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zione di Origine Controllata (DOC) 
regulations. Frustrated by a law that re­
quired them to modify the noble char­
acter of the Sangiovese grape with min­
imum percentages of Canaiolo and 
white grapes (Trebbiano and Malvasia), 
Tuscan vintners started experimenting 
with 100-percent Sangiovese wines. Many 
aged the wines in small French oak bar­
rels to provide roundness and a different 
tannin structure.

Not incidentally, these experimen­
tal wines often fetched higher prices than 
the traditional wines. As a result, wines 
with names such as Tignanello, Flacci- 
anello, Sangioveto and Coltassala created 
an atmosphere in which Italian wines 
were taken more seriously.

Those who were accustomed to the 
“old” style rebelled against a trend that 
seemed destined to quash the traditional 
wines that they knew. But as many of 
the Chiantis of the 1985 and 1986 vin­
tage have proven, the new style offers 
more, not less. The better wines are rich 
in the distinctive fruit aromas and flavors 
only the Sangiovese grape can provide.

The same thing is happening in 
other regions of Italy. As more wine­
makers focus on those elements that all 
the finest wines of the world have in 
common — concentration, balance, 
grace and harmony — the traditional 
wines are finding a more appreciative 
international audience. □
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