
(~ 
~ 

z 

c 
0 
'"'-

fused with cren, a radish with a very spicy taste, used in a sauce popular in Germany and 

North- East Italy. In order to soften its flavour, it can be mixed with sour cream or can be 

used to prepare sauces like the albert or the horseradish sauce, utilized to add 

flavour to boiled meats and smoked cured meats. 

Rich of aroma and slightly hot, perfect to set the tone of a carpaccio, a mixed salad or 

with tomatoes and peppers, arugola (rucola) has leaves with smooth or wavy borders, 

wh ile the stretched and uneven small leaves of the small arugola (ruchettal are far 

stronger and appetizing. 

Greatly used in France to add flavour to salads, flavoured butt er, chowder and soups, espe

cially with potatoes, the watercress is of three different species: the fast-growing 

watercress, the aquatic or semi-aquatic one. The leaves are always used, a bit bit

ter and spicy, so beautiful that they can also be used as a garnish of a 

ju icy charcoa l beef steak. to be paired with a medium-body wine 

possessing a good alcoholic component and smoothness, not extreme

ly aged, like a Morellino di Scansano (Tuscany). 

Although coming from fa r away tropical areas of Asia and Africa, 

basi I is now one of the herbs that most identi fy wi th the 

Mediterranean cuisine. The more precious leaves are the ones har-

vested shortly before the blooming, whilst they become more spicy as 

time goes by. The best basil is the Genovese one (from Genua, Italy), 

the soul of pesto, cold sauce to dress t rofie and trenet te 
pasta, to be pai red with a white wine that for tradition can be a Vermentino 

or a Pigato from Riviera Ligure di Ponente (Liguria), that can also be replaced by a Sylvaner 

from Alto Adige, crisp and sapid with a good taste-olfactory intensity and persistence that 

closes with reca lls of aromatic herbs. The N ea poI ita n basi I has bigger leaves and a 

scent that remin iscent of mint. more delicate and more suitable for drying. 

Anothe r widespread aromatic herb is pa rsley, that finds its place in garnished bunches 

and soups, stuffing and meat balls, mushrooms and salads, sauces and dressings, meat and 

fish, as well as an ornamenta l element, especially the cu rly leaf. less scented but very 



beautiful. Also, parsley is very rich in iron and other minerals and vitamins. Char-broiled 
lamb with parsley, with sensations, among others, of sweet and bitter 
tendency, can be paired with a smooth and fresh red wine. 

More deli ca te than parsley but with a similar fragrance, chervi l is very much used in the 

French garnet bouquet. in dressings like bernese and tartare and in soups, omelettes and 

legumes. In Italy, the most common is the dry one, that renders it slightly prickly, while 

cooking weakens the aroma, destiny that is shared by almost all the other herbs. 

Always very diffused in France, the tarragon has small fresh leaves used to aromatize fish, 

sa lmon or chicken aspic, whilst if dried, they can be used for pickled vegetables and dress

ings of white meat. poultry and eggs. A chicken leg with tarragon sauce. for exam

ple, can be paired with a dry medium-body rose wine, like a Salice Salentina Rose (Apulia). 

The wild fennel is a herbaceous plant. soft and plumed, widespread in all the 

Mediterranean countries, especially South Italy and Provence (France), where it is used in 

the bouillabaisse and other fish and crustacean based soups, besides dishes with lamb and 

kid . Also. to add flavour to the coal for fish barbecues. 

With scent nuances that remind us of both parsley and fennel, dill must be split and never 

minced or blended, it gives flavour to cheeses, vegetables, white meat food and sauces to 

match wi th rare cooked meat, but especially seafood, in particular for the marinating of 

sa lmon. 

The unmistakable and appetizing scent makes sage one of the most loved herbs of the 

Mediterranean cuisine. Together with melted butter in the dressing of many dishes, in scal

lops, meat roulades and pork chops, sage gives its wonderful aromaticness, that changes 

little during the cooking, as it is true that its leaves thrown into batter and deep fried are 

pleasan t appetizers to be tasted with the aperi t if , often a refreshing glass of sparkling wine. 

Borage leaves are reminiscent of the scent of cucumbers and are used in stuffings, 

soups, omelettes and Italian Easter pie, as well as salads where they are finely minced so 

that the superficial fuzz does not become unpleasant. 



(Jjj Nettle also grows spontaneous in fields, but its strong stinging power invites to cau 

tion, both when the tender sprouts are picked and when they are used for soups, omelettes 

and the famous risotto. to pair with a wine like Pinot bianco from Veneto. 
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Peppermint, spearm int and pinea pple mint have different aspects of a very 

pleasant aromaticness that expresses itself in the small fresh or dried leaves rich in men

thol that alter the sensitiveness threshold of our cold receptors, determining a nice sensa

tion of freshness. The spearmint is the most used in the kitchen for flavouring sa lads, 

omelettes and the typical mint sauce for lamb and mutton meats. lamb with mint sauce 

can find in a smooth Pinot noir its ideal ally. Pineapple mint, more delicate and with 

smaller leaves, is used in the preparation of Romaine artichokes, creating a certain con

fusion amongst the different kinds on mint. Finally peppermint, used in syrups and 

liquors, candies and mint tea. 

The leaves of laurel or bay laurel, a bit bitter, fresh or dried, are used to 

give aroma to mea t and fish, to flavour sauces and to compose, together with 

parsley and thyme, the French garni bouq uet. even if sometimes 

chives and chervil are added. The Italian garnished bouquet is often made 

with laurel, basil, thyme and parsley, whose composition is never strict 

because sometimes it also contains wild celery, tarragon and pineapple 

mint. 

The whole branches or the needle-like leaves of rosemary, can express 

their aromaticness by themselves, like in the delicious roast potatoes with 

rosemary, or with garlic or thyme, to give flavour to pork and calf, roasted poul

try and oven baked f ish, as well as many marinades. A dish of frog fish tai l with rose
mary, for example, can be paired with a full body white wine with good intense aromatic 

persistence, like a Trebbiano d'Abruzzo of medium evolution. 

Despite its Asian origins, oregano is nowadays one of the standard-bearers of the 

Mediterranean cuisine, of pizza and Caprese sa lad and pizza iola scallops, which 

can be served with a young red wine with good acidity and smoothness like a lambrusco. 



Oregano is one of the most versatile aromatic herbs, whose qualities 

mix well with other dishes based on tomato and cheese, legumes 

and vegetables, omelettes and oven baked fish, barbecued meat 

and fish where it can express its spicy fragrance. 

The common marjoram has a more delicate aromatic

ness than the wild one, tha t f inds its place in the genovese 

meat and Ita lian Easter pie, ot her than fish and vegetable 

based food and in the industry, to flavour cured meats. 

Thyme is extremely suitable to scent roasted meats, braised 

and barbecued, but if it is fresh it is sui table in the dressings of 

meat and fish. Salmon with t hyme, beefsteak tomatoes con

casse for example, is a dish where aromaticness and sapidity, greasiness and sweet ten

dency stand out, all qualities that require a wh ite or rose wine, crisp and sapid, reasonably 

smooth like a Vernaccia di San Gimignano or a rose Bardolino Chiaretto. 

The tight, lance-shaped leaves of savoury have a penetrating aroma, a bit more bitter 

than the one of thyme but it also reminds us of mint and is su itable to scent cold cuts, 

stuffings, cooked legumes and, in Provence, to add aroma to goat cheese. 

Closed buds of an awesome Mediterranean flower, capers are harvested in spring and 

preserved with sa l t. in brine or pickling to give flavour to boiled meat and fish, mousse 

and sauces, much better raw or added to the cooking at the last moment, in order to avoid 

that a bitter taste is formed. Veal in tuna f ish sauce is enriched by a creamy sauce 

made with tuna and capers and expresses sweet tendency and greasiness, sapidity and 

aromaticness, to be paired with the sapidity, crispness, smoothness and taste-olfactory 

persistence of a Greco di Tufo (Campania). 

Finally lavender, splendid in its colour and scent. very used in perfumery but. some

times, to give an origina l touch to salads and omelettes, as well as delicious teas. 

153 



z. 

< 

c 

Spices and wine 
The atmospheres evoked by spices and by the intensity of their sensations are very differ

ent from the ones of the aromatic herbs. Tropical landscapes and humid weather, warm 

colours and penetrating or sweet scents, incisive sensations that firmly outline the char

acter of the dish. Sometimes, with the same accents of black pepper and cloves, vanilla 

and cinnamon, ginger and saffron that one can smell in the bouquet of many wines. 

Once rare and precious, spices were even used as currency and falsified, as in the case of 

the extremely expensive black pepper, falsified and sold as blue-black berries of juniper. 
today one of the most used spices for game meat and pork. In order to make the best use 

of the aroma, it should be used as fresh as possible, also combined with garlic, thyme and 

marjoram. Juniper is an important ingredient in spicy sauces like the poivrade and it is also 

used to flavour Gin. Roe deer with red wine and juniper for example, has strong 

taste-olfactory sensations and spiciness, firm succulence, greasiness and sweet tendency 

with a soft bitter tendent nuance that demands a wine of depth and character, like an 

impenetrable Alto Adige Lagrein, smooth and warm, with a thick texture of tannins deli

cately weaved and a spicy and toasted finish. 



However, the most expensive spice in the world is saffron, even 

more its precious pistils, obtained from the heart of the saffron cro

cus, beautiful and del icate flower tha t grows on the Navelli Plateau in 

Abruzzo, Italy, in Mancha, Spain and in some areas of Iran. Rich in 

crocin and sofronal, respectively a gold yellow pigment and a sub

stance that enriches the odourous intensity and often outlines the 

unmistakable bouquet of Sauternes, the saff ron is essentia l in 

risotto alia Milanese. in paella and bouillaba isse. to pair 

with the elegant perlage of a sparkling rose wine from Franciacorta, 

fresh and sapid, smooth and creamy. 

Curcuma, safflower and annatto. the first two yellow and 

the last one red, are substi tutes of saffron and do not have the same 

taste-olfactory richness. The annatto, for example, is sometimes used 

as a natural colourant for certa in cheese crusts, l ike the Alsa tian 

Munster. 

Barks and fruits, flowers and leaves, radish and seeds, 
berries and buds, whole or chopped and reduced in 
very thin powder, spices should be preserved in a cold and dark 

setting, in airtight canisters to imprison the taste-olfactory qualities 

of their active principles, sometimes to be released only at the table, 

g ri nded at that time. 

In the kitchen, spices are not satisfied of a secondary role and become 

the stars in many dishes, to whom they give intense spicing character, 

strictly linked to taste-olfactory intensity and persistence. Their rela

tion with wine can be fascinating, provided that i ts intensity and 

taste-olfactory character are convincing. If the spiciness goes with a 

firm hot-spiciness, there is the huge risk that the relat1on 

becomes tempestuous! Tactile sensation linked to compounds like the 

capsaicin of red pepper or the piperine of pepper, the hot-spici

ness can become arrogant and provoking. Only a great smoothness 
in the wine can calm down this impetuousness. But if the hot 
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spiciness ... overdoes, the wine looses the match. In ambush, at times, there is also an insid

ious bitter tendency, that can further increase the demand towards the smoothness of 

wine. 

Pepper is one of the most used spices in the kitchen. Green pepper, white and black, are 

different sides of the same plant. the Piper nigrum, that grows in all the equatorial band. 

Black pepper berries are harvested still unripe and with clear herbal notes, they 

are soaked in brine and fit for del icate fish and meat. The bigger dru pes are 

soaked in water and undressed of their outer layer: the internal seed, the 

white pepper, is light and destined to a slow drying, after which it 

assumes a more delicate hot spiciness than the stronger black pep
per. If the berries are submitted through a direct drying, they actually 

transform into black pepper, hot-spicy and penetrating. The addition of 

pepper in preparations where cooking is to be carried out. has to be made 

• , just before the ending of this process, in order to avoid that bitter tastes 

form. Thrushes with black pepper, for example, require a pairing with 

a smooth and sapid red wine, in which the tannins are perfectly integrated in its struc

ture, like a Torgiano Rosso Riserva, that also adapts to braised venison in pepper 
sauce. 
Pink pepper is obtained from a different plant and has coral coloured berries, far less 

spicy, that match with pan seared or de licately marinated fish, like salmon and sturgeon. 

Different is also Sichuan pepper, similar to rose buds and with a scent that is rem i

niscent of an ise, fundamenta l element in the 5 spices Chinese mix, same as Jamaican 
pepper or pimento. defined as allspice because its big buds remind us of clove and 

cinnamon, pepper and nutmeg, tha t make it suitab le to match with crustaceans and pork 

meat, preparations of turtle soups and the typical Roman beef tail (or vaccinara), as well 

as sauces like Bercy and others used for barbecued meats, but also to complete ice creams 

and puddings. 

A very widespread spice is red pepper (or peperoncino), in the Creole and Indian, Thai 

and Spanish, Mexican and Italian cuisine. Fresh, dry, powdered or minced, it is always 

extremely rich in vitamin C and tolerated even by those that suffer the irritating action 

of pepper. Red pepper generally does not adapt to a mix with other spices, except that 



with coriander and oregano, used to give flavour to Mexican mole. dense and hot-spicy 

sauces, green, red or black, as wel l as the various meat chi I i, dishes that belong to the 

Tex-Mex cuisine. One of the varieties of red pepper gives Cayenne pepper. that resur

faces in chil i. a mix of various types of red peppers with garlic, oregano, cumin and 

coriander. A duck breast with pepper fantasy can perfectly be paired to a 

Montepulciano d'Abruzzo. that manages to balance out its succulence and spiciness, sweet 

tendency and aromaticness. 

Even paprika is obtained from two varieties of red pepper, a dark red and sweeter one, 

the other smaller and rounder, with a stand out hot-spiciness, more suitable for palates 

that appreciate very strong tastes. This spice is ut il ized in tortil las and chorizo. as well as 

sausages of different origin and is also the spicy heart of 

Hungarian gulasch, to be paired, for example, wi th a 

Rosso Conero. 

A sauced hare, dish of great taste-olfactory impact, 

enriched with various spices, requires a wine with 

an equal personality, taste-olfactory intensity 

and persistence, like that of an Amarone della 

Valpolicella Classico, powerfu l and smooth, 

concentrated and balanced. 

To the contrary of what one may think, many 

spices do not originate in fa r away places, but 

have their roots and growth in Europe, like saf

fron, mustard, fennel, anise and juniper. 

Mustard is a herbaceous plant whose small seeds 

unleash strong and penetrating essences, that are exalted in 

the various French, English and Italian mustards. French 
mouta rde. possibly born from the creativity of a young man in Dijon - today consid

ered as the hometown of this sauce - that blended mustard seeds with some must, pres

ents itself in many variables, with curry and curcuma, paprika and tarragon, wine and 



@ vinegar, more or less aromatic or st rong. English mustards derive f rom the blend of 

red and white mustard, the initial one being more delicate, the latter stronger, with a bit 

of curcuma that gives the yel low colour, left to macerate in Whisky or beer, whereas 

mustard from Cremona, with white mustard, are made with coloured fruits and 

vegetables that assume sweet and spicy dist inguishing marks to be dissolved with the tra

ditional flavours of mixed boiled meats. Pork chine with mustard or a veal filet 
in mustard crust, for example, pa ir perfectly with certain Cabernet sauvignon and 

Merlot, gifted with smoothness, sapidity and ve lvet tannins. 
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Green anise seeds are fu ll of anethof, the essential oil that gives intensity to fish soups, 

vegetable creams and cheeses, but also to liquors like the Greek Ouzo, Ita lian Sambuca 

and Pastis from Provence. It also relieves tension in infusions. 

Star anise is the most beautifu l of all spices! Despite the fact it is not even related to 

green an ise, its seeds are rich in the same essential oil, used in the preparation of Anisette. 

In the countries of orig in it is often utilized in the mix of 5 spices, together with Sichuan 

pepper, clove, fennel seeds and cassia, to give backbone to fish and crustacean broth, duck 

and goose breast and pork leg. To pair some chestnut fritters with star anise 
and fennel, one can resort to a Late harvest wine, obta ined from riesling or moscato 

gia llo (yellow muscat), sl ightly sweet but smooth and always sapid. 

Black cumin is the real cumin, delicately peppered, that combines very we ll with pep

per, coriander and red pepper, w idespread in Asia, north Africa and the Southern States 

of the U.S.A. 

In Europe, prairie cumin, carvi or kummel, small dark seed rich carvone and 

fimonene, scented essentia l oi ls, are more used. Utilized in gulasch, Irish stews and cheese 

like Gouda, it also characterizes the homonymous liquor, Kummel. A rabbit salad 
with porcini mushrooms and cum in. with spiciness and aromaticness. declined 

on pleasant sensations of sweet tendency, requires a white wine with zest, warm and 

sap id, wit h a good aromatic intense persistence, l ike a Verdicchio di Matelica Riserva, 

whereas a pork filet with cumin. more intense and persistent, with sensations of 

sweet tendency and spiciness, discrete greasiness, aromaticness and succulence, requires 

a red wine of great structure, like a younger Barolo, to be picked amongst the most ele

gant ones. 



Cinnamon and cassia originate from Sri Lanka and China. Cinnamon is the most 

valued and sti ll today is produced almost exclusively in Sri Lanka. Sweets of every latitude, 

with honey and dates, dry and candied fruit, strudel and other cakes based on apples, 

chocolate and the boiling vin brule, create a multiethnic crucible with a cinnamon scent. 

tha t interacts splendid ly with vanilla and clove, ginger and anise, as well as with other 

spicier spices, making up the formulas of the different oriental curry. Cinnamon is used in 

rice dishes and gnocchi, white and red meats, crustaceans and fish. Sea bream with 
citrus sauce and cinnamon, to be savoured with a white wine of medium struc

tu re, but always smooth, or a veal shank stew with cinnamon, clove and 
coriander, to be paired with a smooth red wine, quite warm, with discrete tannins and 

medium structure, l ike a Pinot noir for example. 

A sou f fl e with cinnamon can be paired to a Greco di 

Bianco. whereas a slice of date cake with cinna
mon and vanilla. very sweet and spicy, rich in 

structure and taste-olfactory persistence, requires a 

wine with an equal personality, like a sweet Passi to di 

Pantelleria. 

Originating in the Moluck Islands, widespread in Zanzibar 

as well as the Antilles, clove are small buds of beautiful 

pink flowers that grow in clusters, harvested before they 

bloom and subsequently dried. In this case, the eugenol, 

is the essentia l oil that engraves into the sensorial profile 

of marinated and hodge-podge meats. stews and sauced 

meats. broths and soups, cooked fruit and puddings, but 

also vin brule, sangria and many spiced teas. To a pork 
loin wilh an aromatic mix of sage, rosemary, 
thyme and marjoram, enriched with clove 
and mustard. one can pair a red wine of good struc

ture and evolution, smooth and warm, with discrete tan

nicity and good aromatic intense persistence, l ike a Rosso 

di Montalcino. 

The intriguing spiciness of o 
cinnamon souffle pairs 
perfectly with the enwrapping 
aromaticness of o Possito di 
Pan telleria. 
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Spices offer a wide spectrum of strong or delicate sensations, spicy or sweet. 

Pain d'epices, sweet and spiced, requires the velvet and doughy sweetness of a Vino 

Santo f rom Trentino, wi th a few years on its shoulders and an aromatic intense persistence 

that reminds us of honey and caramel, candied citrus fruits and toasted hazelnuts. 

