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Komanpma D+
BCEITIA PA/1a 3HAKOMCTBY C
KOJUIETAMH — BUHHBIMU Kyp-
Hamucramu. OCOGEHHO TAKUMU
— JKU3HEPATOCTHBIMU, AKTUBHBIMH,
yBJICYCHHBIMU. M yBIEKAIOMMMH 32
CO060¥1 10 BUHHBIM IOPOTaM... IMEHHO
TakoB AHTOHUO Ceprarnio (Antonio
Sferlazzo) — ¢ororpad, xypHanIuCT,
BUHHBIM KPUTHUK U HAIII 3aM€YaTe/Ib-
HBIH JPYT U3 IPOCIABIEHHOI'O
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yrosaka Uramuu - nerengap-
HOro KesgHTH.

B 2002 roay AHTOHMO ocHoBan npoekT Tuscany Dream. U TO C Ka H C KaH

BOT y)Ke 15 neT rpynna BMHHbIX 3KCNEPTOB U KOHCY/IbTAHTOB
pa3pabaTtbiBaloT BUHHO-raCTPOHOMMUYECKUe Typbl No TocKa-
He W ApYyruM pervoHam Mtanmu. AHTOHMO M €ro napTHep no
npoekty PeHata KocTtenbHnkoBa (Renata Kostelnikova) na
MopaBuu (Hexus) cTpemMATCa NO3HAKOMUTb FOCTEN C JOCTO-
npuMeyaTeslbHOCTAMMU 3TOM YyAECHOW CTpaHbl, MpPe3eHTys
KaK BCEMUPHO M3BECTHbIe BMHa — Chianti, Brunello, Nobile,
Bolgheri, Barolo, Amarone, Tak 1 MECTHYIO KyXHt0. Mbl N006-
Lanueb ¢ AHTOHMO Ha o6LLMne, NIOOGUMbIE HAMU, TEMbI.

D+: MoyemMy UMEHHO BUHO?

AHTOHMO Cdepnayyo: Bce Bbilio
cnydanHo. Mon ¢doTorpadmm ¢ camoro
Ha4vana 6biAn CBA3aHbl C MMPOM BUHa.
7 CHMMaN TaKMX U3BECTHbIX BUHOAENOB,
Kak Antinori, Frescobaldi, Biondi-Santi.
Ho ¢ nosiBneHuem digital n pacwwupe-
HMEeM UMODPOBbLIX TEXHONOIMM PbIHOK
doTorpadumn ana npeccobl pyxHya. Te-
nepb Kawbl MOXeT caenaTtb GoTo Ha
TenedoH ¢ xopollen KaMepown, rnaBHoe
— OKazaTbCs B HY)XHOM MecTe B ornpe-
AeneHHbI Yac. Moatomy B 50-neTHem
BO3pacTe MHe MPULLIOCb MEHSATb Npo-
deccuto. Tak 9 nonan B TYPUCTUYECKUI

3HO-raCTPOHOMMUYECKM MUp. M TaK
CTPEMUTESIbHO, YTO, MOXXHO CKa3aTb, Ha
neTy. KOHTaKTbl C BUHHBIMW MPOU3BOAN-
TeNs MU OKa3a/IMCb OYEHb KCTaTw.

K cnoBy, MHe MHOra KaxKeTcs, YTo B
moen AHK n3HavyanbHO Gbina 3anoxe-
Ha N60Bb K BMHY . HecmoTps Ha To,
4TO A HEe obyyasncs Ha NpodecCcuoHasb-
HOr0 comesnibe, MHe yaanoch CTaTb IKC-
nepToM CcamMOCTosITE/IbHO 6Gnarogaps
MOEMY OCTPOMY OOOHSIHWIO, YYTKOCTU
BKYCOBbIX PELLENTOPOB M XOpolen na-
MATWU. 3HaeTe, MOsi MaTb 4acTo KOPMU-
Jla MeHs x1eboM C caxapoM U BUHOM.
Kpome Toro, ¢ wectnneTHero sospacrta

MCUTA
AHTOHUO

Cdepnanio

S 0OTBeYan 3a po3/MB BMHa B LIEpKBU. B
oaHon u3 uepkBen CaH-[KMMUHBAHO
MOV [BOIOPOAHbIA 6paT CNYXWUT CBS-
LLEHHWKOM, M BO BpeMS CNy»Obl Mbl
MCMonb3yem crnelmanbHOe YCTPOUCTBO
ONS PO3/IMBa BUHA, BOT K HEMY MEHS B
[eTCTBE MOpoV U nNpucTasaanu. A 6bin
TakK cYacTMB BO Bpems paboTbl!

