of ensuring quality and 
consistency in cognac is the blending. Even 
though the spirit is made exclusively from 
grapes, unlike with wine the vintage isn’t of 
primary importance. This is because cognac 
is almost always a blend of grape distillations 
from different years. Here, it is the master 
blender who bears the responsibility of 
creating the perfectly blended batch every 
time. This is no easy task and one that requires 
decades of training. 

Just ask Baptiste Loiseau, who was appointed 
cellar master of the House of Rémy Martin in 
2014 and was recently in India, how difficult it 
is. “You are not born a cellar master,” he says, 
“you become one.”  

Rémy Martin is one of the most recognised 

Right: Baptiste Loiseau, cellar master at the 
House of Rémy Martin. Below: Loiseau in the 
Limousin forest  with his mentor, Pierrette 
Trichet, previous cellar master 
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Enjoying wine 
on Neroberg Hill 
overlooking the
vineyards in 
Wiesbaden

wine taverns that still flourish today. 
The Mayer am Pfarrplatz tavern counted 

Beethoven among its customers and now 
shows off its old wine cellars on guided tours 
and wine tastings. Others like Wiltschko and 
Peter Gobel’s taverns have sleek modern lines, 
the latter with its original heurigen lounge 
overlooking the vineyards. As well as a wine 
train going through its vineyards, Hotel 
Rathaus Wein & Design, a wine-themed 
hotel, has each room dedicated to a different 
Austrian wine, with appropriately stocked 
mini bars and a wine lounge. 

Vienna has 630 wine producers and 
700ha of urban vineyards creating 2.4 million 
litres of fresh and fruity wine annually. 
White grapes dominate – Gruner Veltliner, 
Riesling, Chardonnay, Sauvignon Blanc and 
Gelber Muskateller. More red grapes are 
being grown now, especially Zweigelt and St 
Laurent along with Merlot, Pinot Noir and 

Syrah. Undergoing a renaissance is Winer 
Geminschter Satz, the “field blend” – a mix 
made from up to 20 grape varieties grown, 
harvested, fermented and blended together, 
creating a multi-layered complex wine which 
received DOC status in 2013.

Producers like Fritz Wieninger have gone 
over to biodynamic cultivation and around 
30% of Viennese wine is organic. A group 
of winemakers have formed the WienWein 
(wienwein.at) to define new quality standards 
and publicise their wines. In 2009 they 
planted a vineyard in front of the Schonbrunn 
Palace where vines had been grown since the 
mid-18th century. 

GERMANY
Another city with extensive historic vineyards 
and taverns is Wiesbaden in Germany. In 
the city centre, the Neroberg vineyard on 
the eponymous 245-metre-high hill produces 
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Vineyards at 
your doorstep

P
aris, London, New York…
these are not names readily 
associated with wine tours. 
However, urban vineyards are 
being rejuvenated or created 

– some  of them sponsored by city councils 
to preserve green city lungs, stem relentless 
building development and provide educational 
and social benefits that counterbalance the 
disadvantages of pollution and poor soil.

To withstand the march of concrete, many cities are 
embracing the concept of urban vineyards. 

Carol Wright reports on this exciting development

AUSTRIA 
Vienna is the doyenne of cities with vineyards, 
dating back to the 12th century when each 
district of the city worked its own vineyards. 
In 2015 a new law was passed, listing the city’s 
vineyards as a heritage site and stipulating 
that they had to be used for vine growing to 
prevent them being built over. An imperial 
edict of 1784 allowing growers to serve food 
with their wine led to the spread of heurigen or 

Tasting wine at Wieninger 
Vineyard on the Nussberg, 
overlooking Vienna

CITYVINEYARDS
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Château de Bellet 
vineyard in Nice has a 
reception room in the 
middle of the vineyard

maturing process for the Rolle, Chardonnay, 
Folle Noire, Braquet and Grenache grapes 
which are made into crisp fresh wines by 
several wineries including Château de Bellet 
with its private chapel, now a reception room, 
in the middle of the vineyard. Château de 
Bellet provided wines for the wedding of 
Prince Albert of Monaco.

In Paris, the Clos Montmartre vineyard dates 
back to Roman times. The present site was planted 
by nuns in the 12th century, when the vineyards 
stretched downhill from Montmartre into 
surrounding areas. Wine production spawned 
taverns and cabarets (guinguettes) including one 
owned by the king’s mistress. These were the 
forerunners of today’s internationally known 
attractions like the Moulin Rouge.

The gradually abandoned vineyards were 
mostly built over after the area became part 
of the city of Paris in 1860. Montmartre’s 
artist colony, however, whose members were 
determined to halt the wave of building, 
spurred the planting of Clos Montmartre 
on Rue des Saules with Gamay grapes in the 
1930s. The first vintage was launched in 1934 
in the presence of the French President. Now 
funded by the city mayoral office, it covers 

1,556 sq m on slopes dotted with peach trees 
and colourful plants, with splendid city views.

Clos Montmartre is open to small group 
tours and tastings arranged through the local 
tourist office (montmartre-guide.com) and the 
autumn Fête des Vendanges includes concerts, 
parades and the naming of the vintage 
which always has a celebrity godfather and 
godmother. The 1,500 half-litre collectors’ 
item bottles produced of Gamay and Pinot 
Noir sport labels designed by local artists. The 
grapes each autumn are fermented in a private 
cellar in the town hall basement and the wines 
are auctioned on behalf of local children’s 
charities. As one mayor put it, “It’s a big wine 
from a small mountain.”

USA  
Clos Montmartre was the inspiration behind 
Elly Hartshorn’s Neighborhood Vineyards 
Project in San Francisco (neighborhoodvineyards.
org). The sight of Parisians getting together 
for the Clos Montmartre harvest showed her 
its cultural symbolism and she wanted San 
Francisco to have something similar. In 2013 
she planted 230 Pinot Noir vines on unused 
public land in a poorer part of the city. It 
was the city’s first vineyard venture since 
before the 1906 earthquake when vineyards 
ringed the city. Hartshorn’s not-for-profit, 
approachable and educational enterprise is 
supported by the city’s Parks and Recreation 
department and run by volunteers.

The most ingenious use of urban space 
for grape growing is demonstrated at New 
York’s Rooftop Reds (rooftopreds.com). Planted 
in 2015 with five Bordeaux varietals, it had 
its first harvest in 2017, estimated to be 15 to 
20 cases. The location, as given on its labels, 
is the rooftop of a disused Brooklyn Navy 
Yard building between the Manhattan and 
Williamsburg bridges where 15,000 sq ft of 
vine planting space has been created in 42 
custom made planters. Amid the planters, 
various activities and events are organized, 
such as rooftop happy hours, pop up dining, 
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Kloster Eberbach Wiesbadener Neroberg 
Riesling. The vineyard was looked after by 
the city till 2005 when it was taken over by 
the Hessian State Wine Estates. The vineyard 
is designated a cultural monument and is a 
protected listed site. Guided vineyard tours can 
be booked through wiesbaden-marketing.de.

The largest wine growing area in 
Wiesbaden is Kostheim with 91ha mainly 
planted to Riesling and Pinot Noir. The 
vineyards hold courtyard tastings and parties, 
there are wine taverns called strausswirtschaft 
and wine tasting stalls on the Main riverbanks. 
In the Doptzheim area, where wine has 
been grown since 1275, quality wines are 
produced, including ice wines. A small 3.5ha 

The Clos 
Montmartre 
vineyard in Paris 
dates from Roman 
times and was 
planted by nuns. 
Top, right: Café 
in Montmartre. 
Wine production 
spawned  several 
taverns

city vineyard, Dozzemer Juddekersch, named 
for the Jewish cherry, is producing excellent 
grapes, with the terroir giving the wines an 
earthy steely acidity. In Frauenstein, there has 
been a vineyard of 52ha since the 12th century, 
producing Pinot Noir and Riesling. Another 
special feature is the Europe Vineyard at the 
entrance to the city near the Grorother Hof, 
planted with grapes from all the European 
countries.

Wiesbaden also contains the magnificent 
headquarters of the Henkell sparkling wine 
company, with its marble hall for receptions 
and parties. Tours are offered of the cellars. 
In August there is a 10-day wine festival when 
around a 100 growers present their wines. 

FRANCE 
Nice in the south of France is another city 
overlooked by vineyards. The Bellet rosé and 
white wines grow on 65ha up in the Alpine 
foothills, 200 to 300 metres high, which 
receive 2,700 hours of sunshine a year. Wines 
here date back to Phoenician days and the 
area received its AOC classification in 1941. 
The microclimate and winds produce a slow 
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Dorona di Venezia, a native Venetian lagoon 
variety, was considered extinct after the 
devastating 1966 flooding of the city, but the 
Venetian government, working with Gianluca 
Bisoli, a leading Prosecco maker, found some 
Dorona vines which were planted in 2002 
in an abandoned walled vineyard under a 
hectare in size, on Mazzorbo island near the 
glass-making island of Murano. Mazzorbo 
connected by a bridge to Burano island.

This vineyard is flooded every two to 
three years but the winemakers claim that the 
uniquely Venetian terroir of salt air and water 
helps create special wines while warding off 
diseases. Mazzorbo’s award-winning Venissa 
Dorona wine sells for around `11,000 and 
3,000 bottles are produced each year. The 
labels commemorate Venice’s lost art of gold 
hammering. Gold leaf is applied by hand to 
bottles, and then baked in the Murano glass 
ovens, which also produce the bottles. 

The Santa Cristina vineyard on another 
island is larger at 2.8ha. It does not flood and 
produces red wines based on Merlot (83%) and 
Carmenère (17%) grapes. The vineyard is part 

of a larger project including Venissa, a luxury 
resort, where guests can sample the wines in 
a Michelin-starred restaurant with a vineyard 
backdrop. Most of the guest rooms are on the 
island of Burano, but five are located in the 
wine resort itself. v

Top: The vineyard 
island of Mazzorbo 
near Murano. Above: 
High water floods 
the Venissa vineyard 
every few years 

Photo: Mattia Mionetto
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wine, cheese and chocolate tastings, movie 
nights and educational viticulture tours. 

UK
Another not-for-profit organisation is Forty Hall 
Vineyard in north London (fortyhallvineyard.
com). It is re-introducing commercial scale 
wine production to London for the first time 
since the Middle Ages. Ten acres have been 
provided in an organic farm on the grounds of 
Forty Hall Estate with free-draining gravel soil, 
two south-facing fields full of wildlife and city 
views. Founded as a social enterprise in 2010 
by Sarah Vaughan-Roberts in partnership with 
Capel Manor College who provide the land, 
office and professional support, the wines are 
sold from the farm shop and online. Sarah 
comments, “What started as an ambitious 
vision and an acre of hand-planted vines has 
developed into an inclusive social project, 
delivering health and wellbeing benefits to 

local people and producing exceptional wines.”
Volunteers work year round on the 14,500 

vines, an activity that helps to prevent social 
isolation at all ages, aided by on-the-spot 
ecotherapists. Two single varietal still white 
wines are made from Bacchus and Orega 
grapes, and a Sparkling Brut, which has 
started winning awards and is said to be 
London’s first ever sparkling wine from Pinot 
Noir, Pinot Meunier and Chardonnay grapes. 
The vineyard plans to expand to include off-
dry and rosé wines. Forty Hall is open for self-
guided tours during the week.

ITALY
Venice’s canals do not seem the ideal vineyard 
location, although when the Doge’s power 
was at its peak, there were many vineyards 
there, including one in Saint Mark’s square. 
They produced the Doges’ favourite Dorona, 
a golden-hued white wine. The “golden grape” 

A bunch of grapes 
from Forty Hall. 
Below: Volunteers 
work all year  round 
in London’s Forty Hall 
vineyard
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reactions from participants and jury members, 
the Cru Bourgeois is not without its own drama. 

The Alliance des Crus Bourgeois du 
Médoc have introduced a(nother) new system, 
though it probably won’t come into effect until 
at least 2020. Rather than being completely 
new however, it reverts to an old system of a 
three-tier classification which will be reviewed 
every five years rather than annually. As many 
as 78% of their members voted for this change 
and it seems a sensible choice. 

A
t the recent trade tasting of 190 of the 
2015 Cru Bourgeois wines it was clear 
that there was an extensive range of 

quality, style and price which makes a single status 
rather confusing for consumers. In the revised 
new-old system there will be Cru Bourgeois, 
Cru Bourgeois Supérieur and Cru Bourgeois 
Exceptionelle. This is a clear and useful guide to a 
vast swathe of properties that cannot possibly be 
expected to all fit into one category. 

It resembles the categories of St Emilion – 
St Emilion, St Emilion Grand Cru, St Emilion 
Grand Cru Classée, for a much smaller area 
than the Médoc but still sensibly accepts that 
property sites and the owners’ ambitions can 
make a significant difference to the quality of 
the finished wine. And, thankfully, it is less 
opaque than some of the recent tier additions 
for appellations, such as “artiste/ créatif/ 
virtuose” in St Chinian. 