Cardamom seeds, green the most common, black the most intense, are reminiscent 

of ginger, with fresh notes, slightly pungent, almost a cross between the scents of a lemon 

and those of eucalyptus. Utilized in North European countries for bread and sausages, 

desserts and bitters, in India and Sri lanka it integrates with cumin, curcuma and corian

der, to create the various garam masala and curry, joining gastronomical cultures that are 

far away f rom each other. 

Curry, the dominant element of Indian cuisine, wh ich widespreads in almost 

all of Asia as well as Africa and the Caribbean too, is not specifically a spice. but a 



series of blends of coriander and cumin, cu rcuma and red pepper, gin
ger and black pepper, but also mustard and more. In reality, the curry plant exists 

and its small leaves are used in Sri Lanka for scenting many dishes. 

When one speaks of curry however, one refers to powders of all fades from yel
low to orange, red and brown, at times more delicate, at times stronger. A dish 

of royal scampi with curry, served with pi laf rice or the Indian way, that smoothens 

its strong spiciness, can be paired to smooth wines, rich in aromaticness, like a 

Gewurztraminer. The major problems arise from the stronger curry, l ike Madras. 
amongst the most appreciated, and vindaloo f rom Goa, that exalts pork meats, up 

until the sweet and spicy blends of tandoori. to be cooked for a long period of t ime in 

the homonymous small ovens made out of clay. Chicken tandoori, for example, can 

be paired to a Nero d'Avola with character, with an AlP in which fruity and mineral notes 

emerge, full and convincing on the palate. Finally, we can also find green cu rry, with 

Greek hay and mint, ginger and green pepper. 

Sesame is delicate, with scents that are reminiscent of walnuts and it is added to salads 

and meat balls, as well as, for example, in seared tuna wrapped in a thin crust 
of these crunchy seeds, to be paired to a Langhe Bianco, smooth, sapid and persistent. In 

a dish of asparagus with sesame, the delicate aromaticness of the vegetables and 

the faint sweet tendency and spiciness of sesame, f ind in a Sauvignon from Alto Adige, 

adequate intensity and smoothness, sapidity and crispness. 

The small brown seeds of coriander - in rea li ty, dried f lowers- free up delicate scents 

of citrus and sage, that integrates with that of red pepper, clove, cumin and garlic, also 

used in certain sausages. Its moderate character allows it to soften the strength of the 

other spices in the various curry and gara m masa la, mix of Indian spices that also 

contains black pepper and cumin, cardamom and clove, nutmeg and cinnamon, but not 

curcuma. Potato cream with coriander and nutmeg and marinated 
sa lmon with coria nder, delicately spiced and with good aromaticness and greasi 

ness, with a hint of acidic tendency in the latter, can be paired to a Verdicchio dei Castelli 

di Jesi, in the first case younger and fresher, smoother and more evolved in the second 

case. 



(JJj Pleasant and refreshing, also wild fennel seeds contain anethol and scen t olives and 

sauces, bread and desserts, fish and pork meat dishes, sausages like the Tuscan 

Finocchiona. but also the classic Sicilian pasta with sardines, as well as a ba rley mush
room soup with coriander and fennel. to be paired to a Collio Bianco from 

Friuli -Venezia Giulia, warm and intense, with a good aromatic intense persistence. 
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Ginger is a strange spice. a rh izome born in China, where still today it is appreciated 

fresh, minced or grated on meats before being gri lled, when it emanates an aroma lean

ing towards that of lemon. In Europe. dried black ginger is more widespread, more sour 

and spicy, and white ginger. deprived of its external coating, candied or in mar

malades, as well as beverages like ginger ale. From the appetizer to the dessert, ginger 

always knows how to make itself enjoyable. like in rice fritters with shrimp or in 
a nut and almond risotto. perfect with an Alto Adige Kerner, that can balance their 

stand out sweet tendency and the vivacious spiciness, thanks to the extremely crisp sapid

ity and excellent structure. At the moment of dessert. oven-baked apples with 
orange sauce and ginger. can be paired with a glass of sweet Malvasia delle Lipari 

Passito. 

Vanilla. refined like orchids from which its pods are obtained, is a sweet heredity of the 

pre-Colombian civil izations, rich in vanillin and dozens of aromatic substances. The fine 

stems and the white powder can be substituted from the synthetically elaborated aroma, 

less expensive but that does not express its unmistakable spiciness, so much appreciated 

not only in desserts. but also in ravioli, white meats and cooked sausages, together with 

saffron and cinnamon, clove and nutmeg. A smooth dish, rich in greasiness and spiciness 

like cow brain with sweet spices. can give an excellent pairing with the sapidity 

and structure of a Terre di Franciacorta Bianco. whereas a vanil la Bavarian wit h 
persimmon sauce. smooth and creamy, finds an ideal complement in the velvet 

sweetness of an Alto Adige Gewurztraminer Late harvest. 

Nutmeg and macis are the strong heart and the precious wrapping of the same seed. rich 

in myristicin. an essential oil with psychoactive properties. Originating from the Moluck 

Islands, nutmeg is widespread in the cuisines of the entire world, whereas far more rare 

of the expensive macis, used for pate and refined cured meats. Its essential oil is used in 



Mousse of vanilla with 
the flavour of coffee: 

a weave of sweetness, 
spiciness and oromaticness 

under a timid veil of 
bitter tendency. 

the production of Alchermes liquor. The sweet spiciness of nutmeg is reminiscent of resin 

and musk and is exalted by a grating at the end of the cooking in white sauce and other 

sauces, in meat dishes and eggs, souffles of vegetables and cheese. together with car

damom, cinnamon and clove as well. A souffle of zucchini with nutmeg and cinnamon 

perfectly pairs with a structured Riesling from Italy's Oltrepo area, rich in mineral and 

fruity nuances, sapid and crisp. 

A subtle analogy ties nutmeg with poppy seeds, fine and azure, obtained from the same 

plant that gives opium, the Papaverum sanniferum. In gastronomy, the perfectly mature 

seeds are used, above any suspicion, whose delicious spiciness is taken advantage of in 

curry and oriental sauces. preparations with vegetables and purees, as well as in Alsatian 

or Austrian desserts. Canederli with Ricotta cheese and strawberries with poppy sauce are 

perfect with an Alto Adige Moscato rosa (pink muscat}, because its lively spiciness and the 

sweetness of the dessert. perfectly combine with the stimulating taste-olfactory nuances 

of this sweet wine, refreshing and delicately sapid, with notes of forest strawberries and 

raspberries, mallow leaves and aromatic herbs, whereas a strudel with walnuts, poppy and 

cinnamon, more structured and complex, requires a sweeter and full-bodied wine. like a 

Recioto di Soave. 
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Home mode pasta and tomatoes, garlic and extra virgin olive oil, the most genuine 
ingredients for many dishes of the sunny cuisine in many regions of Italy. 

Pasta, rice and surroundings 
Easy to cultivate and nutritious, cereals have always been fundamental in 
the nutrition of man. In Greek mythology the goddess of wheat was 
Demeter, whereas for Romans the goddess of the land and agriculture 
was Ceres, from whom the term cereal derives. Rice, wheat or grain, corn 
or green corn, barley, oat and rye, are the most widespread cereals. 

Different grains, similar tastes ... Extremely rich in starch, cereals are the most 

important energy source readily usable for our organism. They become absolute protago

nists in numerous dishes, to which they give a delicate and pleasant sensation: sweet 
tendency. It is exactly this sensation that is the most characteristic, linked to the pres

ence of starch, complex sugar that is practically without taste. that once partially 
demolished during the chewing, frees up small molecules of maltose, responsible for 

the sweet tendency. 

In regards to other sensations ... there is not much more. If one tastes a small piece 

of bread or a handful of rice grains without any dressing, other than sweet tendency one 

can perceive only a slight succulence and extremely del1cate, almost 
unperceivable, aromaticness and taste-olfactory persistence. 
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Everything changes when we add salt, spices and aromatic herbs to the bread, especially 

once rice and pasta become the ideal substrate of first courses or unique dishes enriched 

with vegetab les or mushrooms, truffle or crustaceans, fish or mussels, meat or cheese. In 

these cases the taste-olfactory and tactile sensations multiply, intensify and allow the cre

ation of interesting pairings with wine, for which the choice can go from the youngest 

and most simp le to the richest and most structured. 

What is the average composition of a cereal grain? 
A lot of starch (55-85%). a little protein (7-12%), fiber and few fats (2-5%), 

accompanied by the usual percentage of 2-3% of minerals and vitamins, are the 

base ingredients of the cereal grain. 

The epicarp, the external layer of the caryopsis, is rich in fiber, particularly cellulose 

and lignin, as well as vitamins of the B group and minerals. The underlying one, the aleu
ronic layer, contains proteins of high biologica l value and vitamins. 

It is however the most internal and voluminous part, the amilipherous parenchy
ma, that contains the essential and characterizing element of cereals, starch, with vari

able percentages of proteins, mostly of lower biological value because poor in essential 

amino-acids. Their presence is however important, because they render hard grain 
bran bread more crunchy compared to the common one and they give more 
consistency to certa in varieties of rice or pasta made from bran, always 

hard grain, rather than those from soft grain flour. 

The sprout is rich in fats and liposol

uble vitamins, that are however lost 

during the refinement process, fate 

that is common also to proteins of the 

aleuronic layer and the vast majority of 

vitamins and minerals, especially con

centrated in the external layers. 

Tagliolini pasta with tomato and 
aromatic herbs, one of the most simple 
and loved first courses. 



Grain 
Grain, or wheat, is one of the most common cereals, from which we obtain bread and many 

oven products, cakes and an infinity of pastas, dry or fresh, simple or with egg, coloured or 

stuffed, that create a bouquet of first courses alongside which wine can give great satis

factions. Pizza, calzone, Italian piadina and numerous salty cakes as well. 

Soft grain or Triticum aestivum or vulgare and hard grain or Triticum durum, are differ

entiated by the quantity of starch and the quantity and quality of gluten, a proteic 
structure that is formed during the kneading of flours with water. The ones responsible 

for the formation of gluten are two proteins, gliadin and glutenin, important because 

during the kneading with water, their strands partially unchain, hydrate and tighten into a 

weave that, during chewing, will result more elastic and consistent due to qual
ity gluten, more pliable and sticky for the lower quality one. 

Wheat gra ins, cleaned and deprived of residues of soi l and leaves, undergo a grinding 
and sifting, that allows us to eliminate the residues of the external layers of the caryop

sis and obtain evermore fine and white flours if obtained from soft grain, where

as bran and bran-derived from hard grain have a slightly more yellowish colour. 

Soft grain gives different types of flour, suitable for the production of bread, oven 

products, fresh pasta, cakes, creams and sauces, whereas from hard grain we obtain 

bran and bran-derived products, especially perfect for dry pasta of various shapes 

and sizes. 

The classi fication of f lours obtained from soft grain is based upon the ash mass degree, 
meaning the quantity of flour (in kilograms) that one can obtain from 100 kg of wheat, 

submitted to different levels of refinement. 

Flour 00, fine and almost impalpable, is the most suitable for the preparation of cakes 
and fresh pasta, creams and sauces, but also many oven products, bread 

sticks and crackers. 

Flour 0, slightly richer in minerals and other substances, is ideal for the production of 

bread, but nothing prohibits one to produce bread or more with the 00 type flour or other 

flours, including hard grain bran. 

With the 1, 2 and whole-wheat, evermore dark, one can produce all types of oven products 

and alimentary pastas. 
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Bread is the product obtained from the total or partial cooking of 
leavened dough, prepared with wheat flours, water and yeast, with or 
without the addition of common salt. 
The types of bread are extremely numerous, thanks to the use of different flours, the appli

cation of various production techn iques and the evocative local tradi t ions. Without 

neglecting the effect of water and air. 

Kneading, forming, rising (leavening) and cooking, are the fundamental phas

es in the production of bread. 

Once made by hand, nowadays with modern machines, the kneading allows us to perfectly 

blend f lou r, water, yeast and possibly salt. The famous Tuscan bread, for exam

ple, does not take advantage of the contribution of salt crystals and therefore remains 

deprived of sapidity that at t imes, clearly trace the flavour of the various types of bread. 

The kneading has to be accurate, so that the two main objectives are reached: the first 

is the enzymatic separation of starch, with the release of molecules of maltose, 

then glucose. that can be fermented by yeast. the second is the formation of gluten. 
the proteic reticulum that renders the dough elastic and tenacious, that will allow the 

bread to inflate during the cooking without breaking. 

Subsequently we proceed with the snapp ing and forming of the bread. at times pre

ceded by an initial rising. 

Other than the kneading, the rising is the other decisive phase in the production of qual

ity bread. Yeast. the same Saccharomyces ellipsoideus (cerevisiae variety}, most common

ly known as beer yeast encountered in the vinification processes, in rising chambers at 28-

30 oc (82-86 oF). carries out the alcoholic fermentation, transforming glucose into 
ethyl alcohol and carbon dioxide. creating secondary substances that will 

enrich the scent, taste and aroma. 

The cooking is carried out in ovens, generally at 230-260 oc (446-500 oF), 
for different amounts of t ime depending on the piecing: as long as the 



temperature rises, the yeast ceases every activity and dies, the enzymes become inactive, 

carbon dioxide expands and the bread inflates, ethyl alcohol evaporates, the dough 

assumes the definitive riverbed shape and the external crust hardens due to the evapora

tion of water, adopting a darkened colour due to the caramelizing of sugars. 

Crumbly crust, homogenous and of a brown-yellow colour, the dough 
soft and elastic, with regular porosity and of white or straw yellow 
colour, are the most common charac

teristics that define the quality of 

bread, but they can change depending 

on the variety. Hard dough bread, for 

example, has a thick crust, whereas the 

French type is finer. 

Even the taste and aroma of bread 

have to be pleasant and characteristic. 

If to the dough we have added ingredi

ents like butter, extra virgin olive oil, 

lard, milk, dried grapes, figs, olives, anise 

seeds, cumin, sesame, oregano, malt, 

honey and more, we obtain numerous 

types of special bread. Scents, aro

mas and tastes are more varied and can 

create interesting combinations with 

selections of cheese and cured meats, at 

times smoothening the sapid and spiced 

notes that are slightly exuberant. always 

in order to render the pa iring with wine 

even more gratifying. In the case of the 

addition of lard and extra virgin 
olive oil, bread becomes even more 

crumbly and soft. 
Bread. scented and crunchy. is the ideal 
complement of any dish, to which it offers 
its delicate sweet tendency. 
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Many countries, many different types of bread. 

In a rapid tracking that covers Italy f rom North to South, one immediately encounters the 

biova from Piedmont, round bread, very soft and light. suitable to accompany oils and 

moist cooked meats, whereas the classic Milanese panino is the m ichetta. empty and 

crunchy, to be savoured immediately after the baking, or however fresh, delicious if 

stuffed with salami of various types. In Alto Adige we can find many types of spiced bread, 

perfect with speck and other typical dishes. 

More sapid and elegant. French and ciabatta. similar in the dough and different sizes 

and shapes, more tapered the first. more pressed the latter. possess small quantities of 

inner dough and a crunchy crust covered in flour. Fine and elongated, with a more fine 

and golden crust. crunchy and slightly rough, a light inner dough, elastic and in the shape 

of honey comb, the Parisian baguette is one of the most appreciated types of bread, 

perfect also for the preparation of tasty sandwiches stuffed with salami and cheese. veg

etables and omelettes. It is rumored that Jacqueline Onassis would send for fresh bread, 

every day, from her trusted Parisian baker! 

The traditional cop pia ferrarese IGT (Typical Geographical Indication) is an original type 

of bread, both in the shape and in the organoleptic characteristics. A couple of superimposed 

and crossed horns. practically lacking in inner dough, are rendered particu larly crumbly by 

the addition of lard, even if the tendency now is to lighten the composition, adding extra 

virgin olive oil or reducing the quantity of lard added, to produce the so called lean coppio. 

A memory of a fun holiday on the Romagna coast is the pi ada or piadina, stuffed with 

Scquacquerone cheese, arugola, prosciutto and other cured meats and, for the greedier ones, 

a spreading of chocolate cream with hazelnuts. A true gluttony, linked to the simple knead-

ing of flour, water, salt and a little lard, cooked in a red-hot sheet. 

Without salt, rural, with riverbed inner dough and crunchy crust, 

Tuscan bread accompanies sapid food like prosciutto with pep

per and fennel, the fettunto and cooked water. 



Neapolitan bread is a rather big stick, golden and crunchy, like the Apul ia bread, 
prepared with a re-grind of hard grain, with a dark crust and uniform inner dough, excel

lent with sapid and succulent fish soups. In Apulia, we can also find the splendid 

Altamura bread DOP, always from bran of hard grain. In Sicily, the mafa lda is 

scented with many cumin seeds, excellent with fresh and creamy cheeses. In Sardinia. 

especially in the Nuoro area, the ca rta musica or ca rasau bread is a wide and thin 

sheet. dry and crunchy, perfect with goat cheese and cured meats, but especially as the 

base ingredient of the f ra tta u bread. 

The cha patti, is a typica l Indian bread, a small thin and crumbly saucer obtained from 

white flour, unleavened and cooked on a slate. ideal to accompany the aggressive tastes 

of the spiced Indian cuisine. The chapatti can therefore be considered a type of exotic ver

sion of the Italian piadina, that finds homologous breads in Mexican tort i II a and Scottish 

oatcake, produced with corn flour and oat. 

Finally, the bread loaf or pan carre. produced with whole wheat or white flour, takes the 

name for the rectangular shape of the loaf. The extremely fine riverbed is the result of the 

use of chemical yeast. meaning sodium bicarbonate (soda) or ammonium and other rising 

powders, also used for other oven products and biscuits, that can only release carbon diox

ide that mflates the dough. without enriching it in scent or aroma. The very thin crust and 

the abundant inner dough of pan carre make it perfect for the preparatton of toasts and 

sandwiches, filled with cured meats and omelettes. crustaceans and small mussels. 
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First in the world for the production and distribution of alimentary pastas, Italy boasts a 

multiple century tradition in this field. Even if on the origins of pasta, spaghetti, lasagna 
and maccheroni, legends and myths as well as conjectures, are plenty. 

Water and hard grain bran are the two essentia l ingredients of dry pasta. Blending 

and kneading, homogenization and forming, drying and packaging in plastic bags or card

board boxes, the equally simple phases to follow for its production ... to be taken care of 

in the most tiny details if one wishes to obtain quality pasta. 

After having mixed bran and water. the dough undergoes the homogenization, 
worked under vacuum in order to render it perfectly amalgamated and to allow the for

mation of gluten, essential for the flexibility and the cooking capacity of pasta. An end

less screw pushes the dough through a pierced disk that gives pasta the desired shape. 

Teflon or bronze disk? 
The first gives the pasta a more 

rugged and porous surface, 

therefore capable of absorbing 

the sauce more, perfectly 

blending the flavours, the lat

ter gives it a smoother and 

sliding surface but also a high

er compactness, therefore an 

increased resistance to cook

ing. 

Green pasta, coloured and a bit 
aromatic version of lasagna 

and togliotelle. 



Basil, pine nuts, garlic, 
Pecorino cheese and extra 
virgin olive oil are the ingredients 
of Genovese pesta, very rich 
in aromaticness. 

At the exit of the disk, a blade cuts the 
pasta in the desired measure. Sub

sequent is the drying, that gives pasta its 

final structure, alternating phases of effec

tive drying to moments of pause, in order to 

extract water in the most efficient way pos

sible. 

How rna ny types of pasta? Dry pastas 

of hard grain durum wheat, fresh pastas of 00 

type flour or a mix of soft grain flour and 

durum wheat. short pasta and long pasta, 

hollow or full, flat or round, smooth or 

striped. Furthermore, we can find special pas

tas, stuffed, with eggs or coloured. One has 

only to choose. 

