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Tasted & rated -
Chateauneuf-du-Pape plus Australia’s
Clare & Eden Valley Rieslings

The new Muscadet
Crack open some seafood to match
these top-quality cru wines

Mendocino travel
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California’s northern star
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The greatest grape? Fealuring
Burgundy’s Cote de Nuils,
Germany’s Spiitburgunder

& best buys from New Zealand
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SAN FELICE

A winery with a view

orgo San Felice, he Tuscan hamler

berween Siena and Florence, hasa
romantic serring with dreamy views over
the vine-clad valley. It's not just the
pancrama, however, thas makes it so
special: ir’s the wine, made on site from
the exensive vineyards thar susround the
propesty. and the focus on sustainabiliry
thar shapes the philosophy behind i

VIGORELLO, THE ORIGINAL
SUPERTUSCAN
San Felice has always been 2 pioneer in
the Tuscan wine scene. When the first
vintage of Vigorello was crafted in 1968,
ac the szart of the modern exa for hine
Iralian wines, it became the very brst
Supertuscan to be produced in the
Chianei Classico arex.

Vigorello was so far shead of its time
thar, being made from soos Sangiovese

grapes, this wine from the Chiang
Classico region fell ourside the
appellation’s classificarion which then
required Chiang Classico to inchude 2
minimun 0% of white grapes.

Whar followed was the beginning of 2
process of experimentarion with grape
varieties thas led to the scyle of wines
Tascany is internationally recognised for
moday. Vigarello went through varsous
blending iterarions. In 1979, Cabernet
Sauvignon wis added 10 Sagiovese
anocher important aspect of the
Supermscan theme, with the addition of
internarional varieties to their local
counterparts. Merlot became pare of the
blend in 2001, only to replace Sangiovese
entirely in 2006.

The 201 vineage was 2 nurming point,
marking the renurn of nasive varieties and

its potential to coneribuze to Vigorello's

identicy. The lictle-known Pugnicello was
incoduced o make 2 unique wine with 2
Tuscan foundasion, blended with
Mertlot, Caberner Sauvignon and 2 small
percentage of Perit Verdor.

Today's Vigorello keeps the szme basic
blend and manares an average 20 monchs
in French oak barriues, after whichicis
bocded and allowed to rest for 840
monchs before release. The resulting
wine has 2 naby red colour with slight
hints of garnet and aromas of preserved
blueherry topped by spicy, eardhy notes.
Warm. complex. amd robust on the
palare, with firm tarmins and 2 couch of
vanilla A grear companion o grilled and

roasted meats and marure cheeses.

THEVITIARIUM

The use of Pugnitello in one of San
Felice’s “zgxhip wines was no accident.
In 1986, only 2 few years after Vigorello
was created, the company’s winemakers
began 2 research project in collsboration
with university bodses to rediscover and
cultivate local grape varieriesina

dedicared experimencal vineyard area

CAMPAKIN FINANCED ACCORDING TO

- FU REGULATION NO. 1308/2013

called the Vigiarmm. The rediscovery of
Pugrirello was one of the brsz major
ouscomes of the project.

Differene clones of Tuscany’s flagship
grape variery, Sangiovese. were also
examined to assess their potensgial and
individual character. For Poggio Rosso, 2
Chiand Classico Riserva which was firse
produced in 1978, che fruit hailed from
homegrown Sangiovese and Coloring
vines, following the selecrion and
propagasion of generic material found
om the escare.

SUSTAINABILITY
San Felice is cerrified 2 2 *Sustainable
Organisarion’ according oo standards set
by Equalitas, 2 company char promotes
and assesses sustainabilicy wichin the
agri-food supply chain, based on chree
findamental pillars: environmental,
social and econcmic.

Mezsures caken by San Felice to
embrace sustainabilicy include
« Terracing, and constant Am}}xis of the
flora and microfauna in the vineyards to

preserve the soil and conerol erosion.

San Felice is 3 Medieval Tuscan
‘hamiet located in the hills of Chianti
Classico, near Siena, surrounded by
the beautiful Landscape of the Creti
Senesi. The estate. owned by the
Grisaldi del Taja family from 1700-
1968, extends across 3 total of 685
hectares, 188 of whichunder vinein
Tuscany's most prestigious production
zones: Chianti Classico, Montaldno,
and Bolgheri The winery is an example
of the convergence of winemaking,
scentific research, and tourism

and the Hotel Borgo San Felice, the
only Relais & Chateaux property in
Chianti Classico since 1992

« “Precision vigsculture” providing
trearments taiored for each plane,
leading to 2 lower environmental isnpact
and a higher qualicy of the produact.

« Georeferencing to identify

localised growth differences and decide

ad hoc trearments exchasively based

on acmal need.

« Climaric forecasting o make sure
vineyard crearments are made only

when necessary,

« Arrention to biodiversity through the
cultivarion of numdreds of grape variesies
in the Vidarium. thereby conserving
genesic diversicy and heritage.

« Construction of 2 wazer parification
plant for the cellars and hospiralicy
premises.

« Inveszmene in solar energy syscems
tomake San Felice 100% eneTgy

self sufficent, dnas saving 285.000 kg

of COz emissions and the burning of
142500 kg of oil in 2 year.

« Social responsibiliry and education
initiarives such 2 Orto Felice (The
Happy Garden), organised by the owning
Allianz Group's UMANA MENTE
Foundarion. The project aims to improve
the quality of life for children wich
disahilities dirough horticulmral acoivities
in the hiedd. and w preserve historical
Imowladge linked to the madisions of the
area by working with the elderly.




