Ca’del Bosco’s Uphill Ride 22

A love of speed”
and daring: Maurizio
Zanella counts
motocross racing
among his
passions

In the foothills
of the Alps, Maurizio
_ g e Zanella makes
7 &\ i - some of ltaly’s most
[ \; V\« O Stylish and
| N\ expensive wines

f Maurizio Zanella, 33, didn't make
\ some of the best sparkling wine in Ita-
J i % ly, his estate in the foothills of the Alps
g g in Lombardy would be a monument to
/ b p HG': 3 | youthful overindulgence.
=4 B Massive wooden beams support @
' modern hilltop villa filled with fine Ital-
ian leather couches and trendy sculp-
B tures that would be at home in a Los
Angeles wine bar. A stroll out the front
\ " : door leads down a brick path to a huge
i . circular piazza that doubles as a heli-
\\ i copter landing pad and is emblazoned
J with his winery's name, Ca’ del Bosco
\. (house in the woods).
j Zanella's domaine in the forested
4 hills just above the Po River Valley has
cost $35 million to build.
’ New vineyards of Chardonnay, Pinot s
S Noir and Cabernet Sauvignon surround e
his estate, which is topped with the famil-
iar red terra-cotta roof of the Italian coun-
tryside. While the cultivation of some of
these varieties runs afoul of Italian viti-
cultural regulations, it allows him to make
a run for wines of a world-class reputa-
tion. These include Chardonnay, a Cab-
T ernet-based blend, Pinot Noir and his
. ;3.‘5' sparklers. ““We have a lot of problems
‘fﬁ, with the agricultural department and
& WM politics. They have said I wanted to
", make a revolution,” the gregarious
JSWN Zanella says.
¥ 32 he son of a Milan trucking mag- ',f;‘t‘ g

| 3.
5 o W nate who disdains the wine indus- 4 b &
’ %‘ "' try because he considers it unpro- SIS
-\ fessional, Zanella is the first of his family |58 £8
,.*}“‘i"t to venture into winemaking. This status §
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“" copy my father or my grandfather. But ~
I had to make sure what I did was right,’
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politics. They have

| wanted to make a re

To build the large maze of aging
cellars that lie beneath the estate, Zanella
did not just burrow tunnels but instead
removed a portion of the hillside upon
which the winery rests. Crews then con-
structed the cellars, covered them over
and replanted the trees that surround

the winery. The cellars would seem to -

be enough for a winery many times the
size of Ca’ del Bosco’s 34,000-case pro-
duction, which is split evenly between
sparkling and still wines. The space is
to make sure Zanella has enough room
to age his sparkling wines, which he

vholﬂ;formmragcoffouryears.ﬂe
’falsém wines as old as eight years in
his cuvée, which he hopes to style after
the Champagnes of Krug and Bollinger.

He has written his own computer
software to keep track of the wines in
the cellars, which feed like the spokes
of a wheel into a massive subterranean
central dome. They look like they should
have taken decades to build, but they
have all been constructed since the late
1970s when Zanella decided to expand
the winemaking operations at what had
been his parents’ summer estate. He bor-
rowed money for the expansion on a
bank loan secured by his parents, and
there's clearly no shortage of capital.

“I'm not in Piedmont or Chianti. I

~ have no history of tradition to work with.
If I want to play this game of international
style, I have to play it very well, because
there are so many out there,’ he says.

In part, Zanella was forced to play
the game because of the character of the

. region’s traditional Franciacorta wines.
They are innocuous at best, though
- Zanella and a select few producers make
pleasant, moderately priced, quaffable
“white, red and rosé wines. The area has
a much better reputation for producing
fine sparkling wines.