For the Italian law, hard grain durum 
wheat pasta is the product obtained from 

the forming, lamination and drying of knead

ed dough prepared only with durum wheat of hard grain and water (maximum 12.50%). 

If to this simple blend one adds other particular ingredients, dry specia I pasta is 

obtained, with hard grain sprouts, eggs, eggs and other ingredients, like 

spinach, tomato paste, nutmeg, malt, gluten, vegetables and aromat
ic herbs, cuttlefish ink black and mushrooms. 

Another group is that of fresh pasta, usually obtained with 00 type flour of soft grain 

and with a limited humidity of up to 30%. Togliolini, togliotelle and lasagna are egg 
pastas, contrary to others, like orecchiette, that are produced with hard grain 
durum wheat and others still with a mix of soft grain flour and hard grain 
d U rum wheat. Even fresh pastas can fo resee the use of other ingredients, similar to 

those of dry pasta. In these cases, pay attention to the expiration date! 
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Tagliatelle pasta with a very delicate mushroom sauce, 
rich in sweet tendency and aromaticness, find the ideal 

pairing in a fresh white wine. 

The stuffings of special pastas, dry or fresh, can 

contain vegetables, meats of va rious 
types, cheese and ot her dairy prod
ucts, eggs, oils and foodstu ff fat s, 
spices and natural aromas, fish and 

mushrooms .. . 

Final ly we find diet past a, like whole-wheat, with 
gluten or without suitable for particular dietary regimens, 

or those obtained from different flours, rice, soy and spelt. 

To the normal sensorial properties of pasta, eggs and different types of stuffings add aro
maticness and the abi lity of sl ight ly increasing induced succu lence. 

Long like spaghetti, bucatini and tagliatelle, short like penne, farfalle and fusilli, hol
low like maccheroni and poccheri, ful l like spaghetti and trenette, smoot h like 

lasagna and paccheri, striped like rigatoni and maccheroncini, f lat like togliatelle and 

poppardelle, sma II like stelline, pasta can adopt numerous forms. Then we have ravioli, 

tortellini, cappelletti and agnolotti, stuffed pasta typical of local t raditions. 

In order to savour a good plate of pasta, the quality of the primary elements is essential 

and t he hard grain durum whea t has to be rich in gluten. The surface of raw pasta has to 

be yellowish, smooth and even, without black or wh ite spots, bubbles or superficial 

breaches. When it is snapped, the breakage surface has to be clear and edgy. 

Of similar importance is the cooking in abundant salted water, 1 I of water (0.25 gallons) 

for every 100 g of pasta (3.5 oz). Starch absorbs water, jellifies and modifies its structure; 

if one passes a certain threshold, the absorption of water causes the leakage of part of the 

starch into the water, leaving a supple and sticky composite. It is therefore important that 

pasta is cooked al dente, or short cooked, in order for i t to remain consistent and slight

ly resistant to chewing, capable of perfectly tying to the dressings. In the end, a simple 

trick: if the cooking water remains clear, it confirms that the pasta was produced only with 

hard grain durum wheat. 



Pizzo, j aunty flag bearer of 
the juicy Ito/ion gastronomy. 
is also o great unique dish. 

Pizza, calzone and focaccia 
Born in Naples in 1830, pizza is one of the flag bearers of Italian cuisine in the world. 

There is almost no country in which it cannot be found in numerous variables, sometimes 

quite faithful to Italian tradi t ion, at times slightly modified for local tastes. 

Simple ingredients and genuine flavours create a mix that satisfies even the most 

demanding palates and transforms pizza into the most appetizing and unique dishes. 

especially if filled with abundant cheese, cured meats, vegetables or seafood. 

The main sensation, linked to the base dough, is always sweet tendency, but the other 

ingredients can render it very sapid or aromatic, greasy, oi ly or spiced. The 

pairing? Generally, a nice glass of foaming and fresh beer, but pizza can be suggested with 

equal success with a glass of light white wine, dry and sparkling or. for the more flavoured 

versions. with a crisp and lively red wine. 

The same can be done with focaccia, co/zone and piodine. as well as the numerous salty 

cakes stuffed with vegetables, eggs, fish and crustaceans, cheese and cured meats, fancy 

creations of the regional cuisines, mid afternoon snacks or the proper honoured guests of 

a cheerfu l and informal dinner. 
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Rice, or Oryza sativa, is the most consumed cereal in the world, especially in Asia, Africa 

and South America. 

Threshing and cleaning elimina te hay and possib le debris, giving brown rice. 
subsequently undergoing a milling and whitening (3-5 times) in order to eliminate 

all the ex te rna l layers. At this point rice is sent to the polishing wi th inodourous and 

tasteless oi ls, like that of flax, treatment wh ich has been almost completely substituted by 

buffing with talc powder or glucose. that gives us white rice. The grains 

obtained are perfectly white, only slightly dusty. 

Many grains, many dishes .. . The size of the 

grain and the different relation between starch 

and proteins, are the two parameters on 

which the classification of rice is based. 

In Italy, the most widespread are 

those pertaining to the Japonica 

sub-variety, with different struc

ture and composition tha t will 

determine i ts use in the kitchen. 

The small and round grains of the 

common rice varieties, are 

rich in starch and tend to exfoliate 

with ease, therefore suitable for 

soups and minestrone with vegetables 

and legumes, in which the sensation of 

sweet tendency can be highlighted to the maxi-

Risotto with asparagus con be paired with on Oltrepo Pavese Riesling 
or a Riviera Ligure di Ponente Pigoto. 



Rice is suitable to different ways of cooking. the steam and Fnglish. 
the Indian and pilaf. the Creole and in risotto. 

mum. Also in cakes and tarts filled with rice, where the sweet tendency of wheat 

flour and rice is completely dominated by the sweetness of sugars. In these preparations 

one has to therefore evaluate sweetness and not sweet tendency, that requires 

a pairing with a sweet wine, not too structured, like a lively Moscato or a sweet Malvasia. 

The varieties of fine and semi-fine rice have intermediate characteristics, both 

regarding the size and the starch/protein relation. This is why they are well suited for 

preparations like minestrone, souffles, timbales, stuffings of peppers and tomatoes. 

Amongst the varieties of semi-fine rice, the vial one nano distingu1shes itself with 

a structure, flavour and cooking capacity that makes it suitable for risotto. An example 

above all could be the red radicchio risotto with Montasio cheese, in which 

the sweet tendency of rice, cheese and butter are accompanied by the stand out sapidity 

and aromaticness of Montasio cheese and the bitler tendency of radicchio, that increase 

the structure and taste-olfactory persistence of the dish. The characteristics of the wine 

being paired? Discrete structure, smoothness, crispness and AlP, like those of a Grignolino 

d'Asti or a Bardolino Classico. 
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Amongst the varieties of fine rice we can find ribe, that presents itsel f very well to the 

parboiling treatment. 

Parboiled rice is not a variety, but is obtained from brown rice submerged in water for 

1-2 days and then submitted to the action of vapor; in this way the minerals and the 

hydro-soluble vitamins of the externa l layers of the grain, migrate towards the cen ter and 

enrich its nutri tiona l va lue. What counts the most as far as the gastronomical aspect is 

concerned, is the fact that after the refinement, the gra ins appear ye llowish and 
glassy - from wh ich the name amber rice derives- and especia lly, during the cook

ing, adopt an elastic and rubbery consistency, that is preserved for a long time. 

If this same treatment is applied to buffed rice, we obtain precooked rice; in this case 

the only advantage is the higher cooking capacity. 

Parboiled rice is therefore very suitable for preparations like sa lads enriched with numer

ous ingredients, l ike crustaceans and mussels, cheese and cured meats, vegetables and 

legumes, as well as for every type of cooking and preparation in wh ich the grains have 
to be perfectly separate. 

Carnaroli and Arborio are the two varieties of super-fine rice that, above all, give the 

best resu lts in the preparat ion of risotto. Big and elongated grains, compact and well 

defined, suitable cession of starch and perfect cooking capacity are the characteristics of 

these types of rice, that create the ideal creaminess of a risotto, further enriched by the 

creaming with butter and Parmigiano Reggiano. 

In Asian countries the Ind ica varieties are widespread, especial ly patna and basmat i, 
with very tapered gains. that exfoliate easily and that are very suitable for prepa

rations like side orders, decorations and garnishes, perfect accompanied by 
t.:.. 
, dishes of fish and meat, even if strongly spiced. 

Subtle and fine grains, very long and dark, almost black, with a peculiar aromaticness, are 

those of wild rice or Indian black rice, that is part of a different botanical variety, 

the Zizanio acquatica. Farmed in the area of the great lakes of Canada and North America, 

it is a type of rice to be cooked for longer periods of time compared to the more wide

spread varieties. Generally it is boiled and served with dishes of meat and fish paired to 

aromatic sauces and spices, also in combination wi th other varieties. 



Blends of white, block and red rice, 
create colourful combinations that motch with 

stew meat and fish wi th spicy sauces. 

The cooking of rice 

To the contrary of pasta, whose cooking foresees the sole use 

of salted water, rice is suitable for very different prepara t ions, 

simple or elaborate. 

The English style cooking consists in pouring the rice in 

abundant boiling sa lted wa ter, whereas with vapor cooking it is 

wrapped in a cloth, left in water for an hour and subsequently transferred in 

the basket of a suitable pot, above the boi ling water, for about half an hour. 

Pilaf rice, Indian and Creole style, wi th separated and consistent grains, toasted 

at times, are perfect matched to entrees of fish or meat, especially if enriched wi th spicy 

sauces. 

However, the preparation that most exalts the flavours of rice and that allows us to cre

ate imaginative dishes with many different ingredients is I tal ian risotto. Rice is toast

ed in a fry of oil or butter and onions and subsequent broth, in which it cooks for 18-20 

minutes. The type of rice utilized, the creative variety of ingredients and the creaming with 

cheese, extra virgin olive oil or butter, complete the picture of a creamy risotto that many 

love even smoother. 

Pasta, rice and wine 
Simple like spaghetti with tomato and basil. delicate like a risotto with 
seafood, spiced like penne with Speck and saffron, aromatic like tagliolini 
with truffles, structured and persistent like nsotto with Gorgonzola cheese, 
the first courses create a kaleidoscope of scents and flavours ... as well as splendid pairings 

with wine. 

If one desires to start from the most simple and del icate preparations, pasta or rice cooked 

in wa ter or steam, dressed with a few drops of extra virgin olive oil or raw 
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(jJj butter and flavoured with a spoon full of Parmigiano Reggiano have characteris

tics of sweet tendency, oiliness and greasiness, aromaticness and succulence, that perfect

ly pa ir with young and fru ity white wines, only discretely smooth, crisp and light, like a 

Gavi or an Alto Adige Pinot grigio. 
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From pasta and rice we can also compose multicoloured sa lads, that will always 

maintain quite subtle tones. Pleasan t and appreciated in the warm seasons, they generally 

pa ir with dry white wines, moderately smooth and warm, crisp and with del icate structure. 

Spaghetti with fresh tomato and basil is one of the most inviting and representa

tive dishes of the Mediterranean cuisine, with the stand out sweet tendency of starch in 

the pasta, the possible delicate acidic tendency of tomato, the fragrant aromaticness of 

the same, as well as basil and extra virgin olive oil, to which a good oiliness is also linked. 

What wine can we suggest in pairing? A young wine, white or rose, crisp but discretely 

smooth and warm, can balance to perfection the characteristics of the dish, like for exam

ple, a Collio Pinot bianco or a Riviera del Garda Chiaretto (rose). that perfectly pair with 

trofie and pesto, orecchiette with tomat o and brocco li, r ice with 
peas, souffles of rice with field herbs, rice dumplings with eggplant 
and mint. 

If the base ingredients of risotto or pasta are vegetables or legumes, in the vast 

majority of cases they can enhance the sweet tendency of the dish, like broccoli, 

potatoes, carrots, pumpkins, peas and beans, but others can determine a ce rtain bitte r 
tendency, like red radicchio from Treviso. In this case an extra touch of smoothness in 

the wine will be the element that will render the pairing harmonious. 

If then we have mushrooms, ovu les or porcini. to enhance the nobility of a risot
to or a plate of tagliolini, a smooth and full-bodied wh ite wine, crisp and sapid, like a 

mature Chardonnay from the Langhe area (Piedmont) , can create a splendid pairing. 

A risotto or a dish of tajar i n pasta with t ruffles, with the typical taste-o lfac

tory exuberance of this precious tuber, can exa lt its qualities with a glass of noble 

Barbaresco, even if not particularly aged. 



Minestrone with rice and short pasta, even with eggs like the maltaglia ti , as well as 

pasta and beans, cereal and legume soups. can be served hot or cold. The most 

simple preparations can be enhanced by white or rose wines of medium structure, but a 

plate of pasta and beans flavoured with bacon rinds and abundant Parmigiano Reggiano 

cheese, demands quite a different character in the wine being paired, that has to be red 

and smooth, l ike a Valpo licel la, a Dolcetto d'Aiba or a Rosso di Monta lcino. 

Pasta or rice and the flavours of seafood can give birth to excellent matches 

and generally are preferably savoured with young white wines, fresh and sapid , of medi

um structure and taste-olfactory personality. With a wink at certain rose wines or young 

and delicate red wines. 

Spaghetti with seafood, of which we can find the white version, without tomato, highlight 

the sapidity of mussels. crustaceans and the fish utilized as well as the aromaticness of gar

lic, requ iring a white or rose wine with adequate 

smoothness, especially if the tomato sauce. in the 

red version, possesses a good acidic tendency. 

Always white wines of defined personali ty or 

Classic Method sparkling wines, can perfectly 

accompany penne with crustaceans, 
linguine with lobster, risotto with 
scampi and zucchini, white lasagna 
with fish or risotto with cuttlefish 
ink. Bubbles that will be perfect wi th the most 

classic risotto with Champagne! 

More tasteful and composed is pasta with sar

dines. traditional Sici l ian dish in which we find a 

weaving of the sapidity and taste-olfactory 

characteristics of the fish, the aromat icness of 

fennel and the sweet tendency high lighted by 

the raisins and pine kernels, to which we can 

pair a wh ite or rose wine of good smoothness or 

Penne with prawns and asparagus, perfect 
with an Alto Adige Sauvignon, intensely 
scented, fresh and sapid. 



a young red wine, always smooth and moderately warm, with discrete structure, taste

olfactory persistence and not so accentuated tannicity. 

If the pasta or rice is enriched with a graceful spiciness, the wine being paired should 

always show characteristics of taste-olfactory intensity and persistence. The smoothness 

will vary depending on the other characteristics of the dish, with a particular attention to 

a possible hotness, sometimes linked to the spiciness. As well as the usual sensations of 

sweet tendency and greasiness, sapidity and good structure, risotto with shrimps, 
apples and curry as well as strozzapreti pasta with stone bass and saf
fron. highlight a discrete spiciness that intensifies the character of the dish and elongates 

its taste-olfactory persistence, characters that find an adequate match in a 

Gewurztraminer, still young, crisp and sapid. 

Milanese risotto, of a more traditional imprint but always rich and full in flavour, can 

be paired to a red wine, lively or sparkling, quite smooth and warm, slightly tannic, crisp 

and gifted with a good aromatic intense persistency, like a Freisa d'Asti or an Oltrepo 

Pavese Bonarda. 

When cheese comes into play, the sensations of the dish are very inci

sive. Ravioli with Provolone cheese, nsotto with 
Gorgonzola or four cheeses, can hide a tasteful trap, a 

bitter tendency that could complicate the pairing with 

certain red wines that possess a bitter finish, despite the 

characteristics of smoothness and alcoholicity, tannicity 

and structure, sapidity and crispness, intensity and taste

olfactory persistence, would make one foresee a perfect 

harmony. If the presence of cheese is more discrete, a 

white wine of medium structure can be sufficient, always 

smooth and crisp. 

Cannelloni with basil and a delicate cheese fondue, 
with sensation of sweet tendency and sapidity, 
demand a fresh but also smooth white wine. 



Nothing is left to mention except first courses dressed with meat or game sauces. 
often wit h stuffed pasta, generally the most rich and structured, with a full and generous 

taste, sapid and aromatic, intense and persistent. To the more delicate sauces, like in the 

case of a risotto with rabbit and pomegranate or with chicken giblets. we 

can pai r young red wines, of medium structure, like a Montepulciano d'Abruzzo Cerasuolo 

or a Trentino Marzemino, for example. If the sensations are more complex, more sapid and 

aromatic, even spiced, li ke in the case of cannel loni with meat and white 
sauce, ravioli with braised meat sauce, tagliolin i with chocolate and 
wild boar sauce with porcin i, pici pasta with hare sauce, pappardelle 
with roe deer sauce. the red wines being paired will have to be more evolved, warm 

and smooth , full-bodied and with a higher aromatic intense persistence. 

Corn 
Corn or maize (lea mais) is farmed in dif

ferent species, of yellow colour, orange, ivory 

white, red or violet brown. The external shell is 

luminous and glassy, with slightly t riangular 

shape and a big sprout that conta ins up to 

4.5% in fats, utilized in the production of one 

of the most used seed oils. 

The grinding of glassy corn gives fine or gross flours, uti l ized in the preparation of 

polenta (thick corn mush}, extremely appreciated in the more cold regions of Northern 

Italy. Also for polenta, tastes are tastes! In t he pla ins. a softer po lenta is general

ly preferred and obtained from a finer flour, whereas in the mountains a more 

compact and firm version is more common, to be sliced with a thread on a wood

en platter, obtained from a more gritty flour. 
At the table, the sweet tendency and the del icate aromaticness of polenta pose as ideal 

complements of both gentle and intense flavours. Polenta with butter and 
Parmigiano Reggiano, with sweet Gorgonzola cheese or fondue, small 



(jfjj cuttlefish with peas or with hodge-podge eel, veal stew with mush
rooms or sauced roe deer, are only a few of the dishes that find a trusted ally in a 

slice or a few spoons of polenta to exalt their character. 
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In many countries we can find corn flakes for breakfast, pop corn, appetizing tortillas and 

nachos as well as all the most appreciated products obtained from this cereal. 

The immature and sweet corn is utilized instead for the production of ca nned 
corn. used to f lavour and colou r mixed salads and exot ic dishes. 

Barley, oat and other cereals 
Barley (Hordeum disticum, tetrosticum or esosticum depending on the variety) is the 

most versatile cereal, primary element in the production of beer, Whiskey, malt and cof

fee surrogates, as well as an ingredient of minestrone soups and first courses. 

Cleaned barley is utilized in t he stuffings of sweet or salted cakes and in the prepa

ration of regional dishes, with prior soaking in water and subsequent boiling. If barley is 

completely refined we obtain pearl barley, with round and clear grains used in broths 

and soups mixed with other cereals and legumes, side orders and garnishes for meat dish

es, ideal pa iring with a Rosso Orvi etano. 

From barley we can also produce a flour which is however unsui table for the production 

of bread, but that is used for certain dietary products, mixed with f lours of other cereals, 

in the preparation of biscuits. 

Finally malted barley, obtained f rom the germination of barley grains and the subse

quent toasting, used in the production of oven products and bread, in which i t eases the 

ra ising and improves the colour, of dietary products, beer and certain types of Whiskey. 

Oat or Avena sativa, can be consumed in gra ins, treated like whole meal rice, but main

ly as flour, mixed with those of other cereals, in the production of certain types of spe

cial bread and biscuits, cakes and dietary products. Oat flakes, widely consumed at 



Barley and oat. rye and maize: source of energy since the early morning, in nourishing breakfasts. 

breakfast, are obtained from the crushing of the outer shells and the subsequent treat

ment with steam and dry heat. 