D+: Kakue BuHa cerogHa B Ba-
Lem Ton-cnucKe?

A.C.: Tlpexpne BCEro, MHe HpPaBAT-
Csl OpraHM4yecKue BUHa, coaepKaHue
cynb®aToB B KOTOPbIX CBEAEHA K MUHU-
MyMy. B nocnegHue rogbl (M 310 BO 6na-



ro) B Utanun aktMBHO WMHGOOPMUPYIOT
KaK notpebutenen, Tak n dbepmepos,
B TOM 4uC/le BMHOAENOB MO MnoBoay
4pe3MEPHOro MNPUMEHEHUS XUMUK B
CENbCKOM XO3§MCTBE, a TaKXe O no-
CNeACTBMSX U CEepbe3HbIX npobnemax,
CBfiI3aHHbIX CO 3[0POBbEM YenoBeKa.
CerogHst B UTanuu, B page perMoHoB
c 6naronpuaTHbIM KiMmMaTtoMm, 6naro-
Japs uccnegoBaHUAM, OMbITY U 3HTY-
3nMa3My MOJOAbIX MPOM3BOAUTENEN,
CO34atoTCA OT/IMYHbIE OpPraHUyecKune
M 6uMoaMHaMMYeCcKMe BMHa. Bbinue
OYTbIIKY TaKOro BWHa, Y Bac He Kpy-
WUTCS rofioBa U He BGONUT XKenyaok, a
€CNN Takue BUHa NOCTOAT OTKPbITbIMU
HECKOJIbKO JIMLUIHUX YacOB, X HE HYXKHO
BblIMBaTb. [lpoLecc OKWCAeHUs npo-
XO[IUT, KaK U B MPOMbILUNIEHHbIX BUHAX,
HO C OT/IMYMTENbHOW 4epToM — BMHA
pacKpbliBaloT cBoe 60raTtcTBO BKYCOB,
apoMaToB U CBEXECTU B MOJIHOW cTene-
HW. VI Takne BMHOAENbHWU, KOTOPbIE HE
rOHATCS 3a 06beMaMu U yaensoT BHU-
MaHWe HaTypanbHOCTU, HaLWAX CBOKO
HOBYIO, MOJIOAENHYIO ayaUTOPUIO U Te-

Ceropus B Uta-

JIUH, B PAZIE PETHOHOB C
OIATONPUATHBIM KIMMATOM,
0arofiaps UCCIEJOBAHUAM,

OIIBITY U SHTY3UA3My MONO/IBIX
IPOU3BOJUTENEH, CO3/IAI0TCA
OTIINYHBIE OPTAHUYECKUE
1 OMOIMHAMUYECKHE
BHHA.

nepb NoONb3yloTCs GONbLWIXM YCNEXOM,
0COBEHHO cpeau MunneHuanoB. Ecau
Bbl MPWUCYTCTBOBA/IM Ha MPOLLIOrogHen
Vinitaly, BcnomMHWTE, KaKoe OrpomHoe
KOIMYECTBO noceTuTenen 6bi10 B NaBu-
NIbOHE OpraHmnyeckux BuH VIVIT!

Takke 9 N6 TeppyapHble BMHA,
KOTOPble OTParkaloT XxapaKTep MecTa mx
npoucxoxaeHusa. WHorga
OHW Jaxke MOryT OKal3aTb-
Ccsl pe3ynbTaToM 3Kcnepu-

MEHTOB C aBTOXTOHHbIMMW N03aMMU,

KOTOpble, KaK [ymanocb paHee,
ncyesnn. MHe MMMNOHMPYET HULle-
Bas MPOAYKUMS, KOTOPYIO CIOXKHO
BCTPETUTb B 3apyGEeXKHbIX BMHHbIX
6apax unun pectopaHax; Takoe BUHO
HY>KHO MPO60OBaTb UCKIOYUTENBHO
B MecTax Npou3BoACcTBa.

[aBanTe BCMNOMHUM, B 4acTHO-
CTW, Takue BUHOrpagHuKM Cuuu-
nuun, kak Nerello Cappucio u Nerello
Mascalese, Beb OHU NPaKTUYECKU
MCYE3NM CO CKIOHOB 3ITHbl. Ho
6narofjaps WMHTYMUMU W YNOPCTBY
BMHHOro rypy Canbso ®otn (Salvo
Foti) oHM BHOBb BO3poAMIUCHL 3a
nocnegHue 20 ner.

