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WINE & SPIRITS

The VOLCANO LOVERS

High on Mount Etna, three vininers of extraordinary talent are reinvigorating
the winemaking traditions of Sicilv's still-active volcano, BY MICHALL GREENBERG

TIL000 FEET TALL, MOUNT ETMa, EURGRE"S CARGEST
active voloano, presides over castern Swaly with a decep
ave sereniby, The oman pame for the monntan s
At (pesibly derived feom the aneient Greck wand
artiey ezt *'T bura) Aod busn i does, [ che Bfth contary s
legnend T it the philosesher Empedocles leaped inee its sain
erater by prove he was oozl (He wis never reard fom o
As recendly ax 2002 the wolcane crupred in o fierce spray chat lit
up the swrmunding wea for miles, On quieter days, s seeambie

Trvatlh casts o potent spell over che landscape. o vermmnder re these
sl Dive thiere that diey aze an the moerey of the waleane Fina can
e brerneealene: Tl felds ol volcanic soil an s lower slopes are
arncng e mcst eenle can the planer Bur fuee as obhesl are the
paeelics ol seorched cazul oo eecens Lava spills, The fam e ode
I il G et dichetony of Fetiling and deselanen, " Froa
prroveailes us" savs o local poer,“with a breathing god

Tour less an anthority than Homer sang the prases of Fma’
wineyares somne 2800 weaes ago, declcing them “warered by e,
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viclding wine of srength i which amlbra-
sia and necear floved in abundance” Today,
an the voleanas bucalic nosth slope, those
vincyarcds can soll be found mcked oy
amongr sleepy medioval villages, Sublimely
uisiterested i the Jure of plobal marke-
g, Lol P onng Becn content baenjay
the pectar ust amang thenselves As 3 1e-
sult, Etna’s Merello, as the mative grape s
called, w vivoually unknown onmade Sicily

But dis b5 poised w0 change, In oeecnt
s three highly sophisacated wrinemak-
cis e bonghs visevands on the pood
slope wath the aim of rescoring chem w
thuir forgomen glory, Eacl of these produc-
coanpletely differcnn phi-
lesoping Por adventumus zhcionados such
a developent is cxcellent news: Fricadly
CLENPELIELON 5 teiogy Ftoa wibo a Biscinal
s tesning zeownd For the wine worlds
VArYITE COTCIpoTary styles

WL

ers embraces 2

AGER TO TAETE THE FRUITS OF
their ellore, iy fo Catnia, e
ern Swily’s largesc ciry, pick up
aovenied can and slowly weend
mry ey oo the voleanas noctl side. AF
ter climbing througth a couple of dronwsy
cowents, [oreach Passogasciarg, Livceally " sk
ezt s foad.” Ar an aloode of 2,000 feer,
it roams thecugh the hears of By wine
conininy, a glorioos vibben of Tind abone
one e swide andd 12 miles lorgr. “The
mamie connnematates the peccadillos of s
woang fislunonger whe nsed w hawk s
et A e alongs thos roune. The women
bked him weo much, the men oo liee
Eventually e s murdeied Ty o LT
of jealous farmers. Love and revenge: an
archetypal Hcilian e
It is a sparkbioge dav a5 T continoge Ty
ascent ot a bigher paralle] moad, The dis-
tance s Paesopisciaro 5 neglhigihle, b
with clee changee e elevation comes 3 drg-
matically iferent world, Befbre me lics
A Leld of ashen stone fioa a Lo apdll i
elderly
fress in

the ciglities o B foer away an
couple are shuakimg olives o a
a sl grove char was spaned—a perfecr
Pt of Etnas fury and Jacesse,

Alier 2 couple of miles T reach che vine-
vazis ol Andwn Franchewi, ac 3350 feer

the bighwese peant e e eolbvacon of

---- Lo, An
Lealione aristocrar o lis sl AFes, Fran-
chott o powertilly built and pleasanily
" oarrred e (e vears 3 oo, e
pell ene The area lad exactly wehat [was

Iovkingr fors deer, vich, powedery il lage-

arpe—or arthing

acie],

Andrea Frars hedti ak his
Passopisciare virsyard

Before me lies a field of ashen stone; a few feet away
a couple are shaking olives from a tree that was spared-
a perfect portrait of the volcano's fury and largesse.

harvest grapes, and e sore of sacuracing
.Ii._..'\,l:ll. tliat '”I1":'.1i:'..\,=_[2;\. 1y |,|:.;.||r_l\,, ;.l.'_5'|_'|l'|:|l.." il
cvery side” Lask i the corssane passibilice
ol volcanie eroprion gives bim pause, “Chn

the cuntrary™ Feanchett says with 3 soile.