Rye is widely used in the production of certain types of black bread and spelt, often for 

soups with other cereals and legumes. 

Finally, in certain areas of Valtellina and Carnia in Italy, we can still find buckwheat, 
from which we obtain a flour of grey-hazelnut colour with dark dots, used in the prepa

ration of polenta, sciatt (local fried cheese balls) and pizzoccheri (pasta dish with cheese, 

butter, potatoes and vegetables), regional dishes to be savoured with the different versions 

of Valtellina Superiore wines. 





A very fresh solod, with the aromatic notes of capers and thin blades of omon. 

The products of the earth 
Vegetables and legumes, mushrooms and truffles, are the products of 
the vegetable garden and the woods that allow us to create simple or 
refined dishes, flavoured by delicate aromaticness and sweet tendency 
or dominated by great intensity and taste-olfactory persistence. 

The current requirements of the market and the demand of having the availability of veg

etables all year round, have partially caused the decay of the seasonal charm of these 

products. Coloured and perfectly la thed. the first fruits are sometimes disappointing to 

our taste-olfactory expectation because the cultivation in greenhouses, the long trips 

from distant countries, the lay over in ripening cold cellars, often render them beautiful 

to the eye but full of water, weakened in the fragrance of the scen ts and taste. Beautiful 

but without soul. 

Things differ regarding mushrooms and truffles. They grow in the woods and in 

truffle fields, wrapped in fog and buried in humid soils, at the feet of oak and linden trees. 

They almost always offer their unmistakable and stand out aromaticness to dishes. 
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Vegetables 
Extremely rich in water. that generally passes 900/o and renders them puffed and juicy, 

with few grams of fiber and sugars, fats and proteins, vitamins and min
erals, vegetables are essential ingredients of a cuisine rich in colours and scents. 

Amongst the minerals we can find a pronounced amount of iron, especially in green leaf 

vegetables, followed by potassium, magnesium and calcium. Amongst the vitamins, vita

min C and 0-carotene, predecessor of vitamin A. 

The cultivation in greenhouses or in fields, the ripening on the plant and the elapsed time 

from the moment of harvest. the preservation and cooking methods applied, are all fac

tors that strongly condition their sensorial characteristics as well as their vitamin content. 

Together with cereals and legumes, vegetables are key elements of the vegetarian diet. 
an alimentary philosophy that can give pleasant surprises at the table, light and low in 

calories, appreciated and enjoyed by all, especially during the summer season. The caloric 

contribution of vegetables is indeed very low, between 10-35 kcal/100 g, with the excep

tion of potatoes, that contribute with approximately 80, due to their richness in starch. 

Green vegetables, main characters of a traditional and healthy cuisine, with their lightness 
winkle to the current nutritional needs. 



The products of the earth are extremely numerous and can be clas
sified in vegetables as: 
• orb - garlic, onions, leeks, shallot... 

• fruit - cucumbers, eggplants, tomatoes, bell peppers, pumpkins, zucchini ... 

• flower or bloom - asparagus, broccoli, artichokes, Brussel sprouts, cauliflower ... 

• leaf- ca talon ia, bok choy, aromatic hers, sa lads, spinach, cabbage ... 

• shaft - fennel, parsley ... 

• roots - beetroot, carrots, rad ish, turnip, celery ... 

• seed (legumes) - peanuts, chick peas, beans, green beans, broad beans. peas, soy ... 

• tuber - potatoes, American potatoes ... 

The scents and flavours of the 
vegetable garden 
Despite the similar composition, vegetables contain minimum quantities of aro
matic substances, acids and sugars. that define their flavour in an unmistak

able way, allowing sensations of sweet tendency or bitter tendency, acidic 
tendency Or aromaticness to prevail. Even if it is, almost always, very delicate. 

Tomatoes, bel l peppers, eggplants, cucumbers, pumpkins and zuc
chini. solar and co loured vegetables, allow us to create inviting dishes, in nu merous 

combina tions. 

Unchallenged king of the Mediterranean cu isine, the tomato has del icate aro
maticness and sweet tendency. to be used ... in all sauces. The ignited tonality 

that reminds us of the heat of the Southern sun is linked to the high concentration of 

lycopene, red pigment. whereas while we get closer to the period of maximum ripeness, 

the amount of organic acids decreases, responsible fo r the acidic tendency, per-
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ceivable in di fferent ways depending on the variety of the tomatoes, their preparation .::. 

and the other ingredients that are combined in sauces and mash tun. Round tomatoes 

with meaty pulps, fine peel and few seeds, like the beefsteak, Roma and the San 
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Marzano. are suitable for various types of sal

ads, same goes for the small cherry toma
toes and the extremely tasty Sardinians. 
with the upper part mottled with green, as well 

as the noble Pachino (DOP); the black krim, 
whose small green branches are reminiscent of 

the penetra ting herbaceous odourous scents of 

Sauvignon, are perfect for garnishes. In the shape of 

a fine and elongated pear, meaty and poor in seeds with a 

dense and sugary juice, San Marzano and Italian light bulbs are the best toma

toes for parboils and sauces, whereas the petomech or gardener's delight, round 

and with a stand out aroma, watery and not so sweet pulp, we can obtain excellent juices. 

Green, yellow and red, small and filled with spicy seeds, big like the square from Asti 
or elongated and thin like the beef horn and cigarette, bell peppers are har

vested mainly in the summer and autumn (fall). Raw in salads, cooked on a grill or in the 

oven, stuffed or gratin, bell peppers are suitable for diverse applications and gastronomi

cal interpretations. Moreover, the smaller and longer varieties are suitable for vinegar 

preservations, pickles, whereas the meatier ones, yellow or red, sliced or filet cut, are more 

suitable for olive oil preserves. 

If the tomato is the king of the Mediterranean cuisine, the eggplant and its aro
maticness is the queen. Those of dark purple colour, elongated and bowed, are often 

more prickly and with a subtle bitter tendency, whereas the brighter ones, big and round, 

are mole delicate. Summer fruits of a white and compact pulp, eggplants are delicious 

fried and grilled, with mushrooms and tomatoes, in various sauces or 

in proper dishes like Parmesan eggplants. 

The dark green colour that weakens until white, the wh ite and 

firm pulp, better if deprived of seeds in order to avoid a certain 

bitter tendency, are the characteristics of cuCUmbers. like the 

white half-long and the marketer. Cut in small slices, 



A pretty version of eggplant olio 
Parmigiano, to pair with a whtte wine of 

good personality, like a Greco di Tufo. 

•• 
Creaminess, doughyness ..........._ 
and stand out sweet ten- - ---

cucumbers are enjoyed raw in 

various salads, but are also uti

lized in certain soups, like the 

famous Andalusia gazpa
cho. served cold, rich in a ro
maticness thanks to the pres

ence of bell peppers and onions, 

tomatoes and garlic, with a little 

extra virgin olive oil. The varietal 

from Estremadura is even more 

aromatic and prickly, with wild 

fennels and red pepper. 

dency, are the characteristics 

---
--~--

__ __.. .... 

that the perfectly ripened pumpkin brings with it in soups and minestrone, tasty risot
to and in the stuffing of the typical tortelli {ravioli} from Mantova and Ferrara. Globed or 

elongated, pumpkins have yellow, orange and green skin and are often so nice to be used 

in decorations and compositions for the table. 

Round or elongated, faded in all their green tonal i ties, zucchini are the prevailing sum

mer vegetables, with their firm and turgid pulp, to be prepared fried, baked, stuffed with 

assorted ingredients. Preparations that they gift with a delicate sweet tendency, 
perceivable even in omelets, minestrone, risotto and sa lty cakes. Their flowers are deli

cious fried, after having passed them in a subtle and smooth batter. 

The golden era of a spa rag us, amongst the most refined vegetables, is that of April and 

June, when the 200 varieties ripen, fresh and with compact and intact tips. with colours 

that fade from white, of the valuable Bassano whites and Dutch whites, to the 

green of Mary Washington and violet of the Argenteuil. Steamed and dressed 

with a few drops of extra virgin olive oil, gratin and Bismarck with eggs and butter. as well 

as creamed, in souffles, omelets, salty cakes and risotto, asparagus offer aromaticness 
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and sweet tendency, as well as, at times, a faded bitter tendency, that reveals 

itself depending on the cooking. The most tasty is t he slender wi ld asparagus or 
field asparagus, the most rural is the Neapolitan, the most technological and su it

able for deep-freezing is the Californian. 

Ita ly, especially thanks to certain regions like lazio, is the major artichoke producer in 

the world. The over 90 variet ies, all rich in iron and vitamin C, are harvested f rom October 

to June, some protected from thorn crowns, like the Sardinian and the thorny varietal 

f rom Palermo and liguria, others, like the violet from Tuscany, with rounded shapes 

and no thorn protection. Aside f rom being consumed raw, when they create obstacles to 

an improbable pairing with wine, due to the strong astringency and bitterness, 
art ichokes are prepared fried or the jewish way, pan seared or steamed, as well as being 

used as ingredients for riso tto a salty cakes, when they surprise us with an unsuspected 

sweet tendency. Baby artichokes. with very small f lower heads, are ideal in the 

production of preserves under oil and vinegar, even after being grilled or baked. 



Raw artichokes, with bitter tendency 
and astringency. are a thorny topic 

for the pairing with wine. Everything 
changes when they are cooked, 

ingredient of risotto and quiche. 

Other vegetables that are rather 

widespread are cauliflowers, 
with their large white or cream 

coloured head of the autumnal 

snow ball. or violet coloured 

like the winter Sicilian violet 
cauliflower. Some are so beau

tiful and multi coloured that they 

seam like proper flowers and are used as ornamental plants. Compact pinnacles and hard 

leaves, crunchy and deprived of green shoots, are the characteristics that make them suit

able for frying and steaming, gratin and in the preparation of omelets. More delicate and 

rich in sweet tendency are the Brussel sprouts. compact and of a nice brilliant 

green colour. 

leaf vegetables by definition, sa lads form a wide coloured plethora, refreshing and with 

delicate flavours. Vanous lettuce, at times with hard and crunchy external leaves, 

green but with a tender bright yellowish heart, they are consumed raw, whereas the 

Roma ine lettuce can be steamed, braised or utilized in various soups. 

Amongst the most widespread chicories, the red radicchio from Verona and 
Treviso possess elongated leaves, striped with splendid fades and with a typical bitter 
tendency. that is more delicate in the Castclfranco radicchio, splendid flower 

with a cream colour and various red streaks. The green chicories can form a small green 
cap, have a rose shape. Belgian salad, white or yellow, has a firm bitter tenden
cy, that makes them suitable for the preparation of salads or small stuffed boats with 

cheese, anchovies and capers, as well as in minestrone and soups. 

Chards, have small and tender leaves with a delicate taste, slightly bitter and 

need to be boiled or cooked with butter, gratin as well as for salty cakes. 

The small smooth or curled leaves of spinach express the best during the period that 

anticipates the blooming, when they are tender and non fibrous, with a delicate sweet 
and bitter tendency, to be used in mixed salads or steamed, in the preparation of 
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souffles and croquets; spinach is also an ing redient that gives colou r to 

green pasta of various shapes, to be dressed in all sauces. 

Raw, braised, steamed, the over 150 variet ies of cabbage play a 

role in numerous recipes of the regional tradition. The Tuscan or 
black cabbage is indispensable for the classic ribollito, whereas 

the widespread Savoy cabbage, with green and slightly curled 

external leaves, is the base of the Milanese coss61o, perfect dish for who 

loves strong flavours. The tender and crunchy leaves of the hood cab
bage, greenish-white or red. cut in strips and fermented, give birth to 

Sauer krauts, a bitter-sweet combina tion loved in Central-Northern Europe and in the 

North-East of Ita ly. 

The nice aromaticness, at t imes veined with a slight bitter tendency, is the stand 

out sensation of celery, whereas the leaved cele ry, similar to the wild one, has a stronger 

and more sour taste. that integrates and gives character to minestrone. Green cele ry 
is mainly used in minces for sur- f ries, while its white heart, tender, crunchy and without 

f i laments, i t is one of the most tantalizing ingredients of a fresh oil dip. If celery under

goes whitening in fields, when it grows in the absence of light, is completely white, 
tender and fu II. 

Round and white, tender, crunchy and aromatic, fen nel is to be eaten raw, cut into fine 

slices or cloves for oi l dips, whereas the more squashed and tapered ones are less sweet 

and more fibrous, suitab le for steaming or in the preparation of oven baked gratin. 

Attention, fen nels do not match well with the flavour of vinegar, that therefore needs to 

~ be avoided in the dressing. Wild fennel is part of the same family, whose feeble leaves 

::: possess a far more intense aromaticness and are used as aromat ic herbs. 
c 
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Other winter shaft vegetables, the ca rdos like the riccio f rom Asti and the 
spadone, shou ld have sweet and dense bu t tender chards, of an ivory white colour, 

thanks to the whitening in fields. 

The heart of the cardo has a flavour that is reminiscent of artichokes. even though more 

delicate, delicious with white sauce or cooked olio Parmigiano. 



Small, tender and crunchy, with a light soul and not 

woody. carrots express all their sweet tendency 
especially in the period from march to October, 

savoured raw. julienne or round cut. boiled, glazed or 

with cream. or even used to give flavour to fried mix

tures of herbs, pies and quiches. Besides being the fun

damental ingredient for the sweet carrot pie! 

Rich in aroma and refreshing, sometimes even spicy, 

radishes. small. round and red or bigger. stretched and white. 

can be also carved and used for artistic decorations. 

Another radish of other dimensions is the celeriac. big and round. 

wi th a white compact flesh, tender and aromatic. especially in 

the best varieties. the giant of Prague. the white of Veneto 
and the marble ball. Raw. cut in slices or julienne to give flavour 

to carpaccio and other cold dishes. can also be steamed or baked. 

Bulbs rich in aromaticness, onions are the essential complement 

in the kitchen, for frying and sauces, omelettes and soups. glazed cooking 

and sweet and sour. The golden of Parma and the coppered of Milan 
are more penetrating, whilst the white ones or the reds from Tropea have stronger 

sweet tendency and are also suitable for the preparation of mixed salads. Shallots. 
onions with incomplete growth, are more delicate and very suitable for mixed salads or oil 

dips. whereas baby onions are suitable to be preserved in vinegar, to be kept far from 

a tasting with wine! Other bulbs are leeks. with a more delicate aromaticness but a more 

marked sweet tendency, suitable for the preparation of vegetable soups and creams like 

the leek and potato cream. 

Potatoes are another matter. Tubers very rich in starch. they also contain a lot of 

potassium and vitamins C and B1• A marked sweet tendency is always linked to 

them, that stands out if they are fried or baked, roasted or steamed. Mashed potatoes. 

with the addition of milk, butter and cheese. is one of the biggest expressions of sweet 
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tendency, same as all potatoes 

with cream, especially if the tender 

small potatoes are used. From 

potatoes we can obtained potato flour, a 

white flour more thin and delicate than the one of wheat 

but scarcely soluble in cold water, used for babyhood products, creams, puddings, soups 

and the production of soft dough for sweets. 

A curiosity: from a tuber of tropical origin, the yam, we can extract the arrow-root. 
a more thin and delicate flour than the potato flour, used raw for soups and creams. 

Potatoes are classified in three different typologies: 

• A - whites f lesh, fine-grained, not floury, f i t for sa lads, soups and frying 

• B - yellow flesh, medium fine-gra ined, slightly more floury, fit for all the food 

preparations 

• C - white flesh, coarse-grained, sandy, tend to open during the cooking, suitable 

for mashed potatoes, although there is an exception because if boiled they are served with 

steamed f ish. 

Legumes 
In the latest years the re-evaluation of the Mediterranean diet has given 
back some recognition to legumes, products of the earth known and appreciat

ed since ancient times. Archeological evidence confirms that certa in legumes were at the 

base of the human diet in remote t imes and beans were already grown around 6000 B.C. 

Seeds very rich in starch, contained in dry legumes between 30-SOOfo and that gives 

them a marked sweet tendency, legumes compose a completely independent group 

of vegetables. Beyond certain vitamins, legumes contain good quantities of minerals. 
In particular, they are far richer in iron than spinach, fact that leads to the demol ition of 

the myth of Popeye and his miraculous cans! 

The most relevant nutrit ional aspect is linked to their h1gh contribution in pro
tems, included between 15-300/o, despite proteins of low biological value that 

for years have given legumes the name of poor man's meat. Chickpea soups, barley 



and lentils, green pea and broad beans cream, peas and rice, all tasty combinations of 
legumes and cereals, have represented for years the only alternative to chicken, 

steak and roasted-beef, once reserved solely for feasts. 

The quantity of fats is variable: very few grams for almost all, except for soy and 
peanut. thal contain respect ively 18% and 45%, legumes from which the correspondent 

oils are extracted. 

Such richness causes the legumes to become much more caloric than other vegeta-

bles, especially if preserved dried, when they contain an average of • 

300-320 kcal/100 g that drop to on ly 20-100 kcal for the fresh 

ones. 

Beans, green beans, peas, broad beans, lenses, 
chickpeas, soy and peanuts are the most common 

legumes, while the market of Indian peas and lupins is 
limited. 

Beans are very widespread, with variegated shapes and colours, like 

pinto (or mottled) beans, red (or kidney) beans and the small white beans, the 

big white of Spain, the variegated Galician and Scottish; and finally, the partic

ular and unique varietals of eye beans and black ones. 

Green beans are ea ten as a whole, enclosed in thei r th in green pod, extremely fresh in 

the summer if, when an extremity is broken, they are crunchy, do not bend and release a 

drop of waler. Bobis, prelude and contender are the best green pods, others are 

green and marmorized like the marvelous of Venice, others are violet like the violet tri
umph. 

lentils adopt the meaning of good luck almost everywhere, served with pork sausages or 

pig's trotter on the first day of the year, a real triumph of sweet tendency. Round and f lat. 

lentils are yellow-greenish or reddish, black or brown, while the Egyptians are red, in truth 

a very lively orange because they have been skinned. Besides the lenti ls of Castelluccio di 

Norcia. recognized IGP (Typical Geographical Indication). the ones from Mormanno. of 

Altamura and Villalba are well known in Italy, used in soups, creams and side dishes. 
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(]jJ Round, more or less big and green, peas should be tender, compact and sweet. The 

smaller they are the better they are. If frozen, they can adopt an intense green 
nuance, very bright, caused by the steaming that preceded the drastic cooling. Besides 

the usual soups and creams, peas create excellent combinations for risotto and tagliolini 

pasta, salty pies and quiches, pleasant side dishes like peas with butter, as well as real dish

es like peas and ham. A unique typology is the one of all-ed ible peas or sugar 
peas, flat and to be consumed as a whole, without shelling the pod, wi th a light bit
ter vein. 
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Peanuts possess a different gastronomical value. Toasted and salted, they are very 

much appreciated snacks during happy hour, but are mostly used for the extraction of a 

delicate oil with a composition close to that which is extracted from olives. Even if its 

aromaticness is completely different. 

Cream coloured and with irregular shape, vaguely rounded, used in soups and salads, 
to whom they give the usual sweet tendency, chickpeas are of rooted Southern Italian 

tradition, but are also important in the cuisine of liguria, where they are used for panis
sa and fa ri nata, that can also be very pleasant snacks. 