But the game is also a matter of
choice for Zanella, and there’s little doubt
he wants to be one of its grand masters.
Given his youth and relative success so
far, he is well positioned to become a
winemaker to be reckoned with. He is
counted among Italy’s most traveled
winemakers — along with Angelo Gaja
and Piero Antinori. Like Gaja, he often
cruises on the autostrada at speeds of
up to 120 mph while talking on his car
phone to contacts around the world. He
likes motocross cycling, and with his
slicked-backed, shoulder-length hair and
love of speed, he seems well equipped
for the role. But it is also apparent that
Zanella's lifestyle takes its toll: He once
had his stomach stapled to control his
weight. This is 2 man not satisfied with
moderate consumption in life.

e have a lot of problems
with the agriculture department and

hile Zanella’s estate speaks to
W:he size of his vision, the prices
he’s set for his wines make a
staternent that some consumers may find
hard to swallow. His bid for international
stature has translated into high prices.
Though his wines have been of very
good to outstanding quality, they lack
the overall track record to command
such prices. For example, his 1986 Char-
donnay, tasted blind by The Wine Spectator
tasting panel, rated an 85 on the 100-
point scale and cost $37.50. It was like
a California Chardonnay in style, rich
with lots of oak (all his wines are fer-
mented in oak except for the Francia-
cortas) and full-bodied, with buttery,
melonlike flavors. Of course, he may just
be following the trend of top Italian
Chardonnay producers, for whom prices
of $30 and $40 per bottle are becoming
the standard.

Left, Zanella
has spent $35
million to
build Ca’ del
Bosco. Right,
del Bosco

means ‘house
inthe .
woods’ in Italian

His 1985 red signature wine, appro-
priately named Maurizio Zanella, sells
for $38 and was rated 92 by The Wine
Spectator. A blend of Cabernet Sauvignon,
CabemctFm:cmdMerloc,nt’sasmood'n,
supple wine with good balance and acid-
ity and rich berry and cherry flavors. His
1988 tasted from the barrel bodes well:
Though characteristic of Zanella’s still
wines with a lean style, it had good, deep
cherry and plum flavors with nice, spicy
overtones. Also tasted from the barrel,
his 1988 Pinot Noir, which he calls
Pinero, had deep raspberry aromas,
toasty oak and good, tart fruit flavors.
His red wines are crisp and usually show
good balance.

Zanella has been interested in wine-
making since he was 16 when he took
a field trip to the wine regions of France
wldisomeofltnlyseopenologlm He
took it to get away from his regular classes
but soon found himself fascinated with

of Domaine de la Romanée Conti. Since
then, he says one of his goals has been
to make Chardonnay as good as the white
Burgundies he tasted then. He’s certainly
reached their price level.

The French connection was also a
key element in his sparkling-wine pro-
duction. Until 1986, the sparkling wine-
master was André Dubois, who had
been the cellar master at Moét & Chan-
don for 20 years. Dubois, who still con-
sults for the winery, set the style for Ca’
del Bosco sparklers, of which the best
of the bunch is Zanella’s non-vintage
Spumante Brut. The recent release rated
88 and sold for $25 per bottle. It is full-
bodied, very smooth, creamy and ele-
gant, with a touch of vanilla and hazel-
nut on the finish.

His other sparklers include Dosage
Zero, which rated 87 ($25), a Crémant
that rated 82 ($29) and a rosé thar,
when tasted at the winery, was still an
unfinished wine. It tasted herbal and
green and costs $25 per bottle. Zanella
also makes a vintage sparkler in very
small quantities called Millesimato. The
most recent vintage sold was 1983.

“I don't want to make wine for long
aging. I want to make a wine that is at
its best within the first few years,” Zanel-
la says. “I will not be disappointed if my
wine is coming apart in 10 years.”