Takoe BMHOZENWE MOMHO Ha-
3BaTb MOWCTUHE TEPOUYECKUM:
BMHOrpaz BblpawmBatoT B BUAE ca-
KEeHUEB Ha HebonbluMx Teppacax,
Kaxgasa naowajblo B HECKONbKO
KBagpaTHblX MeTpoB. [pu 3Tom
OHM pas36uTbl Ha BbicoTe oT 300 1o
1000 M Hap ypoBHEM Mops. 3To 3a-
XBaTblBalOLWMM npoLecc, peaynbra-
TOM KOTOPOro CTanu MOLLHbIE BUHA
C SIPKMM MPUCYTCTBMEM COIEHOIO
MOPS ¥ MWHEpanoB, KOTOPbIMU
Harpaguna no3bl By/lKaHM4YecKas
3eM/I 3TOro oCcTpoBa.

Cpeau Manou3BeCTHbIX aBTOX-
TOHHbIX COpPTOB Has30BYy [MHbON
(Pignol) n CKbONeTTMHO, KoTopble
KyNbTUBUPYET MascTpo cpeau uTa-
NIbSTHCKUX BMHOLENOB, reHWanbHbIv
dynbBuo bpeccaH (Fulvio Bressan).
OH BblpalMBaeT 3TU IKCKNO3MBbI

Ha KaMEHWCTO-MecYaHoM mnoyBe
paBHUH M30HLO, HeaaneKko ot [o-
puummn, B pernoHe ®puynu: TpyaHo
onucatb Ha c/loBax apomMaTbl U HOT-
KW 9K30TUYECKMX CMeLmi, KoTopble
npuMBoAasaT TypucTtoB B BocTopr! Ha
Ball BOMPOC HET OAHO3HAYHOro
oTBETA M3-3a 06UNIMA Mpeasioxe-
HUW: 9 MOr 6bl JONrO BOcreBaTb
BuHa Nebbiolo ns JlaHre, Barolo u
Barbaresco, Amarone unu Recioto
M3 Banbnonu4yennbl... Ho nyduwe,
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yTo6bl YuTaTenu KypHana Drinks+
caMu HaBecTunn Wtanuio, 4T06bI ca-
MOCTOATENIbHO MCCnefoBaTtb npocnas-
JIEHHblEe BUHOLE/IbYECKNE TEppyapsbl.

D+: Kakue ocoGeHHble copTa
Bbl Haxoaunun B TocKkaHe? Bepb
3[1eCb TOXe €eCTb aBTOXTOHHbIle
no3bl?

3T0 ApeBHME N03bl, KOTOPbIE
Nno-npexKHeMmy cnyxat B 61eHjax, 4To-
Obl CMATYUTb TAHUHHOCTL Sangiovese,
TOCKAHCKOro KOponsi 103, — MNpeBocC-
XOLHOr0 ANsl BbIAEPHKM, HO OTHOCSH-
Lerocst K paspany Aep3KUX «TSxKeno-

HBIN TYp — 3TO
BECEJIbIA OTIYCK, I1OJI-
HBII HE320bIBAEMBIX IMO-
[T ¥ HOBBIX OTKPBITHM.
TockaHa ABAgETCA OHUM U3

CAMBIX ITOIYIAPHBIX TyPHU-

CTUYECKUX HAIpaBIIe-
HUW B MUpeE.

BECOB», MOTOMY KaK eMmy He npucywa
nerkas nuTkoctb. CopT Mcnonb3yeTcs
ONS CO3[aHUs 3HaMeHUTbIX «KbAHTU»,
«bpyHenno guM MoHTanb4nHo», «Hobu-
ne gn MoHTenynb4aHo», a Takxe «Mo-
pennvHo au CKaH3aHo». B Kakow-To
MOMEHT BUHHbIM MUP CTan yTpayuBaTb
yBreyeHHocTb CaHgxoBe3e. HO Heko-
TOPbIM BMHOLENaM Hafjoesl He CTONbKO
caM copT Sangiovese, KaK Kynau, Ko-
Topble B npownom depmepbl co3naBa-
nn, coeamHas ero ¢ Mepno n KabepHe,
MacCOBO UCMONb3ys 6GappUKKM NnULWb ANS
TOro, 4ytobbl MoTakaTb MOAE W BKycam
3apyb6exHbix noTpebutenen. Jowno ao
TOro, YTO HEKOoTopble BUHA KbAHTH ne-
pectanu oTan4aTb OT BUH M3 Yunun nam
[JonvHbl Hana.