The five-yearly review is also welcomed 
by producers who argue that it provides 
more incentive for long-term planning and 
continuity than does an annual review. A 
system of annual review does not classify the 
property, but merely the wine, and does not 
embrace vintage variation. With the Crus 
Classés any single vintage will be part of a 
longer narrative, but with the more humble 
Cru Bourgeois one badly received vintage 
could destroy a reputation beyond survival. In 
truth, an early verdict does not always correctly 

Since the 1932 

classification, 

the Cru 

Bourgeois 

classification 

has been on 

something of 

a rollercoaster 

ride

Cru Bourgeois château,  Paveil de 
Luze in the heart of the Margaux 
appellation is one of the oldest family 
properties in the Médoc

42 Sommelier INDIA  JANUARY-MARCH 2018

The rise of Bordeaux 
Cru Bourgeois

T
he Left Bank of Bordeaux is to 
many classicists the Holy Grail 
of wine. The names here are 
a roll call of aspirational wine 
drinking and collecting. But it 

has also found itself the subject of criticism: 
that the pricing is absurd, the style out-of-date, 
the complexities too subtle to comprehend. 
And yet for any producer of Cabernet 
Sauvignon and Merlot based blends, Left 
Bank wines remain the benchmark. 

The Bordeaux Classification of 1855,  
a ranking system of these wines 
which was put in place by 
Napoleon III was based on the 
prevailing prices, which it was 
believed logically reflected their 
quality. The top wines were 
divided into five classes from 
1st Growths to 5th Growths – 
the Crus Classées. And despite 
changes of ownership, vineyard 
holdings and winemaking these 
have remained written in stone, 

The 1855 Classification of Bordeaux is a 19th century 
ranking of wines that are much sought after. The upside 
is that today’s discerning customer can also get superb 
value from lower classed crus. Ashika Mathews explains 

with one exception, that of Mouton Rothschild 
which was elevated from 2nd to 1st Growth in 
1973 when its label declared: “Premier je suis, 
second je fus, Mouton ne change”. (First I am, 
second I was, I Mouton do not change).

However, beyond these classified growths 
there lay a huge number of petits châteaux that 
also showed considerable variation in style and 
quality and required further classification for an 
increasingly interested market. The first came 
in 1932 when 444 properties were designated 
Cru Bourgeois. Since then, the Cru Bourgeois 

classification system has been on 
something of a rollercoaster ride. 

Following the latest decree in 
2009, properties are selected on 
the basis of an annual blind tasting 
two years after the harvest, when 
estates can be downgraded as well 
as upgraded. Recently, 271 châteaux 
have been qualified with their 2015s. 
While not as controversial as the 2006 
St Emilion demotion that has seen 
various lawsuits and daggers drawn 

WINESOFBORDEAUX
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Above: A Barton 
& Guestier property, 
classified Cru 
Bourgeois since the 
1978 vintage, Château 
Magnol covers 30 
hectares of vines in 
the prestigious Haut-
Médoc appellation

Left: Château Castera,  
Cru Bourgeois, 
stretches across 63 
hectares of vineyards 
with some plots more 
than 50 
years old

New World wine opened a cornucopia of ripe, 
plush exotic fruit with mega flavours that 
made the old school Bordeaux wines at the 
more humble end seem like a punitive choice. 
Many small producers could not survive 
and, in a continuing trend, larger properties 
swallowed up vineyards to assimilate into 
their own wines. This was largely enabled by 
the fact that it was the château that had the 
classification rather than the exact vineyards – 
the opposite of Burgundy – which means the 
extra fruit got upgraded, whether deserving of 
the upgrade or not. 

Of course if the new owners wanted to 
maintain their own standards it behoved them 
to invest in their newly acquired vineyards 
and make the improvements that would allow 
them to seamlessly blend the new grapes with 
their existing fruit. In these vineyards new 
viticultural practices were put into place, 
lowering yields, improving soil structure, 
re-planting diseased or too old vines, etc. 
There was scepticism from neighbours who 
believed that the bulk wine status quo they 

44 Sommelier INDIA  JANUARY-MARCH 2018

assess a wine’s potential and later reviews by 
the same critic can be quite different. 

The review is currently published after the 
En Primeur season, which is problematic for the 
châteaux that do release wines to the Bordeaux 
Place through the system of selling to negociants 
or dealers during the En Primeurs. With five-
year continuity, consumers would arguably have 
far more confidence in a property’s potential 
performance and buy on release, thus injecting 
much needed cash flow into the property. Cash 
flow used properly allows for greater investment 
and quality management. 

Until comparatively recently consumers 
would follow a château through all the vintages 
and accept that there would be years to lay down 
and other years to consume young. There were 
wines for everyday and others for more special 
occasions, all within the production of one 

property. This was, admittedly, before there 
was so much choice that people (the drinking 
classes at any rate) had cellars as a matter of 
course, and a collection wouldn’t be limited to 
just one property. 

I
t is worth remembering too that during 
the post-war years and right up until 
the mid-to-late 1980s Bordeaux was 

not the affluent powerhouse it has become. 
First growths were attainable to most wine 
lovers even if it was something of a treat. But 
in those days the Cru Bourgeois were very 
ordinary plonk wines. With little profit to be 
made, investment was low and volume was 
the goal. Consequently, the fruit was often 
slightly green and over cropped. It struggled 
to ripen and had coarse tannins. 

During the 1990s, the sudden boom of 
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knew was all that the land was capable of 
or that the market would support. However, 
the improved quality of the fruit and the 
successful transition to high quality wines of 
Cru Classé status did take place and did not 
go unnoticed. 

At this stage a few things happened. The 
next generation of winemakers, apart from 
learning from their predecessors in the field, 
was educated at oenology schools, giving them 
the ambition to make changes. They also 
understood that unless some scientific lessons 
were learned from the New World, which was 
quickly swallowing up the export market in 
the cheaper range of everyday drinking wine, 
they would not survive. 

Young French vignerons and oenologists 
started travelling, working in Australia, South 
Africa and California, and learning about new 
technology and ways of working that would 
transform their futures. In the same way, 
young winemakers from around the world also 
came to France to learn traditional methods, 
establishing an ongoing, shared learning 
community that is to everyone’s benefit. 

B
ack in Bordeaux, from the legendary 
1982 vintage coinciding with 
Robert Parker’s rise to prominence 

and directing attention to the region, there 
came unprecedented interest in and price 
rises of the classed growths. Each year there 
are cries of, “What madness, these prices 
are unsustainable!”, and yet each year they 
inexorably continue to go up. The related 
investment value went up too as wine became 
one of the surest commodities to realise a profit 
even in the short-term. This culminated in 
the fiasco of the 2010 En Primeur campaign 
fever – not caused by the châteaux but by those 
seeking to make a quick secondhand profit 
and exploit inexperienced investors from the 
Far East. Since then the bubble may have burst 
somewhat, but classed growth prices remain 
out of the reach of most wine drinkers. 

This timeline curve is set against a 

backdrop of the palate pendulum which is 
swinging away from the big bodied, high 
alcohol, super ripe reds that were popular 
in the last couple of decades toward a more 
elegant, balanced profile. The Cru Bourgeois, 
with their fragrant classic lines, crisp acidity 
and approachability, are in perfect keeping 
with the zeitgeist. Moreover, the predominance 
of Merlot in the blends and a lower oak profile 
make them ready to drink much sooner than 
their more illustrious neighbours, therefore 
more suitable for a consumer less likely to 
have a cellar. Certainly their less favourable 
sites mean that in cooler or wet years it may 
be more challenging to achieve optimum 
ripeness; however, here too they are in luck 
with climate change on their side. 

Cru Bourgeois wines offer an excellent 
introduction to Bordeaux with many great 
examples that will benefit from the new 
three-tier system that highlights the stars 
of the classification. They have never been 
greater value for money and indeed there are 
many which could easily be upgraded to Cru 
Classé if those ranks hadn’t been immutably 
established in 1855. For anyone curious about 
wine, Bordeaux has to be explored and now, 
with such quality to be found at affordable 
prices, there is nothing stopping you. v

The Cru 

Bourgeois, 
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fragrant classic 

lines, crisp 

acidity and 

approachability, 
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the zeitgeist

Interactive stickers 
on the collar of 
Crus Bourgeois 
bottles make the 
labelling clear and 
totally transparent
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I
ndian single malt whiskies have 
never had it so good. Awards and 
international recognition have 
come thick and fast over the last 
several years. In October 2017, 

“Paul John Single Malts” added a new feather 
to its already festooned cap, when the latest 
addition to its growing portfolio of whiskies, 
“Kanya by Paul John” was named Asian 
Whisky of the Year  by famous whisky critic 
Jim Murray’s “Whisky Bible 2018”.                             

The name is Indian and so is the whisky, 
but it is a softer, gentler expression. P a u l 
John is the Bangalore-based businessman-
owner of John Distilleries, maker of “Big 
Banyan Wines”, “Paul John Single Malts” and 
proprietor of the luxury lakeside property in 
Kerala, “Kumarakom Lake Resorts”.

Jim Murray, English writer and journalist, 
known for his definite opinions and in-
depth scrutiny of single malts, said Kanya 
was “superb”! “Even towards the finale there 
is still Manuka honey to be found… when a 
distillery can find honey at the very end of its 
flavour range and profile, you know they have 
cracked it.”

Congratulations on “Kanya by Paul John” 
being named Asian Whisky of the Year by 
Jim Murray’s Whisky Bible 2018. It achieved 
this by beating off some serious competition. 
Can you give us some background on Kanya? 
Well, during the regular course of tastings 
of the barrels that we have, we occasionally 
discover some exceptionally good barrels. 
These we use to create extraordinary limited 
editions. Kanya was discovered in this 
manner. This particular expression was found 
to be gentle and smooth. It was recognised as 
a rare find, and so we created Kanya. 

How did you hear about the recognition and 
what was the reaction of your team?
Michael, our master distiller, was informed 
of the award by “Dram Good Books”, Jim 
Murray’s publishing company that publishes 

Poster for “Kanya”, 
Paul John’s latest 
award-winning single 
malt

“The Whisky Bible”. And of course, the team 
was elated to hear the wonderful news!

Indian whisky drinkers have taken to single 
malts in a big way and are familiar with 
PJSM’s various products such as Brilliance, 
Edited, Classic, Peated, Bold and Oloroso. 
Tell us a little about them and the idea 
behind creating each expression. How many 
are available in India for Indian whisky 
lovers? 
We create whiskies for all palates, including 
the Indian palate. If you go by palate profile, 
as Asians we enjoy the floral and sweet, so we 
have Brilliance to satisfy that taste. Not too 
many like peated or smoky whisky but are 
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KANYA 
ASIA’S TOP SINGLE 
MALT WHISKY 
Shortly after 
Kanya won 
the award 
for Asia’s top 
single malt, 
Ruma Singh 
bumped 
into a thrilled 
Paul John at 
Bengaluru 
airport and 
extracted a 
promise for 
an interview. 
Excerpts 
from the 
interview 
follow

OTHERDRINKS

Paul John, Bangalore 
based businesman, wine 
and whisky producer and 
proprietor of Kumarakom 
Lake Resorts
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malts. Things just took off from there. Until 
then I had been making various IMFL brands. 
My favourite in my own portfolio would be 
the Brilliance. And I have always enjoyed a 
dram of the Pappy Van Winkle as well as some 
Japanese single malt whiskies. 

At one time, the best single malts were 
considered to come only from Scotland. 
Today, other countries have established their 
own categories and are making their mark. 
What do you think about Scottish single malt 
whiskies today?
Whiskies made in different regions have their 
own characteristics. With Scotland being in the 
northern hemisphere where the environment 
is always cooler, the whisky matures differently. 
There, the interaction between the wood of the 
barrel and the whisky is much slower compared 
to other warmer regions. Whisky from 
Scotland is very elegant and citrusy with a lot 
of malt character, while the whisky matured in 
warmer climates has higher amounts of honey, 
chocolate and tropical fruit characteristics. 

Scottish single malts have always had and 
will always have a very special place in the 
whisky world because all the whiskies made 
in the new world actually follow the Scottish 
traditional way of whisky-making. Whisky has 
been made in Scotland for centuries and they 
have vast experience and their knowledge of 
whisky making is immense. We have been 
successful but we still have a long way to go. 
Scotland will continue to own a huge space in 
the single malt world. 

Do you have any advice or recommendations 
for whisky drinkers who are starting to enjoy 
single malts? How do you enjoy drinking your 
own malt whiskies?
I would recommend that single malt whisky 
be drunk neat to really enjoy its true character 
– or with a few drops of water. The addition 
of mixers or ice will alter the flavour of the 
whisky. Personally, that’s the way I enjoy my 
single malts — neat or with just a few drops 
of water. That said, there is no right or wrong 
way to enjoy whisky. Drinking whisky is 
always a personal choice. 

