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I t adormpedirses sometimes precarious
sun-soaked, crop of grapes.
sometimes

watery grey hill towns are
for many the
guintessential
experience of Italian
culture. Whether driving
up narrow, twisting roads
that seem to float
forever upward, plucking
olives from
childhood trees in Vinci,
strolling through small
medieval towns like
Orvieto and Pisa or

Throughout Italy in
2008, a cold winter, a
rainy spring, and a
summertime drought
stunted the potential of
some vineyards.
Tuscanyds summ
conditions, however,
were more favorable
than in other regions,
helping to make amends
for any negative
consequences wrought

sophisticated, artstrewn Overlooking Greve in Chianti. by _ Spr | ng 6s ha
Florence, Tuscany is a Chianti 6sd0 2008
feast for the senses. though smaller in
And for wine lovers, the  endless acres of cypress  As travelers, we often quantity than in the
region offers some of the and olive treesd and adopt an Oaldoumt wedd dsout
greatest wines to be then bidding farewell to attitude in spite of heavy regionsd is expected to
found anywhere in the the statue of David in a rains or sunbaked produce wine of
world, rivalingd as this thirst-laden quest for the  afternoons in order to excellent quality with
year 6 s hardv e bast Baunellogitisteasy make the most of our both structure and
the French claim to the to forget that climate ten-day trip. But for bouquet.
same fame. plays a monumental role  vineyard owners and

in just how cruelly wine makers, weather Since we can only
Captivated by those very disappointing or how can be a breathholding  dreamily anticipate the
sights d cobbled streets, thankfully spectacular event requiring massive resulting winesfrom the
hilltop-perched villas the current epastonéd 2008 harvest, we have

dotted in the distance, harvest will be. reparations in order to (Continued on page 2)



Sangiovese grapevines in vineyards around

the castle at Castello Banfi in Montalcino.

included a list of some of
our favorite wines from
Tuscany already on the
shelves. While these
wines are a natural
accompaniment to
Tuscan fare, rich and
richly satisfying and
redolent with olive oil
and herbs, anything from
pizza to pot roast to
porcinispiked stuffingi
or any of the favorites at
your Thanksgiving table
i will certainly work just
as well. So, to go with
your next meal, Tuscan,
American, or otherwise,
may we recommend...

La Braccesca Sabazio
Rosso di Montepulciano
2006 (Red, $12.99)
Made mostly from
Prugnolo Gentile and
tinged with Merlot and
Canaiolo Nero, this ruby
red wine caresses the
nose with red berries. It

is balanced and
structured with smooth
tannins.

Villa Puccini Gold Label
2001 (Red, $15.99)
oDry, rich,

har moni ous, 6

Puccini goldmine is
mostly Sangiovese with
a little Cabernet
Sauvignon. A brilliant
garnet color, it is
scented with berries,
spices, and vanilla.

Ciacci Piccolomini
ddAragona
Rosso 2005 (Red,
$9.99)
Thi s
Tuscan expresses the
characteristic sour
cherry and dusty
tannins of Savgiovese,
softened by the
richness of Merlot and
the structure of

Cabernet éPerffiendts hf @r

T o Bagajotp 2006 (Red,

0 0 b a by dandsilitte €abernet for

The Wisdom of Sangiovese

Considering the oft -cited maxim that red
wine is good for your heart... A Tuscan
pharmacist near Siena who owns one of

|l talyodos ol dest apot hed
credited with extracting the anti -oxidant
benefits of red wine. By using an 18th -
century recipe cultivated by one of his
ancestors, which he found behind a shelf
during renovations, he has created a
Sangiovese -based elixir for longevity.

So whether you are drinking to or for
your health, the beloved Sangiovese
grape offers a variety of incentives to
wander into your local wine store, dream
about or remember Tuscan getaways,
and take home that irresistible and
promising bottle of Chianti or Brunello di
Montalcino T or any other bottle of rosso

or bianco that may have lured you into

the store.

any meal or everyday

drinking. 6 Montalcino D.O.C.G.
2001 (Red, $55.99/reg

Vernaccia di San $65.99)

Gimignano Vigna a 0Aged for

Solatio D.O.C.G. 2006
@Mhite, $15.99)
Owing,iingoartytd thel a
sandstone soils
surrounding the fortified
village of San
Gimingnano, this
Vernaccia Oi
crisply dry, with a light
aroma of rip

barrique and two in the
bottle. It possesses
flavors of licorice, cherry
and spices; a rich,
supple, and longaging
vintage wi

Look for

Raising a

Glass to
Champagne

Carpineto S,N.C.

$9.99)
Made from Sangiovese

in the
December
2008 issue of
Grapevine

structure, t
of ruity and
flavors, with hints of
berries, coffee, vanilla
and spice, are matched
with a supple tannin
structure and a long

Castello Banfi Brunello di

t wo

ne.