Besides the usual food preparations, broad beans, red and kidney-shaped, are eaten 

raw, during spring and summer, with salami or Pecorino, pairing to which they give 

more aromaticness than sweet tendency, sensation that they express very well 

in cooked food preparations. Unfortunately, this very pleasant pa iring cannot be appreci-

ated to those that suffer from fau

vism, a hereditary intolerance 

that causes the break

down of red blood 

cells. 

Lentils, o good luck 
concentrate of sweet 
tendency. 



Soy 
Once used in Italy only as forage. soy is nowadays 

utilized for the production of many nourishments. 

Fresh sprouts to be used in mixed salads or 
cream coloured seeds similar to whi te 
beans, a bit more compact and resistant. are the 

most common forms of soy in the kitchen. 

The good percentage of starch allows us to obtain 

flours for the production of bread, bread
sticks, crackers, cookies and pastries. 
while the elevated proteic content that reaches 

almost 40%, makes it possible to produce soy
structured compounds. used for stews. 

ragout and vegetable hamburgers. extremely useful 

for vegetarians. 

The elevated quantity of fats permits the extraction 

of an oil rich in polyunsaturated fatty 
acids, useful under the nutritional profile but 

unsuitable for frying. 

The colour of soy m i I k is similar to beige and its 

flavour is quite different than the common cow 

milk. but can be utilized in the production of cheese like tofu and miso, as well 
as yoghurt and ice cream. also useful thanks to its lack of cholesterol and lac

tose. 

Soy sauce or tamari is a salty and prickly dressing. widely used since long ago in 

Oriental cuisine. 

Finally, leci thin. phospholipids extracted during the production of soy oil and impor

tant natural additive. with an antioxidant and emulsifying action, used in diets for the 

control of the cholesterol in the blood. 
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The products of the 
vegetable garden and • w1ne 
Raw and crunchy in bizarre composed salads, with cheese, shrimps, olives and exotic prod

ucts like pa lm hearts, soy sprouts, avocado and pineapple, in soups and minestrone, side 

dishes, entrees and sa lty cakes, vegetables and legumes have regained a leading role 

on the table, capable of influencing the sensorial character of dishes. A lot depends on the 

variety, the type of cooking, the quanti ty and typology of the other ingredients. 

Carrots, potatoes and certa in onions as well as all legumes, have a stand out sweet ten

dency, sensation that stands out in dishes with a delicate sensorial profile. 

Carrots with raw ham, butter and Parmigiano Reggiano, adopt greasiness 

and aromaticness and require a white wine with a good sapidity and crispness. a good 

taste-olfactory intensity and structure, like a Ribolla gialla from Friuli-Venezia Giulia, that 

can also match a potato, broad bean or pea cream, potato ravioli with 
pumpkin or carrot cream, real highlights of sweet tendency. 

Things get more complicated with assorted 
salads dressed in abundant lemon or 
vinegar, that make it impossible to pair any 

wine, a fate shared by asparagus se rved 
wit h green sauce or vinegar, as well as 

the evident pickles. 
Even appetizers of raw vegetables with 
oil/vinegar dips or in salads. based on 

mixed vegetables or with less sweet fruits like 

grapefruit and avocado, rarely tolerate the 

pairing with wine. The only attempt can be 

made with a delicate and light white wine, with 

a discrete smoothness. perhaps the same des

tined to accompany the following course. 



Salted onions with Asiago cheese. rich in sweet 
tendency. sapidity and aromoticness. to be paired with 

a fresh and sapid wine. smooth and of good intensity 
and taste-olfactory persistence. An example? A Colli 

Orient ali del Friuli Pinot grigio. 

Otherwise, it is better to resort to a glass of 

water! 

Potato gratin with rosemary prefer a 

young white wine. dry and crisp, but slightly 

more aromatic and persistent than the previous 

ones. Same goes for gnocchi, with melted 
butter and sage or with cheese. for which 

the higher level of greasiness and aromaticness 

requ ire a stronger sapidity and taste-olfactory intensi

ty, like that of certain Rieslings. If, however, the gnocchi are 

dressed with a ham or meat ragout the wine being paired 

can be a red, rather young and of medium body, crisp and with a discrete alcoholic com

ponent, with unaccentuated tannins, like a Tuscan Morellino di Scansano. 

An onion or carrot pie. with a strong sweet tendency and with a more or less intense 

flavour, requires a fresh white wine with decent sapidity, possibly livened by bubbles, 

whereas a salted onion with cheese, revea ls stand out notes of sapidity and aromat

icness, intensity and taste-olfactory persistence, analogous sensations to those perceived 

in bell peppers, zucchini and cheese stuffed onions. The wine can be white, crisp and 

intense, with a decent smoothness and good body, like a Kerner f rom Alto Adige, but can 

also be a rather young red, with a similar structure and delicate tannins, like a Trentino 

Pinot nero or a Rosso Piceno. 

All the preparations based on onions, leeks, chives, garlic and shallots, the lat

ter considered as aromatic herbs instead of real vegetables, have sweet tendency and aro

maticness, at t imes veined with a subtle acidic tendency, characteristics for which the 

wine being paired should express crispness and taste-olfactory intensity, as well as a 

decent smoothness. Similar characteristics can be found in an Arneis from the Langhe 
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r(jJjj area of Piedmont, wine that can be paired to bell peppers with anchovies. typical 

dish of the region. 
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All the legumes. without exceptions, are dominated by the sensation of sweet 
tendency. A classic side like stewed lentils, served with pork sausage or 
stuffed pig's trotter. pair excellently with a red wine, lively and not ext remely struc

tured, like a Lambrusco or an Ol trep6 Pavese Bonarda of the cu rrent vintage. 

With a steaming dish of chickpea soup or pasta and bean soup. often flavoured 

with Bacon rinds, prosciutto or with the crust of Parmigiano cheese. is perfect with a red 

wine of medium body, crisp. like Barbera d'Asti or a Colli Orientali del Friuli Refosco dal 

peduncolo rosso. 

An asparagus souffle or a dish of asparagus and Bacon gratin. possess a 

good aromaticness, greasiness and sweet tendency as well as a light bitter tendency, sen

sations that require an intense white wine, sapid and fresh, delicately smooth, like e 

Sauvignon blanc from Northern Italy. 

Vegetables in wh ich we can perceive a more defined bitter tendency are radicchio, 
certain salads, celery, artichokes and chicory. If one tastes a cake of arti
chokes and white cream. in which the bitter tones are smoothened out by the 

sauce, the pai ring can give a successful satisfaction with a white wine of discrete struc

tu re and good smoothness, always fresh and sapid, like certain examples of Vernaccia di 

San Gimignano from Tuscany. A wine that will also adapt nicely to artichoke broths 
or with cheese sauce artichokes. even if in this case it could have a greater struc

ture. smoothness and taste-olfactory persistence. Therefore, a slightly more important and 

evolved wine, possibly an Orvieto Classico Superiore or a Viognier, that will also match 

with fried eggplant and goat cheese dumplings. for example. 

Tomatoes can bring with them a del ica te sensation of acidic tendency. but only in 

a few cases does it require a particularly smooth wine, since often it is well integrated into 

the mix with the other ingredients of the preparation. Tomatoes stuffed with rice 
pair well with a young whi te wine, simple. weak and light. In salads with tuna, 



shrimps or more, the slightly acidic note acts as a complement to the flavour of the 

seafood and is therefore preferably paired with a fresh white wine of medium body, per

haps a little smooth if the sapidity of certain ingredients stands out. 

In preparations based on tomato gratin we should not ignore the aromaticness of the 

added herbs and the effect of the cooking. We can suggest a young rose wine, crisp, dis

cretely structured and with a good smoothness, like a Garda Classico Chiaretto. 

Mushrooms 
Organisms that lack chlorophyll, consequently incapable of ulilizing the light of the sun, 

mushrooms are formed of the frui ting body, a weaving of long filaments that form the 

mycelium. This happens only in substrates and in suitable climatic conditions, when the 

mushroom frees millions of spores that give life to new mycelium. 

Every mushroom has its preferred habitat. Porcin i, or Boletus edulis, grow in woods, 

whereas the Boletus reticulatus prefer grassy fields. 

Generally, mushrooms do not like solitude. Porcini, ovoli and chanterelle mush
rooms, the most seeked, live in symbiosis with plants, champignon and giant 
parasol possess a superficial mycelium that is submerged amongst the leaves and not in 

the ground, whereas chiodini mushrooms are para

sites that grow in the wounds of trees and eventually 

bring them to death. 

Mushrooms are aliments to be treated with a little care, 

due to the toxicity of certain ones and the 
scarce digestibility of all. Beliefs that should be 

exploded are those that toxic mushrooms blacken pars

ley, garlic or silver. as much a fantasy as that which says 

tha t white pu lp mushrooms that taste good are always 

harmless. The only certainties are therefore linked to the 

The splendid aromaticness of mushrooms unmistakably draws 
the personality of many gastronomic preparations. 
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deep knowledge of mushrooms, supported by a great experience in 
the field. Only when we are certain of their harmlessness, mushrooms shou ld be picked 

with a slight rotation, digging our fingers in the round, uprooting the mushroom as a 

whole, without removing the ground below it and eliminating the soil. We should not cut 

the mushroom at the base, nor should we rip the moss or dig into the ground looking for 

smaller mushrooms as to avoid damaging the mycelium. 

Modality and quantities are regularly controlled by local laws. 
Given the value and cost, it is easy to guess that mushrooms induce the temptation of 

many malicious people. Amongst the most popular frauds is the sale of different mush

rooms than those declared or of lower quality in relation to the price applied. Or, in dried 

mushrooms, we can find slices of products that are of clear inferior quality or dried egg

plants! 

Mushrooms consist mainly of water, with variable percentages between 2.5 and 40fo of 

protein, a few sugars, fats, minerals and vitamins. The caloric value? Very low, around 10-

25 Kcal/100 g. Mushrooms are appreciated for their aromaticness and organolep
tic value, definitely not for their nutritional va lue. 



Certain mushrooms are edible, others extremely dangerous. There is a 

middle ground, given by those that possess a variable toxicity depending on the quanti

ties eaten and the type of preparation. 

Clitocybe nebularis, or nebbione, is an extremely widespread mushroom, poisonous and 

not very tasty. Its intense and penetrating odour causes strong migraines, whereas if 

boiled, i t does not cause immediate toxici ty but damages the liver th roughout the years. 

Nevertheless this mushroom is commonly so ld. It is not the only case. Gyromitra esculen

ta, known as fake sponge, is sold dry and is the second mushroom in the world list of 

mortal poisonings, caused by its raw consume or consecutive repeated meals. To the con 

trary, it is considered harmless if dried or well cooked after pre-boiling. One should ask 

himself why it is so widespread. Perhaps there is a more ed ible species and a more toxic 

one, not easily recognizable, perhaps the toxicity varies depending on the area in which it 

is picked, as it appears that it is less toxic in Italy and France, far more dangerous in North 

America and Poland. If in doubt, why risk? 

More known and widespread, the chiod ino, also known as the honey mushroom or oak 

mushroom, is a thorny case because it concerns one of the most popular species, slightly 

toxic and not very digestible. Mountain chiodini, grown on extremely tannic plants 

or on conifers, are not very digestible and bitter even after pre-boiling, whereas those t hat 

grow in fields. in the shade of mulberries, locust trees, poplars and elms. become harm

less after boiling. They maintain their typica l consistency, even more significant on 

a sensoria l leve l than the taste itself. 

In the vast majority of cases, mushrooms give pleasant aromatic sensations. 
appreciated in different ways and in different countries. Porcini, so much appreciated in 

Italy, is one of the many outside of the Italian borders, perhaps due to the fact that 

Italian porcini are much more flavourful than others and Ita lian cuisine, deprived of 

superimpositions, greatly exalts i ts taste and aroma. Porcini include four different mush

rooms (Boletus edulis, pinicola, reticulatus and aereus), more or less scented and tasty. 

Therefore, once more, one should not do a virtual tasting , basing himself on the presence 

of porcini- or other mushrooms- in the dish, but taste with attention, quantifying 
the sensations that are actual ly perceived. 
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MUSH R 0 0 M S A N D T H E 

• The mushroom ... 

Boletus edulis 
or common porcini 

Boletus pinicola 
or cold porcini 

Boletus reticulatus 
or summer porcini 

Boletus aereus 
or black porcini 

Amanita caesarea 
or good ovoli 

Cantharellus cibarius 
or chanterelle (finferli) 

Craterellus cornucopioides 
or black trumpet 

Fistulina hepatica 
or beefsteak mushroom 

Lepiota procera 
or giant parasol 

Langermannia 
or giant puffball 

Cham pig non 

Morchella conica 
and Morchella rigida 
or morel 

• ... the appearence and colour ... 

viscid surface, ivory to dark brown, wh ite stem more or 
less webbed, pulp with a dark ring in contact with t he 
cuticole 

very big, violet-red hat, rose stem, not very scented 

velvet hat, beige or grayish webbed stem, yel lowish pulp 
in contact with the cuticle; it is the most scented 

dark hat with white or orange marble, ochre stem, 
cand id pu lp 

when young it possesses a white ball that once cut 
exposes the shape of the mushroom embryo, with an 
orange border and yellow rings; when an adult it pos
sesses an orange hat, yellow stem and blades, white ring 
and a sheath at the bottom of the stem, white pulp 

yellow and meaty, irregular funnel shape with a jagged 
edge with blades and white pulp 

subtle and hol low cone, funnel shaped, black or dark 
grey, fine pulp and fragile 

large shape similar to a tongue, dark brown, soft pulp, 
sweet-acidic taste, rich in vitamin C 

giant of the mushrooms, reaches up to 50 em (19.6 
inches). it looks like a big drumstick with a soft hat and 
a tabby stem (if it is smooth and becomes red upon 
touch it may be poisonous!) 

white ball of big dimensions, edible when young; with a 
record diameter of almost 2 m (6.5 feet) 

white or blonde hat, the latter with a stronger scent 

bright stem, smooth and covered in embossed dots, with 
a 'subdivided alveolus hat. both hol low, waxy consistency 
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C H A R A C T E R 

• ... the growth ... 

end of summer I beginning of 
autumn (fall), underneath leaves 
and needles 

winter, close to blueberries and 
under chestnut trees, beech trees 
and pines 

summer, in grassy fields 

beneath leaves and in the more 
warm regions 

well exposed oak woods, chestnuts, 
beech, hazelnut trees and linden 
trees 

end of August I November, in woods 
with conifers and leaves 

chestnut and beech stumps 

fields and pastures 

fields 

S T c s 

• ... the uses 

excellent for any use, even raw in salads or 
cooked on a grill, stuffed, in sauces, dressings 
and sides, with olive oil and is exceptional for 
drying 

famous and costly, it is one of the best mush
rooms, excellent raw, especially when the hat is 
still bright and the shape compact. with eggs 

widespread and appreciated in Europe, pleasant 
and very versatile in the kitchen 

excellent in sauces, risotto, dishes with vegeta
bles, cream dips and stuffings for dumplings 
and puff pastry 

excellent raw in salads, sauteed or sliced, a real 
delicacy if fried 

the hat is excellent fried but, both young or 
adult. it is excellent for any use, even raw 

suitable for cooking in butter, sauteed, fried, but 
only when the pulp is still candid, to be skinned 
before consumption 

delicate and versatile, also raw when the are 
small and enclosed 

extremely precious, especially those with an 
oval and brown/black hat. to be eaten well 
cooked, with pasta, eggs, fish, game meat, 
excellent for drying 
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Truffles 

A few gills of truffle, precious and aromatic ... 
and many dishes get nobility. intensity and taste-olfactory persistence. 

Few fine shaves of truffle ... and a dish of tajarin pasta, an egg or a roasted piece of meat 

change character, enriched by the aromaticness of this extremely precious product of 

the forest. Italy is the major producer and exporter in the world, both of the unreachable 

white truffle and the black one from Norcia, extremely famous in France and in the world 



as t ruffle du Perigord. With the nickname of diamant noir (black diamond), it is 

the absolute protagon ist of preparations based on foie gras and the creat ions of the best 

chefs in the world. 

The first historical notes concern ing white truffle date back to the end of the 1300's, but 

only in the 1700's was it given its name and an official description was written. 

Reforestations with trees associated to truffles in labs, allow for the best symbiosis, that 

after a few years from planting will give a healthy forest with many scented tubers. The 

task is then handed down to trained dogs, that find the most mature and precious ones. 

less controllable is the operation of small pigs, widely used in the past, so much that Popes 

and emperors cherished these as their favourite animals. However, these greedy animals 

enjoy both mature and scented truffles j ust as much as they do the unripe and tasteless 

ones, eating everything and causing serious damage to the truffle f ields. 

Buried in chalky or clay terrains, particularly sui table, truffles of different colours and sizes 

develop, both with skin and pulp that varies from bright beige to dark brown 
and black ... and with a different aromaticness. 
Water, sugars around 10%, proteins 60/o, a few grams of fats, minerals and vitamins, pro

vide us with more or less 30 Kcal/100 g. Truffles however, cannot be considered an aliment 

but are loved for their scent, royal and incisive. A few grams completely trans

form a dish and gift it with a touch of great personali ty. 

The picking of truffles is strictly regulated by law both in the modali 
ty and period. 

After the harvesting, the truffle has to be cleaned properly with a brush and then with a 

cloth. If one plans on eating i t within 6-7 days, it can be wrapped in a piece of dry paper, 

then in a slightly damp one and again in three or four sheets of dry paper, previous to 

being placed in an airtight container and then in the fridge. If it has to be uti l ized in the 

preparation of risotto, truffles can also be placed a few days in the container of the 
rice, that however tends to dry it and make it less soft. Truffles can also be frozen, or 

submerged in different preserving liqu ids. but the aroma is greatly impaired. 
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rCJj The sale of truff les is regulated by precise laws. Fresh t ruffles. healthy and mature, 

have to be distinguished by specie, variety and size. The fraud however, is always around 

the corner, because the synthetic aroma of truffle has more stable organoleptic charac

teristics in relation to those of real truffles and its natural extracts. Used for oi ls, butter, 

creams, sauces and cheese, it can trick anyone who does not possess a particularly trained 

nose and palate. In order to avo id all this one has no other choice but to purchase whole 
truffles, in t rusted stores. mistrusting oils. pasta and preparations that are declared 

to be truffle flavoured. Unless we are not certain of the seriousness of the producer. 

White truffles and black truffles. winter or summer: the important thing is to purchase the 

ones of the season, mature and with a well differentiated grain of the pulp. 

The most precious is the white truffle or Tuber magnatum, even if different varieties 

exist. The best one is round and lacks any protrusions, recognizable for its strong smell. 

Those that are born under oak trees have a hazelnut colou red pulp, those under linden 

trees have a faded red one and those that are found under poplars possess a very bright 

one. Witnessing their preciousness, we can find who evaluates t ruffles in ca rats. as 

if they were precious stones. The bigger the truffle, the more 

it is worth, in a progression well above the relation to 

its weight. A small grating of 10-15 g of white 

truffle can seriously increase the price of a 

dish. Its scent and aromaticness 
increase even more than t hat 
and so does its sensorial qual
ity! 

Canape cheese with truffle, rich in sapidity and 
aromaticness, greasiness and sweet tendency. 
intensi ty and taste-olfactory persistence. 



The precious black truffle from 
Norcia or Perigord or Tuber me

/anosporum, has a black pulp and 

white translucent grain and reaches 

i ts best quali ty in February. Much 

more widespread, less costly and 

less scented than the wh ite one, it is 

equally a true delicacy that, on top of 

that, adapts much better to cooking. 