“Thas s pgladianavial winenaking, Every
thirgr ur noching, It wives the snterprise o
speaial fitzham and slacpnes”

The world of wine » aften seen
bamngr dwvided Dovwern these who seek
the sapreme expression of 3 rerrinoey s soil
fremn o single grape—the so-called Bur
pumdy comp
s in the grear wines of Bordeans, Franch
eeen s on the Jacer camngy, and expectations
for has Litng cxperiment are high, “The

SEARE AT DO0S Cxsle

ihesii 15 B0 crcate |
an mrerpremibon of slhce, an Do,

anad thiese weha Blenad s,
b 19

He has already sucereded in doing this in
A part of Tuscany where orapevioes had
net exssncd, Baslncnmg whas clee influens:
arrhg Bebert Parker has reteeeed wr as “the
wangs ob g gene,”

Lrve o his Bordeaue-inspioed approach,
Franmgeher

dis introducing 3 new grape o
v volcano—esanese, Hom che Lario
regioi, which meludes Foeiee. His bunck
15 that the grpe’s lush asomatic gqualines
will harmenize worl Ea’s acubic sl

“the ne combinaticn of
nmpiibies,” e explans, He wbes mie deown
wer his cellar, whers three men are
hosing buckers and draindog Jees fom 2
vat. They greet Franchetti warmly protec-

tive of him, it seems, and vagroely wonie,

ikl

(e ] e

1% wintk

Like soldiers or subaedinate members of 3
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g “Ruealems ane juse s cosmopolitain as
Mo Workers,” he s Theywe Been deal
i with newcomers since the
Civaeks drroeed,”

Cham impalse he atkers e a Laste of his
Clesanese, whic s atill aging and won's e
reacky o cbrnk vl 2007, Cavclelly, ome of
his employess pulls cre stopper Gunn the
o et ercked bavvel He dipgs i the thief,
a5 the Tong plass baster is called, aned draws
G oammple An expectant sileoee descends,
Fehind iz chick alaszes Franchett watches
nzassively, wich a bt of prode. Tans o
momng of anamiEn i bis studio letting
ar eviesider view lis st mnbitions work
m progress, 1015 astately, complicated wine,
sratound eather i ubdiringr—ome chat

LTI

dowsnt grsh st vou bur veveals el in
waves, Praneher = alviousle pleased with
ik gt s sl finkecing wih Llu._-
Blesd. iy add o bie ot Pedv Vondey,”

Ba sy, Pwheeh Twe planced Dy ssalier
ammonks” Cleasky be bas ne patiesce (e
e who obrect o the “sacrlege” of
brrsngnogs forenen rapes oot ancient vl

canet, “Llbreacely, e wine s oo impor

bant rham the mrapes that e Do 107 T sy,
"W hab yon paste i mciely an caprosion
o maeare; 1n s A and ol com

bnesd, e o che pleasiies ol winemmakingg
s thar hise ar,

b gives oy Lhe chance e
break long-smanding caditions, e oreste
somerthing mew You wy Lo ges o the eehis
nr' a vl o discover wia belongs.”

oA e daws Lo Leaech upowidk "-.1."-.“ A
Cyrariz an [is dnapoessive catate, Tenute dells
Herre Mere nestled o peaceiol holline g
erple of miles om Francheini™ vinevands,

A papanave ol eroglize

N e

sornparty, Mare de Oeazia Selections, w rel-
sbwaning s 25th wear, His B vinewards
represent che apotheosts of his experience

with wane—he cxpresion

af a clissical ideal,

Uhe winery is a blur of

avevary A work cicw s
the process of celarging

a aellar, and e Graein’s
srall olive-growing oper
atican i i full preduction.
A che same tiime. is 2005
vinsage has just coanpleied

the deheaty phase of fer-
mentzhion and has Been
o] b hareels, Mew-
ertheless, [e Graziz finds
arnee b cake me ona walk
chrrgh bas properce He
vaenng teliaved bo be amid
the  tranguillity of  his
wrimkled  vines, some ol
which are more chan 140
vears ald, “People have
hern making wine fiom
this soil  since  civiliza-
o began” sy with
a ghor of excitement. “l
[ us i direct cosbace