What is your vision for PJSM going ahead? 
Any new variants being added, consolidating 
your achievements up to now, or any 
expansion plans in the offing?
Our single malts are now available across 35 
countries, and I would like to continue to 
reach my expressions out to as many countries 
as possible. We are planning on adding two 
more expressions, an unpeated and a peated, 
to our main portfolio, and I’m sure we’ll 
come out with an occasional and exceptional 
limited edition whenever possible. Personally, 
I hope that ours will someday become the 
world’s best single malt whisky. v

Kanya by Paul John was released in India 
(only in Goa, 750ml) and will reach the US, UK 
and select European cities by December 2017. 
Only 1,500 bottles have been made of this limited 
edition expression at 1̀8,000 (India). 
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still willing to try it, and for them we have 
the Edited, which has a hint of peat. And, of 
course, for a hardcore whisky lover who enjoys 
heavily peated whiskies we have the Bold. The 
Classic and Peated are undiluted whiskies 
with a lot of different characteristics. The 
Classic is unpeated and more complex than 
Brilliance and the Peated Select Cask is purely 
a peated whisky chosen from the best of the 
barrels. Oloroso was a limited edition that is 
no longer available but was extremely popular 
while it was there – it was finished in Oloroso 
casks for three years. 

In India, our single malts are available in 
seven cities and most cities have Brilliance, 
Edited and Bold. The Classic and Peated Select 
Cask Single Malts are available in Goa. 

Kanya has received a high score of 96 points 
from Jim Murray. What makes it stand apart 
from the others in the PJSM portfolio?
We believe that all whiskies are different and 
each has its own distinctive characteristics. 
Kanya has an exceptionally rare, fresh character 
that distinguishes it from the other expressions. 

You decided to base your distillery in Goa. 
Was there a particular reason for this?
We had done thorough research before we 
embarked on the making of single malts, and 
we learnt that the atmosphere and environment 
in Goa was conducive to the making of 
single malts. The quality of the water there is 
exceptionally good as well. Moreover, Goa has 
always been a favourite destination of mine, 
hence all things considered, I chose to put up 
my malt plant in Goa. 

Indian single malts have been hitting the 
headlines regularly for a few years now as 
single malts of quality despite being relatively 
new in the game. What, according to you, 
gives Indian malts this advantage?
I’m not sure if I can agree completely with 
your statement that Indian single malts are 
new in the game. Single malts have actually 

been made in India for over 40 years, but 
most of those distilleries did not succeed for 
various reasons. In our case, I would say that 
our success was because we did a thorough 
study of the entire process before we ventured 
into the making of single malts. We started by 
working with the environment, and we chose 
the right barrels, equipment, warehouses, 
etc., that were well suited to the environment, 
thus ensuring we made whiskies according 
to their environment. That perhaps gave us 
an advantage. India has great potential to 
make great whiskies because we have the best 
barley, the water quality is excellent and our 
environment is conducive to faster maturing 
whiskies. 

Other Asian malts from Taiwan, Korea and 
especially, Japan have become increasingly 
popular with whisky drinkers. Please 
comment on Asian malt whiskies when 
compared with the ones from Scotland or 
the Americas.
Every whisky has its own regional 
characteristics. When it comes to Asia, the 
type of barrels used makes a huge difference. 
In Japan, mizunara oak or Japanese oak, 
which imparts a lot of floral notes, is used and 
this is unique to Japanese whiskies. In Taiwan, 
sherry barrels are used and this imparts 
different characteristics. Also, Asian climatic 
conditions such as higher humidity and 
temperatures allow us to extract a maximum 
amount of wood or barrel compound and this 
makes the whisky richer and full of character. 
This isn’t possible in places like Scotland 
because of their cooler temperature. 

Can you tell us about your own journey with 
single malt whiskies, how you came to enjoy 
them, and mention a few personal favourites? 
I lived in America for a few years and it was 
then that I discovered single malts. I enjoyed 
them immensely, and I guess somewhere 
down the line, it occurred to me that I should 
probably try a hand at creating my own single 
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Oporto may have given its 

name to port, but the wine is 

kept and aged in the lodges 

that line the quayside at Vila 

Nova. You can walk across 

the bridge, Ponte de Dom 

Luis I, or take a water taxi

A rabelo or traditional Portuguese cargo boat 
on the River Douro with a view of the port 
town of Vila Nova da Gaia in the backgroundP

ort, the great fortified wine of Portugal, is an 
astonishingly versatile drink and comes in many 
forms. Our discovery of its various facets began 
with a visit to the port lodge of Taylor’s, in the 
town of Vila Nova da Gaia.  We had flown into 
Oporto the previous evening and enjoyed a 
welcoming glass of 

tawny port at our hotel, and the next morning 
we crossed the River Douro to Vila Nova 
da Gaia. The two towns are quite separate 
entities. Oporto may have given its name to 
port, but the wine is kept and aged in the port 
lodges that line the quayside at Vila Nova. You 
can walk across the bridge – Ponte de Dom 
Luís I – or take a water taxi.

Taylor’s are highly organised for visitors. 
There is no need to make a reservation, you can 
just turn up. For a €12 ticket, you are given an 
audio visual guide, with as much as two hours’ 
worth of information and then at the end of your 
comprehensive tour, there is a small tasting of 
two contrasting ports. It is a great introduction 
to port and its rich diversity.  When you have 
finished your tour, you can enjoy more wines 
with Portuguese specialities such as baked 
octopus at the adjoining restaurant. 

We were lucky; our tour was more interactive, as we were taken round by 
Ana Margarida Morgado, who is well acquainted with the intricacies of port 
and of Taylor’s in particular. The first thing you see is the ageing cellar. I have 
seen many ageing cellars in various parts of the world, but this one is huge and 
can only be described as dramatically breathtaking and impressive, with “pipes”, 
as the port barrels are called, galore. At the far end is a simply enormous barrel 
that is used for maturing the Late Bottled Vintage port. Ana explained how 
the pipes or barrels are used for ageing tawny port; three years for the standard 
tawny, seven for the reserve, and then you can have 10-, 20-, 30- and 40-year-old-
tawny. The age is an average.  The particularly good year of 2011 will provide 
the base wine for a 40-year-old-tawny that will only be ready in 2051! 

The master blender finalises the blend, and he may use some younger 
and older wines to achieve the desirable consistency of style. Tawny port 
is achieved by a gentle oxidation of the wine in old wood, never new 
barrels. The barrels are regularly topped up. They lose about 2% a year 
though evaporation, and the wine loses colour, but gains in sweetness, 
concentrating both sugar and acidity. And the result is utterly delicious.    

A variation on an old tawny, favoured by Quinta do Noval, amongst others, 
is a colheita. This is a vintage port, made with grapes from a single vintage that 
tastes like an old tawny, as it has been aged in casks rather than bottle until it 
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Vila Nova da Gaia is connected to Oporto on the other 
side by the double-deck metal arch bridge Dom Luis I

THIRSTYTRAVELLER

On a visit to the Douro Valley in Portugal,  
Rosemary George drools over the many forms of 

port she discovers

IN PURSUIT 
OF PORT
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into some lush countryside, and then at Regua the scenery changes and 
you find yourself following the river. We left the train at Pinhão, which 
is the best centre for visiting the region, with the Vintage House hotel on 
the waterfront, and several other villages with comfortable hotels nearby. 
Tourism in the Douro valley is becoming increasingly important, but the 
logistics are such that mass tourism is happily not an option.   

If you are energetic, explore the Douro valley on foot, but be warned, 
the gradients are challenging. Most paths lead either uphill or downhill, 
but you will enjoy some awesome scenery of dramatic hillsides with an 
intricate patchwork of vineyards, criss-crossed by terraces, with just two or 
three rows of vines per terrace. The soil is schist.  

Mechanisation of the vineyards is virtually impossible. Some terraces 
allow for the use of a small tractor, but all the grapes are harvested by hand. 
The range of hills, the Serra do Marão protects the Douro from the rain of 
the coast. Incredibly Oporto has as much rain as London, whereas some 
years the Douro is as dry as the Sahara Desert.  There is very little vine 
disease as the region is windy, and the vegetation dries quickly after any rain. 
However, most farmers use herbicides as they do not want weeds competing 
with the vines for water. Erosion can be a problem; you sometimes see slopes 
of vertical rows, but only if the gradient is less than 30%. And there are 
also what the Portuguese call patamares, wide terraces supported by banks of 
schist. Back at your hotel, maybe with a view of the Douro, enjoy a refreshing 
white port mixed with tonic water, which is the classic aperitif of the valley. 

Below: Quinta de la Rosa wine – the first 
winery to make serious table wine as recently 
as 1991. Bottom: The winery nestled in the 
heart of the Douro Valley surrounded by a 
patchwork of vineyards covering the hillsides
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is ready to drink. By law, colheitas should be matured in wooden casks for at 
least seven years. The label for both a colheita and a tawny must specify when it 
was bottled and the vintage date. There is no virtue in keeping the ports once 
they are bottled. Quinta do Noval are currently selling colheitas from a variety 
of vintages of which the most recent is the delicious 2003.   

M
ost of us, when we think of port, tend to think Vintage, 
a wine that is bottled within a couple of years of the 
harvest, and in complete contrast to a tawny or a colheita, 
is aged in bottle. This is a wine that is made only in the 

very best years, such as most recently, 2015. It is much richer and more 
concentrated, and the reputation of the port house is based on it.  However, 
vintage forms only a tiny part of the total production and you cannot live 
on vintage port alone. So in the 1970s, the then new managing director 
of Taylor’s, Alistair Robertson, had the imaginative idea of creating a Late 
Bottled Vintage, an LBV, a wine that is bottled between four-and-a-half 
and six years of the harvest, after ageing in barrel.  The flavours are those 
of vintage port, but in a much more accessible, supple way. Needless to 
say most other port houses have followed Taylor’s example. Until recently, 
port came in three colours, white, tawny and ruby, a term favoured rather 
than red. A couple of years ago Croft, in an attempt to make port more 
popular and give it some appeal to a younger generation, introduced a rosé 
port, and again others have followed their example.  

To really understand and appreciate port, you need to see the vineyards of 
the Douro valley. They are some of the most dramatic in the world and fully 
deserve their status as a UNESCO world heritage site, that was recognised in 
2001. The hillsides of the Douro are covered in thousands of small terraces, 
maintained by dry stone walls. It is these that are protected by UNESCO. 
No one is quite sure when there were built. There are 34,000 hectares of 

vineyards in the Douro, with 35,000 grape growers, so that the average 
vineyard holding is about half a hectare. And then there are about 
120 producers of port who have much larger vineyards, and also buy 
from the smaller growers. Taylor’s for instance have 500 hectares in 
three different farms, or quintas of which the best known is Quinta 
de Vargellas. Traditionally the Portuguese were the grape growers and 

winemakers, and the English, the traders in Oporto who did not 
own any land, and the two did not meet. They were 200 kilometres 
apart and the intermediaries were the brokers who visited in the 
spring.  But things began to change; Taylors bought Quinta de 
Vargellas in 1893; the railway was built in the 1880s and Douro 
really opened up once the motorway was built in the 1970s.

The best way to travel to the Douro is by train. You take a 
train from Oporto’s  San Bento station, which is worth a visit 
in itself for the wonderful azulejos, the blue and white tiles that 
depict various local scenes, in the main hall of the station. This 
is not a fast train; it ambles through the suburbs of Oporto out 

By law, colheitas should be 

matured in wooden casks 

for at least seven years. The 

label for both a colheita 

and a tawny must specify 

when it was bottled and the 

vintage date

Quinta do Noval 10-, 20- and 40-year-old 
tawny ports and a 2006 vintage colheita
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O
ne of the easiest quintas to visit in Pinhão is Quinta de la Rosa, 
the property of the Bergqvist family.They are pioneers for they 
were the first to make serious table wine in the Douro, only 
as recently as 1991. The red wines of the Douro have some 

similar flavours to a ruby port, with spice and liquorice, but of course 
without the additional alcohol, and the white wines are surprisingly fresh 
and fragrant. Originally it was mandatory for 
port to be aged in the lodges in Vila Nova de 
Gaia, but that rule was changed in 1988 and 
the Bergqvists hastened to taken advantage 
of the change in the regulations and make 
their first port.  Previously they had sold 
their grapes to larger producers. They run a 
very efficient visitors’ centre with three tours 
a day. You can see the stone lagars where the 
port grapes are still trod by foot and the cellar 
with pipes of port gently ageing. There is an 
elegant tasting room with a view of the valley. 
A tour costs €10 with four wines to taste, both 
table wine and port. There is also a stylish 
restaurant with classic Portuguese dishes, and 
comfortable accommodation for visitors.

