sk Sabrina Tedeschi about

her family’s history in

Valpolicella and she goes into

a pensive mood. IUs not easy o

pinpoint an exact beginning

in the Tedeschi nmeline

Oldl documents sketchily

reveal that her ancestors
were imvolved in winemaking since 1630, But it wasn't
until 1824 that her family's role in Valpolicella started
to come into focus: Nicolo Tedeschi, her greal great-
grandfather, bought some vinevards, und sowed the
seeds for the business that would shape Tedeschi winery,
located in Pedemonte, Valpolicella: a wine region in
Verona.

Amicable and polite, the +4-year-old ltalian listens
intently to your questions before giving measured
responses i English, emphasising her vowels; a
phonetic rub-off from her native language. “If you start
from 1630, then ©am more than a fifth generation
winemaker,” she says, “Today, my siblings and | have
seven children, And we don't know if they want to carry
on the family business: they are still very young, But first
of all, they must hive the passion.”

Whether or not her children will follow her
footsteps will be something for her 1w ponder. For now,
Sabrina and her siblings run the winery: her brother,
Riccardo, handles wine production and exports, while
her sister, Antonietta, oversees domestic sales and
administration. Sabrina, who holds a degree in Food
Technology from the Agronomic University in Milan,
assists Riccardo in production, and takes charge of
marketing. There was never any doubt she'd join the
family business (her schoolteacher had once reminded
her, metaphorically, that she was born in fermentation
tanks), given her constant exposure to the wine
universe from young. She reveals that Riccardo works
closely with the family patriarch, Renzo Tedeschi, who
guides his children in viticulture.

Sabrina credits her father for introducing the

from a long lincage of vintners,

tells Lin Weiwen more about her

passion for the family business.
®

o

winery to other markets. Her grandparents sold their
wines only at an osteria (@ wine bar), serving the local
community. But Renzo decided 1o export the wines

to ather countries in the region, such as the UK. and
Germany. Today, Tedeschi winery owns 99 hectares of
vinevards across Valpolicella, which, fronted by Lake
Garda in the west, and fringed by the Monti Lessini
hills in the norveh, offers a cool cimate. As a DOC,
Valpolicella produces reds made mainly from Corvina,
Rondinella and Molinara grapes, The Vilpolicells
Classico Superiore, u delicate red, and Amarone, a

dry wine made from dried grapes, are the winery's
signatures, The latter has seen a sharp rise in popularity
in Valpolicella over the past few véars, and was accorded
DOCG status this vear—a move which Sabrina thinks

is overdue. She counts Amarone s “probahly the most
IMportant wine in our range”.

Perhaps the most distinctive parcel in Tedeschi
winery's portfolio is Monte Olmi in the commune of
San Pietro in Cariano, where the winery is located: the
vinevard, purchased by Lorenzo Tedeschi, Sabrina’s
great-grandfather, in 1918, is planted with vines on
terraces fortified by marogne (stone walls). Its steep
slope allows water from heavy rainfall 1o be drained
wway casily, while the clay composition of the soil retains
water during dry conditions.

Steady expansion is on the cards for Tedeschi—in
the last six vears, they have planted 32 hectares of new
vineyards, But Sabrina mamtains that they still see
themselves as a mediumesize producer. “We produce
about half a million bottles per year,” she says. “There
arc others in Valpolicella who make more than that”

Singapore was one of her stops on her Asian
tour” to promote her wines, She breaks into a nervous
langhter when she tells you that she'd be flying off 1o
Malaysia the next dav—and her shipment of wines
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“We alwavs want
to make a wine
where people
CANn recognise
the /(1)//<le

COMES Jrom.

Have you introduced any new
ey hnnlnu\ in the winery over

the last five vears?
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Has the rise in the popularity of Amarone brought any

changes to winemaking in Valpolicella?
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vine exPecLaLions,

In 2006, Tedeschi winery purchased
84 hectares of new land in Valpolicella.
Tell us more about this new addition.
[hat purchase was an investment for
my family's future. In Valpolicella
there isn't a lot of land for sale. After
many years, we found this plot of

fand that showed very good potential
We did some analvses on it—the

soil was calcareous with a presence

of ime—and we even talked to the
people who live m the area to gather
more informaton. The and includes
53 hectares of forest, 30 hectares

of vinevards and two hectares of

olive trees, We are now producing
outstanding olive ail, and so we are
very happy. This year, we are looking
torward 1o our frst harvest from 11
hectares of vinevards, which we have
planted with local varietals ike Corvini
and Rondinella. There is also what we
think is a building of monastic origin

on a hilleop

What needs to be done for Valpolicelln
Wines (o win over more consumers in
the Asian market?

I think Valpolicella, as an appellation
can be quite confusing for some
drinkers—you have different kinds of
wines under the label of Valpalicella
such our Amarone della Valpolicella
Classico, and the Capitel San Rocco
Valpolicella Superiore Ripasso (where
a part of Valpohicella Classico is mixed
with Amarone’s marc, prolonging

its fermentation and creatng a

fuller bodied wine). So we need o
educate consumers on the offerings of

Valpaolicella, which is what | do

Have there been years when you
produced no vintages?

Yes, in 2002, We had a bad storm in
Italy, which really affected the grapes’
health, We tasted the wine, and
decided it wasn't the quality we
expected from our winery, So we did
not bottle the wine—we sold it off

in bulk to negocunts. It was a very
difficult decision 1o make, but it was

necessuary, e
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grape picks

CAPITEL TENDA SOAVE CLASSICO 2008
Grape variety: Garganega
Taste: Clean, citrusy, with a touch of honeydew, and a sbightly round finish. §56

VALPOLICELLA CLASSICO SUPERIORE 2007

Grape variety: 30 percent Corvina, 30 percent Corvinone, 30 Rondinella, 10
percent Molinara, Rossignola, Oseleta, Negrara, Dindarella

Taste: Notes of cherries, raisins and dates make way for a harmonious, balanced

flavour, Slightly light in finish, §54

CAPITEL SAN ROCCO VALPOLICELLA SUPERIORE RIPASSO 2007

Grape variety: 30 percent Corvina, 30 percent Corvinone, 30 percent Rondinella,
10 percent Rossignola, Oseleta, Negrara, Dindarella

Taste: Immediate notes of rose and blackcurrant, slightly spicy, plump and very

round on the palate. An aromatic wine that would age well. Give it another six

years. $72

AMARONE DELLA VALPOLICELLA CLASSICO 2005

Grape variety: 30 percent Corvina, 30 percent Corvinone, 30 percent Rondinells,
10 percent Rossignola, Oseleta, Negrara, Dindarella

Taste: Burst of raspberries on the nose, bold, round structure, with lots of berries.
A rather dry finish which lingers in the mouth. Age for eight to nine years fora
finer wine. §128

CAPITEL MONTE OLMI AMARONE DELLA VALPOLICELLA CLASSICO 2005
Grape variety: 30 percent Corvina, 30 percent Corvinone, 30 percent Rondinella,
10 percent Oseleta, Negrara, Dindarella, Croatina, Forselina

Taste: Scents of raspberry, cherry and rose, round and mellow on the palate, with

a very good finish, §210

Available at Top Wines. Tel: 6468 3866



