EDITORIAL
G E N O VA
V I N NAT U R WO R K S H O P
VA L O R I T A L I A
INVISIBLE BUT NOT IMPERCEPTIBLE

magazine

N° 1

PAG _1

I N T E RV I EW W I T H P R O DUC E R S

FASHION
TREND
_EDITORIAL
by Mario Plazio

PAG _2

T

here has never been so much talk
about “natural wine” as there has
been in recent years. Even the
most traditional wine critic has
finally realised that there is “another” type
of wine, despite it being made from criteria
diametrically opposed to his/her preferences.
So what’s the problem? In some respects, we
at VinNatur can take heart in the fact that ecofriendly wines are being increasingly sought
after and enjoyed. The main concepts are
becoming clearer for everyone: spontaneous
fermentation, reduction of copper and
sulphur, minimal sulphites, and so on. On
the other hand, however, this might just be
a “fashionable trend.” That consumers and
critics are stopping at what appears on the
surface or written on the label without looking
at the real substance and detail. Industrial
wines are being produced with a light dusting
of greenery and a pinch of sustainability.
That however, is not what we look for; it’s not
our understanding of natural wine. For us, it
has to be in full respect of the territory, the
seasons, the grape varieties, and that in the
cellar, we do not add anything to what was
brought in from the vineyards. The debate
on what consitutes a natural wine is creating
divisions, and these in turn risk causing
increased radicalisation whilst not bringing
any real progress. For many years, VinNatur
has been working to clarify the situation both
for producers and for consumers. We are the
only association which has always controlled
and verified every single producer. That said,
we have now realised that the analyses in the

laboratory are no longer sufficient and we
decided to take it further. With the help of
Valoritalia (an external certifying body with a
proven track record) we established a check
plan for their visits to see how our producers
are working in the vineyards and in the
cellar. In 2019, 52 wineries were visited. It is
an expensive and burdensome task to verify
that each of the production phases complies
with the Association’s regulations, but it is a
necessary burden in order to guarantee that
the wine manifests the concepts of naturalness
and healthiness as we understand them.
Another important point for us is
communication. Although the press – both
specialised and generic – are talking about
natural wine, they remain largely critical.
There are still people who believe that all our
wines are faulty, oxydised and not capable
of ageing. This does not reflect the reality at
all, and attending one of our events would
be enough to demonstrate that the level of
individual producers has risen considerably
recently. To further prove this point, for
the second consecutive year, we have
dedicated an event – the “Workshop” - to
wine communicators, for them to taste blind
the wines of all our members and give them
the chance to form a reasoned opinion. The
results were very interesting and reinforce
our belief that discussion and knowledge are
the foundations for a different, more openminded, wine criticism.
VinNatur is a forum where producers can
meet in order to exchange, understand,
improve and move forward. The Assocation
has now reached the stage of maturity and
self-awareness.
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Illustrazione Chiara Bettega

DEGUSTAZIONE
APERTA AL PUBBLICO
con la presenza
di 70 vignaioli da tutta Europa
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inNatur Genova will take
place on Sunday 23rd and
Monday 24th February at the
Magazzini del Cotone in the
Porto Antico of Genova. Doors open at 11am
and close at 7pm on both days. It will be a
unique opportunity to taste the wines and
talk with the producers themselves, to ask
questions about the wines and the modus
operandi of making natural wine. There will be
over 100 winegrowers present, thereby giving
VinNatur Genova 2020 all the credentials to
be the largest event dedicated to natural wines
in Liguria. In addition to the wineries from all
over Italy, there will be French, Spanish and
Slovenian vignerons among the exhibitors,
demonstrating the importance of community
and a common passion which extends beyond
national borders. In parallel to the main event,
on Sunday and Monday evenings, special
dinners will be organized in a handful of
restaurants in the city’s historic centre where
traditional Ligurian dishes will be paired with
natural wines. Whilst the previous three
VinNatur events in Genova were held in the
Palazzo della Borsa in Piazza de Ferrari, the
2020 edition will be in the historic building on
the waterfront: the Magazzini del Cotone in
the Porto Antico. Built a thousand years ago,
the Porto Antico has recently been elegantly
renovated by the architect Renzo Piano to
include museums, restaurants, cinemas, and
also the iconic Aquarium, the largest marine
park in Europe. The space available in the
Magazzini del Cotone is larger, more versatile,
and more adapted to host important events

CONTRIBUTO D’INGRESSO:
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comprensivi di guida
della manifestazione
e calice da degustazione

