TASTE OF

THE SOUTH'

The winemakers of southern Italy have
hit a winning formula with their new and
improved ripe, fruity reds. Our experts

recommend 55 top picks costing over £5

ALY has finally admitted that the consumer's love of ripe
fruit and -soft tannins i5 no passing faney The south's
response, albeit late, has been @ dramatic increass in

quality, The guality pioneers who first dared to produce less
end charge more have been joined by a host of others who,
tmgether, have dragged the average quality upwards. Ne longer
do we need to apologise for a slew of hideously tannic or
shamefully cxidised wanes. Almost witheut exception the 1349
wrines tasted showed excellent varietal definition wrapped in
an gppealing package of ripe frult and balanced rannins,

A reglonal summary of the top=scoring wines shows Fuglia
and Sicily to be che top performers. These Dws regions have
finally abandered & culture of absurdly high vields and sloppy
winemaking, 0f course, part of Puglia and Sldly's. success s
that both fielded the largest number of wines but this, in twrn,
is & mftection of larger wvolumes and greater corimetcial
presence. Campania, however. scored highest in tetms of the
percentage of wines makng it threuglh (G4%). Postive comments,
malnly relating to the Aglianice's sheer class and distinctive
personalicy, were the order of the day,

Calabna submitted cight wines and yet failed to place a single
wine in the rop 55. Sardinia seomed an average hit rate of one in
thrse but was dogeged by comments such as *left bebhind. Half of
the BHasilicata contngent made the grade, largely due w the
appeal of Agfianics, though the average price was well gwer C100

The quality of wines vasted demonstrated that perceptions
of wines from the south of Italy need to change, Na longer does
the South symbobse the Jassitude of postewar Maly, On the
chntrary it is home to a raft of artiesn winess scented with
varieral character and bursting with interest, Thace are wines

Zthat take the fight te the New World and affer similar levels af
= technlcal expertise allied to a spectrum of favours that leave
Eme tediom of the New Werld's often predictable oak-aleohols
Fackdiry lermula far behind
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B Donnafigate, Merot e
Mero d'Awala, Angheli 2000
[Sicily) = = * + 185pts
Promeaunced, oppealiog o —
gomiy, minetal, tofee. Lovely
aper-fexmred palate — fortey
mobst ard sensous: Full ond
Impressive. Serleus, 2-F yenry,
£17: Evy, Vin

W Feudl di San Gregora,
iiano di Montevergine,
Taurasi 19%6 [Camipania)
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Dense, choclntey s
Powerful, big, impressbee,
Suprisingly anderstated, but
imipraxible 16 lonewe, A moving
statement ko Componin's huge
potenizal Upto 2 years,

W Francesco Candida,
Dusca Aragons, Candida,
sSalento Rosso 1997
[Puglia) =+ ++ I8pis
ﬁﬁ'ing. up weell. 5till hos some
Teeshnesa: Full cod counded
acid. Soli tonnins cnd well-
preserved Iridt S The
breeding and age wenthiness
of this wine, Up to-5 years
£13.50: EnW, Swg

W Azienda Agricola Cos,
Cerasuoslo di Vioioria 2000
(Sicily) # = ww 17.5m5
Sertois — yonithiial wet
promounnced: sofi red frt.
artractive, lghr and elegant
Wery fresh, juscy & perfect
Heaupalais alternative. Driisk
now, £5.85; Can

W Cantine due PFalme,
Primitive, Salento 2001
(Poglia) # & & & 17.5pis
Rich, dark berry fruits, some
peerfome. Ensdr bordering on
sweel, wrapped in ook 3l
showrs tanning. Up tn 5 pedrs,
ES.95-5.9% GWW, Unow




