READY FOR THE PRESS: A workeral Casa Nowa farn tn Greve, where theawriter and her family sfayed, farvests g

BUON APPETITO: Grupe harvesters al Castello Vicehinmaggio leane the vineyards for their lunch ek

family mum, and many Lake reservations
on the Internet.
Our room at Cass Nova was ina con-
verted old barn and consisted of a loft
- withazitlingarea, acomforiable double
bed and a hreathtaking view of sur-
rounding vineyards. Casa Nova's vine-
vards, where the pendemmia was in full
foree, were five minutes froim our rooms,
I walked there along muddy trafls, past
| planls of rosemary, sage, lavender and
wild blue- and blackberries.

Wines by the barrelful
HAT night we drove to hear-
by Panzana in Chiantifor the
Vino al Vino festival, a three-
day celebration of the best
wine production of that re-
gion (scheduled this year for Thursday
laBepl.21).

OF the 16 wineries pouring samples,
only a handful, such a5 Le Boeoe, would
be easily recognizable to American afi-
clonados. For $8, we got a glass and
holder and as much wine as we wanted.
Wines weren't for salé — just for tasting,
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Buf after we lingered at the booth of

Vecchia Terre ol Montehly, praising the
Bruno di Roeca, Maria Aculi, Lhe sdles
manager and davghter of the propri-
elor, Invited us back to the vineyards,
She seribbled directions in my note:
baok that seemed cryplic at first bt
were enough to guide us: "Passi Pamned-
no, Direzlone Mercatale San Cascione.
Civeg K 5" (Pass Panzano toward
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Mereatale and San Cascianc. Go about
5 kilometers.) As we pulled indo the win-
ery, the sunwas just beginning to set;
and Roecaldo Aculi and his wite, Fran-
e, greeted us warmly, Maria had called
ahead. Rocealdo showed us around his
small adienda and the canting, athires:
ranpm  building where the wine was
pressed, bottled snd boxed for distribu-
tion; _

His deseription of the prooess was
poetie, frony the eareful preparation of
thewvines, which are trimmed Lo expose
the grapes to the maximum amount of
sun, to his choice of oak — usually
French — for the barrels In which the
wines age. Franes was more direet, “We
malke awine of gquality,” ahe told us. “We
must-dothat.” ;

The next morming, a5 wine pickers
from France, Germany and Haly pather-
ed at our agriturismo armed with gar-
den shenrs and plastic kitchen gloves,
the foreman looked up at the overcast
sky, Lhen down al the muddy fields. He
clicker his tonpue. “Nol a good year-{or
wine” he said in Italian with a Trench
accent, "Rain”

After breakfast at Casa Nova — we
had stiff espresso con lafie, cereals.
bread and cornetts the Italian version
of eroissants — T watched as the pickers
went about their work, reaching up and
down and spnapping the bunches of
grapes off the vines a5 they swarmed ef-
ficiently dowrn row affer vow, quickly fll-
ingr the red baskels they kepbnearhy.
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I could have fingered all day, bt wa
had called ahead for a tour at Castello
Viechiomaggio, one of the major wine
producers in the region. Cristina, who
speaks Fnplish, gave ug a tour of the
Renaissance-era eastle where the win-
eryis bazed Then, asa special treat, she
drove us down to the grapevines, where
a simall group of young Ifalian men and
womenwere picking;, 1o show us the dif-
ferences  belween the  Sanglovese,
Canaiolo and Cabernet grapes that are
used, in vaving pereentages, 0o make
the winery's different. varieties of Chi-
antl and Super-Tuscans. 1 tasted a
grape off the vine; it was sweeler and
more complex than the California table
ginpes Twas used to, :

Later that afternoon, we wandered
ack into Greve to pick up & picnic for
dinner. Bul it was imposgible to jgnors
the wine's clarion catl. Bveryawhere, it
seemed, there were encleche — wine
shops that allowed vs o sample a vari-
oty of reglonal bottlings for o small fee,
The best we found was Le Cantine in
Cireve, a few blocks off Piazea Matteotti.
Le Cantine is a surprisingly automated
sampling callar thal boasks more than
140 wines to taste at any given time. We
houglit 8 wine card — available in $10,
$#15 and 325 merements — and then
walked sround 1o e series of round
hanks and inserted ourcards. Machines
digpensed shots of the wines of our
choosing, deducting money from our
card depending oo the guality of the
wine, (Most prices ranged from $1 to
$4). Olive oils and grappa dlso were
available to sample. as were snacks like
salamit, bread and cookies.
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