Quinta da Roeda, Croft’s property, is 
another short walk out of Pinhão. Again, they 
have a welcoming visitors centre, only opened 
a couple of years ago in what was once the old stables of the estate. Visitors 
are taken to see the vineyards and taste a small selection of wines, and 
may even have the opportunity to participate in treading the grapes at 
harvest time. Our guide here, Filipe Carvalho, had some pertinent things 
to say about port. He observed that making port is an art, consisting of 
30% tradition and 30% science while quality of the grapes account for 
the other 40%. He also commented that it is the brand that makes the 
tawny, the house style of the port house, whereas the year makes the 
vintage which is naturally determined by the individual characteristics 
of that particular year. A single quinta such as Roeda or Noval will make 
a vintage wine most years, whereas Croft last declared a vintage in 2011, 
and Noval rarely declare a vintage for their tiny vineyard of ungrafted 
Nacional vines.    

Back in Pinhão, you can take a boat trip further up the Douro for an 
hour or two’s round trip. The smaller boats are modelled on the Rabello 
boats that were used for taking barrels of port down the river to Vila 
Nova de Gaia. You will pass some famous names, such as Malvedos, 
Roeda and Graham’s and admire glorious scenery and hundreds of 
man-made terraces, and on a sunny afternoon, with a glass of port in 
your hand all seems very right with the world. Do go and discover the 
Doero for yourselves. v

Quinta da Roeda, where visitors can tour the 
vineyards and taste the wines and perhaps 
tread the grapes at harvest time

PLACES TO STAY 
n Hotel Pestana Vintage Porto – www.
pestana.com 
n In the Douro: Casa de Casal de Loivos 
– www.casadecasaldeloivos.com 
n Casa de Vilarinho de S. Romão –
www.casadevilarinho.com  
n Casa do Visconde de Chanceleiros – 
www.chanceleiros.com 
n The Vintage House – www.
csvintagehouse.com 
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Clockwise from top, left: Barrel room at Croft’s flagship 
vineyard estate, Quinta da Roêda in Pinhão. Croft vintage port 
2009 paired with biscuits, cheese and nuts. Roeda’s terraced 
vineyards where mechanisation is almost impossible. The 
visitors’ centre at Quinta da Roeda created a few years ago 
from the old stables of the estate
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T
he origins of the region’s name are 
vague, with the most common theory 
suggesting the word is a blend of Latin 

and Greek: “Vallis-polis-cellae” meaning the 
valley of many cellars. Grapes are harvested 
in late September or early October. Most 
winemakers dry their grapes for about three 
months, though some choose the maximum 
120 days permitted under local regulations. 
Frozen winter temperatures help stop grapes 
from rotting. The drying process softens 
tannins in the skins.

Near the end of January or start of February 
whole bunches are crushed and undergo a low-
temperature fermentation. Alcohol levels can 
be as high as 18%; the legal minimum is 14%. 
Wines rest in barrels for at least two years and 
are then cellared before being released four years 
from the time they were made. This explains 
why the 2013 wines only became available in 
January 2017 at Anteprima Amarone. Riserva 
versions of the wine are cellared much longer, 
and some winemakers prefer to hold their 
wines back for up to a decade.

The amount of time wines are cellared 
explains why Amarone is expensive, along with 
high production costs and the occasional poor 
vintage when harvests are small or wet, such as 
in 2014. Rain during harvest can cause grapes 
to rot before they dry, so winemakers need to 
be diligent in removing low-grade grapes that 
can cause mouldy flavours in the wine.

Global sales totalled €330 million in 2016, a 
5% rise on the previous year. The region produced 
almost 14.5 million bottles in 2016. About 80% 
of Amarone sales are outside Italy. Major export 
markets include Germany, the US, Switzerland, 
the UK and Canada, though sales to Asia are 
rising and China is starting to pay close attention.

The region has old soils with lots of limestone 
and calcerous clay. “Limestone is synonymous 

with elegance in winemaking, just like in 
Burgundy,” observed Diego Tomasi, director of 
the CREA-VIT Centre for Viticultural Research. 
If fermentation is stopped early the resulting 
wine contains residual sugar (more than four 
grams per litre) and is known as Recioto. 
In fact Amarone is Recioto that has been 
fermented longer. The clue to this is the fact 
that the Italian word “amaro” means bitter 
and the name Amarone means the “great 
bitter”, to distinguish it from sweet Recioto.

Put another way, Amarone is the child of 
Recioto because both wines are made from the 
same dried grapes. Some locals say Amarone 

Amarone is a blend. The main grape variety 

is Corvina whose thick skin makes it well 

suited for the drying process

Top: Air-dried 
grapes lose 40% 
of their bulk 
to produce a 
concentration of 
flavour. Above: 
Grapes are dried in 
wooden trays for 
up to 120 days after 
harvest
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AMARONE
an Italian 

wine treasure

WINESOFITALY

Amarone is one of Italy’s wine treasures but surprisingly, 
it is often misunderstood and sometimes under-

appreciated. Stephen Quinn sets the record straight 

A
marone is an intense wine 
from the Valpolicella region 
of northern Italy made in a 
style unique to the region. 
It can be cellared for several 

decades, and is regarded as one of northern 
Italy’s greatest red wines. Grapes are air-dried 
for up to 120 days after harvest, before being 
pressed to concentrate flavours. Traditionally, 
grapes were collected in wooden trays called 
appassimento and dried on cane tables. The 
process is still called “appassimento” even 
though the modern approach is to dry 
bunches in plastic trays in special rooms with 
huge fans. These controlled conditions stop 
grapes from spoiling.

Each tray contains about five kilogrammes 
of grapes, spread in one layer so the weight 
of grapes does not start fermentation. As the 
grapes shrivel they lose about 40% of their 
bulk but develop profound flavours through 
the concentration of sugars, flavonoids and 
pigments. Ultimately 100kg of grapes will 

produce only about 50 bottles of Amarone, 
compared with double the number of bottles 
winemakers get from the same volume of 
grapes elsewhere in the country.

Amarone is a blend. The main grape variety 
is Corvina whose thick skin makes it well 
suited for the drying process. The other main 
components are Corvinone and Rondinella. 
Corvinone translates as “big corvina” because 
people thought it was a relative of Corvina but 
recent DNA shows the grapes are completely 
distinct. It contributes more tannins than 
Corvina. Rondinella is related to Corvina and 
its name comes from the round shape of the 
berries. Its resistance to fungal diseases makes 
it ideal for the drying process.

Several other grapes are sometimes added 
to the blend. Molina contributes acidity and 
gets its name from the Italian word “mulino” 
(mill) because the white bloom on the grape 
resembles a dusting of flour. Small amounts 
of Oseleta and Raboso Piave add colour and 
tannic structure.
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The amount of time wines are cellared explains 

why Amarone is expensive, along with high 

production costs and the occasional poor  

vintage when harvests are small or wet

Some Amarone 
producers use clay 
amphorae to age  
their wines

basic Valpolicella. Ripasso describes both the 
winemaking technique and the resulting wine.

Quintarelli is easily the most well-known 
estate in Valpolicella. Its wines are so famous 
that demand outstrips supply. A group of 
South Korean sommeliers who visited last 
year were so impressed, they tried to order 
10,000 bottles. The family sold them 15! 
Beauty shows in everything they do. Labels 
on the bottles are distinctive, handwritten by 
Giuseppe Quintarelli and his daughters. 

Giuseppe Quintarelli founded the estate 
in 1924. When he died, aged 84, in January 
2012 after six decades as a winemaker, 
The New York Times described his wines as 
“inspired passions… like few others in Italy. In 
an era that emphasised mass production over 
attention to detail, Mr Quintarelli sought to 
make wines without compromise.” 

A sense of serenity pervades the 11 
hectare estate as if untouched by the effects 
of modernity. The estate does not sell via a 

website. Nor do they bother with Twitter 
and other social media. Giuseppe’s gentle 
grandson, Francesco Grigoli exuded 
calm during a tasting in the barrel room. 
Interestingly, a spittoon was not provided and 
it seemed churlish even to consider spitting 
out these marvellous wines.

The estate still uses cane baskets instead of 
modern plastic trays during the drying process 
because, Francesco said, they are “kinder to the 
grapes”. The cane also absorbs humidity which 
helps stop grapes from rotting. Some of the keys 
to the quality of their wine include this respect 
for tradition and organic viticulture practices, 
plus the use of Slovakian oak for maturing the 
wine. The Quintarelli estate employs a range 
of barrels from 10,000 to 550 litres. Barrels are 
custom made and expensive. The largest costs 
€20,000. Many display carvings depicting local 
customs and practices.

Guiseppe was known by the nickname 
“Bepi”. His Rosso del Bepi, often called the 
“little Amarone”, was first made in 1924 and 
is one of the company’s signature wines.  The 
current vintage is 2005, cellared for eight years 
after two years in Slavonian oak. This soft 
and serene wine with low acidity is delicious. 
Flavours of liquorice and a range of spices 
linger forever; a magical wine that extends the 
possibility of Valpolicella. 

The current vintage of Quintarelli, for 
both the regular and riserva Amarone, is 
2007. Both spend eight years in the cellar. The 
riserva smelled like walking in a rose garden 
while basking in the warmth of the sun on a 
winter’s day. It is the only wine I’ve tasted that 

If fermentation is stopped early 

the resulting wine contains 

residual sugar (more than four 

grams per litre) and is known 

as Recioto. In fact, Amarone is 

Recioto that has been fermented 

longer
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started as a mistake but that is probably an 
urban myth. The story offered involves a 
winemaker who lost track of a barrel of Recioto. 
Natural yeasts started fermentation again and 
the remaining sugar was converted to alcohol. 
The resulting wine had a bitter taste and higher 
alcohol, which explains the name.

According to Giancarlo Begnoni, who has 
been the winemaker at Santa Sofia for more 
than 50 years and is still making wine at the 

Amarone landscape 
in February with blue 
skies and dry land. Left: 
Santa Sofia winemaker, 
Giancarlo Begnoni

age of 81, the Bertani family made the first 
Amarone in 1958. Marcello Vaona, assistant 
winemaker to his father Giampaolo at the 
Novaia estate, noted that Recioto was the more 
prestigious wine in the region until 30 years ago. 
“But Amarone has overtaken it and now enjoys 
a global reputation while Recioto is fading,” 
he said. Besides Amarone and Recioto, the 
Valpolicella region produces other fine wines 
like Valpolicella, Valpolicella Superiore and 
Valpolicella Ripasso. Valpolicella is a fresh 
wine made from the same grapes as Amarone 
but released young; 2015 is the current 
vintage. Valpolicella Superiore must contain 
a minimum of 12% alcohol and spend at least 
a year in barrel. The current vintage is 2014.

Valpolicella Ripasso is made by adding 
young Valpolicella to the Amarone pomace for 
about 15 to 20 days. Pomace is the technical 
term for the pulpy residue remaining after 
grapes have been crushed. The result is a wine 
with lower acidity but higher alcohol than 
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The current vintage for both the regular and 

riserva Amarone is 2007. Both spend eight years 

in the cellar. The riserva smelled like walking in 

a rose garden while basking in the warmth of the 

sun on a winter’s day

They export to 50 countries including China 
and Hong Kong. The estate is organic and 
plans to become biodynamic in future years. 
It was founded in 1811 and is housed in a villa 
built in 1560, once owned by the parents of 
the great Italian poet, Dante Alighieri.

Other producers may not have the 
reputation of Quintarelli but many passionate 
and talented people are making beautiful wine 
in the region. These include Carlo Boscaini, 
whose 2013 Zane Valpolicella Classico Ripasso 
is a fine wine, artisanal yet precise with soft 
acids and a tannic backbone of fine chalkiness.
Mirko Sella, winemaker and owner at San 
Cassiano, makes about 60,000 bottles a year. 
His sophisticated 2012 Le Alene Valpolicella 
Superiore from a dedicated vineyard near the 
estate’s farmhouse cascades into several layers of 
flavour, with aromas of liquorice, coffee, spice 
and chalk; another beautiful “baby” Amarone.v

In India Allegrini Amarone della Valpolicella 
Classico is available from Brindco and Cesari 
Amarone della Valpolicella from Hema Connoisseur.

caused me to cry: sweet nostalgia for a time 
before the rush of modernity plus memories 
of a love that has faded like the roses.

Giancarlo Begnoni made his first riserva 
Amarone in 1964 and only 17 versions have 
appeared since. The riserva is named Gioe 
(“joy” in English). Begnoni believes in giving 
wines time and said he had 80,000 bottles 
“resting” in his cellar. The riserva stays for 
24 months in Slavonian oak and another 
18 months in French oak, while the regular 
Amarone gets 36 months in Slavonian oak, 
before both spend another year in the cellar.

Santa Sofia produces 550,000 bottles a 
year compared with Quintarelli’s 60,000. 