THE WINE SPECTATOR
NOV. 15, 1989

Ca' ¢
the

del Bosco is nestied in
verdant hills near Bréscia

Leather couches and modemn art: Zanella’s
expensive tastes are not limited to wine
but are definitely trendy

At'a Glance

Ca’ del Bosco

Erbusco, Italy

Owner: Maurizio Zanella
Founded: 1968 .
Winemaker: Maurizio Zanella
Vineyards: 124 acres

1988 production: 34,000 cases

Wines produced: Franciacorta Bianco
(Chardonnay blend), Franciacorta
Rosso (Cabernet blend), Char-
donnay, Maurizio Zanella (red
blend), Pinero (Pinot Noir), Ca’
del Bosco Brut, Ca’ del Bosco
Dosage Zero, Ca’ del Bosco
Crémant, Ca’ del Bosco Rosé,
Ca’ del Bosco Millesimato (vintage)

or now, Zanella is overseeing wine-
making, but until June, his wine-
maker had been Brian Larky, a young
Californian who Zanella hired straight
out of the enology program at the Uni-
versity of California at Davis in 1985.
Larky is still consulting for the winery
and is setting up a national distribution
system for Ca’ del Bosco wines from Los
Angeles. He says Zanella's success stems
from the high quality of fruit that can
be grown on the estate and from hard
work in the cellar
In Ca’ del Bosco's 124 acres of vine-
yards, some rows of grapes stand only
3 feet high and are as closely spaced as
some of the top vineyards in Bordeaux,
with up to 4,000 vines per acre. To con-
centrate the crop in older vines, some
of which are taller than 6 feet, Zanella
has pruned them severely. Recently he
bought an 1l-acre vineyard nearby for
the production of Merlot, Chardonnay,
Cabernet Sauvignon and Pinot Noit
Chardonnay and Pinot Noir tradi-
tionally have been grown for sparkling-
wine production in the region, and from
there experiments were made by Zanella
to see what type of still wines could be
made, according to Larky. At one point,
Zanella was warned by the Italian viti-
cultural bureaucracy that his vineyards
would be bulldozed because he was mak-
ing wines that weren’t approved for the
appellation. As in France, Italian growers
may only make wine from certain vari-
eties and in certain styles in each wine-
growing region. Zanella threatened to go
to court, and his vineyards remain.
“Lombardy, unlike Chianti, Monte-
pulciano and Piedmont, didn't have a
wine that was well known around the
world,” Larky says. “If we want to be
considered one of the best wineries in
the world, we have to produce wines that
can be found worldwide.”
Larky characterizes Zanella as a well-

respected renegade within the Italian
winemaking world. “I stayed as long as
I did because Maurizio is such a unique
individual,” Larky says. “He does have the
financial reserves to do things, but that
only gets you off the ground. He’s only
interested in doing things the best way!"
That philosophy also makes some of
Zanella’s wines hard to find on retail
shelves in the United States. Approxi-
mately 90 percent of his wines are sold
in restaurants in a marketing strategy
that Larky says is designed to educate
consumers without the price shock that
would happen in a wine shop.
Production is not expected to grow
by mere than another 3,000 cases, Larky
explains, and there are no plans for ex-
pansion after that. The biggest project
in the next decade will be to replant all
of the estate’s vineyards a little at a time
in order to get even better fruit. “It’s
crazy work we have done here, but I am
happy,” Zanella says. O
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From tbe Editor

Do not throw this issue away If you do, chances are, you may later regret it

This is one of those issues that for serious wine collectors, investors and
drinkers comes slong once every five or 10 years. The topic was 5o imporgant that
we saved it for the Now 19 issue, which is one of our most important during the
fall season and is distribured st The New York Wine Experience

The message of this issue is pure and simple With the grest 1989 and 1986
vintages, California Caberner Ssuvignon has arrived

We believe, withour qualification, that these two vintages represent the begin
ning of & new era of wine sppreciation for California Cabernet on a level that none
of us cen comprehend today, but will when we look back 10 years from now

As sn observer of the California wine marker for 20 years and a serious collec
tor of Cabernets during this time, | can say that these two vintages will place
Californis Cabernet on the world stage for the first ime And because of the plen-
tiful production, relative to ecarlier grear vintages, these wines will experience high
levels of at fine dining nes all over the world

