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The Virtues of Older Italian Reds

ver the past year I had
the chance 1o taste doz-

ens of ms i and

rature reds from sev-

eral Tuscan producers.
Aside from the fact that it’s fascinating
1o expericnse how wines evalve over
time, it also an opportuniey o follow
the development of a winery.

“Iolaini is a perfect example. Founded
by the late Per Luigi Tolaini in 1998
and naw run by his daughter Lia, in
2013, Tolaini converted ro organic
farming; in 2014 an optical sorting table
was added, The winemaking has em-
braced less extraction, larger casks for
aging the Sangiovese and longer macer-
ation but with more gentle infusion.

s illus-

Twenty vintages of select wi
wated the changes. The Al Passo 2002

and Duesanti 2002 were pleasant, how-

ever, the more recent wines showed
greater depth and complexity. The Vi
gna Montebelle Seree Grean Selezione
2014 and Picconero 2014 were stand-
outs from a difficule vintage. Monte-
helks Serre Gran Selezione 2018, Perhi

My tastings this year of dozens

of mature and still-evolving more, the 1958 offered ripe cherry fruit,
wines revealed depth and

harmony increasing with age.

visited in 2014, the Contini Bonacossi
family, owners since 1926, shared a Car-
mignana Riserva 1931, still fresh and
complex. This yeat, Beatrice Contini
Bonacossi dropped by our offices with
19 vintages of Capeszana’s Ghisie della
Furba, irom the 40th anniversary 2019
k to 1981, A blend of Cabernet San-
vignom, Merlor and Cabemer Franc, i
was created by her facher, Ugo, in 1979,
Carmignano has o tradition with Cab-
ernet Sauvignon dating from the Re-

naissance period. From 1998, the Cab
Franc was replaced with Syrah.

The 2006 was my favorite, now hit-
ting its sweet spot and still very vivo
cus, with a lingering finish of frait, min-
eral and tobaceo. The 1999 was
complex, fearuring an alluring bouquer
of ripe cherry, phim, Bastern spices and
mineral. Dielicious now, yet with the

ential ol aging anather decade or

along with wild heebs, mineral, vibrant
acidicy and a long finish.

Ome of my favorite vintages from
Montaleine is 1999, [ enjoved Pieve

2018 and Mello 700 2020, the larest ad-
Jition, 100% Sangicvese single vineyard, revealed terrific poten-
tial to develop over the next two decades.

Denatella Cinelli Colombini was founded when she inhericed
the Casato estate in 1998, Ies debut vintage, Brunello di Man-
talein 1993, revealed fading fuit, tobaceo, fron, sanguine and
spice flavers, backed by pood acidiy and overall balance.

Detween 1998 and 2009, new vineyards were planted, including
the Ardira parcel in 1999, now consistently recognized as the
source of TXCC'S best Sangiovese. Tetween 2002 and 2009, the

wines were exrracted and concentrared in style. In 2010, Colom-

bini changed her approach, switching from seain teel to con-

crete vats for fermentation and easing up on the extraction. Aging

in hurrigues shifred to aging in conneauy and large casks

The 2012 henefited from these tweaks in the cellar, exuding
sweet ripe truit along with iron, tobaceo, licorice and spice flavors
typical of Sanuiovese from Montalcino. It was elegant, complex
s Brunclla di Montalcina Riserva 2016, entirely

and long. 12
from the Ar
will be fascinaring to see how it develops.

it parcel, may be the winery’s best eftort yet and it

Carmignano’ Tennra di C: 1 estare, on the other hand,

has a long histery and a cellar full of mature vintages. When |

Santa Restitura’s Brunello di Mon-
taleing Sugarille 99 ara presentation of the property’s Brunellas
with proprietor Gaia Gaja in New York. Sugarille is an 1Lacre
vineyard on galestro {(schist) soils, Taut and brosding, yet refined, it
displayed a mincral element to kirsch and black currant flavors.

Another 1988 at its phteau of pleasure was Omellaia, poured at
a tasting of selece vintag
Merlot and Caberner T

ostly Cabernet Sauvignon, with

¢, it revealed learher, spices and a hint.
of tar wrapped around ripe black currant and plum fruit.

Mast recently, Luca Sanjust and his son Roceo of Petrolo pre-
sented four vintages of Valdarno di Sopra Baggina A and Va
i Sopra Boerina C. The former, fermented and aged in anphora,
is always pure, floral and silky, while is sibling shows more weight

darno

and more grain w it texoure. The 20195 illustrated those differ-

ences clearly. As we tasted the older vintages, the differences be-
came less obvious, The 20155 were in a transition phase; the 20135
and the 20125 were a delight for their nuance and length.

Some drinkers prefor younger wines, others mature vintages. |
tind that in abour a Jecade after the harvese, fine Iralian reds be-
rin t reveal grearer depth and harmony and maineain that allure
i nother decade, even longer,

Senior editor Brice Sanderson has been with Wine Spectator since 1993,
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My tastings this year of dozens of
mature and still-evolving wines
revealed depth and harmony
increasing with age.

ver the past year | had the chance
O to taste dozens of maturing and
mature reds from several Tuscan
producers. Aside from the fact that it’s
fascinating to experience how wines
evolve over time, it’s also an
opportunity to follow the development
of a winery.

Tolaini is a perfect example. Founded by
the late Per Luigi Tolaini in 1998 and
now run by his daughter Lia, in 2013,
Tolaini converted to organic farming; in
2014 an optical sorting table was added.
The winemaking has embraced less
extraction, larger casks for aging the
Sangiovese and longer maceration but
with more gentle infusion.

Twenty vintages of select wines
illustrated the changes. The Al Passo
2002 and Duesanti 2002 were pleasant,
however, the more recent wines showed
greater depth and complexity. The
Vigna Montebello Sette Gran Selezione
2014 and Picconero 2014 were standouts
from a difficult vintage. Montebello
Sette Gran Selezione 2018, Perlui 2018
and Mello 700 2020, the latest addition,
100% Sangiovese single vineyard,
revealed terrific potential to develop
over the next two decades.
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Donatella Cinelli Colombini was founded
when she inherited the Casato estate in 1998.
Its debut vintage, Brunello di Montalcino 1993,
revealed fading fruit, tobacco, iron, sanguine
and spice flavors, backed by good acidity and
overall balance.

Between 1998 and 2009, new vineyards were
planted, including the Ardita parcel in 1999,
now consistently recognized as the source of
DCC’s best Sangiovese. Between 2002 and
2009, the wines were extracted and
concentrated in style. In 2010, Colombini
changed her approach, switching from stainless
steel to concrete vats for fermentation and
easing up on the extraction. Aging in barriques
shifted to aging in tonneaux and large casks.

The 2010 benefited from these tweaks in the
cellar, exuding sweet ripe fruit along with iron,
tobacco, licorice and spice flavors typical of
Sangiovese from Montalcino. It was elegant,
complex and long. DCC’s Brunello di
Montalcino Riserva 2016, entirely from the
Ardita parcel, may be the winery’s best effort
yet and it will be fascinating to see how it
develops.
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Banville Ad in the
December 31st, 2023 issue
of Wine Spectator.

UARIAN SIMCIC

N

0

Banville Wine Merchants is a family business owned and led by Lia Tolaini-Banville
who personally selects wineries from around the world that share a common belief in integrity quality and authenticity.

B anville i your guarantee of quality.
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New York, NY
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