italy feature

The Ancient Romans were growing
srapes in northern Italy 3,000 years
ago, hefore the empire rose to
power. As Colin Foreman reports,
Bacchus casts a protective gaze
over the region to this day

A0 penaanlopisis howe discovered
L that vinoyards have been
roving in the Tuscany regidn 2ince
pre-Roman Times, o about 3000
wizs dpa, One af the mare recent
vineyards 10 have boon croated in
Tussany is Tenuta ¢ Tringro,
ostomiisned n 1992 by Andrea
Franchatti. Ha had been searching for
A suitable site to bulld B vinoyans
since the late LO70s, His scarch
brougnt fam 10 the sicheesdue Oreia
alley in southesst Tuscany, The wallay
crodies v maualaing, Moot Amesta
ard Mot Setona, with the valloy

The valey floor & 450 rmotnos powe
saa level, and gonthy riscs o furtber
1,500 metres to the peok of the
amlata, Froncheati's 25 heclang
virpward = in e wallay abdut GO0
motres abowese 5ea keal, on tha side of

G2 Equitizs Quanerls

stretching 10 miles in betwecn the byvo,
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thi Cetena. The Cetong snigics thi
vineyard trom the humadity of the inlard
wElipys to the casl, whili [ Amiata
alloees o cosstal lirssze that maderatas
Tre temperalurg @l wear nound.

Whan Franshetti boupght the st
Lhare Was M Winoyand Or cwen
apriculture, a% farming had Sean
abarciorad i Ly 19602, This moant
thal tarraces raadad Dolldoring bz
vines could evan bo plantod, Whin it
ceme to planting the vinos, Francreni
krw instinctively whors and what to
Hant, The dervoir of Lhe vineyard is fich
norinerals thal were left by coastal
';}i"'_.p:l.]!':.il_il,'.ll'l. from an EIe naw lorgt
rﬂr'E_I:th'Eﬁ. Tha arapo gL e
peenafiting from this rch soil e
sabernel franc, G-&lu'u'ilfl'll.i'!!. e,
pett vardot, cosarese anid uva
trovm, Those grapes Daee Deen ussd 1o
crisate the vinegard s wine since 1945,



The winas hat the vineyard procuce
are Palazrl and Tenuta di Trindara

hott Bardolalis type wines - and
Cagiariesse &Mk, o red made from
grapes of Sauthern Lang, These winas
are rdw regardksd &5 some af the best
ltalian wires on the rarke,

Franchetti attributes his success (o
priziucingt the lowest vields in taly and
wailing longer heforg horvasting. By
preducing less Lthan 3,000 cases of
wirE £8ch wear the vinevard is abla ta
facus an Mexing guee ik wines,
gitnough Frarchett wodld be _; 5
TAREY Lo produce MUuch chespsar
drintkeiiie: wines in greatar guantities.,

ane of Franchetti's most successtul
years was 1908, cwen though it wos

Eas

Franchetti attributes his success to producing the lowest

vields in ltaly and waiting longer before harvesting

Frown and Rarezsied undor sama
testing wealhar conditions, The cano
taken aver thase kw yiclds iy
axamglitied In thet year's crap, |'.'I.IIJI.‘.'|"H
tagan as rormal in Apl, snd Bowering
segan on A0 lune after the anga was
it with an exiracedSnary Paat wave,
subacing the Wines and their lenders
10 unusually high ferrgeratunes, The
high tamperatures maant that many o
the grapes turmiesd 19 ceppaerlilks
barmes. It forced wark 16 he continued
thrD.-ﬁrGLIt the r"Fr'J'It Lo rapmgen abous
S of ther. The weaether than
irmgrozd in Saptembor with
temperalas dropsing and & Itta
pracipiation. Tl el was then rushed
o further in Ootocer with dew forming
in tha morn NEE: GC-I"E.E"EJI_"'I'IH_-.' (12}
grapas waend naady 1or pich Mg on [}
Oetaber. The firsk gropos 10 be pickead
ware Lber migrksy, Followed by the
cetarr frard betwenr 11 and 14
Qctaber, and then twa wonks latar tho

cEernet sauvignon and patit versol

were harvesiad, The grage juice was
then tarmented using [osal peast in
apen tanka. Al ot the wine, axcegt ths
reerrlak, wias thon porarad into French
barrelg, The lending began in tho
rollwng February 10 create the wines
e Teruta dl Trinora congisted af BO5E
cabemet frane, 10% caberne
sauvignan angd 10% pett wordot, The
Palezzi was a8 5050 s af moarlot and
cabameat frand.

Thi succosa of 1998 and ofher
L:J:bl.i.'lﬁlfil'lj.'.' wars e 185 and the
1998 proae that conzontrating on
srnaller vields is nat narrgw minded,
-ather great saccess con o achicees,
t s alsd reassuring foe he drinker to
knoea thiat sLch maticulsus care has
bieen taken 9 ensure thet thair wine is
as near o perioction as possicle. It s
this relationship batweon tho drinker
and the winayard, and the cowous
guality of the wine, which has
undeniahty bean @ major factor in 17a
succass of the vinevard. fae
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