The products of 
the woods and wine 
Mushrooms and truffles: very different aromaticness, but always 
important in unequivocally defining the traits of a dish. As well as dic
tating the pairing. The first can be the dominant and definitive element of a prepara

tion, the second, at times, an almost invisible puff but even more intense and aristocrat ic. 

The wine being paired should always be well scented, but even more important is its struc

ture, intensity and taste-olfactory persistence, respectful of the character of the prepara

t ion but capable of exal ting it to its best. This is ever so true when truffles come in to play, 

especially the white one, the alternation between white and red wine can 

give harmonious pairings. 

Puff pastry with mushrooms, pate and ham, is an inviting starter of a meal, whose 

characteristics can perfectly match with crisp white wines of discrete smoothness, possi

bly l ivened by tantalizing bubbles of carbon dioxide, never excessive, like those of an 

Italian Franciacorta Saten (sparkling wine). On a pastry with cheese and a dust
ing of white truffle, more intense and rich in sapidity, a smooth and intense white 

wine is necessary, well structured and persistent. 
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T R U F F L E 5 A N D 

• Truffle ... 
------------------~ 

Tuber magnatum 
or precious white 

Tuber albidum or borchii 
or small white 

Tuber melanosporum 
or black from Norcia or 
Perigord 

Tuber aestivum 
or summer truffle 

Tuber uncinatum 
or black t ruffle from 
Fragno (possibly a synonym 
of Tuber aestivum, however it 
differs in the growing period) 

Tuber uncinato 
or Burgundy truffle 

Tuber macrosporum 

Tuber brumale 

Tuber mesentericum 
or Bagnoli truffle 

Tuvara de arenas 
or terfezia 

• ... location ... 

Italy: Langhe and Monferrato area of 
Piedmont, Emilia Romagna and 
Tuscany, in the high valley of the Tiber, 
in symbiosis with oak trees, willows, 
linden trees and poplars 

Europe and Australia, in symbiosis with 
leaves, conifers and bushes 

Umbria and Tuscany, also in Veneto, 
Lombardy and Piedmont, southern 
France and Aragona, in symbiosis with 
oak trees, poplars and hazelnut trees 

Europe and North Africa, in symbiosis 
with leaves 

Europe, in symbiosis with tree leaves 
and bush leaves 

Europe and North America, in symbio
sis with leaves 

Europe, in symbiosis with leaves, espe-
cially hazelnut trees 

Europe, in symbiosis with leaves, often 
with beech trees 

mediterranean areas, in sandy soils, in 
symbiosis with herbaceous plants 

T H E R 

• ... period ... 

autumn (fall) 

end of winter and 
spring, rarely in 
autumn 

full winter 

summer 

autumn 

autumn 

end of summer 
and autumn 

winter 

autumn 

autumn 



C H A R A C T E R S T 

• ... appearence and colour ... 

hazelnut coloured smooth skin, more or less dark 
hazelnut pulp, with fine grains, abundant, brighter, 
strong and typical odour with notes of garlic and 
cheese, spiced but very pleasant taste 

smooth skin, velvety and of dark brown or hazelnut 
colour, similar to the pulp, with thicker and sparse 
grains than the magnatum, garlic-like scent 

brown-black skin, fine and with small warts, black 
pulp and dense grain, fine, white and translucent, 
strong and fruity smell 

black skin covered in large pyramid shaped warts, 
hazelnut cream coloured pulp, with brighter grains, 
less pronounced scent than the other black truffles 

identical skin to that of the Tuber aestivum, hazelnut 
and chocolate coloured pulp, with a bright grain, pro
nounced scent in the ones recently picked 

hazelnut pulp 

skin with not so evident warts, reddish grey colour 
similar to pulp, almost identical grain because they 
become dark in contact with air, scent similar to that 
of the precious white truffle 

black, similar skin to that of the melanosporum, 
grayish pulp, with bright grains, sparse and thick, bri
ght. quite pronounced scent, sweeter in the moscha
tum variety 

black, kidney shaped, skin similar to that of the mela
nosporum, but with smaller warts, central cavity, 
grayish-brown pulp, with bright labyrinth shaped 
grains, extremely strong scent between garlic and 
phenic acid 

smooth skin, white pulp, lacks odour 

c s 
• ... and quality 

precious and costly, excellent raw on eggs, 
pasta, risotto, fondue and various meats 

commercial value almost 20 times lower 
than that of the magnatum 

excellent. costs half to a third of the pre
cious white truffle, suitable for cooking, 
preparation of pates 

commercial value 15-20 times less than 
the precious white, pleasant for aromati
zed butter, crostini and stuffings 

worth approximately 1/15 of the magna
tum 

costs no more than 20-300/o of the 
precious black truffle and no more than 
100/o of the white one 

excellent but very rare, it is sold mixed 
with the uncinatum and is 15 times 
cheaper than the magnatum 

discrete, costs a tenth-fifth of the 
magnatum. Pleasant for broths and 
omelets 

despised in all of Italy, loved in lrpinia 
(Campania) 

indefinable commercial value, appreciated 
by Romans who used them like potatoes, 
which were unknown at the time 
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Ovoli, porcini and champignon 
mushrooms can be served raw in th in 

slices, part of a rabbit and pome
granate salad or with Em mental or 
Parmigiano Reggiano or yet again on 

raw meats like carpaccio. that can 

be paired to white wines similar to a 

Malvasia. If the dish is enriched with a few 

slices of truffle, like in the Albese style 
meat the wine has to be more structured 

and smooth. If we remain in the same area, 

we can suggest a Langhe Chardonnay of 

discrete maturity. 

A delicate soup with mushrooms and products 
of the vegetable garden, to pair wi th a white 
wine with good freshness and sapidity. fair 
intensity and taste-olfactory persistence. 

A mushroom soup with porcini, parsley and crostini, can be paired to a fresh 

white wine, discretely smooth, but also to a not so structured red wine, delicately tannic, 

that does not interfere with the sensations of the mushrooms. 

Always amongst the first courses, a porcini risotto creamed with butter and Parmigiano 

Reggiano or with a delicate puff of truffle, or potato ravioli stuffed with 
cream cheese and chanterelle (finferli) mushrooms. can find an ideal com

panion in a white wine like a Soave Classico Superiore of good evolution. Equally inter

esting can be the pairing of a dish like green lasagna with black t ruffle and a 

glass of Rosso di Montalcino, smooth and sapid, discretely tannic and warm. 

In the case of sauteed mushrooms or grilled with garlic and parsley, that 

strongly intensify the aromaticness, served alongside various preparations, the wines being 

paired should have a good intensity and taste-olfactory persistence. but the main element 

of the dish will be the one to determine the specific choice of the wine being paired. If 

served with a warm polenta. the wine can be a Merlot with a subtle tannic profile, 

whereas if they accompany a beef filet mignon. the wine has to be more structured and 

persistent, like a Chianti Classico. 

If the mushrooms are crumbed and fried, a slight vivaciousness in the wine can be 

of some help, like that of a Lacrima di Morro d'Aiba or an Oltrep6 Pavese Barbera. 



Rarely are mushrooms combined in preparations with fish or crustaceans, but a few 

sauteed shrimp with cham pig non mushrooms and sha llots as well as a 
sea bream braised with mushrooms can be paired with sapid white wines, fresh

er in the first example, a bit more structured in the second, like a Verdicchio dei Castelli 

di Jesi Classico. 

A few f ine slices of white t ruffle on a 
butte r cooked egg, simple and 

intriguing dish, can give sensations of 

strong aromaticness and great taste-olfac

tory persistence, greasiness and sweet ten 

dency and, depending on the consistency 

of the egg yolk, a subtle vein of oiliness, 

that require a structured white wine, fresh, 

sapid and smooth. Equally valid can be the 

suggestion of a refined red wine, like a 

Barbaresco chosen amongst the most ele

gant, suitable also for a fondue with 
truffle, ano ther typica l dish f rom 

Piedmont. 

Potato ravioli stuffed wi th Strocchino cheese 
and mushrooms, perfect with a 

Soave Superiore Classico. 

Doubts or alternatives do not exist if the mushrooms and truffles complete dishes based 

on red meat or game, because in these cases the wines being paired will always be red and 

smooth, at times with a great structure and evo lution. 

An example? Beef cutlets in a red wine sauce and porcini mushrooms 
require a full -bodied red wine like a Nobile di Montepulciano, whereas a lamb stew in 
truffle sauce can find the ideal companion in a Pinot nero from Alto Ad ige of medi

um evolution. A filet mignon in a crust with white t ru ffle and pheasant 
rolled in lard and slices of black truffle are dishes that are rich in clearly per

ceptible sensations, alongside which it is necessary to pair a sapid red wine, with good 

tannicity and alcoholicity, structured and mature. In the first case a Barolo wou ld be per

fect, in the second a Sagrantino di Montefalco, with a wink to t radition in bo th cases. 

.... 
0 

0 

0.. 

215 



@ The products of 
the earth and the cooking 

The boi I i ng of vegetables in salted water, at times with a drop of lemon juice or a pinch 

of aromatic herbs, tends to strip their flavours and colours, problem which is solved by 

steaming. Stewing, in particular, is often used for beans, whereas green beans can 

be cooked in a pan with a little butter. 

Very tasty are all the f ri ed vegetables - who does not like French fries?- with a good 

aromaticness and discrete oil iness, especially if, like for zucchini and zucchini 

flowers, eggplants and other vegetables poor in starch, one resorts to a flour dusting or a 

bread crumbing after a passage in beaten eggs or in batter, in order to guarantee their 

crunchiness. 

Far l ighter, eggplants and zucchini, small tomatoes and mushrooms gril led or hot
plate cooked, can give a bitter tendency, more or less perceivable, where

as roasting increments the aromaticness of the various preparations, even more if 



aromatic herbs are added, like 

the delicious potatoes with rose

mary. The greasiness also 

increases if fennels and leeks are 

gratin with white sauce or 

melted butter. 

Generally, mush rooms have 

to be well cooked. The species 

suitable for raw consume or 
rapid cooking like f rying 
and grilling are few, like 

ovoli, beefsteak mush
rooms, cu ltivated cham
pignon, young giant pa
rasols and porcin i. 

Fi na lly, the technolog ica l 
cooking. Microwave cook
ing of vegetables generally 

requires little water, more abun

dant for those rich in fiber like 

celery, carrots and fennels, whereas bell peppers, eggplants and zucchini, with a resistant 

skin, need to be pierced, in order to avoid that they break during the cooking. 

Vacuum cooking gives good results with carrots, artichokes, fennels, onions, pump

kins, potatoes, asparagus and Brussel sprouts, and for the more leathery we can use the 

maximum temperatures for that system, 85-98 oc (185-208 oF). The absence of oxygen 

inside the plastic bags used tends to fade the chlorophyll, which loses its brilliant green 

tonality; this is why green vegetables need to undergo a preliminary wh itening. 

0 

0. 





White, red and dark: the meats 
Soft and ju icy, with delicate or intense aromas, wh ite, red and dark, meat 
is often the foundation of the main course of a meal, aside f rom appetiz
ers and sauces that give flavours to numerous ent rees. Not only, because 
pork and boar meat, beef and horse, duck and many more, are the 
absolute key players in the preparation of cured meats, rich in sapidity and 
aromaticness, spiciness and greasiness, structure and taste-olfactory per
sistence, paired with very different wines both for intensity and tempera
ment. 

Ovine, swine and bovine were the first an imals from wh ich man obtained meat for his 

nu trition, in itia lly raw, then cooked on the stone and broiled, and only afterwards on the 

first rud imental stove. The swine. animal of which we explo it tru ly everyth ing, was wor

shipped by Celts and Germans like a deity, and Romans would insert it in their menus 

before other meats, together with game. 

Raised in modern factories or free to frolic in meadows and woods on 
the hills and mountains. many an imals nowadays give their muscles for braised 

dishes and stews, schnitzels and barbeques. On the palate the differences can be clearly 

perceived, accord ing to the species and race, to the age of the animal and the cut, to the 

cooking system and the seasonings added. 

The muscle is formed by a whole of very thin myofibrils, united in muscular fibers. 
In order f or the muscle to gain the necessary com pactness. it is essentia l that these 

f ibers are cemen ted by a proteic tissue, the connective tissue formed by col
lagen and elastin, tha t enwrap it like a t ransparent and f lexib le sheath. The connec

t ive t issue should not be confused with infiltrated fat, noticeable inside the musculature 

with white or ye llowish stripes accord ing to t he species. When the fat infiltrations are thin 

and seldom, they give the vain, typical of younger butchery an imals; with the increase 

of years, they become more numerous in what is defined as the streak, weaving then in 

the thicker and th icker web of the grain. The connective tissue and the infiltrated fat 
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have completely different aspects and sensorial characteristics, although both, other fac

tors being equal, tend to increase with the age of the animal. 

The connective tissue, more abundant in the lower half of the butchery an imals and 

in the older ones, make the meat tenacious to the chewing but does not 
influence the flavour directly. On the contrary, the infiltrated fat renders it soft 
and savoury. 
Therefore, the tenderness of meat depends on the combination of various factors: 

quantity of water, connective tissue and infiltrated fat. Here we have it 

that in meats of younger or smaller animals with shorter and thinner 
fibers, as for example poultry, there is a larger content of water and less connec

tive tissue and fat: the meat is therefore more tender but less flavoured. 

With the increase of age and size of the animal and muscular fibers, 
there is an increment of the quantity of fat and connective tissue: the meat is more sapid 

and aromatic, but also more tenacious. 

Race, species and age influence the composition of the muscle that on the average is com

posed by 750/o water, 2QOfo proteins with high biological value, 30/o fats, 
10/o sugars and 10/o mineral substa nces -large is the quantity of bio-available 

iron!- and vitamins. especially 812• and other substances that influence the aromatic

ness. The main variable is fa t, that can undergo wide modifications according to age, 

sex, race, the nutritional plan and kind of cut. If the quantity of fa t increases, the per

centage of water decreases. not the proteins. Bovine, ovine and goat contain sat
urated and unsaturated fatty acids in similar quantities, while swine have a 

light prevalence of unsaturated, such as eq uine, poultry and rabbit. 
Polyunsaturated fats are less dangerous for the body and rend er the fat softer, but if they 

exceed a certain level, the latter becomes too flabby and easily subjected to rancidity. 

Naturally, the caloric value is extremely variable: it ranges f rom 90-130 kcal/100 g of veal 

meat, lamb, kid, horse, rabbit, chicken and turkey, 130-170 for duck, beef, pheasant, 

pigeon, brains and liver of bovine, 170-210 for the fattier ones of adult bovine, up to 210-

250 for the ones of mutton and goose. 

White, red, dark: the colour of meat depends almost exclusively on the quantity of 

myoglobin in the muscles. rich in iron. closely related to hemoglobin that gives the red 



colour of blood. Veal and rabbit, lamb and kid, chicken and turkey, the 
white meats contain limited quantities, contrary to dark meats of game. like deer, 
roe deer, hare and wild boar. that are rich both for genetic reasons and the great 

movements performed by these animals. Finally, bovine and swine, goat and adult 
ovine, equine and water buffalos have red meats, a convenient middle-way. 

The quantity of water influences the intrinsic succulence of meat that, like all 

food, also provokes an induced succulence. In this case, a decisive role is played by the 

cooking, because only medium rare or rare meat releases many juices during the chewing. 

The tenderness and pleasant flavour of meat also depend on how the butchering took 

place, rigor mortis and dry ageing. If one wants tender and pleasant meat, the butchering 

should not cause any sufferance to the animal. The muscle then hardens because the rigor 
mortis arises: certain enzymes demolish glycogen into glucose and this into lactic acid, 

with a lowering of the pH that modifies the structure of proteins; in these conditions meat 

would be hard and inedible. During the following rest in cold store, other enzymes get into 

action and with the dry ageing, muscular fibers are partially demolished and meat 

becomes more tender. The rest in storage cellars, that can be of a minimum of 2-3 days 

for poultry and swine to 14- 15 days for beef and game meat. has the aim to promote the 

action of micro-organisms that produce aromatic substances. 

The intrinsic succulence, clearly perceived in medium rare red meat, demands by opposition the 
alcoholic strength of wine, assisted by the tannic component. 
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According to law, all meat should be marked by a stamp provided by the Rules for the 

health vigi lance of meat and by another one that indicates, for every single species, 

the category of an imals from which it comes; moreover, since a few years back, 

packaged meat should have its own identity card that allows the t racing back to the 

production. 

Bovine and ovine are classified by a commun ity regulation according to age and sex, 

but especially to the muscle development and fat cover, whi le for swine it is 

based on the content of lean meat. 
Particularly, meat of 1st quality comes from cuts around the thigh and sirloin, the leanest 

and most tender that prefers brief cooking times, vivacious fire and high temperature. 

T H E Q U AL I TY 0 F M E A T 

• Category • Cuts • Tenderness • Cooking 

II 

Ill 

thigh and sirloin 

chuck and higher 

part of the forelimb 

extremity of limbs, 

neck, stomach, 

tail and shank 

high 

medium 

scarce 

hot plate, grill 

roasted, 

also braised 

boiled, braised, 

stew 

preparations 

of low value 



Butchery animals 
Bovines are butchery animals, divided into veal and adult bovine, although terms 

like beef and ox are stil l used to underline differences of age and sex. 

Veal has a lightly pink and tender meat, that becomes red and consistent 
in the adult bovine, with more tenacious meat. Fat, that gives a t hin and seldom ve in 

in vea l, infi ltrates much more in the muscle of the ca lf, where it presents itsel f in a streak, 

up until a grain in meats of beef and ox. 

Chianina, Piedmontese, Romagnola and Marchigiana are some of the most 

precious bovine races in Ita ly and Europe that give exquisi te and flavoured cuts, such as 

the Scottish angus and the French limousine and Charo lais. 
The mea t of veal is su itable for quick cookings, like pan seared cutlets or grills and stew, 

whi le the one of an adu lt bovine, according to the cuts, can give great bra ised meats, 

boiled and stews, with more intense and composite aromas. 

Besides the muscu lar parts, f rom animals we can obtain liver and heart, tongue 
and kidney - the red offal- brain and spinal cord, chitterlings and pan
creas, feet and head, tripe and much more- the white offal- that form the fifth 
alimentary quarter and are the base of many traditional recipes. Liver alia ve
neziana with onions or pan fried, grilled or pan fried heart, sauteed 
kidney or backed and stewed tripe, are very appreciated dishes, even nowadays. 

Especially tripe, often ill - treated because considered rich in fats, deserves a reassessment: 

fat is rather scarce and its proteic composit ion is lit tle be low the muscu lar one, al though 

the presence of a lot of connective tissue requires long cookings in liquid. 

The equine, horses and donkeys, depending on their age, are differentia ted in 

young and adult. the former with tender and delicate meat, the latter with red 

coloured muscles, very intense and rich in glycogen that gives a strong characterizing 

sweet tendency. The equ ine meats, veined by a yellowish fat and oilier than the one 

of the other butchery animals, are su itab le for steaks or stews, besides the overcooked 
donkey to be paired wit h a Canavese Nebbiolo. 
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Lamb cutlets are 
delicious fried, grilled or 
pon fried, with the rosy 

and succulent soul. 

Ovine and goats are differentiate in milk-animals and adults, with meat more 

precious and appreciated when younger, with a light rose colour inclined to white, dis

tinctive odour and pleasant flavour. On the contrary, sheep and goat have strong and 

penetrating aromas and flavours, apprecia ted in some reg ions, as is the case of the 

boiled sheep and roasted goat in Sardinia. 