DEGUSTAZIONE VINI NATURALI
Natural wine tasting
DOMENICA 23
LUNEDÌ 24 FEBBRAIO

with high attendance. A further advantage
is the numerous parking spaces available for
organisers, exhibitors and visitors, which will
satisfy the different logistical and transport
needs. Particularly noteworthy is the new
synergy with the “Genova Wine Festival”
(29th February & 1st March in the Palazzo
Ducale) and the “Fuori Genova Wine Festival”
a series of events dedicated to Ligurian wine
to promote local restaurants, winebars and
wineries, organised by the Associazione
Culturale Papille Clandestine and the editors
of the wine blog Intravino.
The two events are linked by a common
thread, because all the initiatives organised
over the seven days will show a broad
overview of the current state of quality
respectful winemaking, in which the two
organisations believe. “Important synergies,”
explains Angiolino Maule, “that extend beyond
production philosophies, to a shared way of
experiencing wine and prioritising exchanges
between people. There is time for rigor and
transparency, represented by the controls
that the Assocation carries out to make sure
its members abide by the regulations but
there is time also to be together and enjoy the
moment, as illustrated in the design by artist
Chiara Bettega which was chosen as the main
image for this year’s VinNatur Genova.”
Cene con i vignaioli nei locali
del centro, info e prenotazioni
www.vinnatur.org

CENTRO CONGRESSI PORTO ANTICO
Via Magazzini del Cotone 35, Genova

INFO
www.vinnatur.org ∙ info@vinnatur.org
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he second edition of the VinNatur
Workshop took place at Villa San
Fermo in Lonigo (Vicenza) in May,
for which a group of brave Italian
and foreign journalists volunteered to attend,
along with winemakers, scientific researchers
and oenologists. They spent three days of hard
work discussing the current state of natural
wine in terms of both its production and its
reception by the market. The participants
were put through a series of blind tastings,
with the aim of identifying a strong point or
suggesting an improvement for each of the 166
wines – all produced by VinNatur members.
The wines were evaluated based on the classic
organoleptic parameters used in mainstream
tastings. The picture which emerged is of
an average quality, but which is on the rise
compared to previous years, with truly
excellent wines but also some with defects
which require more attention.
“When we started this event last year,” says
Angiolino Maule, president of VinNatur, “we
did it in order to get to know ourselves better;
each of us has our limits but we can improve.
The Workshop was designed as a tool available
to our associates to understand better how
their wine is perceived and what could be
improved in the production stage. We want
to underline the fact that what distinguishes
VinNatur from many other associations is
our focus on training and research and our

humility in knowing that we still have a lot
more to learn.”
The participants at the event were immediately
captivated by the atmosphere of Villa San
Fermo. Used to the hectic pace and the urgency
of trade and consumer fairs, the possibility to
sit down, taste, analyze and discuss wine, in
a calm context that encouraged reflection and
dialogue, was very much appreciated. During
the course of the event, the tasting sessions
alternated every hour or so with round-table
discussions in order to address issues such
as: the challenges of certifying natural wines,
maintaining harmonious biodiversity in the
vineyards, if natural wines should be given the
same tasting approach as conventional wines,
and what it means to be a wine critic today
and the prospects for tomorrow. It emerged
that the future of wine is closely linked to the
quality and composition of the soil in which the
vines are grown, because only through greater
respect of the terroir can a truly natural
product be obtained.

Below is a list of the highest-ranking wines
in their respective categories, along with an
indication of the recommended retail price:

“Col Tamarie bio”
Col Tamarie | Veneto
2018 				13-15 €

“Mary of Modena”
Il Farneto Soc. Agr. | Emilia Romagna
36 mesi sui lieviti 			
18-20 €

“Ramato”
12-14 €

“Dedica” Malvasia
Lombardia Martilde Az. Agr. | Provincia di Pavia
IGT 2018 			10-12 €

“Campo di Mandrie”
Giovanni Iannucci | Campania
IGP 2017				14-16 €

“Integer” Grillo

Barale f.lli | Piemonte
2015 			

40-50 €

“Schiava”
Reyter | Alto Adige
2016				 16-18 €

“Sankt Anna”
Vigneti delle Dolomiti Schiava
Weingut In Der Eben | Alto Adige
IGT 2015 			

16-18 €

“Foglia Tonda”
20 €

UNIQUE WINES (not covered in the other
categories)

