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Tuscany - Cradle of Italian Verve
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Tuscany evokes a Renaissance landscape, gourmet food and wine as no other region does. Its rolling hills, clad with vines,

olives and cypress trees are just a part of the attraction which draws a huge number of discerning travellers and wine
connoisseurs to the area. Its history, traditions and culture extend to magnificent cities, medieval hilltop villages and
endless hamlets scattered around a timeless countryside, which encompass Italy’s heartland. Its picturesque farmhouses,
castles and monasteries are very often home to some of the top wine estates, hotels and restaurants.
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Toscana is one of ltaly’s premium wine producing regions. A visit
must include the classic areas such as Chianti Calssico, Brunello
di Montalcino, Nobile di Montepulciano and San Gimignano, all of
which lie between the Renaissance towns of Siena and Florence and
their scenic country roads. The choice of wineries to visit is infinite and
Chianti Classico is a good starting point: the area can easily be reached
from either Siena or Florence. Its territory encompasses the original
Chianti villages of Radda, Gaiole, Castellina, Greve and Panzano,
favored for their excellent terroir.

Marked by its very diverse terrain and its many microclimates
Tuscany offers a range of different styles of wine, even within the
same grape variety, the predominant red grape Sangiovese. The
name Sangiovese originates from the term sangue di Giove — the
blood of the ancient god Jove, which gives an idea to the importance
allocated to the variety and the wine.

Chianti remains the nucleus of Tuscan viniculture, but its stage is shared
with the majestic Brunello di Montalcino made from 100% Sangiovese
and the impressive Vino Nobile di Montepulciano and Chianti Classico
made from a blend of 80% Sangiovese and a remaining 20% other
red grapes of the area which can include native varieties such as
Canaiolo and Colorino as well as “international” varieties like Cabernet
Sauvignon and Merlot.
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In Chianti Classico among the many wineries two historic ones
stand out for an exciting visit, excellent dining and quality wines. The
Benedictine Abbey of Badia a Coltibuono set in the hills above Gaiole
in Chianti founded by the Vallombrosan monks over a thousand years
ago. Its age-old tradition of wine growing is now carried on in a modern
family enterprise, creating a strong sense of continuity between past
and present. The formal gardens, the frescoes in the refectory and
the old vaulted cellars are a special attraction. It is also a wonderful
location for Tuscan cooking classes and is ideal for al fresco lunches
serving traditional Tuscan fare with a creative flair.

From Coltibuono a short climb and a few windy bends will bring you to
the majestic Castello di Brolio owned by the Ricasoli family, an ancient
aristocratic line of Barons. Their wines reflect elegance, terroir and
tradition. The grounds surrounding the magnificent castle dominating
Chianti can be visited as well as the museum in the castle.

When in Montalcino a visit to Barbi’s historic winery is also a good
starting point in order to soak in the historic cellars and maybe enjoy
a light lunch with local cheeses and cured meats accompanied
by ‘crostini toscani.” Col D’Orcia and Banfi are also estates to visit
of impressive historic value. Of particular interest are Montalcino’s
iconic estates Siro Pacenti and Casanova di Neri both producing a
modern, vibrant style of Brunello di Montalcino, while at Castello di
Argiano, astronomer Giuseppe Sesti produces a more traditional,
biodynamic Brunello di Montalcino. Fuligni and Lisini are among the
niche ‘traditionalist” wineries wellworth a visit.

Chianti was also the original source of those controversial wines that
became known as Super Tuscans, which rose to fame in the early
1980’s. A rash of wines of unprecedented quality which blatantly
scorned DOC(G) appellation restrictions caused such intense
comment worldwide that eventually the entire DOC(G) regulations
were overhauled. The Super Tuscans, whose names remain well
known and highly admired, have therefore either been accommodated
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back into these revised DOC(G)s or have slipped naturally into an
IGT (Identificazione Geografica Tipica). The IGT wines incorporate
innumerable styles, encompassing an unlimited range of grape varieties
to the extent that it is practically de rigeur to produce at least one.

Tuscany’s ‘new frontier’ wines can be found on the coastal area known
as the Maremma, incorporating the appellation of Bolgheri, Suvereto.
Montescudaio and Val di Cornia, with a potential to produce young
fruity wines, mingled with elegance, tradition and a trendy modern style
of winemaking. It is perhaps one of the most exciting new areas of
production, home to the classic Bordeaux blends, producing world
famous wines such as Sassicaia and Ornellaia and Angelo Gaja’s Ca’
Marcanda. Bolgheri also offers charming accommodation at the Relais
Poggio ai Santi and be sure not to miss booking a meal at one of the
coast’s top fish restaurants, la Pineta on the seafront of Bibbona which
is also Angelo Gaja’s favourite local fish restaurant.

San Gimignano home to Tuscany’s small but noteworthy production
of white Vernaccia wine is a must to visit. Each year the town of San
Gimignano in the middle of June hosts its ever-popular Medieval Festival,
which is known locally as the ‘Ferie delle Messi’, featuring a true taste
of medieval Italy, with jousting, juggling and all kinds of acrobatics. June
and August San Gimignano’s Summer Music Festival features a number
of concerts, music events, ballet and theatrical performances.

Similar Medieval festivals are also staged in Montepulciano’s Bravio
delle Botti, a challenging competition in which heavy wooden wine
barrels are pushed up the steep cobbled narrow streets as far as
the finish line which is right in front of the beautiful Duomo in Piazza
Grande. The most famous and historic competition of all is Siena’s
Corsa del Palio, a bareback horse race first recorded in 1283 and
today one of Tuscany’s most famous events staged in the Campo, in
the heart of Siena, held on the 2nd July and 16th August.

Whether it be fashion, art, music, wine or good food, Tuscany is simply
a must destination!
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