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[English translation]

Imeneus 2009 Fattorie dei Dolfi

| found this at Food & Wine the other day.

I've never seen this label. I've never tasted this
wine.

Food & Wine was held for the first time in
Rome this time. The event was organized by
the same organization as a wine festival at
Merano when this wine was there last time |
heard. May be some of my readers have tasted
this on that occasion.

The winery produces two wines.

I'll write about only one of them.

What's the grape? It's Prugnolo Gentile, 100%,
the person | asked said. | thought it was
produced near Montepulciano, but | was told
the tree had a different gene though it was still
Prugnolo.

The vineyard is near Pisa, 250 m above the
sea. You can see the sea from there. It's
located close enough to the sea.

They have about 3000 trees planted there. Not
a lot for a vineyard in modern days. | was told
per tree harvest is unknown. That is, they use
only good fruits to produce t his wine. The rest
of the fruits is used for the other wine or sold.

The first production was in 2008.

Of course they harvest all of their fruits by
hand. They do not use yeast cultivated on an
artificial medium. They are a really
natural-oriented wine producer.

The buy barrels from Sassicaia for aging. Of
course they are old barrels, so they use them
only as containers.

This was a bit unbelievable for me.

A wine expert friend of mine happened to be
with me. She said she has never heard of this
wine. We tasted it and talked what we thought
about it.

No reasons to complain. Hardly any
shortcomings to this wine although | could not
praise it unconditionally, because | was still not
be able to believe what | was told about it.

Very beautiful fragrance. Free from unpleasant
smell. This was rare in natural oriented wines.
The fragrance was sophisticated, with good
balance between fruitiness and spiciness. The
taste was elegant and beautiful. Tannin in it
tasted really weak.

How much is it by the way, | asked. 300 Euros,
In Cantina. If sold in a wine shop, maybe
500euros. Well probably | don't need to think
about the price too much, as the wine is not
available anywhere after all.

| don't think anybody will buy it with the price.
But no one puts a price on it if there is no one
to sell it.

Somebody said this wine would sell for
300euros, therefore the price, | was told. This is
a collectors’ item because production is so
small.

Let's see how good this wine can do.
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