Tuscany on a roll

by Conrad Louw CWM

| know that one day | wilbe ablel LILINR I OK L (i la Br.0\ady BRdedigBdods yHe &
manages to wdk his way intowineries that other (NB I nBrma¥) people can only dream of.
However,nothing stops one in the medame of going full throttle in Tuscany when accompanied
by a bunch of crazy people who have been nurturing a friendship for dec@tiesefore that is
what happened in September this year. Six of ugtstbour two-week tripwith a couple of days in
Romeand then hit the windng roadsof the Tuscan hills in a BIG Fiat minilmagpablydriven by
Jenny Rather chauvinistic | know,ub hey, somebody had to do iODur mission:ito taste the
wonderful freshfood that Toscanahas to offer, drink their marvellous wines, andf course to
havesome unadulteratedun.

Our group was split in the middleoncerningwine - some enjoytheir wineXwith ice, and that is
fine. Othersenjoyed and experimentedith the brilliant Italian wineson offer of which every sip
was savouredTherefore we couldhaveeasily mught VdT as well asuperbDOCGwvines I, being
an avid wine enthusiasbought severalGTsSuper Tuscansith arather heavy price tagttached
After all, lwas in Tuscangnd whatwould Tuscany be #thout a Super Tuscaar three? There
were severall KA I y A up for tasting, @éhgslevarious producers of Vino Nobile de
Montepulcianoand a couple of producers dBrunello de Montalcinol did not always stick to
& NB 3 A ezpédiallyéwhen | stumbled upon gems like Masi Valpolicella Amdtwiaeheavern)
however, thewonderfulwine shops usually only stock regional wines.

Brunello

What | love aboufTuscanys thatthe localswill neveradmit to having hadoo much to drink but

rather that they havenot had enough to eatTherefore eating and drinking is the sure way to the
hedonistic peasures Tuscany has to offérdid acooking course in Tuscanya@li ten years ago

and covered among othersplaces suchMontepulciano and Montalcino Those cooking skills

came in handy when we cooked the dVilla Il Giardé G KIF G ¢S NBWdivweR in®2 NJ vy
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the rest tried localand regional restaurantsOur dinners, which obviously had toghlight the

wines, typicallyincluded a selection dParmaham, prosciutto, other cured meatsand a selection
of cheeses thatve bought ata Sunday market in a small villaggth an unknown nameThe
heavenly bruschettavas madewith marketbought fresh tomatoesthe pesto from garderpicked

basil, pinenuts andParmigiano Reggianbdlended with theolive oil which wasmade byowner of

our villa Thisheavenly delighbecamean almostnightly featue.

Market place Meat platter

Modern architecture

One of the hihlights of the tripwas a visit taCastillo devVerrazzano Winerg y 2 4 S G K SIf R 2 dzo
you have been there, you would have to agtbat this place is truly remarkahléf youhl @S,y Q {
start planning If wine B not your thing, therfeatures such athe beautifulgardens the histoic
castello,andthe cellarfilled with tiny barrels of balsamic vinegar that they dell ¢50 per 100 ml
shouldtickle you fancy.



o

Castello di ¥rrazzano Balsamic ageing in small barrels

IfthatR 2 S a y Q thdd the riclithistbrgdbiting back tal KS mMp nnQa glShialy £ S NINJ
to explore the New Worldshould SibsequentlytK S = SNNJI T | y2 0 6 NéwKYorRy S ¥
was named after himTheir flagshipvineA & G KS &/ KAFyd2 /€ aaArd2 DNI
Sangiovee and tastess good as it getsThey also maka Vin Santoof which we were lucky

enough to see the Trebbiano and Malvasia hanging in their speciaémtitated room to dry.

Being Tuscany, they have a problem with wild baard aptly one is able tpurchased 2 A f R . 2 I |
{ It YA§E &hyrcuteiei Greve.O | f

Tasting at Verrazzano Vin Santo in the making

Contrasting this bucolic and stunning historic castle is the icelaichesi ANTINORWhich one

would describe asultra-modern and super expensiv@he cellars and tasting roorare an

architS O dir@adnand it isevidentthat the architect responsible for these buildings was given free

rein to design somethingruly spectacularl optedi 2 GF &aGS GKS aw2afeuk ¢2a
winesconsisting othe Tignanello IGT 2013 (SangioveSalernet Sauvignonand Caternet Franc

blend); Tignanello IGT 2014; GUADO AL TASSO, Bolgheri DGR@BDLEIA, Toscana IGT 2014.

For the unbelievableLINJ O 85, | 3vd@is afforded the privilege to tast®ur spectacularwines



Fortunately, | left with more than the memory of these wines as | pr@senteda tiny booklet
and complimentarypencil and must confesthat all of this wasdone withincrediblepanache

Tasting at Antinori

Antinori lineup

Our visit to San Gimignano took usthe amazingand highly recoomendedrestaurantLocanda di

{ I yiQ |whighdsirdngWwhd for its deliciouswild boar dish Being eager travellers keen to

soak up Tuscan offerings, vapted to try it. The regional wine to enjoy in this little town is
Vernaccia di San Gimigngricaditionally referred to ashe wine that kisses, licks, bites, and sting
However, loy 20 GKAY {1 GKFG 2dzNJ LINR RdzOS N é&ns) svasyw@y oy |
good at romanceWhat did tickle the love hormoneisisteadwas thesdfron and roasted pine

nuts gelato from theworld-renowned ice cream maker at Gelateria Dondofin utter taste
sensation
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Gelato is a must

For me, the leadinghighlightof Tuscanywas our visit toCASTELO DI VOLPAtiAs situated just
north of the town Radda in ChianfThis tiny medieval village, built around the winerysi#l a
family-ownedproperty run personally by Giovannelfatianti her husband Carlo MarMascheroni
and their childre, Nicolo and FedericaOnce rated by the Wall Street Journal as the best
alternative tourist destination in Italy it igasyto see why.Over and above thighere are hardly
any tourists. In a feature of the winery byWine Spectator, this producer came highly
recommended A tastingg A f £ &S G @ Hidz widels Oflyour choie plRasdtake note
Antinori), and somehow,| managed tataste ten winesand lrought a few back, which | intend to
nurture with much love and care

Tasting room in Mpaia

For lunch, anupmarket restaurantis on offer and based on reviewsit is fit for a king.
Neverthelesswe chose to sit outside at BaJcci owned by Paula BarucAi first, we werea little



