Regional profile

Calabria

Little known by tourists and wine lovers alike,
Calabriais emerging as a source of distinctive wines
made from unique local grapes. Walter Speller
chines a light on the area’s pioneering producers
W
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‘With some 350 indigenous
varieties, Calabria is well
positioned to cater for the

growing international thirst

for anything indigenous’

when vineyvards were repanted with local
setally the I.h.llrjl[

Left: vineyards below the peaks of Calabria’s
Polling Mountains, north of Cosenza province
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deciine that began at theend of the 19th
century, when poverty triggered a wave of
errim g Fation, and phviboscera dest roved
swathes of vinevards.

Vineyard decline
Thirough abolition of the meezadria, or
sharecropping system, inthe 1960s large
tanid ||1l:|rlhn. were coin Necaled, el L o el
sold to those who had previously only worked
the lamd, Calabreia’s post-war agricull ure was
characterised by swi pping one crop for @ more
profitable one, from grapes (0 mandarins,
peaches Lo kiwis. BU subsidies to encourage
growers to pull oul vines, inan etfort to drain
the European wine kke, were the |

Vitculture withdrew itselt to hillsides.
which prowved s blessing in disguise, because
here vineyvards benefit from cooler night-time
temperslunes in summer, as well as granite
soils high in mineral content. But in the
process intimate keowledge shout viteulio e
was almest annthilated. Historically the
Catahrians were famous for their sophisticated
viticuliure, going back to the Bronze Age when
the Enodri, the origingd inhabilanis of
Calabria, controlled the area. When the Greeks
arrved inwhal woubd become Magna Graocia
they found a highly odvanced viticulture

In the Pollino Mountuing vou con still find
traces of this ancient viticulure: The youthiul
Giuseppe Calabrese, a true garagiste who
vinifies part of hiscrop in his garage due to
lack of a cellar, keeps tradition and histonc
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varieties alive. Calabrese dropped out of
ngriculiural school, preferring wo work in his
frapdmother's vinevands instead

Iplanted my first vioes when Dwas 10, he
savs, explaining the irresistible call of the vines
Purts of his vinevards are still troined using
the ancient afberello system: bush vines with
branches tied to stakes. The local white
Guarnaceia grape a5 well as Maglioooo Doloe
are Calabrese’s protagonists. Since the tme

Calabria: six names to watch

‘A Vita

Francesco de Franco is one of a handful
af young Cir producers whao strictly
adheres to organic protocols: Due to
thedr highly original exaressions of the
red Gaglioppo grape, these producers
have basn dubbed "Cird Revolulion'. De
Franco makes complex, long-fved wines
thal dely the reglon’s undeserved label
of rustic and tannic - a reputation that
led to A controversial change of rules Lo
allow the blending of internaticnal
varieties, His complax Riserva, which
stayson the sking for 40 days, clearky
shows the fallacy of that change of rule

Ferrecinto
Ho newcomear, Ferracmto was lounded in
1658, but the estate’s potential has only
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Ferrocinto

e revealed gnce 2000 with the
replanting of its vingyards, located in the
Poliing Moumtams at GO0m above sea
lewel, with a strong focus on indigenous
vareties - notably Magliccco Doice.
Research inils exparimental vineyard has
unearthed a further 20 [ocal varietles
that are completely unknown and
patentially interesting. Winemaker

Stafana Coppola makes blantds of
Magliocco Doloe and the more rustic
Magliacoe Caning, white cask samples of
pure Magiiocco Deloe show huge class.

Gluseppe Calabrese

Agricultural collége drop-oul Glusappe
Calabrese planted his first vines atthe
age of 10. He took over old vineyarts
from his grandmother in 2007 and only
sharted to bottle under it o rume in
2013, The tiny plots. scattened around the
FPallimg Mountainsg = seversl of whath still
hawe alberalio-trained vines - have been
tended orgamically, and the approach in
the cellar is completely hand=-oll.
Calabrose's pure Maglioces Dalce 15
energetic and a hitUe wikd, white his finely
chisehed tanning call bo mind Nebbioko.
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his grand mother owned them, vineyards have
been tended organically and his white and red
are vibranl ex peessions of the Fugfed area,
Becouse of Calabrese’s unconscious decision to
work in trad tional ways, the wines are spat-on

for wine lovers in search ol authenticliy,

Growth and investment

Al 650m in & beautiful -.'\.lrulf; sl in 1has hills
of La Sila, o nature resenve in the centre of
Calunbrin, Demet rio Siancatl of Serrecavallo
has jut E.'].:illlc'lthhu of \.'I:i;,!_|||1|'| v Diolce. A
newcomer to wine, he decided to plant French
varieties a5 well as Riesling in his family's
vineyards after a trip 1o France in 1995