Florentioe: wach
aslepgres 1 plolosopiy and clusios, The Gra-
fla noa perspasive advocaze for dueosevivl
nf Eina’s native grape. His wine-consaltimgg

VOLCANIC
SPLASH

che remar cliat O H. Lowrense magds
WIS Lo
ot this laogd can never ke q
froan che mostalgia for iz
Gierraviog his ficdly roealey s

“Syone wha

rhar his witeemahers Leart wowaeh the s

Her ooarcive i Ansence s
spcting, Ol vicdapss roam

Mo Bings --j.n..::,-r.:n:ls odfee

i excellent examnple af e
wishizoans lonnity,

Paszopizciara

Andrea Froncherds wiie

is likz a vough slask
el e lay been roqnuded
il smooched by a i
craltsinnii. Eragnvilivel wad
axnmplax, with an owsscand-

ing fimisly. §45

' Guardlala, Tenuta delle

Terre Here

Mharea e Grasia™ Guandinla,

mtade fresm a winple saretal,
in stalely wot silken. with che
sepvcture of a classic, £37

Caldenara Sottana,
Tenuta delle Terre Here
I Ciraeias less expensme
boctling is sedt ail lively,
with a ey, berry-rich
qualiey, £2#

Magma, Frank Cornellssen
Corelissen culls ba s

e pamngwes ol T froen
T of lnis vives—hie

resils = comcenrealed and
vibverwuridly The 2001
vinrage will aerive in
Seplemlbeery 203 D available
oy, F

Cantadino-Resso, Frank
Carnelissen

T i ald-warld
wize could easily hinss heen
e vin 22l of mmcint
timney, Llncormpronzising we
'.m','-ris:.-np__l_-.- alelic i arnl
ligh, £35

]1".'.‘-'\.'.-'_."l.lw Sl Moo pow
v dend i i) e sl
LTIy R L O TR RN TP T ]

R UL L B TTTE AT

Juscifzably

praps Bungundy’s
"The clallenge i = b ek
Lhis o |I:1.'r||_'|||:|,;:||_'ﬂ]_ 1
arch  oax From If
g of oy en
with  zhese  ditlers
patchies of Lnd, el
wiieh produeces 1 d
wane, MMrer g o E'-
arn seecessl, poap
recoprize e
wiy they Sonize I
ARTITENCeS |:lt.|.'|:|.'[ 1
erw, Thes s the measi
o 1t self-perpen
It carries on ;
[l imwires e oo s
at o resCRUrALt il
lae of Roandizso,
northwestern ecdae 6FE
DTN WS-
o, e opder oo b
sarprisingly delicse
lighr broth, aceonmp
b Dre Cramis’s 20048
cage, which has jus |
bewled. The wines
ance is perloct, the
mittn  powcriul e
Ien winderlyiig: &
biinzgs wo gl a s
Baralo, As the winea
up g aur
giows deeper and n
silken, & superh
that will anly impro
it cononues ke h
wath e e
Erigrp
carcwingy the ook
lobdiogr 1t arfeenn
ol vsae, CLife om0
can b el he
"hat s s the rov
Froally, [ look up
Clorneliseen i che villips
ol Solechiar, A

wirly oot collective past” Unigue m Trakby,
the ‘;"‘._:.'_'_-'-.'-.I'df are terraced werth Len seeae
e Tl'l'h_!: s Bocn Dt e the groond,
saang cthie slope’ sweepess and adding e
the ancicnn feel vl i Lanlsezpen, 1 think of

Eearded Beloian, Cornehssen s o
wine that B Tree o addrees, seabiliz
rors, OF featniests of ey king, Thoug
tellonars sy of the tenets of biadyian
wincizakang, he rossts the kel preter
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i the cellar of Azienda sgricols Frans Comnallssen
winerys the vinkner snid his wite, Yoko Sand
gfand atap burked clay pobs used fof aging wine.

Frivann oanne ok th




