Volcanic Wine

Explosive wines from the
rld’s most hostile terroirs
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The two most wine-soaked months of 2018 are ahead of us. We're
nearing the craziest, but most rewarding time of the year when it
comes to bars, restaurants and independent wine shops. It seems
that consumers, our gu are more and more concerned about
what they’re drinking. Wine of course, but what kind? How and
where was it made? What were the rocks like below the vin

If consumers are more questions, then we have to be
ready with the answ

looking for answe

questions: natural wine, volcanoes, an
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s the ultimate evil or is it a way to
region y? The vineyard economi ale nown
- but in ou e very important - branch of science. Christina
Schneider considers different business models in her article
about landowners and grape-buyers.

And finally, Douglas Blyde takes a trip through Italy in search of
all the indigenous grapes with our Italian expert Mauro Segatta.
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TALE THE

by Christina Schneider, Bibendum Ambassador

I read an article on estate wine
recently, which opened with a
statement that went a little like
this: “When you see a wine
described as ‘estate’ on the label,
it means it’s something pretty
special and you can seeitasa
sign of quality”’

This made me think of two very different
conversations [ have had with two very different
winemakers over the last few weeks. One of
them was Elena Currado from Vietti, whose
family has been making wine in Piedmont
since the 19th Century. Elena was talking
proudly about the winery’s heritage and their
own vineyards, planted by her father-in-law
and his father-in-law before that. She was also
jokingly referring to her husband as a farmer,
who spends more time in the vineyard than at
home, and she kept stressing the importance
of growing their own fruit. I was convinced the
romantic, historic, family-owned estate winery
was the real deal.

The other conversation was with Pilar Miranda,
one third of the Garage Wine Co, who makes
tiny quantities of single plot wines in the Maule
and Maipo Valleys in Chile. Her story started
about 10 years ago, when she, her husband
Derek Mossman Knapp and their friend Alvaro
Pena started making wine in their garage with
just eight barrels, mostly by hand. Fruit was
sourced from small growers who couldn’t supply
the quantities that the ‘big guys’ were after and
who sometimes didn’t even know what was
growing in their fields.
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Today Garage Wine Co. makes only 1,500 cases
of wine from 11 different plots, many of which
are field blends, and in the process they support
a number of farmers who would otherwise have
a hard time selling their fruit at fair prices. I was
absolutely certain that this David versus Goliath
model, supporting the little guy and promoting
weird and wonderful grape varieties and field
blends, was the real deal.

But wait! Surely they can’t both be right, right?
I had to dig a little deeper...

The ‘real’ real deal

Most of us have grown up in the wine world,
often considering those who buy grapes as

the big, bad wolf: big Champagne houses

and négociants making huge volumes of
supermarket quality wines - and a lot of money
doing so - on the back of the growers who do
all the work, while getting little credit or money
for it. Although producers like Louis Jadot and
Bollinger make exceptional wines from bought
fruit, we tend to believe that the best of wines
can only come from those who are in total
control of what happens in the vineyard and
that for this to be the case, you have to own (or
rent) the land.

Certainly, there is a lot of truth to that argument
and no-one can debate that farming your

own grapes is the only way to ensure that no
shortcuts are ever taken. It also feels right to
buy wine made by those who do all the work
themselves, who get their hands dirty. Another
reason customers might choose an estate-grown
wine, is the sense of place that comes with it -
being able to trace exactly where things come
from has never been more important to people.
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Douglas Blyde joined us for

“When the Roman Empire fell, vines were

left to their own devices, and, like regional
Ttalian dishes, they cross pollinated, leading

to a wonderful diversity of expressions,” says
charismatic Mauro Segatta. The Anglo-Ttalian
sophist eagerly ushers me through Bibendum’s
showcase of indigenous Italians, held at Covent
Garden’s Li Veli Bistro.

A venture between proactive Puglian winery,
Masseria Li Veli, and San Domenico Hotels, the
cool, Covent Garden haven unites rich Puglian
dishes including sautéed peppered mussels,
bombetta pork rolls with caciocavallo and olive
oil enriched pistachio ice cream, with ripe and
distinctively signed Southerly wines.

From the North...

To begin, Mauro hands me a chilled glass of
homophonic Soave from Suavia. “Prior to 1931,

Soave was known as ‘Petit Chablis’,” says Mauro,

advising that the finest examples evoke the
perfume of ‘petrichor’ - that welcome, earthy
scent produced when rain disturbs dry soil.
With vines tugging hills close to the town of
Soave itself, characterised by its crenellated
tenth-century castle, Suavia sold grapes to
the local cooperative until oldest daughter
and winemaker Valentina Tessari realised the

a journey through rural Italy

sadness in consigning such special fruit to
anonymous blends.

