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Non-classic stars of aly’s new forum

Oz Clarke assesses a
‘best of lfaly’ range
puttogether by Forum
Vinorum, a new
htalian fan club

FORUM VINORUM is a group
set up to promote, unashamed
by, Italian wines - warts . d all
The warts were certainly there
ot their recent tasting.  but
thankfully outgunned by a fasci
nating array of the and alis

We started with the whites.
and given how, even s couple of
vears ago you would recognise
maost ltalian whites by 8 com
plete dearth of fruit and a dull,
pasteurised, nutty nothingness,
this range showed how dramat
ically things have improved

The Erbatuce di Caluso "R3
Colombaia di Candia wasn't the
best one P've had, yet it did show
that very dry, but soft creamy
apple flavour which explains
why people see it as 8 more
sensibly priced alternative to
Piedmont's other chief dry
while, Corese di Gavi. The
Soave Capitel Foscarino ‘83
from Anselmi certainly had per it i E .
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Tavernelle from Villa Banfi, and

an exciting Ca' del Bosco .
Maurizio Zanella '82 which .
seemed to combine Cabernet ]
grassiness and Merlot honey
quite beautifully, ]
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