The author of this cover story is James Laube Jim, & senior editor and colum
nist, has been with The Wine Spactator since 1980, | consider him one of the “guard
ians” of our writing and rasting reputation. His judgment is sound and objective
As o member of our tasting panel he has raseed blind and rated more dhan 13,000
wines during the last decade

This issue allows you o immediately select Caberners for your cellar Ir abso will
give you insights into the exhaustive rescarch thar Jim has conducted for & new
book thar you will want to own

The book is entithed Califirnia’s Graar Cobermets, The Wine Spectaser’s Ultimase
Guide jor Comsmmers, Collaciors and Inwestors. Without question it is the most compre-
hensive book ever wrien on California Caberner

More important to you, however, i the facr thar it offers uncompromising blind
rasting notes and ratings — all wines have been tasted within the past nine month
— on more than 1,200 of the state’s finest Cabernets and from dozens of vintages.

The book contsins ratings of reserve 19853 and 19865, many not yer relessed,
as well as many unpublished notes and ratings from barrel samples of the 1987
vintage With this book you can develop an intelligent, srategic invesement plan

The book also contsins sppendives thar detail all wine ratings alphabetically by
winery, by vintage and by score, with information on each wine's production,
release price and current marker price The dars i incredible

Perhaps the most controversial chapeer in the book and the most valuable

nis classification similar o the Bordesux 1859

is the one that creates a Calif
wueem. In it you will likely see one or cwo fifth growths cthat you would have bet
werr fint growths and vice vena

The classification system was based on & number of factors. Most important
were Laube’s blind tasting results and the track record of the winery along with
realistic and demanding views of the wine, in winemaker, the vineyards and most
of all the wines' furure Not all Cabernens improve with age This book tells you
which ones will age besutifully and which ones won't, and recommends when each
wine should be consumed

| believe thar this book, Califemia’) Graar Cobornets, will serve o raise the repurs
vion, seamure and acceprability of California Caberner worldwide.

| am also quite proud that with this book we are entering 4 new business, wine
book publishing. as the book s published by Wine Spectator Press. It is the first in
a series of wine books we expect to publish over the next few yeans

The book will be available in book stores in the United Seates in December
The cover price is $29.93, and the book is 464 pages in length. If you are in &
burry o gee this information before it is widely available, call The Wine Spectator
Collecrion caralog division st 1-800-622-2062, and they will pur it in the mail
within 24 hours. If you wish 10 have it before anyone else, it can be shipped by
Federal Express

For Cabernet lovers here is a taste of heaven

My best w you,

il
.’/ = '
AP
K A /‘Aé
Marvin B Shanken ~
Ediwor and Publisher
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e have a lot of problems
with the agriculture department and
politics. They have said
I wanted to make a revolution’

To build the large maze of aging
cellars thar lie beneath the estate, Zanella
did not just burrow runnels bur instead
removed a portion of the hillside upon
which the winery rests. Crews then con-
structed the cellars, covered them over
and replanted the trees that surround
the winery. The cellars would seem two
be enough for a winery many times the
size of Ca’ del Bosco's 34,000-case pro-
duction, which is split evenly berween
sparkling and still wines. The space is
ro make sure Zanella has enough room
to age his sparkling wines, which he
holds for an average of four years. He
also uses wines as old as eight years in
his cuvée, which he hopes to style after
the Champagnes of Krug and Bollinger

He has wricten his own computer
software to keep track of the wines in
the cellars, which feed like the spokes
of a wheel into a massive subterranean
ceneral dome. They look like they should
have taken decades to build, but chey
have all been constructed since the late
19708 when Zanella decided to expand
the winemaking operations at what had
been his parents’ summer estate. He bor-
rowed money for the expansion on a
bank loan secured by his parents, and
there's clearly no shortage of capital

“I'm not in Piedmont or Chiand. [
have no history of tradition w work with.
If | want wo play this game of international
style, | have w play it very well, because
there are so many out there,’ he says.