“Vino Cotto Stravecchio”
Az. Agr. Tiberi David | Marche
2006 				25-30 €

“Perpetuum Pre British”
25 €

“Mentelibera”
Calalta di Nicola Brunetti | Veneto
IGT 2017 			

Musto Carmelitano Az. Agr. | Basilicata
DOC 2013 			18-20 €

Sequerciani | Toscana
IGT 2017 			

WHITE WINES

Marco De Bartoli & C SRL | Sicilia
IGP 2017				

“Pian del Moro” Aglianico
Barolo

SPARKLING WINES

Insolente | Veneto
2017 				

RED WINES

Grillo & Catarratto
Dos Tierras Badalucco de la Iglesia Garcia
Sicilia				

14-16 €

Cà dei Quattro Archi | Emilia Romagna
2017 				12-14 €
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“Mezzelune”

WHAT IS
VALORITALIA?
_ CERTIFICATION
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aloritalia, authorized by Mipaaft
(the governmental Ministry of
Agricultural, Food and Forestry
Policies), is the leading company
in Italy for voluntary certification and
regulated controls. Initially, it was established
as a certification company for wines with
Denomination of Origin, Geographical
Indication or with indications of the grape
variety and / or vintage. It guarantees the
traceability of the product from the vineyard
to the commercialisation, ensuring that the
product is fully aligned with the production
standards. Founded in 2009, Valoritalia
now has 36 offices in Italy and certifies 228
Denominations, which represents 50% of the
country’s production of quality wines, split
over 5,000 different types. In recent years,
Valoritalia has included among its services
the certification of organic production and
SQNPI (Integrated Crop Management
National Quality System) in the broader agrifood sector.
How many people will be involved in the
collaboration with VinNatur? What is
their professional training?
The certification activities for VinNatur, as
they are spread throughout the country, will
involve all the Valoritalia offices specialised
in organics. 11 selected inspector technicians,
who already have experience in other
certification schemes, received specific
training on the VinNatur regulations. They
are mainly agronomists or land surveyors
with training in quality management systems

and in verification and control techniques.
How will the inspection visits be carried
out? What will be the goal of these visits?
The inspections will focus mainly on the
study of the winery’s vineyards. They will
cover the vineyard management methods
and the agronomic techniques used to
reduce the threat from pathogens and
increase the soil fertility. The technician will
collect information about the health of the
grapes and the expected yields. Verifying
the winery’s documentation will also have
an important role, checking the fiscal traces
of the products purchased by the company
and the registers to ascertain the correct use
of the products in the vineyard. With regard
to winemaking, the inspector will perform
physical checks on the winery’s equipment,
in order to ascertain their suitability, and
will investigate the protocols adopted by the
winemaker, depending on the various wines
they make. Another part of the inspection
will look at the compliance of the winery’s
packaged products, to ensure that consumer
information is truthful and clear. There
is also a plan for taking samples, both of
grapes and of must / wine, to be subjected
to multiresidual analysis to search for nonpermitted active ingredients or, in the case of
must / wine, to analysis to verify the absence
of selected yeasts and compliance with the
fixed sulphite limits.
It’s the VinNatur Association which
oversees the results of each inspection

system of certification are never simple, but
we found it easy to discuss various points
with the VinNatur management team and
they were very generous with their time.
With this as our starting point, and given
how consumers are continuously and
increasingly looking for quality natural wine,
the collaboration between Valoritalia and
VinNatur can only grow and improve.
Alessandro Barbieri e Alessandro Del Conte
Valoritalia Srl

52

WINERIES
V I S I T ED

11

I N S P EC T O R S
I N VO LV ED

95
A NA LYS ES O F S O 2
A N D P ES T I CI D E
R ES I DU E
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so what happens when there is a
problem which emerges? If a company
is not compliant with the Production
Regulations on a certain point, what are
the consequences?
The results of the inspection after a visit to
a winery will subsequently be reviewed in
full in order to provide the Association with
certain and complete elements. VinNatur will
assess the different situations and decide
which measures to take against the winery
if they have not fulfilled the commitments
made to the Association or have not complied
with the VinNatur regulations.
You work in different areas of Italian
viti-viniculture, from training for DOC
and DOCG labels to organics. How was
the approach different with a small
association like VinNatur?
The initial contact was immediately excellent.
From the moment the checklist was created
to now giving feedback after a visit, we work
with the maximum transparency, sharing
information and continuously striving to
improve. VinNatur is an association with the
desire to offer guarantees and strengthen
its brand identity to give added value to
the consumer, and these are absolutely
indispensable requirements also for
Valoritalia.
What do you think of the work done so
far and how do you envisage cooperation
between you and groups of winemakers in
the future?
Naturally the first steps when creating a