B rll|:|!:i_h g The !1-:}[:' |su:|'|||i:|1. oof Thig nrea.
Stancati’s first etforis immediately drew the
altention of the ltalian press in 1997,

Being one ol only bwo producers in the area.
her xoon realised that strength lies in nombers.
To access EU tunding he mobilised 15 people,
who didn'i heve a lot of wine knowledge bui
had plenty of business know-how, and founded
# ponsortium. In 2005 some €20 million was
amassed. half from an EL loan, iriggering
vineyard plantings and cellar constroctions

Now, in 2017 thers are more than 40
cstates here, selling bottled rather than bulk
wine, 'In the pazt the reglon's restaurants
refused to list Calabrizn wines,' Stancati tells
me. Mowadavs i1 is considered a signol
gnorance il a restaurant doesn't offer any,

The region of Cird is on the castern side of
Calabria, on the coast of the lonian Sea, where

CALABRIA

vingyards are planteéd on gent ke slopes near
the town ol the same mame. & produces a
totally different stvle of red wine based on
Goglioppo. The pale, tannic Cird red is
regularly misunderstood, not least by ocal

‘In the past
the region’s
restaurants

producers, who recently decided to blend in
Friemch varietios in 1he ermoneous belaed that it A iy

_ _ s refused to
would increase the grape’s appeal. The first -
W Irh'],« ||||"T‘HII||'|'|!||||“'li]|.]'l'\'l||l|;]:t:

CGoglioppo-Cabernet blend vears ogo was

list Calabrian

Libramdi (thouagh it must e nobed thet this = '
staunch Gagli defend o gave wines

% glioppo delender never gave up

the production of a pure Cird), = Demetrio Stancati

Above: the barrel room at Serracavallo In La Slla

Librandl

No ane has done more for Chird than the
historic estate of Librandi The release mn
1988 of Gravello, an award-winning
Gaglioppo-Cabermnaet Sauvignon bland,
paved the way Tor wider international
recogmtion of the winery's Duca
Sanfelice Riserva Cird, which helped shine
aspotlight on the denamination. Librand
was also trailklazing in its research into
incal grape varistaes, planted in s
experimental vinoyard, and was ong of
the first producers o reahse the potent sl
of Magliocco Dolce, evidenced by the
release of Magno Magonio back in 1998

Serracavallo

A newonmer o wine, Demetno Stancati
planted French grape vanetses on his
farmiby's estale in 1995, bacause, as he
admits, this attracted the attention of

pournaksts at a time whenvery few
people had heard about this wild corner
of Calabria. The vineyards of his
Sefracavallo estate are situated in the
windy hillt of La Sila, a rugged natua
reserve, where large durnal temperatune
dil ferences render wondedfully supple
wines Several Serracavalio wines ane

Serracavallo

blends of Maghocco Dolee and Caber net
Sauvignon, but the most original
rendition i4 pure Magliocca Daolce

Terre del Gulfe

Eugenio Muzzillo is fast advancing as a
Maglincco Dolce speciabst. AD Sha of
vineyards onhis Terre di Guto estate,
wihich 4it a1 500m stitude. have been
planted with this varicty, As ong of the
vy [ew winernakers loraled here The
production of Muz zillo’s Maglkocoo koeps
the timy, historic Donnic denominal on
alive. 50 far, he has been unable to label
his Magliocco Boloe as such bacause -
due toa bizarre quirk of fate - only the
rustic Magliooco Caning has been
officially ragestorad i Italy's national
register of grape vancties. Apparenty,
oflicial correchon s underway = not leask
because of Muzzilo's work.
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