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TASTING NEWS
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a match launched
iN heaven

THE VIEW OF VICTORIA HARBOUR from the
celestial heights of Felix, the el
ern-European-cuisine restaurant on the
hth floor of The Peninsula Hong
Kong, makes a suitably auspicious ba
drop for the launch of the Johnnie Walker
Blue Label whisky and chocolate apprecia-
tion gift set.
This limited-edition retail pack:

now on sale and consists o -cl bottle of
renowned Johnnie Walker Blue Label per-
fectly paired with a choice selection of The
Peninsula’s award-winning handmade ar

nal chocolates. On an afternoon of culinary
(|isc:1\'r:r_\' that amounts to a master ¢

in flavor, Martin N I, Brand M:

for L » Reserve, explains the dele

ble logic behind the marriage: “The making
of fine chocolates is a craft in the 1€ way

that the blending of fine whisky is, so this is
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WINE MASTER

me, sc | was sent to live full-time at the Farm at
age sixteen, We did not yet consider ourselves
winemakers, with only one acre of vines, but
an opportunity came up to join a group of
experienced winemakers on a trip to France.
I was not really interested in the winery visits,
but tke trip included two days in Paris and a

week off school — that was interesting,

By chance, the first winery was — and still
is — one of the best in the world, Romanée-
Cont.. | was forced to join the tour. The
[talian winemakers criticized everything, even
the wine! Every process in Italian winemak-
ing, they said, was better or more modern,
but, since I was inexperienced, | didn't know
who was right — but I loved the wine. As a
memznto | bought three wines. Back on the
bus, they were shocked at the cost, telling
me | was mad, it was too expensive. One
producer said, “I can give you three hundred
bottles for that money.” At that moment it
was clear to me who was right, and it was that
moment that stimulated my interest.

Thanks to my father's behind-the-scenes
support and his intuitive understanding that
[ had a genuine interest in winemaking, I
secuted a loan at age seventeen to build a
cellar. The rest of the initial success story

involved a degree of coincidence and luck,
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including hiring renowned cellarmaster
Andre Dubois from France and l=-ning
from his counterparts who were the best

not just then, but ever. And that previded a

unique opportunity to break clean from the
industry at the time, to start making wines

worthy of global recognition.

What is your winemaking philosophy?

Integrity. Creating wines that ccrtinue
to get better each year, not resting om past
successes. Respect. Doing what we can to
respect the vines, the wine, and nature.
Sometimes these methods are seen by athers
as crazy, but we go for it. Such as =ith our
Berry Spa, our bespoke system that washes
and dries grapes — we know it improves
quality. When first introduced, manv in the
industry thought bringing water anywhere
near grapes was blasphemy, but th's 's part
of the Ca’ del Bosco method.

Besides washing, what else is imolved
in your method?

Our role as winemakers is to nse our
skills and opportunities to validate th= grape,
the wine, to realize its potential, ar.d so our
methods are interconnected. For example,

we don't pump, it introduces oxvgen and the

need for sulfites. Instead, we use gravity, an
old practice that we've modernized to greatly
recuce sulfite use, Our wines are natural,
and next year they will be certified organic,
We won't advertise the fact, because being
organic is not about marketing or even better
wine, it's about respect for nature.

Cc’ del Bosco has a long association
with the arts. How did that come about?

I'm a fan of photography and large-scale
sculpture, and once we had created our
refined, natural wines, we needed an audi-
enze for them, and my thoughts turned to
the arts. The thinking was that if we could
ateract those with sensibilities toward the
arts, they would also have sensibilities toward
fire wines. We introduced the first sculpture
in 1987, and this October we unveiled the
teath, by Chinese artist Zheng Lu. For me
thase beautiful works of art, situated in their
proper space and place, reflect what the vine-
vard is all about. We also published a book, 11
Plotographers 1 Wine, which took seven years
to prepare. It was another way to recognize
the wines. These famous photographers could
de whatever they wanted but no labels were
to be shown, because advertising and mar-

keting are not art, and this was about art. @
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WINE MASTER
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integrity and respect

Maurizio Zanella, founder of renowned Ca’ del Bosco (“House in the woods”)

winery, is an unusual producer, one who prefers never to discuss his wines
specifically, saying they speak for themselves. Instead, he talks with TK about
winemaking, its continuing evolution, and the arts. 6 #ZHCa’ del Bosco
(EUEU AR AR TR 2 )30 HE H FMaurizio Zanella [A] A4 R 401
AR i BRI, R AT A S B0 RS B R — . B
i FITKIRE IR R, A H B LRI QIR RIE A 2 A
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Can you tell us about the origins of Ca’
del Bosco?

My family was living in Milan, and in
1967 we purchased a two-and-a-half hectare
farm in the nearby countryside, in Erbusco,
mainly as a place for the weekends. It came
with some farm animals and fruit trees. The
next year we planted a few vines. The area,
as with much of Italian wine at the time, was
not known for quality, more for an unstruc-
tured industry producing cheap table wine.

How did you get interested in making
wine?

Due to a combination of factors, my par-
ents decided Milan was not the best place for
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