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Drinking from Sicily

Todduy, thanks to w handful of dedicated
ik
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After years on the ‘B’
fist, Sicilian vintners
are finally making a
move for the spotlight

Story and photos by
Maomica Larrer

Sﬂ mach attention has hu:q."n heaped

upan the Saciliam wine e
yenL m':;r,lu k

very xp«cui:l]
is hup]:r:njug i|:| ial:lnd vineyards,
With an abundinee of sunshine, adeal
E;mwiru; conditons, fertile Lynd with |_-_|;i.".|1II|:
L 1 Kesp prapas
:nlthy, Sic vintners bove fow om
for m.uLm_r_.: bad wine, Yet, decidedly wns
icated plonk is precisely whi s
offcred, back when it poid to grow for
quantity, not quality.

prodiucers driven by commpetitinn
trom ahroad, mony of r.I:u: wines relensed
ure beautiful expresions of Sicly

They ure spicy, samy, savory, rich in ;
and often higher in ‘alcohol content, 'I'hr"
crjoy special cult status, and ke the tasty
geopraphic morscl they represcot, they
pack londs of scx appenl.

“Hicily is an enological Etna.” says Dicgo
Coswmang who mns his boutigue winery
with his beother Alberte, “More than o
wine renaisaancs, wo are sitting on a vol-
cand. Progsurs has been building for a long
wime and it fnally ready to cxplode.”™

The Meditcrrancan island pr-::dl.u.ﬁ
MOTE Wit any -.:|th.|‘ IL1.|:I.1I‘|
Wath (L 5] ;

ErApE=2rD yer than all
ol Mislea ; ¢ number of
p:n:u.ll_u..l:rh 1 n madern |_'|'.|IJ:i|:'r-
ment anad high prafile consullanls w ik
famtastic wine available al foasonable
TR,

Amenp Sicily most recognized produc-
ers are Rupitali, Donmofupats, Repaleali,




Sicily en Primeur

Sledhys antmers hava finally Srmwn Hemesiess
A k- coming aut ety Sl an
Crimma; e first anecial presdes tasang event,
was held Mamh 121 14 in Palerme's Castelln
Litwaniin, penched on ma panoramic Manta
Pellegang that rises abows e oy Some 25
procicars reprpsanied by Assoinl Skik, 20
agzoeltion of winemaoers, draw DATRl Ram-
s tor g peaned of international wine critkcs,
Thee eqsent represents Te first eficlsl tasting of
the 005 wintige.

2003 s gencrally Good conditins for ssnd
Vs, Sely qoba fey B of hasty
i i st s redtalized plants aftes e
GUMIme sConcien, "W ol mors sun and more
rain than usual amd caume oul wery wiell” Sws
A spokcsparsan o Donnalugalz, wiich s
vinggards i Confessa Enleling Tod much riin
did nat hedp harmst conditianzs on Maant Etna,
o the appaste and of the slamd. "wha didn't
boinar harvesting one thind of our ot
bipcaLEs I was hangng rotton on the ving,”
s Sahn Botl, anologist 'with Banant,

TManeta and Corvo. The lattor i the poster
child of Sikilys coological revival Corvo
was owned by Lhe regional government
from 1961 L0 2001 when i, Doea di
Salaparuta and Fleowo wore aolkd to NEva,
prodicers of Amarcite di Saronnc. The
paTent company invesled |bL..'I'|l'I]_'|' m rsw
technolopy and made sews i Bebreuasy
when il purchased vineyards i theee did-
ferent lecitions, The stesied wanery had
ol owmed Bimd inoalmost & cenliory, and
thi= x;..'lnh-c:.lir:: mowve sewerad il [rom L
murky worlkl of grape supploers W anas
relied on, giving preater control over pro-
clustion,

Less sitinpent DO repoalations are
another attraction. They afford maore
cxperimcotation possibilities und blending
combinntions. Some of Sicily% fagship
wines nre made of gropes indipenows o the
island, like the robuat Moro & Avoln, mived
with internationnl grapes, like Cobernet
Sauvignon.