Mpon3BoanTENU CO BPEMEHEM pe-
LUIKAKM pa3HOO6pasnTb CBOM NopTdhenn.
OHM Havyanu SKCNepUMEHTbl C TUMUY-

HbIMW TOCKaHCKUMU
nosamu  Ciliegiolo,
Canaiolo unu
Colorino, BUHUDU-
LMpys UX OTAENbHO,
4TOGbI Bblpa3nTb
0COBGEHHOCTU MeCT-
HOCTW. 3TU 3Kcne-
PUMEHTbl  yAanuCh:
CBeXMue, KUBblE
BWMHa MOMHbI apo-
MaTOB W BKYCOB, UM
XapaKTepHa yme-
peHHas KMCNOTHOCTb, a TaKkKe
crnpaBefMBOe  COOTHOLEHWE
LeHa-KayectBo. A paa, 4TO
cenyac B TocKaHe Habnwoaa-
eTCs CBOEro pofa peBooums:
BUHOZENbl  MOCTUINKU  CEKpeT
«TaMHOro OpYXus» Ha QoHe
BceoOUlen KOHKypeHuuu. OH
3aKYancs B pasimymax Mex-
4y BWHOAEeNnb4YecKMMu obna-
cTaMu UTanuu: MUKpOKIMmaT,
MECTHbIV BUHOrpaga v Tpaanumnm
— YHUKanbHas BUHHas naHopa-
Ma CTpaHbl, pa3Hoo6pa3une Ko-
TOPON [OMKHO ObITb COXpaHe-
HO, @ He CnAoLWeHO BOeANHO. MMeHHO
M0 3TOM NPUYUHE KpanHe BaXKHO JIMYHO
nyTewecTsoBaTb N0 UTaNbSIHCKUM Tep-
pyapam, npo6oBaTh 1, cneaoBaTesbHo,
BblAENsATb TUMOBbIE U 3IKCKIO3UBHbIE
BWHa PErMoHOB, 3HAKOMMUTLCS C Maso-
M3BECTHbIMM, HO MHTEPECHBIMU BUHHbI-
MU urpokamu. Komanga Tuscany Dream
roToBa NOMOYb B 3TOM BCEM MHTEpPECY-
fowumcs.

D+: Yto Bbl MOXeTe npeano-
}KUTb 3HATOKY WU BUHHOMY Typu-
CTY-HOBUYKY?

Mpexpae Bcero, BUHHbIM Typ —
3TO Becesbli OTMYCK, NOJIHbIM HEe3a0bbl-
BAEMbIX 3MOLIMA M HOBbIX OTKPbITUN.
TockaHa 9BNSETCA OAHWMM W3 CaMbIX
NONyASPHbIX TYPUCTUHECKUX HanpaBe-
HUI B MUpe. M 3aecb BUHA U racTPOHO-
MUWS UrpatoT BaxKHyto posib. Kpome Toro,

ans HacTosawero npodeccuMoHana unu
Tpenaepa BUHHbIM Typ CTaHeT o6pa3zo-
BaTe/lbHbIM 3TanoM XW3HW. Beab He-
BO3MOHO NMOHATb BUHO, MPOCTO BbINUB
60Kan B 6ape, Ha PacCTOAHWUM TbICAYM
KWOMETPOB OT MeCTa €ro PoXKAeHus.
Mocewas BUHHbIE 3aBOAbI, BUHA KOTO-
pbiX He NpeAcTaBieHbl Ha PbIHKE poa-
HOW CTpaHbl, KNMEHT NO3HAET CEeKPeThbI
NPOM3BOACTBA HEMOCPEACTBEHHO OT
caMux BMHOAENOB. [MOTOMY TaK BaXkHa
BCTpeYya ¢ aBTopaMu KONNEKLMI, KOTO-
pble TeT-a-TeT NepeaatoT CBO 1t060Bb,
CTPacTb U 3HaHKS.

