Aglianico–The Jewel of S. Italy
Tuesday, February 21, 2017
Reception Wine: 6:00 PM, Formal Tasting: 6:20 PM
Faculty Club, Univ. of Toronto, 41 Willcocks Street, Toronto
Members’ Fee: $69; Guests’/Non-Members’ Fee: $89
Experience Aglianico, a red grape and southern Italy’s answer to Nebbiolo (the famous grape in Barolo and
Barbaresco wines)! Aglianico was the principal grape of the prized Roman Falernian wine and was praised by
the Latin poet Horace. It was brought to the region by the Greeks almost 3000 years ago. This grape continues
to flourish on the ancient black lava flows, producing full, deep purple, inky wines, redolent with black current
skin, broad plum pulpiness and smoky lava aromas with welcome minerality.
Taurasi and Monte Vulture, an ancient volcano, are located between Naples and Bari, and are the two main
Aglianico grape growing regions. Both have the highest quality designation of Denomizione d’Origine
Controllate e Garantita (DOCG). Some of the vineyards are at altitudes of 1,800 feet or more and the soils in
the region are a mix of volcanic deposits and calcareous marl. The high limestone content lends the wine its
tannic bite which benefits from 5 to 10 years of cellaring. Although they are only 60 km apart, the wines have
different characteristics. The soil of Taurasi, compared to the one of Vulture, is generally richer in clay, even
though both are lavatic, and therefore its wines are characterized by more intense, and deep colours, whereas
the ones of Vulture are characterized by a higher transparency. After three years of ageing, two of which are
in oak barrels the wine can be labelled as “Vecchio”, and after five years, two of which are in oak barrels, it is
called “Riserva”.
Taurasi wines have been called the “Barolos of the South” and we feature five Taurasi wines. The higher
altitudes here create a microclimate similar to northern regions. Both Taurasi and Barolo have earthy notes
reminiscent of saddle leather, tea leafs and cigar boxes, but in Aglianico the first flavors lean more toward
black fruits, while Nebbiolo wines are reminiscent of red fruits and are more ethereal than Aglianos. Both are
big brooding wines, but on balance Aglianico tends to brood just a little longer. Like Nebbiolo of Barolo, the
Aglianico of Taurasi and Monte Vulture is not harvested until late October or early November, when there
may be snow on the ground. Vulture wines - we feature three - have the potential to be full bodied, richly
textured with a firm tannic structure and chocolate-cherry notes. In their youth, these wines can be more
rustic and harsh but they can develop soft tannins and more silky texture as they age, having the potential to
improve in the bottle for 6 to 20 years.
Southern Italy is becoming increasingly well known for producing quality wines so we are very excited to offer
our members this unique tasting. Not only is this a great chance to sample the Aglianico grape but also to
compare two regions and terroirs of S. Italy. Our guest speaker is Aaron Bick of Wine Online
(www.wineonline.ca), the importer of three of the wines we’ll be tasting. He will also be providing a lovely
2012 Barbera d'Alba Superiore DOC wine as our reception wine. Please refrain from wearing scented products
to the tasting. The price of our event includes the reception wine, bread, light appetizes and our main wines.
Looking forward to seeing you in February!
REGISTER/BUY TICKETS. Register online and pay by credit card or cheque. NOTE: ALL ticket sales/reservations are
final. Cheques must be received by February 17th. The cheque-payment option will be disabled at midnight
Tuesday, Feb. 14th after which only credit card sales will be accepted until Monday Feb. 12nd or earlier if the event
sells out. You will receive an email confirmation after completing your registration. If you tried to register but did
not receive your confirmation, please contact chris@torontovintners.org before trying to register again.
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Tasting Notes and Information:
Aglianico Wines
2008 Cantine Lonardo, DOCG, Taurasi
$45
“A wonderfully mature, savoury, old school aglianico here, driven
as much by mushroom, wet earth, forest floor and dried resinous
herbs as it is by (dried) fruit, with extreme complexity. The palate
is full, rich, and succulent, plush up front but firm on the back end,
with extreme concentration and length. What a tour de force!
