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n Jealy’s headlong rush to compere
in the Chardonnay sweepstakes, »
fine and elegant grape vanety naowe
w her own Piedmont region seems
1o be an object of neglect. The Correse
grape, which yields whice wine of sur-
passing quality in and sround the village

Gavi: A
Refreshing
Alternative

of Gavi in Piedmont’s southeastern cor-
net, is pechaps lraly's greatest whice
wine asset.

Yer it remains masked in obscurity,
party because the Iralians chemselves un-
til recendly haven't taken any white wine
seriously, and pardy because the wine-

consuming public in other countries has
become preoccupied with Chardonnay
But the whites of Gavi deserve far more
respect than they are gerting.

Despite the success of some Jealian
producers with Chardonnay in recenc years,
# should be remembered thar Chardonnay
© 3 grape naowe to the Burgundy vineyards
of France Corwese di Gaw is believed
dare back centuries, and it i uniquely
suited w cermain kinds of lalian food,

I first encountered Gavi years ago
during a luncheon az & Piedmontese res-
taurant. The pasta course was 8 marvel-
ous blend of mussels, clams and snails
bached in a peppery exora-virgin olive oil
and tossed with a heap of linguine. The
Gavi's crisp bite and sinewy texrure
made it a perfect foil for the richness of
the dish. No Chardonnay could have car
ried off the same mission.

I have since consumed Gavi with fev-
ruccine Alfredo and found it fully up o
dlennkofmiti;ain'durichnmdpdn

ch waited twelve years before rcluaing our wines. It was worth the wait, Within the ‘\rﬂ year o‘ uluu‘

our California wines were awarded medals in Europc'l lcr‘cn and most esteemed wine competitions:

VINEXPO. THE WORLD WINE AND SPIRITS FAIR sth International Wine Competition of
Blayais-Bordeaux, France, June 1089, 1272 Entries

At this, the world's lnrgm wine lair, four
to have won three.

SPIRIT COMPETITION
Guildhall, London, England

At this major competition, 225 American wines were ¢ligibl¢ to earn medals. Rensissance was awarded four.
We were the only American winery to win go“ medals in both this and VINEXPO.

lo our first year, Europc'u acclaimed wine puuncnicn. Gault Millsy, evalusied 20 late harvest wines.
he only American wine to be listed amongst the top ten. During that same year,
Wine & Spirits judged three of our first releases as “highly recommended” or 'cxccpuoni'

If you know the thrill of Jhcovcring an unknown gem of & wine, we invite you 1o experience that oy
with & wine from Renaissance, where we consider wine-ma

Cabernet Scuvignon . Sauv:gnon Blane ¢ Whit

Rensissance is pro

Rensissance was t

O dedication to the arts can be tasted in out wines

What a Year!

Renaissance

American wines mmpﬂcd for medals.
INTERNATIONAL WINE AND
20th International Coupcmion.

October 1989, 1175 Entries

L:nﬁ vto l:‘an art ‘orn.

Cachepot (Russian), C. #30, From The Rensisance M of Fine Arta.

ssuce Gavi is also splendid with
fried sqnid.dnmnnylelbodu::z
in olive oil and with broiled shad aod
roe, all of which demand s wine with 3
certain carness. | cannot imagine drink-
ing & Chardonnsy with sy of these
Gavi's Jevel of acidity imperss »
Liveliness chat is all bur manduory wich
cerain rich foods. This is not o sugges:
thas a typical Gavi is an acidic wine, bue
the balance that the best Gavis achicve
berween acidity, texrure and fruit can be
stylish and even complex. Some Gavis,
moreoves, are made with & slighe pelley
that embellishes cheir crisp charm.
There arc 60 inexpensive Gavis. In *
our rasting, the Jeast cosdy was the Gavi
1987 Monfrino at about $7.50 (clearly
the best value), and the most expensive,
at about $25, was the La Scolcs Gavi
1987 Black Label, s big, firm, full and
complex wine of roundaess and kengeh.
My favorice was the Gavi 1987
Vigneto Aborina of Castelio di Tassarolo
($17), a superbly balanced, fruity wine,
with splendid vexvure and style and hings
of almonds and apples. An altogecher
superb Gavi, it was the first o disappeaz
Right behind the Tassarolo was the
Gavi ch Gavi 1988 of Vills Sparina (§15).

¢ Firm, full, crisp, fruity and long, it is 8

powerful white that was spiendid wich che
shrimp and pasta dish at lunch. | also
liked the Gevi 1988 Principesss®($12) of
Vills Banfi, a lighdy spnary, fruiry crisp
and firm wine | ased the Principessa "87
a day lazer and found the same penllance,
suggesung that the spric was incengonal.

Gavi is an
ltalian substitute
Jor Chardonnay

producers, indicating that the imporeers,
at least, recognize che quality of Gavi,
even if most consumers do noc. I also
found another dozen in the wholesale
lisungs when I was researching prices.

There are no inexpensive Gavis. In
our tasting, the least costly was che Gavi
1987 Monfrino st about $7.50 (clearly
the best value), and the most expensive,
st about $23, was the La Scolca Gavi
1987 Black Label, s big, firm, full and
complex wine of roundness and length,

My favorize was the Gavi 1987
Vigneto Aborina of Castello di Tassarolo
($17), a superbly balanced, fruiry wine,
with splendid texnure and style and huns
of almonds and apples. An altogecher
superb Gavi, it was the first 1o disappear

Right behind the Tassarolo was the
Gavi di Gavi 1988 of Villa Sparina ($15).
Firm, full, crisp, fruity and long, it is &
shrimp and pasa dish & lunch. | also
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Most of the ocher Gavis in the tasting
were at least charming, 2 statement |
could not make the last time | tasted 24
Chardonnays in one sitting. Gavi offers
s refreshing slternacive, especially with
Italian food, and we should keep this in
mind when trying to rationalize yet
another Chardonnsy with dinnet

Robards, a4 wine rasiler m Lake
Plarid NY & the author of several wow books