B 3akno4eHne, TONbKO npoexas-
LUMCb BUHHBIMMW AOPOraMu, Bbl CMOXKeTe
NMOHATb MMYBOKUIM CMbICN GPaHLLYy3CKOro
cnoB.a terroir, KOTOPbIM Mbl ONUCbIBaEM
KaK CUHeprus noysbl, KInMmara, Tpaau-
LMK, paboTbl YenoBeKa U ero UHAWBMK-
ayanbHOCTU. TakKnMm 006pa3oM MOXKHO
MOHATb, NOYeMy, Hanpumep, B TocKaHe
M3 OAHOr0 M TOrO e copTa Sangiovese
co34aloT Takoe pas3Hoobpasve BHMH.
Kpome Toro, no nporpamme BWHHbIX
TYPOB rOCTM MOrMYT OCTaHaB/MBaTbCH
Cpean KpacoT TMXOM CeNbCKOW MecCT-
HOCTW, Cpean BWHOrpPagHWKOB, ONMB-
KOBbIX POLY M KunapucoB. Mbl opra-
HM30BbIBAaeM pas3MelleHne B [Jomax,
CNOXEHHbIX M3 KaMH§, rge Koraa-to
Kunu depmepbl, NpeBpaTUBLIMECH WX
B YIOTHbI€ M 3f1eraHTHbIe KypPOopThl, 3aro-
poAHble NaHCKOoHbI nnn B&B rectxaychl,
06beanHEHHbIE Ha3BaHWEeM «arpoty-
pu3m». BONbWKWHCTBO TaKUX NoKauun
OblNK TWATEeNbHO OTPEeCcTaBpMpPOBaHbI,
odopMaeHbl B TpPaAULIMOHHOM TOCKaH-
CKOM CTWJIE, YacTo ¢ BaccenHamu, ro-
MUMO BCeX HEOBXOAMMBIX yao6CTB, AN
KOMQPOPTHOro npoxuBaHus. [MaBHbIN
repovt TypoB — BWHO, HO BTOPbIM Nep-
COHaXeMm BbICTynaeT pernoHanbHas
TOCKa@HCKasi KyxHsi: NpoCTble W Nerkue
61t0a KPeCTbSHCKOIO NMPOUCXOXKAEHMS
Nno OpUrMHaNbHBIM peuenTam Aonon-
HSAIOTCS OJIMBKOBLIM Mac/ioM MeCTHO-
ro NpoM3BOACTBa. A Bellb TOCKaHCKas
racTPOHOMMUS CYMTAETCH M3bICKAHHOM,




npuM3HaHHOM BO Bcem Mupe. U B 3aBep-
LEHME: BUHHbIN Typ sABnseTca adpdek-
TUBHbIM U, BOBMOXHO, NPUATHENLLUM U3
MHOMMX MHCTPYMEHTOB KOMMYHMKaLMN.
Takon noaxoa UeHUTCHS MHOMMMW opra-
HU3aunammn, GU3HeCMeHaMM, MeHemKe-
pamu, nonuTMKkamu. OHW nmpurnawatT
COTPYAHWMKOB, K/IWEHTOB M MNapTHEpPOB
ANS NPoBeAEHUS TUMOWUNAMHIOB, «MO3-
roBblX LUTYPMOB» MO pa3paboTKe cTpa-
TErMM WK 419 3aKN0YeHUs JOrOBOPOB.
Beab noanuchb nerdye nocrtaBuTb, OCBe-
YMBLLMCb IMOTKOM xopouwero Brunello n
HacCbITUBLUMCb GIOPEHTUNCKUM CTEMKOM
. Kpome T0ro, BUHO ABNSIETCS OTIMYHBLIM
KOprnopaTuBHbLIM NMOAAPKOM, NOTOMY BO
BPEMS BUHHbIX TYPOB Mbl YaCTO KOHCY/1b-
TMPYEM MpPKW MOKYNKe MOAApPOYHbIX MW
KOMNEKUMOHHbIX 3K3eMnnspoB. M oka-
3blBaeM NOMOLLb B TpaHcnopTupoBKe. K
C/IOBY, EXXEroHo, npuobpetas B NUtanuu
BWHO 1 OJIMBKOBOE Macho, TYPUCTbl BHO-
CSIT AEHEXKHbIM BKNaj B pa3mepe o1 10%
10 20% B MMPOBOM 060POT UTASIbAHCKMUX
npov3BoANUTENEN.

D+: Yem otnmnyatotca Bawm BuH-
Hble TYpbl OT APYruX NpeanoKeHun
B UHTepHeTe?

Tuscany Dream rotoBuT aB-
TOPCKME MporpamMMmbl, MOACTPanBascChb
noj 3anpawvBaemMble AaTtbl OTAENbHbIX
rpynn WMavM MHAMBUAYaNbHbIX TYPUCTOB.
Mbl He 06beauHseM pa3Hble KoMna-
HWK, NOTOMY FPYyNMbl NOMy4alOT CePBUC
BbiclWlero ypoBHs. Tuscany Dream -
3TO He TyponepaTtop, Mbl — KOMaHia
BWHHbIX KOHCYNbTAHTOB-NyTELWECTBEH-
HUKOB, M B CBOWX Typax Mbl OTpa3uIu
15+ neT paboTbl B peXMMe HOH-CTOM.
Y10 KacaeTcs IMYHO MeHs, TO B Typax
S AeNtoCb OMNbITOM, KOTOPbLIA HaKoMuA ¢
2002 roga, Korga Havyan nocewaTtb Bce
3Ha4YnMble BUHHbIE BbICTaBKKU M Gonee
COTHWU BWHOAENbYECKMX MNPEeAnpUaTUI
no Bcen Utanuu, ot NbemoHTa Ao Cu-
UMMM, MHe yaanocb He TOIbKO Nonpo-
60BaTb BMHA, HO U MOHATb duaocoduio
BMHOAENOB, UCCNef0BaTb TEPPUTOPUIO,
MapLUpPYTbl, JOCTOMHbIE PECTOPAHbI 1 OT-
€Nn, KOTopble C ropAOCTbIO Npeanarato