In part, Zanella was forced to play
the game because of the character of the
region’s traditional Franciacorta wines.
They are innocuous ar best, though
Zanella and a select few producers make
pleasant, moderately priced, quaffable
white, red and rosé wines. The area has
a much berter reputation for producing
fine sparkling wines

But the game is also 3 mamer of
choice for Zanella, and there’s litde doube
he wants w be one of its grand masters.
Given his youth and relative success so
far, he is well positioned to become a
winemaker 1o be reckoned with. He is
counted among Iraly’s most traveled
winemakers — along with Angelo Gaja
and Piero Antinori. Like Gaja, he ofren
cruises on the autostrada ar speeds of
up to 120 mph while ralking on his car
phone to contacts around the world. He
likes motocross cycling, and with his
slicked-backed, shoulder-length hair and
love of speed, he seems well equipped
for che role. But it is also apparent that
Zanella's lifescyle takes its roll: He once
had his stomach stapled to control his
weight. This is 2 man not saasfied with
moderate consumprion in life

hile Zanella's estate speaks o
Wlhe size of his vision, the prices
he's ser for his wines make a
staternent that some consumers may find
hard to swallow. His bid for international
stature has translated into high prices
Though his wines have been of very
good o outstanding quality, they lack
the overall track record to command
such prices. For example, his 1986 Char-
donnay, tasted blind by The Wine Spectasor
tasting panel, rated an 85 on the 100-
point scale and cost $37.50. It was like
a California Chardonnay in style, rich
with lots of oak (all his wines are fer-
mented in oak except for the Francia-
corras) and full-bodied, with burtery,
melonlike flavors. Of course, he may just
be following the trend of top ltalian
Chardonnay producers, for whom prices
of $30 and $40 per bottle are becoming
the standard

His 1985 red signature wine, appro-
priately named Maurizio Zanella, sells
for $38 and was rated 92 by The Wine
Spectator: A blend of Cabernet Sauvignon,
Caberner Franc and Merloc, it's a smooch,
supple wine with good balance and acid-
ity and rich berry and cherry flavors. His
1988 tasted from the barrel bodes well:
Though characteristic of Zanella's scill
wines with a lean style, it had good, deep
cherry and plum flavors with nice, spicy
overtones. Also tasted from the barrel,
his 1988 Pinot Noir, which he calls
Pinero, had deep raspberry aromas,
toasty oak and good, rare fruic flavors.
His red wines are crisp and usually show
rood balance.

Zanella has been interested in wine-
making since he was 16 when he ook
a field trip to the wine regions of France
with some of Italy's top enoclogists. He
ook it to get away from his regular classes
but soon found himself fascinated with
what he was learning about winemaking,
The first stop on his itinerary: the cellars
of Domaine de la Romanée Cont. Since
then, he says one of his goals has been
tw make Chardonnay as good as the white
Burgundies he tasted then. He's certainly
reached their price level.

The French connection was also a
key element in his sparkling-wine pro-
duction. Uneil 1986, the sparkling wine-
master was André Dubois, who had
been the cellar master at Moét & Chan-
don for 20 years. Dubois, who still con-
sults for the winery, set the style for Ca’
del Bosco sparklers, of which the best
of the bunch is Zanella’s non-vintage
Spumante Bruc. The recent release rared
88 and sold for $25 per borde. It is full-
bodied, very smooth, creamy and ele-
gant, with a touch of vanilla and hazel-
nut on the finish

His other sparklers include Dosage
Zero, which rated 87 ($25), a Crémant
that rated 82 ($29) and a rosé thar,
when rasted ac the winery, was sull an
unfinished wine. It tasted herbal and
green and costs $25 per borde. Zanella
also makes a vintage sparkler in very
small quanacies called Millesimato. The
most recent vintage sold was 1983

"I don’t wagr to make wine for long
aging. | want to make a wine that is at
is best within the first few years,” Zanel
la says. "1 will not be disappointed if my
wine is coming apart in 10 years”