Hicily is raizing eycbrows in Itaby’s tradi-
Lol wine regions. Fonin, bascd in
Wenoln, owns Ue Principi di Bulera cetate
om Sicily's south coxst Ancller cxample is |
Amdrea Francheld, the man  behind |
Tascany's Tenuta i Teinoro, wis makes |
somae ol [laly's st pr-r:n-;wt and Ea:h:
brinlecl Borilles

Why veould o man of [rianchettis *‘ﬂ'!':'hflﬁ |
ical pedigres come to Sicily? 1 e you |
could sny I like adventurs and risk,™ he |
SIS, {

Adwentors iz what he ot FPranchatl |
planted propevines 1000 meters up the |
flank of Curope® maost danperous '.l-:‘:-l-!
cuncey, Mount Pina, Sixieen ol s a4 |
hectarcs are blunketed by hardened Lo '-
trails and cannct be cultivated, The rest of |

{

Fartlia acras Tha Fegaicali pxtaln, wilh sweeping spcads of sineyands, & lecated inland méar Paleme.

GLOSSARY OF INDIGENOUS GRAPES

Redds ard Trapani,

Haro d°Avcka Fragrant and fiwactl, this iz Gracanico fs ik rar implics, the griog proka-
Slpihys rcat widaety cuftivaind rad grape. [Evinkls by originated in Greoca, Todsy il & plned
Dpautiful resits, especklly In the areas of thraughout Scily.

FAGLED Arv] Byracise,

Nege®a This & Te vine most oftan associated
wilh thi bk walcanic sols of sount Ena, B4 &
nodnricusky T grape to e and often ends
U i Dbt

Whites

Carmicarmta Ancdher varelzl faund aroet k-
sely i Mount Bl — aboes 1,000 maters, i
i5 e main componert of Ema Blanea,
Cafarratho This s Sacibe's most comiman whte
prape and i used with Grilks and Inzala o make
the wings of Sleamo, B mene Detaeen =alemnd

Grille Another whibe varictal cultivabed in U
Alcamo an.

Inzodla Aksn bmown 4z Ansonica, this iz 2 wry
popular grape and is the prime roredient of
Marszia.

Malvaska Fourd throughoot Bakg Makasia
thrivas on the Blands of Uiparl and Salina whane
It mada Info AN arsmasic swest wina,
Trebblama Ona of the most widely cuttivasad
winka grapes in Sl

T bby Grosm eschisivay on the isiand of
Pantalierla, The ik & dned bin raking and
pressed It Fasste di Paroeberi.
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his properly s Oanked I:‘-l.l sl :'|r.1.!i :
Madonna stituss F|1r % il mst | i b AL} m alsn winder l|:r|.
fubure eruplion ¥ ’ : haick im | sl iy, H 3 5 H::-..ﬂ'l:l r.:-.lI l|:r|.-
14947 whrn this wery spol was engilfed | Inl =
malien rock, |"| ¢ o open a similar institution in 1.|J'L
=iy Ar new eTuptions s o dhe sol Lovwrs ol Pcelos. "i'h:uIL LIHJ.T'\-.. 3
and fresh ash ; s Talls. The Langd is s ', Lu:ru\. amd foesdl an
fartile, 1 suee Ll il '1_|_‘|m-'-l trees thal | willd b ala
are eipht times bigper than in Tuscanw,™ | The count
savs the owner of Passopizciors, \'«-hﬂ| Filiberto i
makes a Nerello wine mixed with -:r'rh#r 5
odds and ends, W tl mmwestmend, I'hl_ -..1:|ur|l EHAE
Count Gelosio Gactani d° ﬁr.{_g,num hJE]J.l.‘dr an his list,

Moming delights

Clockise from laft, the

Mercato Capa in central | fresh-
by stockad daity bafore dawn; & vandor

tretched” 2ucchinl in Mees
sirip of sundried tomatoes are a j
bichold in Palermo.
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