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Non-classic stars of Italy's new forum
Oz Clarke assesses a 
'best of Italy' range 
put together by Forum 
Vinorum,anew 
Italian fan club
FORUM VINORUM is a group 
set up to promote, unashamed 
ly. Italian wines -  warts , id all. 
The warts were certainly there 
at their recent tasting, but 
thankfully outgunned by a fasci 
nating array of the and alls 

We started with the whites, 
and given how. even a couple of 
years ago you would recognise 
most Italian whites by a com 
pletc dearth of fruit and a dull, 
pasteurised, nutty nothingness, 
this range showed how dramat 
ically things have improved 

The Erbaluce di Caluso ’83 
Colombaia di Candia wasn't the 
best one I've had. yet it did show 
that very dry. but soft creamy 
apple flavour which explains 
why people see it as a more 
sensibly priced alternative to 
Piedmont's other chief dry 
white. Cortese di Gavi The 
Soave Capitel Foscarino '83 
from Ansclmi certainly had per­
sonality -  a strong limey fruit 
and a slight petrol heaviness. I 
wasn't sure whether it needed to 
age or had already. However, 
the 84 Orvieto Classico Torn 
cel la from Bigi was very good 
tme Orvieto of a kind we rarely 
sec nowadays full, slightly 
smoky, a good fresh lemon and 
apples fruit, mixing it with that 
lovely nutty Orvieto softness 
The Frascati Superiore '84 Bot- 
tiglia Satinata from Colli di Cat- 
one was also the type of real 
Frascati we don't often sec a 
blowsy sour milk and nuts 
flavour I'd much rather enjoy on 
the spot than endure in London. 
But real, so I can't complain 

There was a very disappoint 
ing muddy Vcmaccia di San 
Gimignano and a pleasant but 
unexciting high acid, high tech 
maybe high potential Torre di 
Giano Riserva II Pino '82 This 
was followed by a disappoint­
ing. ‘over clean, over made' 
Weissburgundcr '84 from the St 
Michael Kppan co-op. and a hot 
fruit and high acid Trcntino 
1‘inot Bianco, Conti Martini.

Tavemelle from Villa Banfi, and an exciting C a ’ del Bosco Maunzio Zanella '82 which seemed to combine Cabernet grassiness and Merlot honey quite beautifully.
'rissfess

Clarke (centre)
before we got back on to the 
good stuff - a soft, though slight­
ly neutral F^milia-Romagna 
Chardonnay from Terre Rossc 
Vallania. a very good razor- 
sharp Chardonnay '84 from 
I^agcdcr. which combined the 
piercing fresh snow line acidity 
of the Alto Adige in 1984 with a 
gentle cream and yeast finish

The whites had been 
a fascinating bunch

Do 1 have to go to Italy to get this priceless drink?'

which has

The reds were 
much harder work

Then came an entirely new 
departure for the region, a bar 
riqueaged Chardonnay '84 
from Ticfcnbrunncr. who only 
18 months ago could be heard 
swearing in three languages that 
oak barrels would only get into 
his winery over his dead lx*dcr 
hosen. I'm glad he relented, be­
cause the effect of this fresh.

acidic Alto Adige fruit with a 
splash of spicy, soft oak is excit­
ing Burton Anderson thinks 
the Alto Adige makes the best 
Chardonnay in all Italy, and 
these last two wines are busy 
proving the point The heavy, 
grossly-naked Pomino '82 from 
Frescobaldi was very dull by 
comparison

Fiano di Avellino '84 from 
Mastroberardino certainly 
wasn t dull, but am I supposed 
to drink it9 I know it's one of 
Italy's most famous whites, from 
a renowned winemaker, but this 
wine is heavy and rather sulph 
urous with a harsh rasping 
apple-skin acidity. Perhaps it 
needs the food What food7 
Curry? I cleared my head with 
that rare bird -  an exciting 
Verdicchio dei Castelli |esi '84 
from Bucci -  very dry with a 
lovely smoke-and-apples fruit 
and just a touch of honey.

It prepared me for another 
‘way out' wine the Malvasia 
'84 from Terre Rosse Vallania.

-------- astonishing smell
of savoury pepper and lemon 
peel, and has a remarkable 
semi-dry taste like lemon marm­
alade made with only half the 
sugar Now this is weird and 
wonderful As is Pojer and 
Sandri's Müller-Thurgau '84 
with all the cat's pee' and 
crunchy green grape fruit a

'Perhaps the most 
disappointing section 
wasthe less famous 
"native varieties

Müller devotee could want. It 
was only just topped by Tiefen 
brunner's Goldmuskateller '84 
-  as a beautiful a dry Muscat as 
you can find.

The whites had been a fasci­
nating bunch, with lots of signs 
of innovation and imagination. 
The reds were much harder 
work, though an excellent
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