Tasting the new 
vintage at Anteprima 
Amarone in January 
2017
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Top row: Mural showing pictorial 
map of the Austro-Hungarian 
Empire
Middle row, left: Guests enjoy 
wine tasting and a light meal. 
Right: Bottle of wine from Strekov 
winery, Slovakia
Bottom row, left: Glass signage 
inviting guests to the Veltlin wine 
bar. Right: Veltlin cellar, which is 
often used as a venue for wine 
events and tastings
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Wine in the City of 
a Hundred Spires

R
egarded as one of the most 
beautiful cities in the 
world, Prague, the capital 
of the Czech Republic, is a 
traveller’s delight. Soaring 

spires, majestic towers, beautiful churches, 
grand palaces, a vast stately castle, the statue-
topped Charles Bridge, the atmospheric Old 
Town Square complete with a still-operating 
medieval astronomical clock, cobbled streets 
along the sparkling Vltava River and artistic 
buildings create an impression like no other.

The wine lover has much to look forward 
to in this city of a hundred spires. The castle, 
founded in the 9th century, overlooks St 
Wenceslas’ Vineyard –  regarded as one 
of the oldest vineyards in the region as its 
beginnings go back to the 10th century. 
After visiting the castle, one can enjoy a light 
meal at  Café Pergola or a fine-dining meal 
at Villa Richter located by the vineyards. 
Both restaurants enjoy a panoramic view of 
Prague. Exploring the city’s monuments and 
atmosphere on either side of the river, one can 
sample and savour Czech cuisine, Czech beer 
and Czech wines, at the numerous cafes, bars 
and restaurants, and also try out absinthe and 
the herbal liqueur, Becherovka.

Brinda Gill visits Veltlin – an iconic wine bar in Prague 
that offers a variety of “authentic” wines sourced from 
producers in the erstwhile Austro-Hungarian Empire

The wine lover looking for something more 
can take the underground metro or a taxi to the 
quiet neighbourhood of Karlin, a short distance 
from the city centre. On the ground floor of a 
building, with a view of the street, is Veltlin, a 
wine bar that has gained in popularity for wine 
lovers seeking a special experience. 

At the time of our visit, Kristýna Moravcova 
welcomed us in, and explained the philosophy 
of the wine bar, which is to promote authentic 
wines, that is, wines produced by following 
traditional winemaking techniques with no 
additives; wines that reflect the local terroir 
and culture; and wines that are produced by 
families who have made wine for generations. 

Veltlin was founded in 2012, by poet, 
writer and winemaker, Bogdan Trojak to bring 
together authentic wines from the vast region 
that once came under the Austro-Hungarian 
Empire. The area comprises a terroir said to 
be the most varied in all of Europe, as well as 
grape varieties and wine styles. 

The bar thus displays wines sourced from 
the Czech Republic, Slovakia, Austria, Hungary, 
Slovenia and Italy. Interestingly, wines from the 
region of Bohemia, which is north of Prague, are 
called Czech wines, and those from Moravia in 
the south are called Moravian wines; the latter 
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region produces more wines, hence one typically 
comes across mainly Moravian wines listed in 
wine menus in Prague. 

On stepping into Veltlin, you see a large 
pictorial map of the old Austro-Hungarian 
Empire with charming illustrations of castles, 
landforms, vineyards, humans and even a pair of 
spectacles! Refrigerated cabinets and open shelves 
with wine bottles speak of the wine-focused 
experience here.  

The wine bar arranges events and  tastings 
with a wide variety of wines from time to 
time, and also stocks wines for sale. The 
predominant white grape varieties are müller-
thurgau, grüner veltliner, welschriesling, 
riesling, sauvignon blanc, pinot blanc, 
chardonnay, pinot gris and gewürztraminer, 
while the main red wine varieties are st laurent,  
blaufränkisch, zweigelt, pinot noir and blauer 
portugieser. The wines from Bohemia are 
characterized by more minerality, whereas 
those from Moravia are rounder and fuller. 

Kristýna stressed that the focus of Veltlin 
is on authentic wines rather than on organic 
wines, as the latter require official certification 
that often becomes difficult for small producers. 
Wineries that produce very small amounts of 

wines are also represented at Veltlin but these 
are only for tasting and not for sale, as the stock 
is very limited. The wine bar is managed by a 
small team of wine lovers who travel to meet 
wine producers and source lesser known and 
interesting wines for wine lovers.

Visitors can opt for as many wine tastings 
as they like. Depending on stocks, there are 
typically 20 white wines, six red wines, four 
sparkling wines, three orange wines, one 
rosé and one red chocolate wine for tasting, 
and there is a charge per tasting. Apart from 
this variety, some labels are available across 
vintages and some wine varieties are available 
across wineries, so one can opt for a vertical 
or horizontal tasting as well. The staff is 
always there to suggest and recommend wines 
according to your preference and interest. Light 
food preparations are also served on order.

As we were wrapping up, Kristýna suprised 
us with a wine named Shiva produced by 
Bogdan! “How come this name?” we asked. 
“The wine turned out so well that Bogdan 
said that God himself has given the wine 
energy. It has no sulphites. It is very special, so 
he named it Shiva!”v
www.veltlin.cz

Workshop in 
progress 
in the Veltlin cellar

Wines from 

the region 

of Bohemia, 

which is north 

of Prague, are 

called Czech 

wines, and 

those from 

Moravia in 

the south 

are called 

Moravian 

wines
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I believe that the more we involve 
different senses, the more elevated 
the dining experience. Even before we 
start to eat, the mind tends to create 
a perception of how the dish would 
taste; this is stimulated by visual appeal 
and the aroma from the food. Every 
ingredient has essential oils, soluble 
flavours, and aromas that are released 
during cooking. So most of my dishes 
are cooked in closed vessels or sealed 
dishes, to retain natural compositions, 
and also to reduce the cooking time.

For me, the most important part 
of food is the flavour, seasoning and 
temperature which, when presented 
perfectly, appeal to all the senses and, 
in turn, give the guest an experience 
rather than just a meal. My approach 
begins essentially with what I choose 
to use. Getting the right ingredients is 
one of the most important priorities 
for me. Seasoning and application of 
the right cooking techniques is again 
crucial to how I wish the dish to taste, 
smell and look. 

There is a particular intricacy 
coupled with a pared down simplicity 
in your plated presentations. For 
instance, just a tracery of coral-like 
fennel fronds with a dish of blue 
swimmer crab, and a minuscule 
sculpture of amber-coloured tobiko 
is enough to evoke the ocean and 
all its possibilities. Or a Truffle and 
Egg Soufflé that looks like something 
ephemeral that one stumbles across 
on a damp forest floor. What informs 
these creations? Art? Literature? 
Other culinary inspirations?
I believe a dish can speak for itself 
and explain the philosophy behind 
why it has been prepared or presented 
in a particular manner. Most of my 
preparations have been inspired by and 

planned for the occasion, and my own 
understanding of what the guest would 
like their dining experience to be. The 
contribution of every element – such 
as the garnish – on a plated dish is as 
important as the main ingredient itself. 
Each of these elements, harmonizing 
with the main ingredient both in terms 
of flavour and presentation is what 
makes the dish complete. Every dish is 
a combination of inspiration, creative 

thought and a representation of my 
philosophy of food. 

 
You now handle multiple cuisines with 
ease – Western, Indian and Japanese 
– which is reflected in the quality of 
the restaurants that you cook in and 
oversee. How did these transitions 
take place? Was there formal training 
or did you learn on the job?
The basic principles of cooking do not 

Chef Mir Zafar Ali, 
Executive Chef at The Leela 
Palace Hotel, Bengaluru

Even before we start to eat, the mind tends to create a 
perception of how the dish would taste; this is stimulated by 
visual appeal and the aroma from the food
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MEETTHECHEF

Kaveri Ponnapa speaks to Chef Mir Zafar Ali at Le 
Cirque Signature, in Bengaluru, and is impressed 
with his culinary creativity 

In perfect 
harmony

A 
luxury dining experience 
created by a renowned 
chef can prompt many of 
us to take a plane ride to 

a restaurant halfway across the globe. 
Sometimes the experience lies much 
nearer home. Chef Mir Zafar Ali, 
Executive Chef at The Leela Palace 
Hotel, Bengaluru, is a man immersed 
in creating menus of exceptional 
quality. Over his 17-year culinary 
journey, backed by his training in 
European cuisine and as a pastry 
chef, he has used an unerring 
palate to present meals that 
are beautifully crafted 
and memorable for both 
intensity of flavour and 
refined artistry. Pan-seared 
Chilean Sea Bass from 
his kitchen arrives with 
an exquisitely delicate crust. 
An airy truffle soufflé holds its 
shape for the longest possible time, 
allowing you to savour every morsel. 

Concentrated essences of mushroom 
and lobster bisque feature on the same 
menu as an elevated Shepherd’s Pie, all 
harmonized by smooth wine pairings.
Le Cirque is a 40-year-old concept. 
How much of the menu that you 
present is classic Le Cirque, and how 

much of it is innovation? What is the 
creative philosophy that guides that 
innovation?
The Signature Classics of Le Cirque 
would comprise at least 50% of the 
menu, while the rest is innovation 
– using classic techniques, modern 
presentations and the season’s best, 
in terms of ingredients available. The 
philosophy applied is to come up with 
dishes that are uncomplicated and 
bring out the right flavours; dishes that 

are exciting, relying on ingredients in 
their prime.

Your dishes stand out as 
visually compelling in 
the most striking but 
uncontrived way and at 
the same time are aroma- 

and flavour-intense – a 
combination that immediately 

engages one’s senses. What 
would be the main techniques that 

you apply to achieve this?
Chilean Sea bass with lobster reduction
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ribs. The fat-meat equation makes it ideal 
for braising, served with pearl barley and 
roasted vegetables. I would serve the dish 
with a full-bodied Marchesi di Barolo 
2007. The strong tannins, great acidity 
and distinctive nose would elevate the 
slow-braised lamb to a different level.

An extensive wine list is offered at 
Le Cirque Signature. Which wines 
would you choose, for which you 
would love to create special dishes?
Some of my favourites from the Le 
Cirque Signature Wine List include:
Tignanello A Sangiovese aged in 
barriques, with fresh and vibrant 
flavours and supple, balanced tannins. 
laroche chablis A white mineral rich 
wine from Chardonnay grapes.
barolo Marchesi de barolo  A red 
wine from the Piedmont region of 

Italy, which is full bodied, with soft 
tannins and aromas of spices, making 
it perfect for stuffed pastas and red 
meat entrées.
gaja ca’ Marcanda Red Wine from 
Tuscany, Italy, with fruity flavours, 
which is perfect for reductions and to 
serve with fish, apart from red meats 
and pastas.
gaja rossj bass A white wine from the 
Piedmont region of Italy. Elegant, with 
citrus aromas, well suited for seared 
scallops and halibut.

The boundaries between cuisines and 
culinary traditions are more fluid 
now than they have ever been. Chefs 
and restaurants source ingredients 
from all over the world, techniques 
are more easily shared and acquired, 
knowledge travels very widely. What 

would you say makes your style of 
cooking and presentation your own? 
Imagination has no boundaries, but it 
also needs something to feed on, which 
comes from our personal experiences. 
From what we have seen and experienced, 
more ideas are born, bringing in creative 
variations. Visiting different places and 
meeting different people has given me a 
lot to think about, and helped me come up 
with innovative ideas and presentations. 
My experiences have taught me a lot, and 
while applying them to my preparations, 
I ensure that the flavours, seasonings and 
serving temperatures get top priority, and 
all elements of the dish harmonize with 
the main ingredient. This, combined 
with carefully thought out portion sizes 
and simplicity, I would say is my personal 
culinary philosophy, which shapes every 
dish I create. v
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change much with cuisines, they remain 
relatively the same. In any cuisine, an 
understanding of the ingredients and 
the flavours they impart to the dish is 
essential. Another aspect that is very 
important is understanding the culture 
and cooking styles. Once there is 
confidence in understanding all these 
elements, the learning cycle of various 
cuisines becomes short. In my case, 
I have worked for chefs of different 
nationalities. This instantly changes 
your perception of food. Your own 
outlook changes from time to time, 
and I guess your passion motivates you 
to learn the intricacies of every cuisine 
that interests you. I have managed to 
gain experience in European, Indian 
and Japanese cuisines, and as a pastry 
chef. But there is still more out there 
that I want to learn!

The wine pairings for a nine-course 
menu de dégustation were remarkably 
simple – just two wines, one white and 
the other a red – but they carried the 
courses through to the end. Please 
tell us a little about your approach to 
pairing wine and food.
As wines have complex, multiple notes, 
it becomes essential to understand the 
highlights of each of the wines, and 
then create food around it, adjusting 
the flavour of each of the dishes to 
complement the wine. My approach to 
pairing food and wine has always been 
to balance the notes of the wine with not 
just the main ingredient, but with all the 

elements in the dish. The flow of the 
menu should be composed in a way that 
there is gradual progression in flavour 
and complexity, both in the wine and 
food, to create harmony amongst them. 

