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> Italy’s 10.most powerful wine figures
> The best of: Barolo ¢ Barbera ¢ Montalcmo
Prosecco * Amarone ¢ Sicily * Tuscan Coast/’
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PIEDMONT'S
ODD COUPLE

Barbera and Dolcetto make excellent, food-friendly, good-value wines.
They've lived in Nebbiolo’s shadow for far too long, says TOM MARESCA

ong ago, as | was preparing for

my first serious wine trip o
Piedmont. a canny veteran of the

[talian  wine trade twld me:

‘Barolo and Barbaresco are what they sell;
Barbera and Doleetto are what they drink”
Back then, that cynical observation
turned out to be spot on — for many
Piedmont  residents,  Barolo  and
Barbaresco were commodities too costly
n. But surprisingly,
My Mmost recent 'Lnl'l”'\'il]” .\h('l\\'L'tI th.lr it

for home consumpti

continues to be true 35 years later, even

though prosperity has made the region’s

two  premium - wines  more readily

available to the locals.

The reason? Well, economics certainly
continue to play a role: both Barbera and
Dolcetto remain far less expensive than
either Barolo or Barbaresco — a fact that
shrewd wine lovers everywhere ought to
weigh heavily in these economically
parlous tmes. But a week of tasting my
way through the Langhe, the Piedmont
hills that constitute home base for Barbera
and Doleetto, showed me that a whole

_ other battery of facts accounts for the

, continuing  popularity of these  two
humbler wines in their homeland.

Nearly noble

Most importanty, Barbera and Dolcetto

IFRATELLLC

2 are ‘humbler” only in comparison to the
grand Nebbiolo-based wines they co-

exist with. Both boast disunctly different
= flavour profiles. and each — as every

Piemontesi will proudly tell you — tastes

equally  characreristic of the t
They both match beautitully with all
sorts of foods, particularly with some of

rritory.
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Piedmont’s superb auiipasti and primi, be
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it steak tartare, tagliarini with a meat
sauce, risotto con funghi, or ravioli with
butter and sage. Further, both wines can

be drunk day in and day out. In fact, if

the Nebbiolo-based wines didn’t exist,
Barbera and Doleetto would very likely
be stars in their own right: they have

been described as ‘nearly noble’ grapes

for years, and many growers do not agree
with the ‘nearly” tag. Combine this with
the modest prices, and you've discovered
the value side of Piedmont wine.

Taste wise, Barbera and Doleetto claim

the middle ground. Freisa and Gr

gnolino

undisputably own the light end of

Piedmont’s  red-wine spectrum, and
Nebbiolo  claims  the  heavyweight
championship, but the middle ground —
in weight, intensity, style and substance
~ belongs to Barbera and Dolcetto.

Both grapes tend to yield wines that
are dark, richly coloured and scented, but
there the resemblance ends. Relatively
low tannins and high acidity distinguish
Barbera, giving its sour cherry/berry fruit
a bracing raciness, and making it super
food-friendly. Carlo Revello, winemaker
at the family firm, explains his affection
for the variery:‘Maybe it's a generational
thing. My father used to drink Dolcetto
every day. My brothers and | prefer the
fruitiness and acidity of Barbera! That
combination of low tannin and high

acidiry. plus its rich colour, also muakes

ement  for

Barbera a tempting comy
winemakers to the normally tannin-rich
and colour-deficient Nebbiolo.

To see how potent that blend can be,
jas  former cru

witness  Angelo €
Barbarescos, which he has declassified to
Langhe Rosso since he began blending
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