The milk-lamb, called abbacchio in the Roman countryside, is butchered at the age 

of 3-4 weeks and nourished only with milk; it has white and tender meat with a soft scent 

of milk, while the lamb is nourished also with other food and is butchered when its meat 

is more rosy and flavoured. Sapid and tasty is the loin of pre-sale lambs in France, 
that graze on grassy lawns in the proximity of the sea, in Brittany 
and Normandy, soaked by water rich in salt. Lamb meat is suitable for every 

kind of cooking, except for boiling, such as the ones of kid that are light rose if it is nour

ished only with milk and rose-reddish if with grass, are always leaner and more delicate 

than the ones of lamb. 

Heavy and light pork: it is time to explode a myth according to which pork meat is 

always fat and difficult to digest! In reality, this is partly t rue only for the former, for the 

production of cured meats like salami. Light swine or meager, as the name itself says, are 

destined to become chine, pork chop and loin sold as fresh meat with a fat content sim

ilar to the one of the other butchery animals. Cinta Senese and Mora 
Romagnola, Casertana and Calabrese, are the best races in Italy. Velvety and 
mellow, with a colour that ranges from rose to red according to the cut. the meat of 

these parks is tender with a scarce fat infiltration. 



The loin is a lean piece ideal for roasts, for slices to pan fry with aromatic herbs and white 

wine, for stews and colourful kebabs with peppers, cherry tomatoes and onions, while the 

whole loin or chine gets a goldish colour and wraps itself with scents if grilled. also gar

nished with lard or bacon, skills tha t expresses also when i t is cut in chops to be cooked 

on the hot plate or on the grill. 

The shank is high ly appreciated in Trentino and Alto Adige. boiled or roasted served with 

sauerkrauts or fr ies. 

Many typical regional dishes are prepared with the less expensive parts of pork, such as 

ribs of the M ilanese cassel a to be paired wi th an Ol trep6 Pavese Buttafuoco, or feet 
boi led and then f ried in the batsoa, traditional dish from Piedmont to be tasted with a 

glass of Freisa d'Ast i or di Chieri. 

Farmyard animals 
Chicken, t urkey, Guinea fowl and rabb it usually have meats that are poor in 
fat, mainly placed under the skin and th is renders it partially dry, although i t depends on 

the cut. Often, for this reason the cooking takes place without taking off the skin. so that 

the fat melts and mixes its features to the lean parts and makes them softer and more 

flavoured. 

Cocks, hens, chickens and capons are different commercia l categories with a 

common, delicate sensorial leading thread. The cock is the smallest, with lean and ten

der meat, on the contrary than the one of the hen. relatively hard and rich in fat. from 

which, for tradition, a good broth can be obtained. The most precious hens are the ones 

of Bresse and Padovana. Chicken is very suitable for grill cookings but also on hot 

plates and alia diavola. that enrich a bit the bitter tendency and aromaticness. In the 

chasseur ch icken, succulence is more perceivable as well as oiliness and aromaticness, 

whereas in the coconut and almond ones, cashews and cinnamon, there is a touch of 

exoticism that arouses the curiosity of the palate. The capon. the heavyweight of the 

group, has an elevate percentage of fats that renders it ideal for delicious broths, roasts 

or stuffed food preparations. 
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Almost similar to the one of chicken, the meat of 

turkey is lighter and more tender, especially the one 

of the female, with a very pleasant aromaticness. 

On the contrary, dark and very flavoured is the meat of 

the Guinea fowl, that reminds us of the intense 

taste-olfactory nuances of pheasant, suitable for juicy 

food preparations such as the one with Cognac 
and glasse, broiled or garnished with 
Bacon or pork cheek, to be paired with a Barbera 

d'Aiba. 

The rabbit has a tender meat. poor in fat and of white 

colour, especially the one of the best races like the 

white of New Zealand and the suede/grey of Burgundy. 

The saddle is perfect for roasts and casserole prepara

tions, but the meat of older animals can be used also for 

tasty pates and salmi. Chasseur chicken in 
Emilia and fried in Tuscany are dishes to be 

paired, following the tradition, with a Colli Piacentini 

Gutturnio and a Morellino di Scansano. 

Still farmyard animals, duck and goose share the same destiny in the usage for the 

production of fat liver. The meat of duck is flavoured and leaner, to be tasted 

broiled or roasted but also in classic preparation as roasted duck with orange, to 

z be paired with a Colli Tortonesi Barbera Superiore or a Cotes de Roussillon. The ones of 

::: goose are definitely fatter, fit also for stuffings and stuffed preparations, salami and 
0 hams. 
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The meat of ostrich 1s red and lean, tender and flavoured, slightly 
sweet. 



Foie gras e pate 
Aristocratic and exclusive. so blatantly as to declare it openly in the name, fatty liver 
or foie gras delight of the pala te with an aristocratic sweet tendency and a voluptuous 

smoothness, barely relieved by a delicate sapidi ty, veined with a bitter finish. 

Result of the forced nourishment of duck and goose. ancient tradition that 

endures in the area of Mortara and in the Va lle del Ferro in Friuli-Venezia 
Giu lia. fatty liver expresses more elegant and sweet notes if obtained in the former, 

when it is also rosier and bigger, up to 800-1000 g weight. while it is a bit more pene

trating and rustic if from the second, when it does not surpass 500-600 g. 

In South-West France, the fatty liver is also prepared confit. meaning sterilized, wrapped 

in its fat and packaged in an airtight glass vase. or aU torchon. when it is wrapped in 

a towel and dipped in an aromatized broth. 

For the aperitif and appetizer. suggested on canape and toasted bread. the fatty 

liver can be paired with Late harvest, Italian or Alsatian mould-wines. or with 

some great Sauternes or Barsac, whereas if prepared with a salad with porcini and 
ovoli. it can demand a full-bodied Chardonnay of great smoothness. even with a delicate 

touch of barrique. Lightly braised scaloppini, with some drops of Aceto 
Balsamico Tradizionale di Modena or di Reggio Emilia, or again with wild 

berry sauces that give a certa in acidic tendency, can be proposed with the same mould

wines, whereas wi th tournedos al ia Rossini. one can opt for a red of great smooth

ness, such as a Merlot or Cabernet sauvignon of different origin. 

The pate is a delicious blend of minced meat, more or less thin, of pork and chick
en, veal and rabbit, duck and goose, pheasant and hare, boar and 
deer, made more composite by a bit of black truffle, eggs, spices, 
Sauternes, Port or aged Armagnac ... and much more. 

The best is the pate de foie gras that should contain between 30 and 50%, smooth 

and inviting with toasted bread and butter, sometimes used instead of foie gras in prepa

rations of the traditional cuisine. Some similar products are supreme, timbale and 
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An escalope of truffle fatty liver opens its spectrum of tactile and taste-olfactory sensations, 
to create spectacular pairings with mould-wines and Late harvests. 

lingot, with percentages lower than the sumptuous one- but much more expensive! 

foie gras. 

= Pay attention to the label: the pate de foie truffe usually contains pork or truffled 

veal liver, whereas only if we find written d'oie or de canard, is it made with the more 

precious duck or goose liver ... and truffle should be at least 30/o. 



Game meat 
Pheasants, quails, partridges, pigeons and other birds crowd the group of the 

feathered game, whereas boar, deer, chamoises, roe deer, hare and 
wild rabbit form the ones of fur game. Their meat is defined dark, even black! 
As well as its primal genetic character, the colour is influenced from the great physical 
activity that renders the meat particularly consistent. Besides, the typical flavour 
and scent of wi ld, more or less pronounced, is conditioned by the nutrition, free 

and enfranch ised from the commitment of fodder. 

The cooking of the game meat demands special abilities: rich and juicy if cooked at the 

right time, this meat tends to become dry and less appetizing if it is forgotten a bit too 

long on the fire. In order to maximize the exaltation of aromaticness, at the same time 

weakening that wild f lavour sometimes too pronounced, this meat is often submitted to 

a marinati ng with white or red wine, aromatic herbs and spices. So to 

become more tender. 

Pheasant meat - especially the female - can greatly exalt its refined aromaticness 

cooked in casserole, roasted or sal mi. food preparations fit for all the others birds, 

that are suitable also for elaborations of farce and chartreuse, besides the ones of 

delicious pate and terrines, where they melt in a balanced contrast of both sweet and 

bitter tendency, to be served with inviting entrees with toasted bread and a veil of butter. 

The best hare is the female of under one year of age, with flavoured meat that gains 

great aromaticness and spiciness, succulence and taste-olfactory persistence, in the most 

classic salmi preparation, shared also with deer and roe deer. The deer has a taste

olfactory personality more stressed than the one of the roe deer, that has a delicate meat 

to be pan fried or grilled, leaving the inside rosy, just medium rare. In the gastro

nomical tradition of Central Italy, the main character is the wild boar, especially the 

young one, roasted or boiled, cooked sweet and sour or cut in cutlets 
and sca lopp ini as well as pan fried. 

:: 



(}jj The Central-Northern Europe cuisine gives flavour to game meat with abun
dant spices, apples and plums, or it suggests them roasted and served with 
fruit-based sauces, more apples or wild berries, that create a curious 
mix of sweet, bitter and acidic tendencies. 
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The Mediterranean cuisine does not deny its philosophy inspired to a higher light

ness of scents and flavours, involving the meat in full-flavoured combinations with rose
mary, garlic, marjoram, thyme and oregano, or marinated with wine and then 

roasted. 

Baked quails with red wine sauce can be paired with a Dolcetto d'Aibo oro Teroldego Rotoliono, 
full-bodied wines with intensity and taste-olfactory persistence. 



Meat and cooking 
More softness of fibers and weakening of the tenacious connect ive 
t issue, besides the increase of aromaticness, are the principal objectives of the cooking 

of meat. The time required for heat to penetrate inside the cu t depends on the cooking 
temperat ure and the weight of the piece, on the connection between 
this and its surface. as wel l as the quanti ty of fat. At the end of the cooking the 

meat should not exfol iate, but remains consistent and juicy. Also. heat causes the melt
ing of surface fats, that can also give a thin oil iness. 

Roasted cooking, baked and bro iled, gril led and griddled as wel l as 
f ried, are sometimes rather ... rough, with high temperatures, up to 180-200 ·c (350-

390 "F), so tha t most external layers of proteins coagu late rapid ly forming a light, invisi

ble crust that retains the internal juices. Specia l attention is requ ired for the cooking of 

white mea t. to be cooked with moderate fire and frequently brushed wi th dressings, in 

order to avoid that it becomes stodgy. These cookings are the best only for the most ten

der cuts, also very lean. In this case they can be wrapped with th in slices of lard, bacon or 

pork cheek, or splinted with slices of lard or ham, as well as aromatic herbs in order to 

make them more flavoured. Some drops of extra virgin olive oil or some butter, can 

improve the aroma and smoothness. 

The frying of slices sprinkled with flour or dipped in egg and breadcrumbs or batter, 

cooked in butter or extra virgin olive oi l, has to give a beautiful golden colou r and crunch

iness, but the meat should always remain tender and the oiliness should be barely per

ceptible. The M i Ianese cutlet (or co to/etta), wide and thin, is the most representa

tive example, to be paired with an Oltrep6 Pavese Pinot nero or an Alto Adige Schiava. 

Up to here everything is fine, also because we talked about the most precious cuts. But 

how is it possible to make the best out of the cuts from the frontal parts, just as useful 

from the nutritional point of view and also less expensive? Boiled or braised beef, 
stews and ragout. are the products of slow cooking wi th the presence of liquids, 

water, wine or tomato sauce. so that the temperature rises up to 100 ·c (212 "F). 
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In this way, the meat most rich in connective tissue and fat maintains a pleasant succu

lence and expresses aromaticness and smoothness. The collagen of the connective 
tissue converts into gelatin, visible in boiled or braised beef as transparent and 

sticky veins. This changing happens also inside the muscle, among the different bundles 

of fibers, although in a more discrete and less flashy way, and it softens it. 

The less valuab le cuts can be used in an optimal way also for the preparation of grind
ed meat for ragout, meatballs and stuffings used for meatloaf and 
other preparations that allow us to exploi t the nutritional value, creating pleasant 

sensorial weavings with spices and aromatic herbs, mushrooms and vegetables. 

The last step of the evo lution in the usage of these cuts is the hamburger, fast and easy, 

but often very rich in fats. Besides the fat, the secret of its compactness is in the fresh

ness of the meat, grinding technology, size of the flakes of meat. And this also marks the 

different quality. 

The boiling is the most simple system to cook meat, because it is simply enough to dip 

the piece in salty water, with the adding of garnished nosegay and vegetables li ke onions, 

...... 

celery and carrot s. The temperature 
of water in the moment when 
the meat is dipped should be 
high, because on ly in this way the 

external proteins coagulate and form a 

kind of net that retains juices and sub

stances that give flavours. 

And if we want to make a good broth? 

The meat should be immersed in water 

at room temperature, because in this 

way the vast part of substances that 

give flavou rs are released and enrich 

the broth. 

The oven-baked cooking colours the 
surface of meats with a tender golden 
crust and gives o delicious scent and o 
pleasant aromoticness. 



Justus Von Liebig discovered the meat extract and in 1880 the Swiss Maggi formulat

ed the first bouillon cube, with cereals and oily seeds, but only towards 1940 was yeast 

and veggie extracts also used. These cubes are rich in sa lt and monosodium 
glutamate, a flavour enhancer that can represent up to 10-15% of total. 

Mixed cooking like braise, foresee an initial warm-up with lively fire, to provoke 

the coagulation of proteins on the surface of big pieces of meat: the cooking will be then 

be completed in a covered pot. with a limited quantity of liquids. The stewing, in cer

tain ways similar, foresees the cooking in longer periods of smaller pieces of meat. dipped 

in bigger quantities of liquids. This is what happens also for beef stew, which under

goes a very long cooking in tomato sauce, subsequently the meat becomes tender, succu

lent and digestible. 

Innovative and technological. are the steam and microwave cookings. 
The steam cooking uses quite low temperatures, under 100 •c (212 •F), placing the 

meat inside small plastic bags and carried out with the use of modern trial-purpose ovens, 

enabling us to maintain very good succulence and intrinsic aromas, revealing itself par

ticularly suitable for white meat, that tends to become dry and stodgy. But if one does not 

proceed with a marking of the meat on a grill or griddle, it risks to remain pale and poor 

in aromaticness. 

The microwave cooking is also applied at low temperatures and is functional and 

extremely fast, but it gives 

neither browning nor aro

maticness. Therefore, also in 

this case, one should proceed 

with a combined action, 

thanks to a grill or a heated 

iron plate at high tempera

tures. 

Veal caramelized 
entrecote, a memorable 
weave of aromaticness, 

sweet and bitter tendency. 
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Veal and beef, kid and lamb, poultry and rabbit, pork and goose, as 
well as game, offer their meat with very different sensorial features, mitigated or 

strengthened by slow or fast cooking, without fats or adding of sauces and dressings, aro

matic herbs and spices. The wines to be paired? Also in this case the choice is wide and 

diversified, with the possibility of pairing different typologies of wine. 

Meat aii'Aibese or Tarta r, different ly flavoured, ca rpaccio with gills of 
ovoli or t ruffles, thin f lakes of Parmig iano Reggiano and, sometimes, 
a few drops of Aceto Balsamico Tradizionale, can be small appetizers 
or proper entrees course. The basic sensations of meat are quite delicate, but the 

tasting of these dishes can give tasty sensations, also very intense and persistent. Common 

features are the sweet tendency and the succulence of the meat accom

panied at times by a discrete acidic tendency, that always requires a good smoothness in 

the wine, whilst aromat icness and spiciness, oiliness and succulence, taste-olfactory per

sistence and a good struct ure can largely vary. Smooth white wines, with good crispness 

and sapidity, can balance the fundamental features of these dishes, adapting then to all 

Duck liver pate, voluptuous 
complement of torts and 
refined dishes. 



the other features. Some examples? A Chardonnay, also lightly passed in wood or a Roero 

Arneis, can be perfect wines for these dishes, but the presence of truffle can orient the 

choice also towards a more structured and persistent red, like and elegant Barbaresco not 

very evolved. 

Appetizing cold meat in gelatin are often more delicate, with a fair acidic 

tendency that can be perceived also through the net of the sweet tendency 

and sapidity, the greasiness and aromaticness of veal with tuna sauce, 
to be paired with white wines crisp and sapid, wi th a good alcoholic com

ponent and smoothness. Therefore, less structured and persistent of the 

preceding, li ke an Oltrep6 Pavese Metodo Classico. But also a Salice 

Sa lentina Rose, a Bandol Rose or a Cassis Rose can pa ir well wi th these dish

es, as well as brain served with extra virgin olive oil, a light 
splash of lemon and a dusting of white pepper. 

Roulades with ham and Fontina cheese with the scent of sage and 
veal scallops with mushrooms, tasty combinations with aromatic tones, can be 

paired with white wines of good structure, sapid and warm, like a Chablis or a Condrieu 

Blanc, but also certain red wines can properly perform this task, as long as provided of 

moderate tannin, like an Alto Ad ige Santa Maddalena. 

White meat is sometimes made more interesting by the intriguing combination with dry 

fruits or spices, as in the case of chicken with almonds or curry. The former gains 

in aromaticness, the second in spiciness, sometimes hot-spiciness, dissolved by the sweet 

tendency of some pilaf rice served as a side-dish. The pairing wine should be a white of 

good structure and smooth, with good sapidity and crispness, like a Colli Orientali del 

Friu li Pino t grigio or a Chateau Grillet. 

Turkey with chestnuts or stuffed, this last one ever-present for Thanksgiving Day 

on the U.S. tables, can be paired with a Cabernet or a Zinfandel from California. 

The delicate meat of rabbit sadd le wrapped in a veil of smoked bacon, 
smoothened by the greasiness and made more aromatic and sapid, can find in a glass of 

Sangiovese di Romagna the essential features for a harmonic pairing. 
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The duck breast with a sauce of apple and figs, demands a very smooth wine 

of fair structure, like an Alsace Pinot gris, while a flavoured Guinea-fowl with 
Cognac can be paired with a Rosso Piceno and, if ennobled by abundant gills of black 

truffle of Norcia, with a Sagrantino di Montefalco. 

Lamb with fennels, soaked wi th the aromas 

of the Mediterranean shrub, can be suggested with 

a Cannonau from Sardinia or a Ciro Rosso, while 

the more international lamb in mint sauce 
can be matched with a Burgundy Pinot noir. 

Tasty and aromatic, sapid and with good sweet 

tendency, the chine of pork with milk and 
scent or rosemary. needs a red wine of fair 

structure and balance, like a Pomino Rosso, while a 
loin roast served with apple mash 
requires a grea ter smoothness. like the one of an 

Alsace Pinot noir or a Pinotage, that can also be 

paired to a delicate Engl ish roast-beef. 

Mix grills of red meat with herbs of the 
Mediterranean shrub. aromatic and with a 

de licate bi tter tendency, sapid and succu lent, sometimes with a faint oiliness inherited by 

the fat that melts on the surface. can also be matched to red young wines however 

equipped with a good smoothness, of fair structure but also crispness and sapidity, like a 

Dolcetto d'Aiba. 

Wines that are perfect in pairing also with veal loin or kid thigh and baked or 
grilled lamb, with increasing aromatic nuances. 

~ I Talking about braised meat, we cannot ignore the Fiorenti na (Florentine), rare and 

broiled on the surface, true quintessence of the intrinsic succulence, with unmistakable 

and perfectly integrated notes of sweet and bitter tendency, aromaticness and spiciness. 

The pai ring wine should express itself with good alcoholicity and tann ici ty, sapidity and 



fair crispness, with a well balanced 

st ructure. The elected pairing is with a 

Chianti Classico of medium evolution or 

a Rosso Conero. 

