Wine honcho gives Italian varieties push
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From a poor childhood in Maples, iowashing pols in a
Manhattan restaurant, o the center of the Italian wine scene,
Sergio Esposito has had 3 great rise,

And the wine Imporer s anly in his 20s.

The owner of Ralian ¥Wine Merchants and pariner of talian cultural ambassadors Mario Batali and Joe Bastianich published
a boaok lastyvear, "Passion an the Vine: A Mermolr of Food, ¥YWine, and Family, in the Hear of taly_ " {Broadwan.

In what is becoming an increasingly common genre —he wine memaoir— Mr. Esposito’s book begins with his early life in
fhe howsing projects of Naples. His family, marked for an ancestor's suppor of Mussolini, was shut out of opportunity. The
family didn't have miuch money, but never wanted for food. Mr. Esposita, with help from a sharp ghost wiiter, writes so
evocalively aboul Malian od — whelher his mother's peasanl cuising or the wark off 3 four-s1ar chel — thal he words make
you hungrier than cookhook glossies.

His rarmily emigrated to the United States when he was young to bland and chilly Upstate Mew York. A return vigit o talky as
afeen ignited newfound respect for his Ralian heritage and the nation's faod and wine.

The first hall of his book pokes fun unflinchingly at his idiosyncratic family in passages that will resonate with amsone swith
an off-beat uncle, bickering parents, or lowd family gatherngs, Later, he brings 1o life peculiar 2lians in the wing industry: A
guy making wine in clay amphorag, Awomanizing Slovinian who grows vines under the New Age yef age-old arganic
philogophy of biodvnamics and makes a comincing case for it Through it all, Mr. Ezposiio weaves delail about grape
growng and winemaking that will enrich casual to experenced wine drinkers.

By the lastthird of the book, however, the reader begins to realize that Mr. Esposito’s colorful vigneties are profiles of wine
producers he represents. The well-written book then comes off as an adverising plece of sors and boils o blistering
diatribe against compeling views of winemaking and wing drinking

Meverheless, fans of Kaly, Ralian food and Ralian wine will find the majority of Mr. Esposiio’s memaoir fun and engaging.

Mr. Esposito's passion iswell placed. While ourwine philosaphies may difer slighily, we agree thal Haly has an
outstanding, diverse wine industry worth exploring. | recently tied some falian wines, none of which, to my knowledge,
have any connection with Mr. Ezposito. They remind me wiv | refurn to the Haly section for affordable, unique wines.

Tormarseca 2006 Meprica, Puglia, doesn’t stand out on the shell, but don't pass it by, An interesting marketing attermpt and
very good value: Meprica is a contraction of the names of the three grapes used o make the wine: negroamorn, prinmitivo,
and cabemet sawdgnon. This wine, from the prominent Andinor family, iz a reminder thal italy grows hundreds of diferent
wing grapes and many are worh Indna, As its name suggests, nearoamoro is a dark bery. Primitivio is the talian name Tor
anfandel, and evervone knows cabemel The irio has grest results with a wine rich in dark fruit characier and slighthy mindy
oreertones. & real bargain. $9.HHHH

I can drink the tasty, food-friendly Chiantis just about every day. Placido Chianti Classico 2004 Risenva is a greéat example
Considerable cherry, blackberry, and vanilla aroma for a wine comprised most of the somelimes anemic sangiovese
grape. Flavors of cherry and a slight toffee afteraste follow through with a pleasant inish. $15. HHHH 172

The plush, easy-drinking dolcetio is one of the Haly's distinclive grapes. Yigne Regali L"Ardi 2006 Dolcetio d' Acgui is deep
velvel colored with smells of dark cherry and pomegranate and bright plum and almond flavors. For all its vibrancy, it
finishes tart and bit fal, a problem with dolcetto, which is notorousty low In acids. But dolcettos are worth checking out. $9.



