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Tenuta di Trinoro
An Up and Coming Superstar.” Robert Parker

g ,:-rm.'m' fona, B buds auerage. {he budding seaveed ar
the .L-.-gfr:-mug .'{In" H.'}r':l tiee fanwering L-"Jr*_l.':m' -".-'_I."ﬁ.lrn'r:"!f
and in v, mold weather & grear Yield chowed on
the 1077 Then c.!-er!.rfm-’,- the fewperati m*_l.rﬂ ]
fwgrmr and the days weve Grilliant agats, with o,
and the seq of bervier wined bad already beew visitde
o bhe 250 .mrm'e.v".rmr:'f.f;r on the duncher. From there
on an African bear that often veached 120 degrees see-
el tr .!:-"J:l.'mgﬁ the 2077 J'r.»f].rg i,

“The bear was wnbearable aned i friend wha fives in
Africe tawght s fow fo move coutionsly — like fn g
tent. Wintertng ekl Jiant aried rr'fc"fzfr'ng s .'{,- e

He has the eve of an ardsc and che pen of
a poer, And in less than o decade Andres
Franchew has caughe himsell o be one
of the best winemakers in Tuscany. He
comes from one of the great families of
Iraly, and he could have chosen 1o de
anything. But like so many arther Tralian
aristocrats he was drawn o wine.
Andrea’s choice was to creare Tenuta di
Trinore, arguably the most ambirious
new project in the past thirgy years of
Tuscan wine, Just two limited-produc-
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Metlot and 10% Pedc Verdot—and
Palazei, 2 blend of 30% Cabernet Franc
and 30% Merloe, With @15 models of
Cheval Blanc, Péerus, Le Pin and
Valandraud, Trinoro 1o just two vintyges
las many predicting thar this is the
Tuscan cult wine of the future.

A Perfect Setting

The Trinoro story began a decade ago
when Andrea discovered an abandoned
estate on the boarder of Tuscany and
Lazie. The spot was magical: locared
high on a ridee overlooking the Chreia
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"There are men who choose to make wine following a new idea and
wision, Andrea Pranchettt is one such visionary, if one can categovize @
talent as unigue a5 his.” Gambero Rosso

“No expense has been spared in the replanting of this ancient vineyard (dating
from 1892) or on the lavish attention given to the wine. Made from exoremely
low yields of 20 hectoliters per hectare, aged 14 months in 100% new French oak,
antel botiled withour fining or filtration ..
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River. It is a virwal Eden, nestled berween owo rower-
ing mountains, with cak erees that keep theie foliage
a full month longer than anvwhere clse in lely,

While vinevards had been planced thers more than a
cenrury before, they were long pone, leaving Andrea
pnly the terrair and the premise of grear wines, Fren
EI]I’_L"I,}', iy are the |:n:1|}' wineyards as far as the eVe Call
SO,

The Road Back

In 1992, Andrea began the long restaration, A lover
al Right-Bank Bordeaux, he rook adva anguage of che
limestone-rich clay and gravel soil—similar o thar af
St. Emilion—rto plant vineyards of Caberner Iran,
Merlor, Caberner Sauvignon and Penie Verdon ac den-
sities approaching 10,000 plants per hecrare. His ref-
crence poines were the grear wines of St Emilion and
Fomeral, and in his revolutionary work be was
inspired by his fricnd Jean-Luc Thunevin, proprietor

While seill relatively unknown in the U.S.,
Trinora has enjoyed a cult status in Ewrope since
19498, when Andrea offered his firse vincage, 1997,
as Furures to che Fll'nl:r::an wine trade. Within
weeks ol opering, the "97's were selling on the
Berdeaux mml-_h (e preimener vy the trade) Tor GO0
French Francs a boule—ar thac time the equivalent
| of $100.

When the "98 went on the market én geimenr last
vear, London’s mose prestigious wine broker—a
firm much berrer known for selhing Le Tin than

af Ch. de Valandraud and facher of the win de sareme
I LI,

The vines are pruned o vield a viny 20 hecrolicers
per hectave. During July and ﬁﬂnubt Andrea makes
several passes through che »nu.}r.nﬂh, remmoving, under-
ripe bunches and even individual grapes. I'ermen-
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Masscto—wrote: “We expect chese wines to be ‘the
next big thing and il they ke off like Piagus and
Valandraud chese opening prices will look like a
givemwiy,” And with the opening of the "99'% this
spring, & top Bordeaux negociant wrere: " Those of
vou who missed the boat when Fingus sailed becer
et om boand pow!”

In lealy chese days, the name “liinere” s increasing-
ly spoken with reverence, particelarly among other
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winemaleers—many of whem belicve char Lrinoro

could some day be ltaly's grearese wine,
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The vinsvards in winter at Trieoro,

tation is in squac, epen-top fermenters and the wines
are maised in 100% new French oak bareels. Rackings
and reduction ave minimized chrough use of state-of-
the-art "micro-oxidizers.” There 15 no ﬂning or filtra-
IRLHIN T i

This Offering

W firstheard of Irinoro cwo years ago from friends
in Eurape. And then last year we had the good for-
rune o meet Andrea, One ching lead o anober, and

1998 Tenuta di Trinoro
a2 Parker

$75.00 5. %850.00 cs.

Parker: “Tenuea di Trinoro is a blend of 50%
Caberner Frane, 10% Merloc, and 10% Penit
Verdot ... remarkably complex, the 1998 Tenura di
Trinoro reveals notes of coconuc, Asian spices, and
ECTLCIOUS (UAnTities of hlick cherev, blackberry, and
smoke-infused freic Navors, The wine is jammy,
[ull-hodied, viscous, and welupruously-rexcured
with extraordinary purity and overall balance, [n
Both wines, the rannin is abscured by che luxuarious
fruic and high glvcerin, The 1998 Tenuta di
Trinaro will alse drink well Toe 10-15 years.”

earlier this year Andrea honored us by appeintiog us
his impaorrer for che ULS, Like so many others, we
believe chat Andrea’s two cuvdes—Tenute di Trinoro
and Palazzi—are on their way ro becoming two of the
maost coveted wines nor only t:illl:ﬂ:ﬁ, [suat che wearld.

Every once in a while you have the chance to ger in
on the ground foor of an emerging grest new wine.
This is one of those opporwnicies. Don't lert it pass

vou by, [

1998 Palazzi
93 Parker
5?5.[”] i 8 $35ﬂ.["] L85,

Patker: “Palazzi is a blend of 30% Cabernet Frane
and 0% Merlor (reminiscent of St-Fmilion's
famed Choeval Blance), The 1998 Palagz: (1,000
cases) exhibits an exotic, sweet nose of blackberries
and spices, an opulently-rextured, jammy, ripe stvle
with wondertul sweerness on che attack, copious
quanticies u]xg|}'|.;:'r[n. :-;upp]i: tannin, and a block-
buster, rich finish with tremendous complexine [t
should age effortlessly for 10-1% vears,”




