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Gambero Rosso Tre Bicchieri 2009 - Italian wine extravaganza

From the Gambero Rosso brochure:

LA v b:‘;'?'EIE! The prestigious Tre Bichieri or "three
"/ L7 == glasses" award is a coveted honor and a
i ﬁ;:'i robust endorsement that is published
% annually in Italian Wines (Vini d'Ttalia),
“~. produced by Gambero Rosso and Slow
Food. Surveying over 20,000 Italian wines,
grading each on a scale from one to three
glasses, or bicchieri, the guide is designed
to provide readers with both an understaing
of the history and development of
producers and their wines. The guide has
helped to identify new Italian wines and
wineries and introduce them to enthusiasts
around the world. Each year independent
local panels collect more than 70,000 bottles from across Italy that are sampled by nearly
30 tasting groups, each composed of five judges. More than 10,000 are rejected outright,
while the remaining wines are awarded one or two bicchieri. Then the 1,500 of the top-
ranking wines move on to the Tre Bicchieri taste-offs. The final commitee of judges is
composed of seventeen experts, each a prominent local taster and the process involves
multiple blind-tastings, cross-checks and controls over a period of fifteen days, concluding
with three final tastings. Much deliberation is involved in the final selection, with each
aspect and element of each wine analyzed and discussed at length.
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At 2pm on March 4, in Fort Mason's Herbst pavilion in San Francisco, the great Italian
wine tasting extravaganza of the year (at least as far as the Bay Area is concerned) hit the
pedal to the metal, and the crowds of the industry insiders poured in. The general
admission for non-trade started at 4:30, at which time I must say, many wines had been
gone, the place looked ravaged, cheese nibbled away - one questions whether in this
- ﬂ' M cconomy consumers got their $54.13 worth.
1 But for the members of the trade - this is a
"must-have" event that could wake up the
Italian wine lover in even the most blasé
F francophile.

Of the hundreds of wines presented, I had
the pleasure (and stamina) of sampling a
good 50+. Here are my favorites that
warrant further investigation, pursuit,
stocking up on (if you can afford!) and
cellaring. Forgive the brevity of the tasting
notes - I was trying to keep up with my
friends who kept running off and
discovering more noteworthy specimens in all corners of the pavilion.

My faves
.)

The reds:

- Elvio Cogno Barolo "Ravera" 2004 - dark fruit, good tannin, good
balance
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