INVISIBLE BUT NOT
IMPERCEPTIBLE :

HOW SMALL BUT SMELLY DEFECTS CAN
ALTER THE TERRITORIALITY OF A WINE
_ ALTERATIONS
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by Giacomo Buscioni
Food Micro team
When a wine has a high level of ethanol and
a decidedly acid pH, we often believe that the
wine is perfectly stable when, in fact, because
of the complexity of the situation, there are
several compounds (shown in Table 1) which
can still potentially be transformed by yeasts
or bacteria. With rare exceptions, such as
the malolactic fermentation for example, the
metabolites produced can alter the chemical
and organoleptic characteristics of the wine.
Therefore, a wine which is in the conservation
phase requires at least as much attention as
during the alcoholic fermentation phase. A
producer who makes wine without the addition
of any entrants or additives - a producer of
“natural wine” - must be very careful during
the evolution of the wine in its conservation
phase because un-controlled reduction and
oxidation, volatile acidity and deviations in the
taste or olfactory can cause larger problems
and cancel out all the good work done in the
vineyard. The most common defects in wine
are microbial in nature; lactic bacteria and
brettanomyces are the micro-organisms with
whom the blame lies most frequently.
Let’s start by familiarising ourselves with
the superstar of yeasts for wines in the
conservation phase: brettanomyces.
Where does brettanomyces come from? The
answer is not straightforward – it could be
from the grapes, but it is more prudent to say
that their preferred habit is the wine cellar,
not in the vineyard where they are very rarely
detected. Brettanomyces feels at home in both
white and red wines, whether aged in wood,

cement or stainless steel. Poor hygiene in the
cellar and too much oxygenation can allow
brettanomyces to manifest itself.
The famous “Brett” character – by which I
mean odours of horse sweat, smokeyness, etc
(see Table 2) - may not be exclusively due to
brettanomyces. In fact, as shown in Figure
1, many yeasts and lactic bacteria can form
vinylphenols which also produce undesirable
odours. The presence of ethylphenols in
the wine is the proof of the presence of
the brettanomyces yeast, which is also
responsabile for the famous smell of “souris”,
Table 1: Components present in wine which are
used for the growth of micro-organisms and their
principle metabolites.
Substance

Micro-organism

Metabolite

MALIC ACID

Lactic bacteria

LACTIC ACID

CITRIC ACID

Lactic bacteria

LACTIC AND ACETIC
ACID

PENTOSE
SUGARS

Lactic bacteria

LACTIC AND ACETIC
ACID

Saccharomyces

ETHANOL, GLYCERIN

Homolactic bacteria

LACTIC ACID

Heterolactic bacteria

LACTIC AND ACETIC
ACID, ETHANOL

Brettanomyces

ACETIC ACID

Saccharomyces

ETHANOL, GLYCERIN

Lactic bacteria

LACTIC ACID,
MANNITOL

ETHANOL

Acetic bacteria

ACETIC ACID

GLYCERIN

Lactic bacteria

LACTIC AND ACETIC
ACID

TARTARIC ACID

Lactic bacteria

LACTIC AND ACETIC
ACID

GLUCOSE

FRUCTOSE

Figure 1: synthesis of the “volatile phenols”
in wine

which comes from the aminoacid metabolism.
It is possible that small quantities of
ethylphenols and vinylphenols can add
“complexity” to a wine but they are certainly
not an expression of territoriality.
How does it spread in the wine cellar?
The lack of cleanliness, especially of the
equipment and of the containers in the cellar,
is the main way in which contamination takes
place, but also the composition of the wine is
an important element: low ethanol, high pH,
oxygenation, are all factors which can lead to its
spread. Furthermore, alcoholic fermentations
which drag on for a long time can also
predispose the wine to its proliferation.
We could consider brettanomyces a sneaky
enemy, but it’s not unbeatable. It is not
necessary to combat it with invasive practices;
often just attention and awareness are
enough. Cleanliness, attentiveness during
the maturaation and the occasional chemical
and microbiological analysis at opportune

Table 2: Perception threshold in hydroalcolic
solution and aromatic impact

Perception
threeshold
in red
wines
(µg/L)

Odour

4-VINYLPHENOL

770

Medicinal, synthetic

4-VINYLGUAIACOL

440

Smoky, vanilla, cloves

4-ETHYLPHENOL

605

Horse sweat

4-ETHYLGUAIACOL

110

Smoky, vanilla, cloves
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Substance

Perception
threeshold
in white
wines
(µg/L)

times when the wine is most sensitive
(typically between the end of the alcoholic
fermentation and the start of the malolactic)
can be a precious help. The mere presence of
brettanomyces is not necessarily harmful but
we must not let it grow out of control, otherwise
rather than being a beneficial presence, it can
quickly become a defect. The factor which is
more important than any oenological practice
is knowledge; ignorance rarely ever brings any
advantages.
To make a “natural wine” without defects
must not only be something which is possible,
but it must be the basic standard. The phrase
“it’s the winemaker’s style” should not be used
to explain away a defect, but instead should
be a true reflection of the territory, the grape
variety and the vintage.

