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L GIORNALE DEL MATTING
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‘ OS'HANNO in comuns un pre-.
WIS Vind spRpnobd, un grovane
{ma lancialo a raceo) viro tosce-

iy, & una delle legzende millzleurog=ee,
il raro Expentia upgherese? Mulla, pensi
a prima vista, Tantissimo, scopri pod,
in ung dek pid bej test cui sia capitato -
grazic ad Arcangelo Dandini, promoto-
re, & (GFelasio Gastani maestro di ceri-
moaie - 1 pafecipare ultimamenls. Lo
spagneln da favola (pure per slime ve-
nali) & il Pingus, Kibera del Duery, uve
Tempraniils, vignei alli ¢ seven, gran
tradiziooe, ma anche bisogmo di un szl-
1o, gid avvialo da alcunc aziende, yorso
i! futurc; senza disperdere perd [a gran-

o ANTORNEC PACLINI

da dﬂll: del “terroir™. Lo fa un danesc
Peter Sisscck, che (pnm-,:- infreccio) i
appatentato col “papd” dell Eszentia,
Peler Winding. 11 toscano nasce a Szrie-
aoo dall'estro di un romang, Andrea
Francheitiz & il Trinor, e chi segue que-
sle nole ne ba gia betto giadizi calorosis-
simi. Le uve sono internaxiorali: Fraps
in larga parte, poi Cabernet Sauvignon,
Merls, Fetif Verdot in mix vanabile
seconde anpata. L'Eszentia & i sire del
Tokaj, ving mito, produzione puntifior-
me ¢ kmgevila da record.

Meondi lontaniszsimi. Uniti dalla co-
mine scornmessa dei tre "makers”. Fe-
ro enologi. Seelte personali. Vi pla-
simati sul modeilo del propoo gusta, in

Pmgus, Trinoro, Eszentia: tris d’assi

mente il top del piacers di Gurko = I:m-l.u;
e g0 dopo 1] mercato. Eppure, il sue-
cegso di tutt®a ore (il Trinoro & venduoio
da un famoso “merchaol™ bordolese, e
stiznate propooe come i lore Chatean in
Itella] & clamoroso. Sono dei “cul

“wine'. Perché straordinan, | tre Pingus

- Il meomato "9E, 3 99 ¢ il 2000 in ante-
prima - sono favelosi, col '99 da shallo.
Il Tringro, stesse annate - i 2000 foree
su tulli - ha media superba di gualita.
Eszentia, infine: 200 11 in tutto, 800
grammi di zucchero residun, cromuols
di finezza ¢ p-:lcn-:-zra lina festa. E una
strada; quella i “un vioe, un womo”,
Strada forse cstica per § pin. Mz ze da
di questi esiti-c
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Pingus, Trinoro, Eszentia : three champion wines

by Antonio Paalini

What is the common factor linking an expensive Spanish wine, a new Tuscan wine ( new, but going
up in the world like a rocket) and one of the legends of “ Mitteleuropa” the rare Hungarian
Eszentia? Nothing, you would say at first sight. But in fact if you had been present at one of the best
wine lastings I have participated in recently you would have discovered their innate common
factors. The tasting was promoted by Arcangelo Dandini with Gelasio Gaetani as master of
ceTenionies.

The fabulous Spanish wine is the Pingus, Ribera del Duero. The prapes are Tempranillo, the
vineyards arc at a high altitude and with cruel soil. The wine has a great tradition but needs a leap
forward into the modern world, but without losing the great value of the “terroir™. This Pingus is
made by a Dane, Peter Sisseck who ( first common link ) is a relation of the Daddy of Eszentia,
Peter Vinding. The Tuscan wine comes from Sarteano and is the inspiration of a Roman, Andrea
Franchetti. This wine is the Trinoro, and those who follow my column will have already read
enthusiastic reviews of it. The grape varieties are intemational : mainly Franc, with some Cabernet
Sauvignon, Merlot and Petit Verdot in a combination that varies depending on the vear. The
Eszentia is the father of all Tokaj, a mythical wine produced with the utmost precision and with a
record longevity.

Worlds apart. But united by the common gamble of the three producers: First — no enologues;
second — their personal choice; third — wines moulded on their own taste and guided by their
passion in making and drinking their wines, and only as an afierthought the presupposed
requirements of the market. And indeed the success of all three has been sensational. The Trinoro
i5 s0ld by one of the great Claret merchants and is valued in France as are their Chateau wines in
[taly. These are cult wines, and cult because outstanding. The three Pingus — the young 98, the *99
and the 2000 tasted en primeur — are fabulous, the "9% to boast about. The Trinoro of the same years
maintains the same splendid quality from year to vear, If anything the 2000 is the outstanding year,
And finally we come to the Eszentia. Production imited to 200 litres a year, 800 grams of sugar
per hitre (777), a melting pot of refinement and plenitude. Tt was a feast.

This is indeed a way forward, this idea of “ one man, one wine”. A difficult road for most. But if
you are inspired like these three ..