HaWWM KaneHTam. lMpuyem no pasym-
HOMY COOTHOLUEHUIO «LieHa-Ka4yecTBO».
[encTBUTENbHO, CEroHs 04eHb MPOCTO
ony6nunkoBaTtb Typ B NHTepHeTe. U BbI-
CTaBUTb GpOCOoBYIO LieHy. Ho, noBepb-
T€ MHe, C3KOHOMJIEHHAs YacCTb AEHer,
MeXay npoYyMM, COBCEM Hebosblias,
He CTOMT TOro, 4TO Bbl MOXKETE NONy4YUTb
6narogaps NPUCYTCTBMIO M MOMOLLM Ta-
KMX OMbITHbIX CNELMAINCTOB KakK Halla
KOMaHAa.

D+: O, KaKk pa3 B 3TO Mbl OXOTHO
BEepUM M MpeKpacHo 3HaeM, KaK
HEenpoCTO MNPOXWUTb HaCTOALLYIO
BUHHYI0 Aopory. U CKOoNbKo xena-
IOWUX COCTaBUTb HaM JelueBYylO
KOHKypeHuuio. Beagb Mbl ToXKe 25
JleT cCBOero onbiTa BKJAagbiBaem B
COGCTBEHHbIE TYpbl.

MpeanbHO opraHW3oBaHHbIN
BMHHbIK Typ B TocKaHe 3a 3 unu 4 gHs
[aeT BO3MOXHOCTb CMOfIHAa Yy3HaTb O
K/OYEBbIX BUHHbLIX ParoHax: HavyuHas
¢ KbsiHTK, 3aTeM MoHTenynbyaHo (Vino
Nobile) u MoHTanb4nHo (bpyHenno), go-
cTuras nobepexbs Heganeko or bon-
repu, rae Haxogutcst 3HameHwTas Cac-
CuKans. M 4TOo camoe BayKHOe, Mbl He
nocelaem MaclutabHble NPOM3BOACTBA,
KOTOpble MPOM3BOAAT MUAAMapabl 6yTbl-
JIOK, pacnpocTpaHseMblx N0 BCEMY MUPY.
Takune obpasLbl AOCTYMHbI NPaKTUYECKU
BE3/e, a UX CKy4YHbI CTaHAAPTHbIM BKYC
[O/MKEH COOTBETCTBOBATb EXKEroAHbIM
OXUAAHWUAM MEXAYHAPOAHON KIMEHTY-
pbl. Tuscany Dream BblGUpaeT BUHHbIE
NMOMECTbS Manoro UM CPeaHEro 3BeHa,
KOTOpble CTPEMSTCS K BbiCLEMY MUOTa-
Ky BUHOZENUs. Takne BMHA HYXHO MUTb
TOMbKO Ha MecTe, BUAS Teppyap v OLly-
las ero B BUHe. 9 6bl Bblpasuicsa Tak:
BWHOZLENbI, K KOTOPbIM Mbl MpPUE3KaeM,
CO3[al0T «YUCTYI0O U OTKPOBEHHYIO MO3-
3110», KOTOpasl CBA3bIBAET YeoBeEKa C
Bborom. CootBeTcTBEHHO, OH OTKpbIBAET
nBepuv ang kaneHtos Tuscany Dream!

Ha Drinks.ua mMoHo HaiT 6onee noapobHyto Hdopmauuio o Typax Tuscany Dream. Mbl NpUHUMaEM 3a9BKU
Ha y4acTue B HuX. MpeaBapuTenbHble 3anpockl 418 3aKasa U pacyeTa MHAMBKUAYaNbHOro Typa oTnpaBasniTe ¢ TeMoW

nuceMa — «Typ B TOCKaHy» — C YTOYHEHWEM XenaeMblX AaT NOe34KU 1 KoNnyecTBa y4acTHUKOB Ha ue@drinks.com.ua.