You would have created many 
outstanding and memorable dishes 
over the years. Tell us about one of 
your favourite creations and your idea 
of the wine pairing that you would 
choose to make it a perfect match.
Slow cooking has always fascinated me. 
It brings about a harmony amongst the 
many ingredients in the pot. One of my 
favourite cuts of meat to braise is lamb 

Slow cooking has always fascinated me. It brings about a 
harmony amongst the many ingredients in the pot. One of my 
favourite cuts of meat to braise is lamb ribs

From left to right: Berlingot with artichoke and oven-dried tomatoes, asparagus and truffles; 
blue swimmer crab with asparagus; home-made fettuccini with wild mushroom, fresh peas 
and mascarpone
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hectares by hand is simply impossible. 
Most of the harvesting in Bordeaux is 
done by machine today. But the results 
are not the same in terms of quality, and 
some regions formally prohibit the use 
of harvesting machines. The vineyards 
we visit with our “Bordeaux Wine 
Experience” guests all harvest by hand. 

Some wineries take this more 
seriously than others. For example, at 
Château Margaux there will only be 
one layer of grapes in a crate to prevent 
grapes crushing each other during 
transport. Château Pape Clement was 
one of the first to start de-stemming 
bunches by hand – again to prevent 
damaging the grapes. And in almost all 
top wineries the tanks are filled with 
grapes by conveyer belts and gravity 
instead of by pipes and pumps.

In Latresne, the village where we 
live, our friends at Château Pascot 
produce an excellent AOC Bordeaux 
Supérieur. As the vineyard is only five 
hectares (12 acres), partly on slopes, all 
harvesting is done by hand. We went 
over during the harvest to give them a 
hand with the work. After the grapes 
were de-stemmed by a de-stemming 
machine, they passed over a sorting 
table. My husband, Ronald and I 
were responsible for sifting through 
the grapes for leaves, pieces of stem 
and the occasional snail or spider 
before the grapes where moved to the 
fermentation tank. 

At the end of the harvest a lavish 
lunch was laid out for all the workers. 
Long tables were set up in the vineyards 
and the harvesters were rewarded with 
a great meal and plenty of wine.  In the 
tradition of Château Pascot, dessert 
for the harvest lunch is brought by the 
harvesters themselves. And what better 
end can there be to a harvest lunch, 
than Bordeaux Cannelées! 

CANNELÉES DE BORDEAUX
Ingredients
½ litre of milk 
2 eggs
2 egg yolks
½ pod of vanilla
1 spoonful of rum
100 g flour
250 g sugar
50 g butter
Pinch of salt

Method 
Put the milk, butter and vanilla in a pan 
and bring to a slow boil. In a bowl, mix 
the flour and sugar. Add the eggs and 
yolks and stir. You will get a pancake 
batter consistency and there will be 
lumps but that is okay for now. Add the 

hot milk/butter mixture and stir well. If 
there are still many lumps, I blend the 
mixture until smooth. Let the batter cool 
for at least an hour or overnight in the 
fridge. When you are ready to continue, 
preheat your oven to gas mark 10 or 270° 
C. Stir the rum into the batter. I prefer 
to use silicon cannelé moulds because 
they are non-stick. If you use copper 
ones, butter the moulds very thoroughly 
or your cannelées will stick. Fill the 
moulds all the way up with batter. Put 
the cannelées in the oven and turn 
the temperature of the oven down to 
gasmark 6 or 180°C after five minutes. 
They will be ready after another 40 
minutes. The outside should be crispy 
and browned. The inside will stay moist.

Bonne degustation.v

Top: The First Jurat of the Jurade of St Emilion declaring the harvest officially open 
from the tower of the King’s Keep. Above: The author (left) sifting the grapes at a 
sorting table with the owner of Château Pascot
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After the harvest, 
the reward!
Margaret Rens describes some of the rituals around 
the harvest in Bordeaux – and participates in the feast 
that follows the hard work 

H
arvest season finished 
towards the end of 
October here in Bordeaux 
with all the grapes of 

the 2017 vintage brought in and 
transformed into delicious wines. 

Traditionally, the Ban des 
Vendanges was the date when the 
government authorised the start of 
the harvesting. Actually, Ban des 
Vendanges literally means “ban on 
harvesting” and the Lever du Ban des 
Vendanges is the end of the ban and 
the go-ahead for the harvesting of the 
grapes. This practice originally began 
during the Roman Empire to ensure 
that the grapes were at perfect maturity 
at the start of the harvest. The choice 
of the start date of the harvest was 
considered too important to be left to 
individual farmers!

Middle Ages and 
the French Revolution
In the Middle Ages, every landlord 
had the right to announce the start 
date for the harvest for his vineyards. 
His peasants had to wait for harvesting 
until their lord lifted the Ban des 
Vendanges. The lord also reserved the 
right to sell his own wines before the 

others, making sure his own interests 
were served first. It may come as 
no surprise, then, that during the 
French Revolution in 1789 the Ban 
des Vendanges was one of the first 
restrictions the revolutionaries did 
away with, allowing the farmer the 
right to decide on the date he started 
his harvest without the permission 
of his landlord, as long as he didn’t 
damage the harvest of his neighbours.

Jurade and tradition
Nowadays, the Ban des Vendanges 
festivities are more a folk or traditional 
event than anything else. In Saint 
Emilion the Jurade, a viticultural 
institution that can be traced back 
to the 12th century, assembles in 
the second weekend of September 
to announce the Ban des Vendanges 
and continues to play a ceremonial 
role in celebrating great moments in 
the wine calendar. The festivities in 
St Emilion start with an official Mass 
to ask for a blessing on the harvest. 
This is followed by a solemn parade 
of the Jurade through Saint Emilion’s 
medieval streets to the King’s Keep. 
From its tower, the President, the 
First Jurat, makes the traditional 

proclamation declaring the harvest of 
Saint Emilion officially open. 

Hands-on harvest
There are more than 120,000 hectares 
(300,000 acres) planted with grapes in 
the Bordeaux area. To harvest all these 

Bordeaux Cannelées, the traditional 
dessert at the harvest celebration lunch 
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PHOTOFINISH

Sommelier India, the country’s premier wine magazine, celebrated the growth of wine 
culture in India as well as the long tenure of the magazine at an exclusive dinner held at 
New Delhi’s Lodhi Hotel. Some glimpses of an evening of fine wine and excellent food 

with wine enthusiasts prepared by executive chef, Prem and his team

CELEBRATING THE 
WINE LIFESTYLE

Group photo of some of the dinner guests

Arun Verma, Shobha Sekhri, Bhupinder Sekhri, Sonal Holland and Tridib Sarkar 

Omesh and Malini Khanna

 Steven Spurrier 

Isabelle Beau de Lomenie 

and HE Alexandre Ziegler 
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produces flavours that harmonise 
with the grape flavours. One of the 
most famous is the sweet wine, 
Sauternes. 

BRUT A general term used to 
designate a relatively dry (low  
sugar content) champagne or 
sparkling wine.

CHARMAT Method of producing 
sparkling wines, aka, Metodo 
Italiano or Martinotti-Charmat 
with the second fermentation in 
stainless steel tanks instead of the 
bottle as in the traditional méthode 
champenoise.

COULURE (pronounced coo-LYUR) 
is triggered by periods of cold, 
cloudy, rainy weather or very high 
out-of- season temperatures that 
causes a failure of grapes to develop 
after flowering. Flowers stay closed 
and are not fertilized. It also occurs 
in vines that have little sugar content 
in their tissue. 

CUVEÉ A blend or special lot  
of wine.  

DECANT Pouring wine out of the 
bottle to aerate and remove sediment

DISGORGING (DÉGORGEMENT) 
Disgorging in sparkling wines 
involves the freezing and ejection of 
yeasty sediment that settles in the 
neck of a bottle after the second 
fermentation. 

DOSAGE In bottle-fermented 
sparkling wines, a small amount of 
(usually sweet) wine is added back 
to the bottle after the yeast sediment 
that collects in the neck of the bottle 
is disgorged. 

EN PRIMEUR is commonly 
associated with Bordeaux wine 
where the previous year’s harvest 
is available for tasting and contract 
sales several months before the wine 
will be bottled and released.

FERMENTATION The process of 
converting sugar into alcohol and 
carbon dioxide affected by the 
oxygen free metabolism of yeast. 

FILTRATION Straining solid 
particles in wine with various types 
of filters. An alternative to natural 
settling,it speeds up the winemaking 
process, allowing better control. It 
is sometimes argued that filtration 
strips a fine wine of some of its 
complexity and capacity for aging.

FINING The process of clarification 
and stabilisation by adding a 
clarifying agent to coagulate or 
absorb the colloids in a wine for 
efficient precipitation. Commonly 
used fining agents include egg 
whites, fish bladders (isinglass) and 
bentonite.

FORTIFIED Denotes a wine whose 
alcohol content has been increased 
by the addition of brandy or other 
neutral spirits.

GREEN HARVEST Trimming unripe 
grapes to decrease crop yields, 
thereby increasing the concentration 
of flavours in the remaining bunches.

HALBTROCKEN Means “half dry” in 
German and in wine. 

JEROBOAM  An oversized bottle 
holding the equivalent of six bottles. 
In Champagne, a jeroboam holds 
four bottles.

KABINETT The first level of the 
German QmP rating system, 
indicating wine made from ripe 
berries that are not purposefully 
harvested late. This is the driest of 
the designations.

LATE HARVEST On labels, indicates 
that a wine was made from grapes 

picked later than normal and at 
a higher sugar level than normal. 
Often associated with botrytized and 
dessert-style wines. 

LEES Spent yeasty sediment 
remaining in a barrel or tank during 
and after fermentation. 

LIQUEUR D’EXPÉDITION The lwine 
that is added to top up the wine in 
the bottle after disgorging. It is a 
mixture of wine and a small amount 
of sugar to balance high levels of 
acidity.

METHUSELAH  An extra-large bottle 
holding six litres; the equivalent of 
eight standard bottles.

MOUTHFEEL The tasting term used 
particularly for red wines to describe 
the texture of a wine within the 
mouth. This relates to attributes such 
as smoothness or grittiness. Among 
the factors that influence a wine’s 
mouthfeel are tannin, acidity, body 
and bitterness.

MUST  The unfermented juice of 
grapes extracted by crushing or 
pressing. Also grape juice in the cask 
or vat before it is converted into wine.

NEBUCHADNEZZAR A giant wine 
bottle holding 15 litres; the equivalent 
of 20 standard bottles.

NOUVEAU A style of light, fruity, 
youthful red wine bottled and sold as 
soon as possible. Applies mostly to 
Beaujolais.

NON-VINTAGE Blended from 
more than one vintage. This allows 
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AMARONE The most famous 
dried grape wine in Italy produced 
from the same grapes and in the 
same zones as Valpolicella. High 
quality grape bunches are dried, 
often allowing Botrytis to form on 
the grapes. The grapes are then 
pressed and fermented, resulting in 
an intense, highly alcoholic wine with 
some oxidative qualities that vary 
depending on the presence of  
noble rot.

APPELLATION D’ORIGINE 
CONTRÔLÉE (AOC) This is the 
French appellation system that 
controls and designates wines, 
spirits, cheeses, and other foods 
of distinct geographic regions in 
France. Pessac-Léognan is an 
important wine appellation created in 
1987 in Northern Graves, Bordeaux, 
renowned for red wines with 
longevity.

ASSEMBLAGE The blending of 
base wines to create a final cuveé, 
or blend. This is a crucial part of the 
champagne vinification process.

ASTRINGENCY A sensation of 
puckering or drying of the mouth’s 
tissues. Puckering is a tactile 
response to compounds such as 
tannins.

AUSLESE A classification in 
the German QmP system that means 
“selected”. These wines are sweeter 
than Spätlese.

BALANCE A reference to the 
harmonious relationship between 
the acids, alcohol, tannins and other 
compounds in wine.

AVA An AVA is an American 
Viticultural Area that has been 
recognized by the federal 

government for a distinctive 
combination of soil, climate, and 
identifiable regional wine character. 
AVAs are often referred to as 
appellations or districts, such as the 
Yountville District or the Napa Valley 
appellation. The word appellation 
(and the AVA concept) comes from 
the French Appellation d’Origine 
Côntrolée laws, which are laws 
meant to ensure quality within 
specific regions of France.

BARRIQUE French word for barrel. 
Used worldwide to describe any 
small oak cask.

BEERENAUSLESE The fourth level 
of the German QmP system. Wines 
of this classification are made from 
grapes that are harvested later and 
have undergone some noble rot. 
They tend to be rich and sweet.

BENTONITE A type of clay that is 
used in the process of fining. Clay is 
mixed into wine to clarify it. As the 
clay settles to the bottom, it absorbs 
and carries with it suspended 
particles.

BIODYNAMIC A way of farming 
without the use of chemical or 
synthetic sprays or fertilisers, 
vinified with natural yeast, and 
minimal use of filtration, sulphur, and 
chaptalisation. Biodynamic grape 
growers also base their planting and 
harvesting schedule by astrological 
events and cycles. 

BLANC DE BLANCS A term literally 
meaning, “white of whites,” referring 
to wine that is made from white 
grapes. For example, champagne 
produce with only chardonnay 
grapes. 

