








{50E = A F
HH =2 3t -
H & A

BAMEEBEAPHEEHIE






PREFACE

23 Vincent BT, » #7738 WSET Diploma  EEEH + —AZEE
M~ ZEFEER c BARSSEARANEEE BEENZEEAN A
EAMER  FERHREETHSE  MHEEKE -

BEBEHEELEZEN © Vincent FHUE T BARMEIEAELBFMN
BiZ - AEEMARE-—EENEEMGNEBER ? EhihERER
RFABELEBBMAR - RRMBNEBREE - BEBAENEESE R
MEGHNEBELN CRRZEL EREYE BENESE -2 HRKE,
5 ? A RIE | IWENBEEBNEELNR  BRSAFBENSDE
REFAHY -

At » RERX Vincent EE R ARE BN BEARFVEN D4R ~ B
Z BE B BEURBZEAFBEMNLERE - RRRH 0 28
BELF > REB/EAMNBIRREZEM » M Vincent SE BT R LM
BELIEHNER - REMETR—MARZ Vincent aR1E » MIERELE
BAEZ  HRBELEBCHSERFEEHE®L -

ER MRAREBKERERE TR L~ TEBELEE - L&
A, BE TEELRE ) MELER  BAETE—  MBAME
BEBERENEN -

BEBNMA  REBHRENS Y —AAPEBENEAFEN "%
BE, - BEEEHTHECH  BEAMBEKERER  REESSHERE
5{5 o

—UEBEEAFENAZFFEE S RAEN Wine Writer
)~ % (Alice Ho)

grieerte * @



PREFACE

When | first visited China in 2012, | remember my excitement
as | caught the train from Shenzhen to my engagement in
Guangzhou: a dinner for a few dozen wine enthusiasts. Of course,
this most crowded of thoroughfares was perhaps not the most
exotic introduction one could have had to a country about which |
knew so little but, at the time, it seemed exciting enough.

Dinner itself was much like the hundreds of other wine dinners
| have done. A group of wealthy and eager wine lovers equally keen
both to show what they knew and learn what they did not. It was
after the dinner, however, that the magic really began. It must have
been at least midnight by the time the final dishes were cleared
and at that point an unassuming gentleman asked if | would like
to go for tea. Tea - why not - | was staying the night in any event.
We drove to his tiny shop heaving from floor to ceiling with tea.
Canisters representing every corner of China were crammed
onto the shelves; the more productive provinces had entire bays
devoted to their wares.

| was stunned. | had never seen so much tea in my life. | had
never imagined that there were so many varieties, production
methods and ageing processes. | drank tea that night like a man
stumbling into an oasis. Hours flew by. Kettles were heated with
clinical precision. Cups were rinsed and refilled. By 4 a.m. | was
drugged by the sheer excitement of having found another beverage
as complex and as redolent of history as wine. | had met a Master
of Tea.

As | came to spend more time in China my knowledge of tea
and of its appreciation expanded at breakneck speed and | was, of
course, very fortunate to meet connoisseurs from both worlds who,
more often than not, shared a fascination for both beverages. Wine
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and tea will, | suspect, continue to vie for the eye of the discerning
Chinese consumer for many centuries to come. In tannin we find a
structural similarity, in the service we find a shared ritual, and in its
enjoyment we find a common respite from our quotidian cares.

Today, wines are available from around the world and, more
often than not, with next-day delivery. We risk losing something
with such unfettered convenience. Great wine, like great tea, is
much more than just a score or a name. The grape is a faithful
recording of the influences of both Mother Nature and the
winemaker; each contributes an indelible stamp. When the bottle
is opened the drinker is transported to the time and place where
these events transpired. Nothing reminds us more of the enduring
permanence of agriculture in our civilisation than wine and tea.

Of all the wine producing countries | have visited it is Italy that
has the most natural affinity with China. There are many obvious
parallels including the long history of production of both tea and
wine (China wins this particular contest by approximately 2000
years) and the shared love of noodles (whether made of rice or of
wheat). Perhaps less obvious, however, is the attitude to food and
to its preparation. Time and ingenuity are the magic ingredients |
find in both countries. Whilst it's easy to find precious elements in
both cultures, the vast majority of dishes are the result of ingenuity
and of patience. Sauces cooked for hours, lesser cuts of meat
treated to the resourcefulness of the chef. The goal is always
increased intensity of flavour and the tea (or the wine) needs to up
its game.

In this regard, Italy has few peers, although its nomenclature
can easily confuse. Having said that, no country with 3,000
years of history should be easy to decipher and, if it were, where
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would be the fun? Geographically Italy is the crossroads of the
Mediterranean; her fortunes have waxed and waned with those of
Europe's ruling dynasties. The only thing that has endured — largely
unchanged - is her wines. Too good for any marauding hordes to
destroy, Italy's vineyards today look much the same as they did at
the height of the Roman Empire.

For the historian, archaeologist, art critic and linguist there
is an embarrassment of riches. For the wine lover, too. There are
hundreds of native varieties seldom seen outside of her shores and
this natural potential is allied to the innate creativity of the Italians.
It's a heady mix that creates the utterly banal alongside the truly
sublime. To navigate lItaly, you'll need a reliable guide.

| first met Vincent Yuen in Hong Kong many years ago when
teaching a wine course. It was clear that this was no ordinary
student. Vincent's diligence and his ability to capture a tasting note
caught my attention and so we have kept in touch over the years
and over the miles. | can take credit neither for his passion for
[talian wines nor for his impressive scholarship but | can thank him
for his friendship and for asking me to pen this introduction.

If you are new to the world of wine then you will find this
book a huge aide to the enjoyment of Italy and her wines. If your
knowledge is more detailed then Vincent's many hours spent
on ltaly's backroads have turned up a superb assortment of big
names and tomorrow's heroes. Of course, wine's enjoyment is
ultimately subjective but this book will help you on the journey to
discovering your own preferences.

Mic hae! Palij M W

Master of Wine
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