“There are two faces of Soave,” echoes Mauro,
“the small families working low volumes on
voleanic hillsides by hand, and the big coops
planting the flatlands”

The “nervous”, layered, incisively fresh Bianco
Veronese Masiffiti Trebbiano di Soave is the
result of a quest to restore “the real Trebbiano”,
supported by the esteemed Attilio Scienza of
the University of Milan. Up next and presented
by Valentina’s sister, Alessandra Tessari, is the
hugely opulent, honeyed Superiore le Rive
Viticola from 2010. At the time of writing, just 48
bottles of an annual 5,000 are allocated to the
UK. “People appreciate Soave when done well,”
says Mauro. “But trying to convince them to try it
when it has the reputation of being a cash cow is
a challenge!”

We segue to Le Marche, a region known for the
quality of its handmade shoes and nutty wines
from Verdicchio. Marotti Campi abuts medieval
Morro d’Alba, enclosed by the Apennine
Mountains and Adriatic Sea. “But we wanted

to show something different than Verdicchio,”
posits Mauro, introducing rare grape variety,
Lacrima. Meaning ‘tear’, the name is thought

to derive from its tear-like shape and thin skin
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Explosive wines from the world’s
| most hostile terroirs

by Jessica Brogdbent
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“Accentuated and protracted alteration in a
pedogenetic environment that is well aerated
and favourable to oxidation of the minerals,
combined with a scarce presence of fragmented
rock, results in a deep soil profile. The soil is
therefore able to interact in a comprehensive
and dynamic way with the plant and allow

the efficient exchange of water and nutrients,
adapting to the needs that the vine shows in
the course of its various phenological stages. In
particular, the high degree of water availability
that these soils present minimises the risk of
water deficit, to which the Garganega variety is
particularly sensitive.

Ale continues: “As a matter of fact, the high
levels of macro porosity in soils constituted of
volcanic rocks compared to any other type of
rock is a very important characteristic. These
pores allow the rocks to store water resources
of up to 100% of their weight, releasing them
very slowly in virtue of their high coefficient

of water retention. This makes them a water
reserve of notable importance for the vines’ root
systems, especially in years when dry or even
drought conditions prevail. Moreover, the roots
actively breathe and derive benefit from contact
with rocks that have pores, which are filled with
gaseous substances, providing these for the
needs of the vines.”

A sense of place

Place. The buzzword of quality winemaking at
present - and voleanic wines are full of it, they
shout their heritage from the rooftops. “Volcanic
wines are unique,” says Tibor. “Each and every
volcano has its own taste and the winemaker’s
aim is to express the precise taste of these
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18 Mount Etna dominating the landscape. .
volcanoes. We really believe that the volcano complexity and balance, accompanied by a
shows itself, so we try not to add any artificial general freshness. These characteristics are
techniques or additives, and we would like to the result of careful, skilful control of the vines’
leave fermentation and ageing to nature. We vigour, because well-balanced vegetation and
believe that this is the most sincere expression.” vields ensure high standards of quality. The

predominant scents are spicy ones (cinnamon),
attributable to high quantities of benzenoid
compounds, enriched by notes of white fruits
and almonds.

Ale agrees: “We try to keep the winemaking as
simple as possible to let the terroir show itself
naturally. We don’t use wood (mainly stainless
steel) and we filter the wine only once, right
before bottling to preserve its integrity.” “Excellent intensity and fullness on the palate
are distinctive characteristics of these wines:
these qualities are not perceivable in such an
obvious way in the products of the neighbouring
zones, so they can be directly related to the
physical and mineral characteristics that derive
from soils of volcanic origin. It is evident that
there exists a rapport between soils composed
of basalts, tuffs and pumices, and the richness of
taste and balance that one normally finds in the
wines that come from them.”

Although unique, to Perikles there is a distinct
mineral character that connects volcanic wines
across the globe. “The (much debatable) term
of minerality seems to find one of its best
expressions in the case of Santorini Assyrtiko.
An individual, intriguing mouthfeel that
combines high acidity with savoury quality
and peculiar density. A fascinating sensory
assoclation met in volcanic wines all around the
world, despite the enormous variations of the
soil types and winemaking traditions.”

Jess cut her teeth in the drinks

Distinct quallty industry throwing muddlers around
With this strong sense of terroir and such behind the bar at Be At One. After a
special soils, volcanic wines exude quality. brief stint as an education journalist
They are also incredibly age worthy. “The aroma, she found her way back to booze in

structure and acidity of these grapes is perfect,”
says Tibor. “Not only the quantity, but also the
ratio of tartaric, malic and citric acid content is
really stable every year. Volcanic wines are not
only drinkable when they are fresh, but you can
age them for 10 to 20 years and the wine (both the content marketing team. She
red and white) is still in perfect condition.” has recently exchanged the streets
of London for the greener pastures

the rather more sophisticated arena
of wine, and was shown the ropes
by the very best wine educators at
Bibendum, where she was part of