BLANC DE NOIRS Literally, “white 
of blacks”, describing a white wine 
made from black grapes, usually 
pinot noir in champagne.

BODY The impression of weight or 
fullness on the palate; usually the 
result of a combination of glycerin, 
alcohol and sugar. 

BOTRYTIS CINEREA A beneficial 
form of Botrytis bunch rot commonly 
referred to as “noble rot” that 

glossary
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WINE IMPORTERS  
& DISTRIBUTORS    

Ace Beveragez Pvt Ltd 
F-16 First Floor
Okhla Industrial Area Phase I
New Delhi-110021
Sandeep Parsan, Director
Tel.: +91-011-4050 3560

Alpex Luxury Wines and Spirits Pvt Ltd
B-79, Shivalik Enclave,  
New Delhi-110017
www.alpexwines.com

Amfora Wine & Foods Pvt Ltd 
A-249 Defence Colony,  
New Delhi-110024
Tel.: +91-011-2923 2823  
www.amforawine.com

Arizona Marketing Pvt Ltd
A - 270, 1st Floor,  
Okhla Industrial Area,  
Phase- 1,  
New Delhi - 110020
Tel: +91-011- 4480 0992-996,  
09811115846
E: anandmehta@arizona-wines.com
www.arizona-wines.com

Ark Spirits India Pvt Ltd 
# 6-3-596/8,  
Venkata Ramana Colony,
Khairatabad,  
Hyderabad-500004
rrrark@yahoo.co.in,
marketing_ark@yahoo.co.in

Aspri Wine Division 
301, Lavlesh Court, 
Pandit Varde Road,  
Bandra West,  
Mumbai-400050 
Tel.: +91-022-2640 1995  
www.aspri.org

Berkmann Wine Cellars India Pvt Ltd
102 Hirani Villa, 
45 Nehru Road Vile Parle East, 
Mumbai-400057
Tel.: +91-022-2826 0376/77
farhadb@berkmannindia.com
www.berkmann.co.uk

Bhafra Spirits Pvt Ltd
2nd Floor, L’SAM, No. 33/22
1st Cross, Victoria Road
Xavier Layout
Bangalore – 560047
E: anil@bhafra.com

Brindco Limited 
S-53, Okhla Industrial Area,  
Phase II 
New Delhi-110020  
www.brindco.com

Connoisseur Imports 
53 New Balaji Colony 
Tirupati-517502, Andhra Pradesh 
www.connoisseurimports.com 

Dhall Foods & Beverages Pvt Ltd
F-90/32, Okhla Industrial Area,  
Phase-1, New Delhi-110020
Tel.: 9871664358
E: arjundhall@dhallgroup.net
www.dhallgroup.net

Diageo India Pvt Ltd
4th Floor, Nicholas Piramal Tower,
Peninsula Corporate Park, 
Lower Parel, Mumbai-400013
www.diageo.com

Diplomat Impex Pvt Ltd
C-1, Shopping Center,  
Vasant Vihar, New Delhi, Delhi-110057 
Tel: +91-011-2615 1116 

Dream Merchants Impex Pvt Ltd
Villa No 4444, Kalindi Hills, 
Bathkal Pali Road, Sector-49, 
Faridabad 
www.dream-merchants.in

Embassy International
T-6, Okhla Industrial Area,  
Phase II, New Delhi-110020
Tel.: +91-011-4161 6111/2/3
www.embassyinter.com

Global Merchants
1474 1st Floor, Sector 42-B
Chandigarh-160 036
E: Info@Glomerco.com, 
GlobalMerchantsCo@Gmail.com
www.GloMerCo.com

Global Pursuits Pvt Ltd
C-6 East of Kailash
New Delhi 110065
Tel: 011-26840491
E: globalpursuits.vipl@gmail.com

Global Tax Free Traders Inc
87-Sainik Farms, 
Central Avenue, Khanpur, 
New Delhi-110062
Tel.: +91-011-2955 1039, 2955 1375, 
6567 9333, 6567 9333, 65631 5550
www.globaltaxfreetraders.com

Goldstar Impex Pvt Ltd
10, 1st floor, LIC Building, 
Darya Ganj, New Delhi-110002
info.goldstar@gmail.com
www.goldstarwine.net

Gold Star & Co
12/B Krishnapuri Soc, Near Jain Mandir 
Manjalpur, Baroda-390011, Gujarat

Gusto Wines
40/8 Ballygunge Circular Rd
Kolkata-700019
E:info@gustoimports.com
www.gustoimports.com

Hema Connoissuer Collections Pvt Ltd
C-58/3, Okhla Industrial Area, Phase 2,  
New Delhi-110020
info@hema.in
www.hema.in

High Spirits
91 Lower Ground floor,
opp Bank of Baroda, Bhogal Road, 
Bhogal Jangpura, New Delhi-110014
E: info@highspirits.in
www.highspirits.in

India Food Co Pvt Ltd
V & V Brand of Wines,
18 Vikas Centre, S V Road,
Santacruz (west), Mumbai-400054

Indospirit Distribution Pvt Ltd
B-230, Okhla Industrial Area, Phase-1
New Delhi-110020
E: info@indospirit.com
www.indospirit.com

Jorini Hospitality Pvt Ltd
No.5, Krishna Cotton Press
Jakaria Bunder Road. Sewree(w)
Mumbai-400015
E:krina@jorini.in
www.jorini.in

Kiara Wines
Kirti Building, Ground Floor,
Dr. V. B. Gandhi Marg, Fort
Mumbai-400001
E: ravish@kiarawines.com
www.kiarawines.com

Kyndal India Pvt Ltd
304, Navkriti Arcade, 
Sushant Lok- II, 
Sector-55, 
Gurgaon-122001, Haryana
E: infokyndal@gmail.com
www.kyndaline.net

78 Sommelier INDIA  JANUARY-MARCH 2018

the vintner to maintain a house 
style from year to year. Many 
champagnes and sparkling wines, 
ports and sherries are non-vintage.

OXIDISED Wine that has been 
exposed too long to oxygen and 
taken on a brownish colour, losing 
its freshness. Oxidised wines are 
also called maderised or sherrified.

PHENOLICS Phenolics in wine 
that mostly come from the pulp, 
skin, seeds and stems of grapes are 
molecules that help preserve wine 
by absorbing oxygen. They are also 
responsible for structure, colour 
and ageing potential in red wines. 
Two key phenolics found in wine are 
tannin and anthocyanin. 

PHYLLOXERA  Tiny aphids (root 
lice) that attack vitis vinifera roots. 
The disease was widespread in 
both Europe and California during 
the late 19th century, and returned 
to California in the 1980s. There is 
no known cure at this time. Vinifera 
vines are instead grafted on to native 
American rootstocks. 

QMP OR QUALITÄTSWEIN MIT 
PRÄDIKAT German for a ‘quality 
wine with distinction’, a cllassification 
based on the level of ripeness of 
the grapes. The grapes must be 
picked as specified by law and 
the wines cannot have any added 
sugar. The six levels of QmP wines, 
starting with the driest and harvested 
earliest, are Kabinett, Spätlese, 
Auslese, Beerenauslese, Eiswein and 
Trockenbeerenauslese.

QUALITÄTSWEIN German for 
“quality wine.” A broad category 
encompassing the majority of 
German wine. It includes QmP 
and QbA wines. In Austria, it is the 
category between Landwein and 
Prädikatswein. 

RACKING The practice of moving 
wine by hose from one container to 
another, leaving sediment behind, 
for the purpose of aeration or 
clarification.

REMUAGE In sparkling wine 

production, a tedious process where 
each individual bottle is rotated and 
tilted very slightly over time so that 
the yeast is loosened and settles into 
the neck of the bottle.

RIPASSO A traditional style in Italy’s 
Veneto region, where fresh, young 
Valpolicella wine is placed in contact 
with the used lees and unpressed 
skins of Amarone wines after their 
fermentation, activating a second 
fermentation, which imparts a sweet, 
raisiny character into the young wine 
while increasing alcohol content. 

SAIGNÉE Meaning “bleeding” in 
French, involves making rosé as a 
by-product of red wine fermentation, 
where a portion of the pink juice 
from the grape must is removed 
at an early stage, and fermented 
separately to produce rosé. 

SALMANAZAR An oversized bottle 
holding nine litres, the equivalent of 
12 regular bottles. 

STRUCTURE The interaction of 
elements such as acid, tannin, 
glycerin, alcohol and body as it 
relates to a wine’s texture and 
mouthfeel. Usually preceded by a 
modifier, as in “firm structure” or 
“lacking in structure”.

SUR LIE Wines aged sur lie (French 
for “on the lees”) are kept in contact 
with the dead yeast cells and are 
not racked or otherwise filtered. 
This is mainly done for whites, to 
enrich them (it is a normal part of 
fermenting red wine, and so is not 
noted). 

TANNINS Compounds that 
contribute to a wine’s structure, 

mouthfeel, and astringency. Tannins 
in wine are derived from grape skins, 
seeds, and stems. The more contact 
the juice has with these elements, 
the more tannic the wine.

TERROIR The overall environment 
within which a given grape variety 
grows. Derived from the French word 
for Earth, “terre”.

TROCKEN The German word for 
“dry” and indicates dry wine.

TROCKENBEERENAUSLESE Wines 
made from grapes picked after they 
are fully infected with noble rot.  
The water has dried leaving behind 
more concentration. The wine 
produced is golden and honeyed, 
high in alcohol and lusciously 
sweet. The best quality is balanced 
by acidity and thus avoids being 
cloyingly sweet.

UNION DE GRANDS CRUS 
an organisation comprising 134 
estates located in exalted Bordeaux 
appellations of the Gironde like 
Barsac, Graves, Médoc, Pessac-
Léognan, Pomerol, Sauternes and 
Saint Emilion.

VARIETAL A varietal is a wine named 
for the dominant grape variety 
although other grape varieties may 
also be present in the wine. 

VITIS VINIFERA Classic European 
winemaking species of grape. 
Examples include cabernet 
sauvignon and chardonnay. There 
are many other species of grapes 
such as Vitis Labrusca, a North 
American grape species.

VOLATILE ACIDITY Describes an 
excessive and undesirable amount 
of acidity, which gives a wine a 
slightly sour, vinegary edge. At 
very low levels (0.1%), it is largely 
undetectable. At higher levels it is 
considered a major defect.

YEAST Micro-organisms that 
produce the enzymes which convert 
sugar to alcohol. Yeast is necessary 
for the fermentation of grape juice 
into wine. 
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Wine Enterprises
34 Oshiwara Industrial Centre
Opposite Goregaon Bus Depot
Goregaon (W)  
Mumbai-400104
VinayDatt, Proprietor
vinay_datt@hotmail.com

Wine Legend India Pvt Ltd
R-50, 2nd floor,  
TNBH Main Road,
TNBH Colony, Velachary, 
Chennai-600042
E: raju@winelegend.com
www.winelegend.com

Wine Park
47A, Nandjyot Industrial Estate, 
Andheri-Kurla Road, 
Mumbai-400072
www.thewinepark.com

Wine Port & Company
Dr Arun Sarabhai  
Verma House, 71 MG Road  
Subhash Park
Agra-282010
T +91-562226 0843, 98100 20056

Quale Magni
1-40 (2nd Floor),
Lajpat Nagar-3,  
New Delhi -110024
Ph: 91-9911691212, 91-11-29841213
E: surya@qualemagni.com

WINE PRODUCERS
Alpine Wineries
#33/1, Sapthagiri Arcade,  
2nd Floor, 8th Cross,  
H. Siddaiah Road,  
Wilson Garden,  
Bangalore-560 027,  
Karnataka 
 Tel: +91-80-2227 0897

Abhijit Wines
Gat No 502, Sangli-Islampur Road,
At-Post Kasbe Digraj, Tal Miraj
Dist Sangli-416 416 
E: abhijitwines@gmail.com
www.abhijitwines.com

Bluestar Agro & Winery (India)  
Private Limited
50/2, Bridawadi, Ambethan Road,
Opp Chakan telephone Exchange,
Chakan, Pune-410501, Maharashtra
www.bluestarwinery.com

Bosca Wine
Baramati Grape Industries, 
P.O. Pimpali, Tal. Baramati District
Pune-413102

Chateau de Banyan Ltd
John Distilleries Pvt. Ltd., 
No. 110, Pantharapalya,  
Mysore Road
Bangalore – 560 039 
Tel: +91-80-2860 0630, 80-2860 0489 
www.bigbanyanwines.com

Chateau D’Ori
Aftek House, 265
Veer Savarkar Marg,  
Mumbai-400028
www.chateaudori.com

Deccan Plateau Vineyards  
Private Limited
Plot No. 29, IInd Floor,  
Panmala Shivprasad  
Co-operative Society,
Behind Cosmos Bank, 
Pune-Sinhagad Road, 
Pune- 411030
E:girishdpvpl@gmail.com
www.deccanplateauwines.com