4 pa3MelleHune B rectxaycax Kateropui 3*/4* unun 6ytnkoBbix B&B oTtensix, unu, no 3anpocy,

B 60/bLUKMX JIIOKC-pe30opTax 5*, MICTOPUYECKUX BUSINAX, POCKOLIHbIX WaTo ¢ 6accenHamu (ceth Relais & Chateaux);
4 TpaHcdep (aBTOGYC MM MUHUBEH), 3aBUCUT OT KONMYECTBA YEIOBEK B rpynne;

4 nocelleHne ToNoBbIX BUHHbIX MOrpe6oB TOCKaHbl MK ApYyrMxX PErMOHOB MTannn B CONPOBOXKAEHWUM
KBanMPUUMPOBAHHbIX aHIN0- U PYCCKOrOBOPSLLMX MMAO0B;
4 npuobpeTeHne BUH ¢ 0GOPMIEHNEM MEXAYHAPOAHOM JOCTaBKM NO crneL3akasam;

4 JOMONHUTENbHbIE aTTPaKLMK, TaKMEe KaK KySIMHapHble MacTep-Kiacchl, NOCELEeHNEe MULLIEHOBCKMX
PECTOPaHOB, LWOMUHT B G3LIH-6YTUKaAX, Noe3aKkn Bo ®nopeHunto, Cueny, CaH-[XKUMUHBAHO UK BepoHy...
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. Drinks+

editorial team is always
glad to get acquainted with
colleagues — wine journalists.

Especially with cheerful, active,
enthusiastic people, who as much

fascinated by wine roads... as

Antonio Sferlazzo - photographer,
journalist, wine critic, and our

wonderful friend from the
famous part of Italy — the
legendary Chianti.

In 2002, Antonio founded the Tuscany
Dream project. During 15 years a group of wine
experts and consultants have been developing
wine-gastronomic tours in Tuscany and other
regions of Italy. We talked with Antonio about

our common, favorite topics.

D+: Why did you choose wine?

It all happened
by chance. From the very beginning,
| have often photographed the wine
world. | took photos of such famous
winemakers as Antinori, Frescobaldi,
Biondi-Santi. But with the expansion of
digital technologies, the photography
market for the press were collapsed.
Now everyone with a good camera

on their phone is a photographer, the
main thing is to be in the right place
at a certain moment. Therefore, at
the age of 50, | had to change my
profession. From this point I've got into
the tourist eno-gastronomic world very
fast, that we can even say, on the fly. In
addition, contacts with wine producers
happened to be handy.By the way,
sometimes it seems to me that my love

by Antonio
Sterlazzo

to wine was originally laid in my DNA.
Despite the fact that | did not study for
a professional sommelier, | managed
to become an expert by myself due to
my sharp nose, the sensitivity of taste
buds and a good memory. You know,
my mother was often feeding me with
bread, sugar, and wine. Furthermore,
since the age of six, | was in charge of
bottling wines in the church.



D+: What wines are on your top
list today?

A.S.: First of all | like organic
wines, the sulfate content of which is
minimized. If you have been visiting
Vinitaly for the last few years, you would
remember how VIVIT organic wine
pavilion was overcrowded! | also like
terroir wines that express the nature
features of their origin. Sometimes they
can even be the result of experiments
with autochthonous grape vines that
consider to be disappeared. | am
impressed by niche products, which
are difficult to find in foreign wine bars
or restaurants; such wines should
be tasted exclusively on-site of the
production areas.

Let’'s remember, in particular, such
Sicily vineyards as Nerello Cappucio and
Nerello Mascalese, in fact, they have
almost disappeared from the slopes
of Etna. But thanks to the intuition and
perseverance of the wine guru Salvo
Foti, the vines were revived again over

the past 20 years. Such winemaking
can be truly called as heroic one:
grapes are grown as saplings on the
small terraces, each with an area of
several square meters, at a height of
300 to 1000 m above sea level. This is
an exciting process, as a result we have
powerful wines with a bright presence
of salty sea and minerals, which were
transmitted by a volcanic land of this
island.

Among the little-known native
varieties, | can mention Pignol and
Sciopetto, cultivated by the maestro
among ltalian winemakers, the genius
Fulvio Bressan. He grows these
exclusives on a stony-sandy soil of the
Isonzo Plains, near Gorizia,
in Friuli region: it is difficult to
describe in words flavors and
aromas of exotic spices notes
that delight tourists! There is
no decisive answer to your
question because of the broad
abundance of offers.

my mother was
often feeding me with
bread, sugar, and wine.
Furthermore, since the age

of six, I was in charge of
bottling wines in the ‘ ‘

Persona

D+: Which special varieties
have you discovered in Tuscany?
Are there any autochthonous
vines?