To Ale, it is the quality that distinguishes wines
grown on volcanic soils. “Soave wines produced
from volcanic soils are characterised by good

of Australia and New Zealand to
complete her first harvest.
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The great wine debate
by Willie Lebus

I've been in the wine business
longer than I care to remember
and I have always considered
wine to be part of the great
food experience. To me,
understanding wine is all
about flavour. And flavour
begins with two things: a sense
of smell and an enquiring
mind. It’s important that I set
the scene, because the debate
we’re about to have is centred
completely on the taste, or
flavour, of wine...
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The single greatest frustration I have had over
the past five years or so, has been my reticence
over the issue of so-called natural’ wine. The
reason that I'm speaking up now is because

I want to try and redress the balance that has
for so long been in favour of the ‘natural’ wine
fundamentalists and zealots.

It's not my intention to get personal in this
debate. However, I am keen that chefs, wine
buyers and most important, customers, are given
an opportunity to understand what their choices
are. It’s bad enough sitting in a restaurant with

a wine list full of unpronounceable, unfamiliar
names, but it's depressing when your eventual
wine choice turns out to be barely drinkable!

For too long there has been an extremely

vocal minority trying to persuade anyone who
is gullible enough that weird, ‘off’ flavours,
inconsistency from bottle to bottle, still wines
tasting cidery and fizzy, and loads more faults
to boot, are all acceptable traits of ‘natural’ wine.
I believe it’s quite simple - wines that don’t
taste good are unacceptable. Nobody should
make excuses. If it tastes nasty, don’t drink it!
There are many restaurants where the food

is delicious, but the wine lists are shocking.
And the poor customers are too polite or lack
enough confidence to say ‘no’. I fully accept that
beauty is in the eye of the beholder, but what I
don't accept is that we should be coerced into
accepting foul flavours as ‘okay’. They are most
definitely not.

From the horse's mouth

[ was recently out in the Beaujolais and
Maconnais, catching up with producer friends
new and old. Apart from tasting some very good
2017s, we obviously discussed what’s going on

Camille and Mathieu Marcel Lapierre

in the vineyards and wineries. Perhaps the most
relevant conversation took place with Camille
Lapierre, Marcel’s daughter (the visionary
Marcel died back in 2010) and Mathieu’s
eloquent sister. I was unaware that before
committing full time to the Domaine, Camille
had been a chef and sommelier. Her passionate
view is that wine needs to be excellent, no matter
what happens outside her control. She believes
that the ‘natural’ wine debate has been hijacked,
and considering her family has been farming
organically and using minimal sulphur since
the early 80s, she and her brother are keen to
continue their epic journey toward excellence.
Having drunk their ethereal 2016, and tasted our
way through other 16s and 17s, it’s hard not to
see why they are keen to avoid the murkier side
of ‘natural’ wine.

Over the last two years, I have come across
many young, small-scale and enthusiastic
producers in France, Spain and Italy who are
dedicated, where possible, to producing wines
in harmony with the land. The great majority
are trying to reverse years of agricultural

abuse. But first and foremost their mission is to
produce wine that’s balanced; wine that tastes
consistently great.

This often comes from reversing the damage
wrought by the previous generation. A
consistent bleat is that their parents and
grandparents have been misled into practically
killing the vineyards and having to rely on
chemical cocktails to feed the vineyards. But
there is a distinct optimism that things are
being gradually reversed: vineyard soils are
beginning to come back to life, the bee and
insect population is now regarded as friend not
foe, while the maxim that wine is made in the
vineyard is once again at the forefront for many
wine producers. The key is to shepherd the
grapes into the winery and keep an eagle eye on
the magical transformation from grapes to wine.

What is ‘natural’ wine?

I quote from Monty Waldin in Jancis
Robinson’s phenomenal Oxford Wine
Companion: “Natural wine is a relative
rather than absolute term for wine
produced by small-scale, independent
growers from hand-picked grapes grown
using sustainable, organic, or biodynamic
viticulture - increasingly but by no means

clusively certified as such. Natural
wine enthusiasts favour physical rather
than chemical interventions during
winemaking, and thus no additives and
minimal additions of sulfur dioxide, and
preferably none at all”
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Producing great wine consistently takes
incredible attention to detail. Yet my message
is simple: I am a massive supporter of organics,
biodynamics and sustainable wine production,
but not at the expense of great flavour. There is
so much delicious wine out there, I urge you to
say no to mediocrity, whatever the zealots may
tell you. Stand up for proper, and properly
good, wine!

Willie has been in the wine trade for
a very long time. When he started

in the late 70s, nobody had heard of
New World wine, let alone ‘natural’
wine! There was more Muller
Thurgau planted in New Zealand than
Sauvignon Blanc. He is entirely self-
taught and has pretty strong views on
everything, particularly where taste is
concerned. Willie has spent the last
30 years with Bibendum where he has
effectively worked in buying, sales,
marketing, PR and lots more.
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