_ I N T E RV I EW
Interview with Erik Gabrielson
from Mas Zenitude (Languedoc,France)
VinNatur member since 2013

W

hy did you choose to make
natural wine?
I wanted to pursue a passion
born from a love of classical
French wines and then respect and admiration
of the Languedoc region that I grew very fond
of starting from my early twenties. I learned of
natural wines made from winemakers in this
region and decided that I needed to do this
myself in this beautiful and underappreciated
area of France. I wanted to create something
with my hands, preserve the integrity of
the land, respect the grapes and the natural
processes that transform fruit to wine.
Languedoc has become my primary home, and
winemaking my second career.
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Was there a particular moment when being
part of VinNatur has helped you grow as a
viticulturalist or winemaker?
Simply having the opportunity to taste the wines
of our winemaker peers has been invaluable in
continually growing my curiosity, techniques
and sheer enthusiasm for what is possible.
There are so many talented winemakers who
encouraged and inspired me to make better
wines and of course offered invaluable advice.
In the first year I participated, when I was really
a rookie, I got so much respect and kind words
that truly gave me inspiration to continue and
develop. The camaraderie has been really good.

How’s harvest 2019 looking right now? Any
“nouveauté” that you want to share with us?
2019 is looking really good and I think it will be
one of our best. Yes, there is some nouveauté
in that we have acquired some vineyards
including Grenache Noir, Syrah and Carignan
and we grafted Vermentino to one of our
Syrah vineyards.
I’ve decided to return to my original method
of making our white wine “Solstice” which
had historically been made in old barriques
but then for a few years I experimented with
stainless steel and amphorae. The results
were never quite the same and so as they say,
why fix it if it’s not broken!
All of our reds, after pressing and but still
during full fermentation will go directly to
Italian amphorae of terracotta or gres to finish
their fermentation. Historically our reds were
placed back into the concrete tanks, but I am
very pleased with the wines that since 2017
have been made only in amphorae and so now
all red wines will be made that way.

_DOUBLE 		
INTERVIEW
Emma Bentley, in her role as VinNatur advisor, compares the professional
experiences and philosophies of two natural winemakers: Marino Colleoni from
the winery Santa Maria in Montalcino (Tuscany) and Giuseppina de Bartoli from
Marco de Bartoli & C in Marsala (Sicily).

1

What does “making matural wine”
mean for you?

MC: A complex and fantastic experience which
can change the course of your life as you know it.
GDB: For us, it means to make wine according
to nature and the territory, without interference
with chemical products in the vineyard or in
the cellar. This means working more attentively
in the vineyards, with low yields, manual
harvesting and the quality control of every
single bunch to have a raw material with the
best possible organoleptic quality. For us, this
is the fundamental prerequisite for achieving
quality production.

2

What have you learnt from being a
member of VinNatur?

3

How has the 2019 harvest been for
you? Any novelty that you want to
share with us?

MC: A memorable year in which we harvested
in October, like in old times. There will be a new
wine called BRADO made from vines which
have not been pruned for six years.
GDB: The harvest was slightly later than usual,
with a small decrease in quantity which has
however led to promising results in terms of the
health and organoleptic qualities of the grapes.
We have had some problems with the drying
out of the zibibbo for the production of the
passito on Pantelleria because of the excessive
humidity, but overall, a good harvest both in
Marsala and Pantelleria. In November, we will
bottle a Riserva di Marsala Oro 2004.

GDB: Being a member of VinNatur was a
natural consequence given the production
philosophy that we have been working with for
a long time but being a member of VinNatur
helps us strengthen this conviction even more.
To be part of a group with other producers who
share the same principles. who help us to not
feel alone on this path which is far from simple,
gives us the motivation and courage to keep
going forward.
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MC: The increase in awareness in the first few
years of membership.
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Associazione VinNatur: Associazione culturale senza fini di lucro
Via Biancara 14, 36053 Gambellara (Vicenza) Italia

Photo by Lorenzo Rui for Az. Agr. Piccinin Daniele