A.S.: These are ancient vines that
still serve in blends to soften the
tannic Sangiovese, a Tuscan vine
king, excellent for aging, but a bit edgy
and not easy to drink, so refers to the
daring «heavyweights» category. The
variety is used to produce the famous
Chianti, Chianti Classico, Brunello di
Montalcino, Nobile di Montepulciano,
as well as Morellino di Scansano. At
some point, a wine world begins to
lose its enthusiasm for Sangiovese.
But some winemakers are a bit «<bored»

You know,

church.

not so much by Sangiovese itself as
by the blends that farmers distorted in
the past by cutting it with Merlot and
Cabernet, and by a massive use of
barriques, just to chase the trends and
indulge the tastes of the international
public.

Manufacturers eventually decided
to diversify their wine portfolios. They
began to make experiments with typical
Tuscan vines Ciliegiolo, Canaiolo or
Colorino, vinifying them separately
to express terrain features. These
experiments were successful: fresh,
lively, aromatic and flavorful wines
with moderate and pleasant acidity, as
well as a fair price-quality ratio. | am
glad that now a sort of revolution is

DRINKS PLUS|
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happening in Tuscany: producers have
understood the great wealth, a «secret
weapon» against global competition. It
lies in differences between the wine-
growing regions of Italy: a microclimate,
native grapes, and traditions - a
unique wine panorama of the country,
the diversity of which should be
preserved, not squashed together. For
this reason, it is very important to visit
various Italian wine regions for having
a huge experience, knowledge and
understanding of which Tuscany Dream
can offer to Drinks + readers.

D+: What can you offer to a
wine professional or wine newbie-
tourist?

A.S.: First of all, a wine tour is a fun
holiday, which is full of unforgettable
emotions and new discoveries. Tuscany
is one of the most popular tourist
destinations in the world, where the
wine and cuisine play a very important
role. Besides that, the wine tour is an
educational stage in the life of every
wine professional or trader. After all,
it is impossible to understand wine
by simply drinking a glass in a bar,
thousands of miles away from where
this wine has been produced. By
visiting wineries, whose wines are not
represented on the national markets,
a client learns secrets of production
directly from winemakers. That's why
it's so important to meet tete-a-tete an
author, which give their love, passion,
and knowledge.

D+ note

Only through a wine tour, you will be
able to grasp the deep meaning of a
French word «terroir that we describe
as the synergy of a soil, a climate,
traditions, a human work and their
individuality. Thus one can understand
why, for example, the same Tuscan
Sangiovese is used to create such a
diversity of wines.

And in conclusion: the wine tour is
an effective and, perhaps, the most
pleasant of many communication
tools. This concept is appreciated by
many organizations, businessmen,
managers, politicians. They invite
employees, clients, and partners to
conduct team buildings, brainstorming
strategies or treaty-making. After all,
it is easier to put the signature, while
being refreshed with a drop of good
Brunello and sated with the Florentine
steak.

D+: What is the difference
between your wine tours and other
offers on the Internet?

A.S.:  Tuscany Dream
«designed» authorial
according to the dates and
the requests of particular
groups or individual tourists.
We do not mix different
companies, so that groups
receive a top-level service.
Tuscany Dream is not a
tour operator, but a team
of wine&travel consultants,
who are presenting 15+

creates
programs

years of non-stop work at our tours.
Within 3 or 4 days of perfectly organized
staying in Tuscany gives an opportunity
to complete an overview of main
wine regions: starting with Chianti,
then Montepulciano (Vino Nobile)
and Montalcino (Brunello), reaching
the coast near Bolgheri, the home of
Sassicaia.

And most important thing, we
do not attend huge wineries, which
produce billions of bottles distributed
worldwide. Such samples are available
almost everywhere, and their boring
standard taste should match the
annual expectations of an international
clientele. Tuscany Dream chooses
small-medium seized wine estates
that aspire to the highest aerobatics
of winemaking. Such wine should be
drunk only on the spot, seeing the
terroir and feeling itin wine. | would say:
winemakers from our tours create «pure
and openhearted poetry» that connects
man to God. Accordingly, He opens the
doors to Tuscany Dream customers!

The wine

tour is an educational

stage in the life of every wine

professional or trader. After all,
it is impossible to understand

wine by simply drinking a glass in

a bar, thousands of miles away
from where this wine has been

produced.
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On Drinks.ua you can find more information about tours of Tuscany Dream. We accept all the bookings. Preliminary
requests for ordering and calculating of an individual tour should be sent with the subject of the email — «Tour to Tuscany» —
with the specification of the desired trip dates and the number of participants to ue@drinks.com.ua.
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