What a mouthful of wine! What superb length! This has it all
going on, ready to drink or hold mid-term.” Wine Align, 2015,
John Szabo, 93/100
2006 Salvatore Molettieri "Vigna Cinque Querce" Riserva Taurasi
$70
“Black cherries, licorice, incense, tobacco, spices burst from the
glass in the 2006 Taurasi Riserva Vigna 5 Querce. Today, the 2006
is huge, imposing and virtually impenetrable, but with time in the
glass the wine shows considerable depth and sheer richness. This
is one of the more overt, textured Taurasis readers will come
across. All the elements are in perfect balance and symmetry.
Game, mocha, expresso, melted road tar and cloves are some of
the many notes that are woven into the enveloping finish. This is
one of the most polished wines I have tasted from Molettieri.”
Anticipated maturity: 2016-2026.
erobertparker.com, Wine Advocate 2013, Antonio Galloni, 95/100
2011 Nativ Taurasi DOCG
$32
“Nativ’s 2011 Taurasi is an opulent expression with dark garnet
hues and beautiful intensity on the bouquet. Dark fruit, dried
blackberry, plum and licorice segue seamlessly to Spanish cedar,
dark vanilla bean and Indian spice. The wine wears its oak
element in heavy layers, but it does so comfortably. This is a
modern rendition of Taurasi with great tannic management
(thanks to the oak aging and warm vintage), soft fruit flavors and
big power. The wine makes a positive impact on all the senses.”
Drink: 2015-2020. erobertparker.com, Wine Advocate, April 2015,
Monica Larner, 93/100
2009 Vinosia Santandrea Taurasi DOCG
$33
“Harmonious and wonderfully aromatic, with a fine range of
flavors, offering ripe boysenberry, mocha, star anise, black olive
and sweet smoke notes. Framed by fine-grained tannins and fresh
acidity, this shows both depth and elegance.” Drink now through
2025. winespectator.com, 2014, Alison Napjus, 92/100

2009 Tenuta del Portale Le Vigne a Capanno Aglianico del
Vulture $35
“Full-bodied yet fine-tuned, with silky tannins lining the
roasted wild berry fruit, dark mineral, grilled herb and ash. It
is compact, featuring a finish of olive and earth.” Best from
2015 through 2022, winespectator.com 2013, Nathan
Wesley, 91/100
2006 Salvatore Molettieri Vigna Cinque Querce, Taurasi $55
“The 2006 Taurasi Vigna Cinque Querce is an utterly
impeccable, brilliant wine. Vibrant dark cherries, flowers, and
minerals all flow onto the palate with remarkable
concentration. The proverbial iron fist in a velvet glove, the
Taurasi Vigna Cinque Querce delivers incredible richness
while retaining tons of clarity, inner perfume and harmony.
This is a fabulous effort from Molettieri.” Drink: 2014-2026,
erobertparker.com, Wine Advocate 2010, Antonio Galloni,
94/100
2010 Paternoster Don Anselmo Aglianico del Vulture $72
“The wine shows its youth in terms of fruit freshness and oak
spice that is slowly being integrated into the fleshy richness of
the wine. Having said that, the 2010 vintage also delivers
amazing potential and pedigree. It offers the fullness of fruit
and intensity found in the 2007 vintage with the elegance of
2008 and the mineral-driven personality of 2009. That
assembly of moving parts finds perfect harmony in this
current release. What is especially encouraging is the quality
of tannins that offers firmness and structure without the
astringency you usually get with Aglianico.” Drink: 2017-2032,
erobertparker.com, Wine Advocate 2015,
Monica Larner, 96/100
2011 Elena Fucci Titolo Aglianico Del Vulture $50
“The 2011 Aglianico del Vulture Titolo definitely shows the
heat of the vintage with thicker aromas of blackberry
preserves, barbecue spice, teriyaki sauce, liquid smoke and
grilled rosemary twig. There's a sweet element to the
bouquet that underscores the summer heat of 2011. That
natural sweetness carries over to the palate where, not
surprisingly, the tannins feel lush and soft. The mouthfeel is
opulent and round with loads of blackberry and blackcurrant
on the long finish.” Drink 2016-2025, erobertparker.com,
Wine Advocate 2015, Monica Larner, 92/100
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