stasera mi bevo

With red hot flames,
the Nero to fiddle with

A Nero d’Avola from
the hills around Messina,
with intense flavors and
elegant aromas. It pairs perfectly
with all kinds of barbecued
arld grilled red meat
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w: can leam something sbout
milling from the Amencans
Barbecuing meat ourdeors has
become a traditional practice m
strengthening  fmendships  and
CIeatng mew ones, almost a
lLifeztyle in and of 1tself for anyone
with a vard whe knows how to
light charcoal and iz aware of the
socializing effect for anvone with
a gmll. And gathenng around are
friendz who. while waiting. mav
well have already started sipping a
glass of wine. The mtes of the
cookout are glso becoming more
and more widespread in Italy, too.
The anciemt  fzcmation  of
mithering around the fire crosses
all boundariez from morth
south: 2= well as continumg
ICTOSE EEMETIIoNs.

The Glass

The maximum sensations fFom
these intense and persisient
aromeas can ke be expressed in
a goblet with an ampie
cirsimfizrence at the center and
shahtly more dosed at he
opening. The ideal dimensons
are therefore o diameater of

8 centimatzrs {3-1/8 inches)

at the widest pomt, and then

B-T centimeters (2-308 o 2-3/4 in)
at the moudh

There 1= zimply nothing better

than organizing a nice outdoor BREQ
ecpecially with fne summer weather
and in good company. As far gz the
meat wself goes, there 1= always the
choice between steaks and mbs, filers
and cheops. skewerz and samsages.
With the wine, on the other hand,
habirz and taste call for red. And the
specific choice has been semt m by
our téam of tasters who promptly
responded with a 2004 Mamertino
DOC Nero d'Avela, from Arienda
Agricola Vasan. a product of Sicily,
This iz 2 wine with an mtensity and 2
body csufficient to hold up o and
balance the likewize intenze flavor of
the mest. often brushed with extra
virgmn olrve oil and garden herbs like

rosemary and sage.
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stasera mi bevo

A Red with Character

Rarely, or perhaps even never
before, has a varetal in Imly
acquaired soch extensive fame in
5o short pecod of tme. In
order to ascend to the atTachon
of workdwide attention,
Nebbiclo and Sangiovese, with
which Barolo ind Brunello di
Montaleino  are  pespectively
made, needed more than a
century. With Nero d'Avols, it
just teck a couple of years. It
goes withour saving that the
mediz kave something to do
with this. But the old fable of
Sicilian producers sifting on 2
gold mine from which they
were happy to simply extract
rough pugpets is a menphor
that well conver: the recent
hiztory of this ndigenous ishnd
grape. In actiality, once these
numgpets began to be worked and
refined; all ‘the mlk was of an
cenological  Renaissance. m
Sicily. And the main character
i5 nome other than Nero
d’Avola, with the prapes o och
In color and Glled with sngars,
capable, when worked to their
best expression, of giving life to
wines of great stocture and
complexity, yet not lackinpin 2

Marmertino DOC
MNero d’Avola 2004

Azienda Agreola Vasari
Contrada Casale

BE043 Santa Lucia del Mela
(Messina) Sicily, Haly
aziendafbiovinvasari.it

14.50 Eurcs
BOTTLES PRODUCED
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SERVING TEMPERATURE
18 B4F Degress

certain alsgance that alse make
them ea5v to donk In this way,
after vears of studies on the land,
idexntifring the best zope; and the
best cultiration systems and sods.
MNera d'Avola blossomed forth
into nmew life. Eadier, it was ofien
confined to being blended with
other type: of meore northern
wines to add mbusmess. Bt
now, all that iz mecessary 15 1o take
best sdvantage of namuwe in Sicily.
the optimal soil and hot sun canse
the bunches to fpen to perfection
The final result is one of the most
famoun: reds in all of Southem
Italy, permuated thrzoupgh all the
varables by scores of wineries,
and also beginning to be identified
by different sub-zone: and even
by cms, 25 happened to Barclo.

An Organic Chaoice

The hilk azroond Afessina lend
them:zelves well to this noble vins.
Teke Vasar family is folly aware of
this, ~They have centures of
winegrowmg traditon to Ilook
back om, they have dedicated
themselves zbove all ele to the
cultivation of mdigenons Siciian
rarietals: Catamarto, Grille, and
and Inzoliz for the whites, with

SICILY, ITALY

MERT D'AVOLA

Deen Ruby Red with dark:
Gamet Reflactans

[NOSE |
The bauguet is undoubtedly
imense rch with senzations of
flora and red fruits. Motes of

& ing SEECES in SV0ente.

The attack of fic wine on e
palate iz fresh, balanced and
round, =oft vehvety tannins,
elegani confirmaficn of the red

fruit percerved by the nozs
Awine thal always lends itcelf
perfecily ta all iypes of red
meais cooked on the grill.
However, itz intensity of body
alse manies ecephionaly wall
with either wild game or with
medium, aged ar fully ripened
cheass.
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Mocera and MNero d'Avela, of
course, among the reds. In 1990,
the currént owner Ropggero Vasar
mntoduced  certified  orpanic
cultivation, 3 cholce motivated by
the need to create wines that are
the authentic ezpression of the
land, with the il respect of
namre, of its cycles, and of its
vacables. The vines, for example,
have been plinted on the most
natarally  suitable solls, at ao
glevation of aromnd 300 meters
(LO0Q feer) with a wesiemn 1o
Horfvresterl  SXpOSUIE. The
vields are confained, varying from
4 to &0 hectoliters per hectare (or
around 180 to 270 cases per acie)
of wine, resniting I preater
concentrations ‘and flavors in the
skins. ' In the case of this specific
wine, the harvest is dooe by hand,
uswally from around September 10
to 20 each year when the grapes
are at their fpest. The vinification
m tum starts out with a lenpthy
muacerztion, more than ffteen days
on the skins to extract the color,
the ircmas, and the mnnins. Afrer
fermentation, the wine is aged in
weod, some of which 15 small cak
casks. And finally, &t i refined
with additional botle-aging of
around s= months.

Intense Aromas,

Soft Sensations

The result in the botde is a wine
with a1 lovely mbyred color
suffnsed with gamet reflections
{while the result in the wine shop
is a poee that is cleady
approachable), Thenoseis ons of

In 1950 Vasari vineyarda raceivad
Certification of Crganic Farming

intense iromas, rich in foral

scent: with hints of red beomes,
made afl the more complex by
the presence of spicy tomes.
Zensations that then retnen to the
palate, where the winge goes on to
make it: entrance with 3 preat
freshness and softness.  Pleasing
sensations that contcibate to its
easy donkability, with fanmns
that morn oot to be balanced and
not aggressive, nntil the notes of
red bemes that  already
announced themselve: to the
nose now reemerge. It os thus a
wine that gives satisfaction and
prowides an impeortance to lunch
or dinper without putting the
personal Aunances mto cdsis. Itis
important to select a glass that
will make the beir of it wide in
the center 1o increaze the sucface
area in conmet with the air in
order to oxidize and amplify the
aromas, but more narmow at the
opening to permit these aromas
to izsue forth M a concentrated
manner withonut being easdy lost.

The ideal pairing 33 mentioned 5
with’ prillad or barbecued red
meats, but becanse of its Intensiy
and persistence, It s 4 wine that
also matches 3 meal based on
game, such as hare or wikd boar,
and thers’s no reason not o
enpy it with pasta, too.
Otherwize, if cooking is pot on
the agenda, all that is mecessary is
to pull owt some slightly aged
cheese, such as a nice arieraraly
And thiz MNero d'Avel fom
Wasari will take care of the rest

o



