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That Sangiovese should not be adulterated is
almost an article of faith for many producers.
Stephen Brook talks to the true believers
about why they worship this difficult grape

San Felice

San Felice is owned by an insurance
company and features a luxurious
resort on its estate, yet for 25 years
Leonardo Bellaccini (right) has had a
free hand to produce wines with real
Tuscan typicity. As well as a basic Chianti
Classico, he makes two Riservas: |l Grigio
being pure Sangiovese and || Poggio
Rosso containing a little Colorino.

The oldest vines in Il Poggio were
plarted back in 1971 It Is a more
powerful wine than || Grigio, combining
elegance with muscularity, and is
typically very long-lived. The 1997 drunk
this year was far from its peak. Bellaccini
doesn't want an overtly oaky wine, so
he ages Il Poggia in 50% new 500 litre
barrels rather than Bordelais barriques.
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San Giusto a Rentennano

Luca Martini (left, with sister Elisabetta)
at 5an Giusto a Rentennanc admits he
and his brother (a camera-shy man who
usually makes a run for it when visitors
arrive) were once persuaded by customers
to blend some Merlot into their Chiarti,
“We tried it, but found we lost much of the
typicity of our wine. So we stopped.”

Mot that a Sangiovese Chianti is a soft
aption. It's not always easy to achieve fully
ripe Sangiovese in Tuscany’s capricious
climate, Even when it is ripe, it retains an
acidity that its admirers consider a virtue,
especially with food, but which those
accustomed to the softer wines of the
MNew World sormetimes find too strident. &
dose of Merlot rounds out the edges,
while Cabernet Sauvignon gives the wine
tannic backbone, Both add deep colour,
which some misguided critics and
consumers relate to quality.

However, Sangiovese enthusiasts argue
that when it is grown an the right spot
and attains complete ripeness, it needs no
help or support from other varieties. Luca
Martini explains: "Were not trying to
produce a heavy or powerful wine. We're
looking for intensity and elegance, which
is exactly what the natural acidity of
Sangiovese can provide. Chianti is a
difficult wine to make well. It must have
concentration, but not too much. The
danger is over-extraction, and our task is
to find the natural balance.’

San Giusto produces a simple, fresh
Chianti Classico for drinking relatively
young, a more structured Riserva, from
older vines and aged in older barrels, and
an IGT called Percarlo, a single-vineyard
wine aged in 50% new barrigues. Percarlo
is the wine that made the estate famous;
it has wonderful purity and intensity, but
the Riserva is not far behind.
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Dec; £111.63 (case of 12)

CASTELLARE, 2004 7 % % %

Muted black fruit aromas; full-bodied,
assertive, with brooding fruit and
considerable grip. Drink 2008-2015.
N/A UK: +39 (0)577-742903

CasTELLO DI Bossi, BErARDO 2001 % &
Rich plummy nose; extracted but juicy on
the palate, with firm acidity and a long
peppery finish. Unc; £19.95

Lituiano, 2004 4 # &
Bright cherry aromas on the nose.

'._!;'mo SPONSORED GUIDE

Reasonably fresh, concentrated and spicy,
not that persistent but well balanced.
Drink now=2014. HBIJ; £14.99

La MarceLuna, Sassocuro 2004
*hkkk

Traditional in style but doesn't lack charm;
supple yet concentrated, balanced and
long. Ready to drink now up to 2004

N/A UK; +39 (0)55 852 126

MownsanTo, L Poccio 2000 +# # % %
Lush and powerful on both nose and
palate, with splendid fruit, considerable
pungency, and a vigorous finish. Drink
now=2018. UK N/A; +39 (0)5 58 05 90 00

San Giusto A RENTENNANOD,
BaroncoLe 2004 o v

Chianti vintages

1997 k& * k%
Perfect grolwing season: bushwines
Riservas still going strong

1998 * H k4
Variable wines after rainat hanast
the bestwere farward and succulent,

1999 & k4
Early and large hanvest, Bich
baianced wines thatwilla;

2000 x % *
Haatstress (ed e many wines with
high Sugars bt some unripe tones

2007 * %4 %
Ve healtny grapes, simillarto 1999
Austere at first but developing well

2002 *
Welb, cool sumrmerwiththailand
rotsselection essential, Madest

d L DEST

2003 Hda
Heat stress caused some baked

chatactersamd low ackdity

2004 % %k %
Classic yvear Structured wines with
good acidit. Wil age well

2005 * k-
CoolAupust but a sunny September
saved the cropselection essential

2008 * &k x*x
sunny deyautimnafien a cool rainy
summet Highly promising:

Intense cherry aromas; sleek, silky, and
concentrated, with fine acidity shielding
the pronounced tannins, Good length,
Drink now=2020.

N/A UK; +39 (0)57 774 121
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ViccHiomacGio La Prima,

2004 * k%%

super-ripe black cherry nose, Rich and
powerful with big ripe tannins and a
light chocolaty tone; long. Drink
2008-2015,

£19.29; www.wineroom.com

For a full list of stockist codes, see p131,
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