Elite Vintage Winery India  
Private Limited
SY No-13/3A,  
Jamakhandi Road
Mudhol-587313 Dist Bagalkot
Karnataka  
E: elitewinery@gmail.com
www.elitevintagewinery.com

Flamingo Wines
CU 4, MIDC Vinchur, 
Tal. Niphad District
Nashik-422305, 
Maharashtra
www.flamingowines.com

Fratelli Wines Pvt Ltd 
702, Crystal Paradise, Off. Veera Desai 
Road, Above Pizza Express, 
Andheri (W),  
Mumbai-400 053  
Tel: +91-982-0436689

Globus Wines
B/35 Oshiwara Industrial Center, 
Goregaon West, 
Mumbai-400104, 
Maharashtra
www.globuswines.co.in

Greno Vineyards  
(Greengold Wine)
Gat 659, Post Bedag,  
Tal-Miraj District
Sangli-416410,  
Maharashtra

Grover Zampa
107 & 108 Arcadia
NCPA Lane
Nariman Point
Mumbai-400021
Tel: +91-22-3085 9141
E: info@groverzampa.in

Good Earth Winery Pvt Ltd
C1, ground floor,  
Chaitraban Residency,  
Aundh, Pune-411007,  
Maharashtra
E: info@goodearthwinery.com
www.goodearthwinery.com

Indra Vineyards Pvt Ltd
Plot No 861,  
Srisai Nilayam, 
Vasanth Nagar Colony,  
Kukapally
Hyderabad-500072,  
Andhra Pradesh

Mandala Valley Vineyard
2984, 2nd floor,  
12th Main Indra nagar
Bangalore-560008
E: info@mandalavalley.com
www.mandalavalley.com

Mercury Winery Pvt Ltd
S- Pimple Mumbai-Agra Road,  
Ozar (MIG),  
Nashik-422206,  
Maharashtra
E: sales@mercurywinery.net
www.mercurywinery.net

Mojaveh Beverages Pvt Ltd
L-19/5, DLF Phase-2
Gurgaon-122002,  
Haryana

Monarcha Wines Pvt Ltd
Plot No A 46,  
Additional Grape 
Krishana Wine Park
MIDC, Sandgewadi, Tal Palus
Dist. Sangli-416310,  
Maharashtra
Tel.: +91-02322-235270
E: monarchawine@gmail.com
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La Cave
F-19, 20, 1st Floor, Select City Walk
Saket District Centre, Pushp Vihar
New Delhi  
T 011-4654-4210

Mohan Brothers Pvt Ltd
B- 81, Okhla Industrial Pvt Ltd,
Phase-1, New Delhi-110020
Tel.: +91-011-4374 3434

Munjral Brothers (Distribution) Pvt Ltd
N-001, Tex Centre, Narain Plaza, 
Chandivilli, Sakinaka, Andheri (East)
Mumbai-400072
E: suhail@mbpl.net
www.munjral.com

Pernod Ricard
Building No. 8A, 4th Floor, 
DLF Cyber City
Phase II, Gurgaon-122 002, 
Haryana, India

Pick of the Bunch Wines Pvt Ltd
Haripreet Bldg, Tagore Road,
Santa Cruz West, 
Mumbai-400054
www.pickofthebunchwines.com

Prestige Wines & Spirits
Thapar House, 124 Janpath, 
Connaught Place,
New Delhi - 110001
email: info@prestigewinesandspirits.com
Ph: +91-11-4169 9325, 011- 2334 9030

Radico Khaitan Ltd 
Plot No J-1, Block B-1,
Mohan Co-op. Indl. Area, 
Mathura Road, 
New Delhi-110044
Tel.: +91-011-4097 5400/5500 
E: info@radico.co.in 
www.radicokhaitan.com

Riona Wines Pvt Ltd
Unit No 16, Nimbus Center,
Oberoi Raviraj Complex, 
Off New Link Road, Andheri (W), 
Mumbai-400053
E: info@rionawines.com
www.rionawines.com

Sanadhanaa Trade Services Pvt Ltd
Plot No. J-I, Block B-I, 
Mohan Co-operative Industrial Area, 
Mathura Road, New Delhi  
Tel: +91-11-4097 5400 

S K Beverages Pvt Ltd
Sykes & Ray Equities,
D-38, South Extension Part 1,
Near Dena Bank, 
New Delhi-110049
E: skbeverages@gmail.com
www.skbeverages.com

Sonarys Cobrands Pvt Ltd
119 Creative Industrial Estate
Sitaram Mill Compound 
N.M. Joshi Marg, Lower Parel (E) 
Mumbai - 400 011 
Tel: +91-22-6666 9111 
E: sonarys@sonarys.biz 

Starex-Import Export (India) Pvt Ltd
A-13-1 Vasant Vihar, 
New Delhi-110057
www.starexwines.com

Sula Selections
Sula Vineyards Pvt. Ltd., 
901 Hubtown Solaris, 
NS Phadke Marg, 
Andheri (E), 
Mumbai 
Tel: +91-22-61280606 
E: info@sulawines.com
www.sulawines.com   

Sultania Trade Pvt Ltd
38, Sonawala Estate, 
Sonawala Road,
Goregaon East,
Mumbai-400063
E: info@sultaniatrade.com
www.sultaniatrade.com

S.V Distributors Pvt Ltd
228, Keytuo Industrial Estate, 
J.B Nagar, Kondivita Road, 
Andheri (E)
Mumbai-400006
www.svdpl.co.in

Sundeep Vintners
250-D, Udyog Bhavan Worli, 
Mumbai-400030
www.sundeepindia.com

Ten & Co
V-31/2 DLF - III
Gurgaon-122002
E: Hemant@tenandco.net

United Spirits Limited
51, Richmond Road
Bangalore-560025
E: contactus@ubmail.com
www.unitedspirits.in

Vinomotions / Nobel Exim India 
Pvt Ltd
4, Sadananda Road
Calcutta-700026
Tel: +91-33-2474 0000 & 
       +91-97487 93565
E: subhankar@nobelresources.com

Vinner Enoteca Wines Pvt Ltd
129, Sec-4, 
IMT Manesar
Gurgaon-122050
www.operawines.in

Vin-Vin Enterprises Pvt Ltd
Gali No 4 & 5, Building 1, 
Shivkrupa Commercial Complex
Village-Kon, 
Taluka-Bhiwandi
District-Thane, 
Maharashtra

Natures Bounty Wines & Allied 
Products Pvt. Ltd.
F-85, Okhla Industrial Area, 
Phase–1, New Delhi–110020
Tel: +91-11-32480119, 32435767  
& 46525932
www.naturesbounty.co.in

WINES TO BUY

Blue Nun 22K Sparkling Gold 
Wine from Germany
Grapes: Sparkling Wine
Price: Delhi-Rs. 1950
 Mumbai-Rs. 2000 
Food Pairing: A great aperitif or 
accompaniment for light meals 
and this is the perfect sparkling 
for celebrations, special occasions, 
and life’s golden moments.

Blue Nun Riesling 
Wine from Germany
Grapes: Riesling
Price: Delhi-Rs. 1750 
 Mumbai-Rs. 1750 
Food Pairing: Excellent with light 
stews, chicken, vegetables, Asian 
cuisine and fish dishes.

Balduzzi Grand Reserve 
Wine from Chile
Grapes: Cabernet Sauvignon, 
Carmenere & Merlot
Price: Delhi-Rs. 2300 
 Mumbai-Rs. 2200 
Food Pairing: Fine dining, meats 
and spiced dishes.

Balduzzi Cabernet Sauvignon Rose 
Wine from Chile
Grapes: Cabernet Sauvignon
Price: Delhi-Rs. 1650 
 Mumbai-Rs. 1600 
Food Pairing: Specially 
recommended for salads, sea foods, 
pasta and white meats.
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PAROV STELAR (AT)
CRYSTAL FIGHTERS (ES/UK)

AMIT TRIVEDI (IN) • BAUCHKLANG (AT)
GRAIN (IN) • BRODHA V (IN) • GYPSY HILL (UK)

THE BEAT feat. RANKING ROGER (UK)
PHONIQUE (DE) • BONDI LIVE (DE)

BERNI (IT) • STEFANO RICHETTA (NL)
JITTER (IN) • ALEX FERRER (SP)

LEON (IN) • 8 BIT CULTPRIT (IN) • TANVI (IN) • SANJAY DUTTA (IN)
...AND MANY MORE!
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Nandi Valley Winery Pvt Ltd
3rd Floor,#41,  
Nandidurga Road,  
Benson Town Post,  
Jaymahal Extn,  
Bangalore-560046,  
Karnataka
E: customercare@nandivalleywinery.com
www.kinvah.com

Nashik Valley Wines Pvt Ltd
House No-4283
Sukenker Lane,  
Panchavati,  
Nasik-422003
E: indigram_vintage@yahoo.com

N. C. Fine Wines 
Ap/p.Nerlie, tal.Kadegaon
District Sangli, Maharashtra

N. D. Wines
Pimpalgaon,Wani Road, At Po. 
Khedgaon, Tal. Dindori, 
District Nashik- 422205,  
Maharashtra
www.ndwines.com

Pause Wines and Ideas Pvt Ltd
101-103, 1st floor,  
New Look Apt, 
MMGS Road,  
Opp Wadala Udyog Bhavan,  
Dadar East,  
Mumbai-400014
E: corporate@pausewines.com
www.pausewinesandideas.com

Pernod Ricard India Pvt Ltd
Tower A, 5th Floor,  
Global Business Park,  
Mehrauli-Gurgaon Road
Gurgaon-122002,  
Haryana

Pyramid Wines
MIDC Area, Plot No. E-200,
Baramati District, Pune,  
Maharashtra
www.yellowstonewines.com

Qrisnani Yards Pvt Ltd
6/3 Versova View,  
Four Bungalow,  
Andheri (west) Mumbai-400058,  
Maharashtra
E: info@qrisnaniyards.com
www.qrisnaniyards.com

Rajdheer Wines
Bhilwad, Post. Kapsi Tal. Deola,  
District Nashik- 423120,  
Maharashtra
www.rajdheerwines.com

Redwings Wines Pvt Ltd
GAT No 33,  
Akrale Phata, 
AT Post-Talegaon (Dindori)
Tal-Dindori,  
Dist-Nashik,  
Maharashtra
E: mail@redwingwines.com
www.redwingwines.com

Renaissance Winery Pvt Ltd
Gat No.2317,  
Mumbai-Agra Road,
Ozar(MIG),  
Nasik-422206,  
Maharashtra
E: admin@renaissancewinery.net
www.renaissancewinery.net

Reveilo Wines
312 A Laxmi Mall,  
Laxmi Industrial Estate,  
New link road,  
Andheri(West),  
Mumbai- 400056
E: sales@reveilo.com 

Riona Wines Pvt Ltd
F-2, Sarang Commercial Complex
Plot No. 49/3,  
Near Shivshankar Talkies
Shivaji Road,  
Miraj- 416410
www.rionawines.com 

Saikripa Winery
A-68, Additional MIDC,  
Palus, Tal. Palus District,  
Sangli-416310 
Maharashtra

Sailo Wines
V.M Agrosoft,  
A/p. Pimpalgaon Baswant,
Tal. Niphad District, 
Nashik- 422209

Sankalp Winery (Vinsura Wines)
CU 31, Vinchur Wine Park, MIDC, 
Vinchur Tal. Niphad Dist, 
District Nashik 
Tel.: +91-0253-259 8555, 329 9361
E: info@vinsura.com
www.vinsura.com

Sigma Wineries Pvt Ltd
Plot No. B-11/12,  
STICE, Sinnar
District Nashik-422112, 
Maharashtra
www.sigmawines.com

Sula Vineyards
901 Hubtown Solaris,  
NS Phadke Marg, 
Andheri (E),  
Mumbai 
Tel: +91-22-61280606 
E: info@sulawines.com
www.sulawines.com

Vallee de Vin Pvt Ltd
146 Atlanta, Nariman Point
Mumbai-400021,  
Maharashtra
E: info@vdvmail.com
www.vallee-de-vin.com

Vallonne Vineyards
C/14/108,  
MIG Colony, 
Kalanagar, Bandra East, 
Mumbai-400051
www.vallonnevineyards.com

Vaishali Wineries Pvt Ltd
# 38/18, II nd Floor,  
East Patel Nagar,
New Delhi-110008
www.vaishaliwineries.com

Vinbros & Company
23 Romain rolland Street,  
Pondicherry
E: vinbros@gmail.com
www.vinbros.com

Vinicola
248 Borda,  
Margao-403602,  
Goa
E: ivocosta@sify.com
www.vinacolawines.com

York Winery Pvt Ltd
Winery & Tasting Room,  
Gat No 15/2,  
Gangavarhe Village, 
Gangapur-Savargaon Road
Nasik-422222,  
Maharashtra
E: ravig@yorkwinery.com
www.yorkwinery.com
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