A refined crust filet m1gnon with 

the rosy soul that gives an inviting suc

culence, wrapped by the sweet tendency 

of the dough and by the sapidity and 

aromaticness of the other ingredients, is 

seeking a wine of structure and ele

gance, like a Brunella di Montalcino of 

long evolution or an Alto Adige Pinot 

noir. If the fi let mignon is ennobled by a 

veil of pate of fat liver or some 
gills of black truffle. its bigger 

structure carries the character of a Tor

giano Rosso Riserva or a Montepulciano 

d'Abruzzo Colline Teramane. 

Mixed steaming boi led meat. 
served at the table inside beautiful carts 

that allow to maintain it very warm until 

the very last moment. can be paired with 

red wines of body like a Langhe Nebbiolo 

or a Contessa Entellina Nero d'Avola. 

Sauces and gravies. always rich in 

succulence, can also have a decisive oili

ness due to the presence of abundant 

fats perfectly dispersed and melted. 
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Stews and goulash express the 

oiliness of the sauce, the aromatic

ness of various ingredients, a vari

able acidic tendency linked to toma

to and, in the second, the appetizing 

spiciness and hot-spiciness of papri

ka. Red wines rich in structure and 

smoothness, of fair evolution as 

well, with sensations of balanced 

tannicity and alcoholicity supported 

by sapidity, like a Valpolicella 

Superiore, a Primitivo di Manduria 

or a Carignano del Sulcis, can pair 

well with these dishes. 

Overcook and braised beef are usually paired with the same wine that was used in 

the cooking, perhaps even marinated. Wines should be red and warm, with an interesting 

tannic component, smoothness and sapidity, structure, intensity and persistence. Beef 
braised in Barolo, the most striking example. finds the best pairing in the same sump

tuous wine. 

Sometimes, meat can be combined in a unique dish that satisfies the whole meal, like the 

traditional marrowbone (ossobuco) Milanese-style with saffron rice, perfect 

if paired with an Oltrep6 Pavese Barbera. 

A very fancy dish is the fondue Bourguignon, with the succulence of meat and aro

maticness of sauce, to pair with a Bourgogne Rouge. 

Quails, pheasants, thrushes, capercaillie and woodcocks. all with good 

aromaticness, can be cooked in different ways, mainly roasted or backed, in a saucepan or 

casserole, sometimes flavoured with different fruits, aromatic herbs and spices. Most of 

the times their pairing gives great results with full-bodied red wines, smooth and warm, 

with velvety tannins and good aromatic intense persistence. Some examples? Pigeons 



with grapes can be paired with a Gattinara, partridge with cherries with an 

Agl ianico del Taburno, quails with sesame with a Teroldego Rotaliano. 

But it is especially for game meat, deer and roe deer, hare and wild boar, that 

the great red wines should be complex and austere, intense and persistent. Sauced roe 
deer and hare with polenta (corn meal mush) or a civet of game can be paired 

with robust reds of great taste-olfactory in tensity and persistence, like an Aglianico del 

Vulture, an Amarone from Valpolicella, this last one exceptional with t ruffle scented 
deer filet. If this fi let comes with a red bilberry sauce, we can find in an Alto 

Adige Lagrein the perfect partner. 

The spectrum of flavours is divided into even larger nuances in the case of the wild boar 
in bittersweet sauce, structured dish from lazio of medieval origin, that inspire the 

pairing with a red wine of medium evolution, warm and smooth, sapid and with perfect

ly integrated tannins thanks to the evolu-

tion of a few years in barrels and later 

in the bottle, like a Vino Nobile di 

Montepulciano or a Taurasi, 

both Riserva. 

Pigeon meat, tasty and 
succulent, expresses its best 

characteristics in roosted and 
oven-baked preparations. 

I~ 
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0 Appetizing and irresistible: 
cured meats 
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Meats of pork, alone or mixed with the ones of ca ttle or equine, but 
also of duck and wild boa r, of deer and chamois and many others, 
offer their muscles and their fat for the product ion of very tasty 
charcuterie or cured meats. Organoleptic characteristics and value, composition 

and seasoning times, areas of production and gastronomical 

uses, distinguish the wide sensoria l spectrum of the hundreds 

of cured meats that give scents and flavours to the tables and 

kitchens of Italy and the world. It is especially pork meat 
that is the absolute ruler of this sector. Greasiness and 
sapid ity, aromaticness and spiciness, sweet ten
dency and taste-olfactory persistence, induced 
succulence and structure are the sensorial notes of 

these products, sometimes delicate, more often strong and 

convincing. 

The composition of cured meats largely varies, especially 

according to the seasoning. Water is usually included 

between 25 and 50%, fats and proteins between 25-30%; 

following small quantities of glycogen, vitamins of group B and minerals. 
Often impoverished of water because of the addition of salt and seasonings, charcuterie is 

a concentrate of proteins and fats. The caloric value? Better not be mentioned, when one 

feels the melting in the mouth of a soft slice of Lardo di Colon nata. that with great 

generosity gives us about 890 kcal/100 g! Fortunately, the most part of cured meats give 

between 350 and 500 kcal/100 g. The leaner? The Bresao la. with about 120 kcal/100 g. 

It does not come as a surprise if charcuterie offers a f irm sensation of greasiness. even 

if it depends on the covering fat for the full piece ones. For the grinded products there is 

no way out, because the pieces of lard peep out between the lean parts and it is unthink

able to el iminate them! 



Raw or cooked, whole piece and sausage prepared, cured meats are sever

al hundreds, both in I ta ly and abroad. 

Bresaola, Culatello di Zibe llo, raw ham and Speck are among some of the 

best whole-piece cured meats, whereas among the sausage-made we can mention sala
mi and sausages, pig's trotter and pork sausage. every one with its own 

scents and flavou rs: the rosy-reddish colour of the meat, not dark, the white colour of fat, 

never yellow. 

Aside from the usual salt and pepper, we can add monosodium glutamate as a 
flavour enhancer, sugars, lactose and powdered milk that allows the 
development of the bacterial flora essential for the maturation, 
ascorbic acid with anti-oxidizing effect. Furthermore, pistachio seeds, 
fen nels, sesame and red pepper, to make them more appetizing. 

Some charcu terie products can also accept the add ition of nit ri te and nitrate of sod i

um and potassium, that maintain the red colour of meat limiting the oxidat ive processes, 

contrasting the development of spores of Clostridium botulinum and selecting the bacte

ria l flora useful for the maturation. However, in the human organism these substances can 

form the nitrosamine that, if in high quantities, can create very serious problems to 

the liver. Other chemical addit ives are polyphosphates. added in cooked ham, 

Mortadella, wurst and other cooked cured meats, because they reduce the loss of water 

during the cooking and then the loss of weight, warrant-

ing a good softness. They however link to ca lcium 

and limit the absorption: for this reason nowa

days, many companies produce cooked 

cured meats without polyphos
phates, using raw materials of great 

quality that, in spite of the cooking, 

maintain their pleasant softness. 

Bresaola is poor in fats but rich 
in sapidi ty, aromaticness and spiciness. 



o ln one whole piece ... 
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Bresaola, raw and cooked ham, Culatello di Zibello and Speck are the 
most important whole piece cured meats. 

Bresaola, produced in the province ofSondrio with the most precious cuts of the thigh 
of beef and horse. gets certain aromas thanks to a tan with salt and pepper but also 

cinnamon, cloves and laurel. If it is subjected to smoking, its aromaticness becomes even 

more intense. 

At the end of the seasoning process the Bresaola should be compact. of darker red colour, 

soft and flavoured. According to gourmets, the best way to taste it is natural, but it can 

also be served with a bit of extra virgin olive oil, pepper and a few drops of lemon, with 

toasted buttered dark bread. The most obvious pairing according to tradition is the one 

with red wines produced from the same land, like a Valtellina Superiore Inferno. 

Raw ham (prosciutto) is obtained from the fresh thigh of swine and it is one of the 

cured meats with the most noble pedigree, diffused in many regions of Italy. Nobody is 

wrong if they declare that the two most important representatives are Prosciutto di Parma 

Rye bread, natural Bresoolo or 
dressed with a few drops of 
extra virgin olive oil and lemon juice. 
and a gloss of Voltellino Superiore 
Inferno: on interesting combination 
of taste-olfactory sensations. 



or di San Daniele del Friuli, since both of them have been labeled DOP by the European 

Community since long ago. The Prosciutto di Parma, sweet and delicate, has the 

shape of a chicken th igh without the foot, and a colour that fades from red to rose, 

refined scents that make perfect their awesome balance in a year of seasoning. The 
Prosciutto di San Daniele has the guitar-shape, with the foot. and is submitted to 

a seasoning of at least 13 months. Sweet and delicately sapid, intensely scented, these 

sl ices of ham present themselves with a lively red colour, with rose nuances near the fat, 

always very white. 

Even more aristocratic, the Culatello di Zibello distinguishes itself for the pear
shape. the best part of the swine thigh, the most tasty and f lavoured, with a rose colour 

veined with impalpable stripes of fat. Produced in an area near Parma, is submitted to a 

salt-adding process enriched with white wine and to a seasoning from six to ten months, 

in chambers invaded by a thin fog, element not reproducible elsewhere that promotes the 

evolution of this product. 

Small ham from the mountains obtained from the thighs of goat and sheep but also 

kid and chamois, the Violino is produced from Val Chiavenna to Valle Spluga (Northern 

Italy). Salted and flavoured with garlic, sometimes washed with red wine and rubbed with 

juniper berries, it is a very consistent ham, dark red sometimes brownish, with a typical 

and penetrating flavour. Rare and difficult to find, it is very sought by gourmets diners. 

Always of mountain origin, the 

Jambon de Bosses. with the typi

cal semi-pressed shape, is dry-salted 

with salt. garlic, berries and aromatic 

herbs. The meat is intense red and the 

fat is white, sometimes scarcely rose, 

with a good sapidity balanced with the 

sweet tendency. Another pearl from Val 

d'Aosta is the Mocetta, obtained by 

the th igh of chamois or beef, lean, left 

to rest in a brine with pepper and sage, 
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thyme and rosemary and other mountain herbs, sometimes also with local red wine, sub

sequently dried for 3-4 months. 

The Prosciutto di Norcia, with its pecul iar triangle shape, is washed with red wine 

and flavoured with garlic; during the seasoning of slightly under one year, it gains a live

ly red colour, sometimes a bit dark, with great sapidity and delicate aroma. 

Equally flavoured are the Prosciutto di Carpegna. of light red colour with salmon 

colour nuances, to be sliced exclusively by hand and the Tuscan one, lively red to be 

sliced with a knife, whose strong sapidity should be softened by the typical Tuscan bread 

without salt. excellent also with the other prosciutto from the mountains or from 
Central-South Italy. 

Speck, very appreciated also out of the borders of Alto Adige, is obtained by the thigh 

of kid or swine, open, pressed, smoked and seasoned between 22-24 weeks. Flavoured and 

spicy, it exalts itself with the schuttelbrot, rye bread, dry and flavoured with cumin seeds 

or other spices, or with slices of soft whole-wheat bread. 

Speck and other cured 
meats are a few of the 

maximum expressions of 
aromaticness and spiciness. 

intensity and taste-olfactory 
persistence. 



Bows, culatelli and nuts of prosciutto 
ore tasty temptations, especially if 

smoked or covered in pepper. 

Specialty from Mortara, the Duck ham is a con

centrate of goodness. wrapped in a soft layer of fat. 

Also Alsace and Burgundy, Westfalia and 
Dalmatia, Andalusia and Asturie, pro
duce very precious hams. 
In Andalusia, the typical Jamon serrano is pro

duced, the ham from the mountain, with a flat line because the thigh is pressed to favour 

the leaking of aromatic substances. Briefly seasoned, for about three months in order to 

avoid that it dries too much, after the salty process is oiled with olive oil, massaged and 

spread with non hot red pepper. 

The prince of raw ham at international level is the Jamon iberico de bel Iota (acorn), 

produced in Castile-Leon, Spain. Known to many as Pata negra, it is obtained from a 

certain race of pigs, with black legs and thin ankles, raised at wild state also in Andalusia 

and Estremadura that, especially during the last months, are nourished only with acorns. 

The dark red colour veined with very soft fat, the very intense and fragrant scent. the per

fect harmony of flavours, are the features that make it appreciated in an unconditional 

way. 

The Ham from Vandea, French area overlooking the Atlantic, known also as 

Jambon sec aux herbes. sold without bone and foot, is being added with aquavit 

and different aromas and spices, seasoned for quite a long period of time. 

In the Ardenne plateau we can find a very soft ham with a good sweet tendency, safe

guarded in Belgium as Jam bon d'Ardenne. rendered more aromatic by a delicate cold 

smoking process. 
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(]j The Dalmatian Ham is for sure the most famous of the whole area of ex Yugoslavia, 

with a pressed shape and delicate smoky nuance, red colour, sapid and fragrant flavour. 

The Ham from Westphalia, treated with saltpeter and brine, desalinated and smoked 

for one week with very aromatic woods, gets its typical external colour, almost black, while 

at the cut it remains lively red, with a slightly salty flavour and clear smoky scent. 

The Coppa is an Italian sausage-made whole piece 

among the most loved, that is obtained from a part 

called coppa (head) and the shoulder of pork. Very 

rich in fat, distributed in thick layers that enclose the 

lean parts, it is typical of Piacenza; in Latium it is 

called Capocollo. 

The cooked Ham is obtained from the thigh of 

pork. fresh or frozen. deprived of bone and submitted 

to a salt process with a brine where, besides salt, there 

is sugar, nitrate, polyphosphate, laurel and other 

spices. The salt process is made by dipping the piece in 

basins, where hams are also kneaded and injected 
with the same solution, to speed up times. The cook

ing is mainly steamed and the commercialization 

takes place within a few days. 

Very well know is the Cooked Ham from Prague that undergoes a certain salt 

" process treatment where, besides salt, sugar is added; the following smoking gives it a very 

::: precious aroma. 
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The Cooked Ham from Reims is still hand-crafted, with a salt process in brine and 

a double cooking. The first is made in a broth with green onions. nutmeg. garlic, pepper 

and possibly other spices; the second, after fraying the pieces, undergoes an immersion in 

a broth with dry white wine or Champagne. Chilled in stamps, th1s ham is then covered 

with a veil of fused lard and a dusting of dark crumbled bread. 



The Cooked Ham from York, one of the best known, is cooked in 

water flavoured with on ions, carrots, green onions, garlic and various 

aromas. 

Very rich in fat, la rd, bacon and pork cheek (guanciale) 

also express a great sweet tendency, always if the hand of 

whomever did the sal ti ng and spicing process, has been gentle. 

Often used to f lavou r soups, to wrap roasted beef and game 

meat, in some cases has taken an unmistakable sensorial identity, 

like the Pancet ta Piacent ina, Lardo di Colonnata and 
Lard d'Arnad. these last ones maximum expressions of the sensation 

of greasiness, salted and flavoured with different aromatic herbs. White and very soft, 

lard is also the subcutaneous adipose layer of the pork, the pancetta is the one of its 

womb part and the g ua ncia le of its under-throat (cheek/chin). Salty, sometimes layered 

with aromatic herbs and sometimes smoked, nowadays it is often served as a tasty appe

tizer. 

The pa ncetta, melting alternation of lean and fat parts, gives sensations of stand out 

greasiness and sweet tendency, sapidity and spiciness. Laid out, smoked and rolled, it can 

be tasted as is, in a plate of mixed charcuterie, or i t can exalt fried mixtures of herbs and 

sauces, mirepoix for stew and soups, kebab and mixed gril ls, spaghet t i with Ca r
bonara sa uce and bucat ini aii'Amatriciana. In some Cen tral-North European 

nations the smoked pancetta is very common, also known as Bacon, whose slices fr ied 

on the griddle also give flavour to the wee hours of the morning, for break

fast. 

Veined with lean parts, rubbed with salt and covered with pepper or 

hot-pepper, the guancia le is much loved in Central Italy, where in 

the kitchen it often replaces the pancetta. 
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@1 Grinded cured meats 
and ... sausage made 
More popular and fa tter than many whole-piece cured meats, the sausage-made ones 

with grinded dough, form a heterogeneous group of cured meats, cooked or raw, fresh or 

seasoned. 

Meat of pork, beef, equine, wild boar and many more, are grinded in a more or less thin 

way, mixed with pieces of lard and kneaded with sa lt and pepper, other spices 
and additives. Perfectly amalgamated, they are then placed into sausage skins of 

natura l pork gut or other animal, or in plastic polymers. Only the first guarantee the 

proper micro-aeration that will favour the seasoning of the cured meats, while the second 

are fit only for cooked products of lesser value. 

The sausage-making phase is very delicate; if small bags of air in the dough are to rema in, 

one could have undesired oxidations, as well as the development of mould and other aer

obe microorganisms. 

The following phases of the production of a sausage contemplate the tying, the dry
ing and the seasoning in setting with proper temperature, humidity and aeration. 

Day after day the water evaporates and these sausages are enriched with scents. aromas 

and unmistakable flavours. 

If the sausage is fresh, it is subjected only to a brief mat
uration, whereas if it is cooked, one should pro-

ceed with the cooking with different times 

and temperatures depending on the dimen-

z sions. 
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Thin or thick grind? 

Very small pieces of lard or big and dislocat

ed in a meat dough thin grinded or cut with 

a knife, salt and pepper, oregano or fennel, cin-



namon and cloves, other aromatic herbs and spices, red wine and 

much more ... it is not easy to resist a slice of Felino or Varzi Salami or 

others. 

Salami is the most loved of cured meats, thanks to its pulpy greasi

ness, aromaticness and sapidity, spiciness and delicate sweet tenden

cy, this last one sometimes hidden by the impetuousness of other 

sensations, that often also give great succu lence and taste-olfactory 

persistence. The wines should adapt to this personality, often very 

f irm and overflowing, suggesting themselves with a fresh and sapid 

cha racter, not particularly endowed with alcoholic strength and tan

nicity, maybe pleasantly sparkling. 

Meats are obta ined from some lean cuts of the shoulder of pork, 

beef, equine or from trimming of thighs and coppa, or even from 

pieces of duck and wild boar, while the harsh fa ts, from which the 

pieces of lard are obtained, from pork cheek and lard. 

The Felino Sa lami, produced in the area of Parma, is one of the 

most appreciated, obtained from meat of pure pork, grinded and 

added with lard, medium grind, delicately spicy, seasoned for a few 

weeks in order to maintain the pleasant softness. 

Very different is the Milano Salami, with t hin rice
grain dough, with meat and fat thin grinded and seasoned 2-3 

months. The ingredients are lean meat of pork and beef, salt and pep

per and, at will, an infuse of garlic and white wine. 

In the area included between Vercelli and Lombardy, we can find the 

D'la duja Salami, medium grind, that takes its name from the 

clay pot where it is preserved with pork lard, that gives a soft and 

fresh flavour and protects it from the dump climate of these areas of 

production, unfit for seasoning. 
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Aromatic and spiced, of 
fine or Iorge groin, salami 
is amongst the most 
popular cured meats. 

Other salami from Lombardy are the Mantua Sala mi. thick grind with garlic and pep

per, with a few months of seasoning and the one from Cremona. medium grind, 

flavoured with sa lt. pressed garlic and strong red wine, seasoned for about six months. 

The Duck Sa lami is mainly found in Friuli-Venezia Giulia and Lomell ina; in the first case 

it is produced with meats of duck and pork, added with salt and pepper, cloves and garlic 

macerated in wine or vinegar, in the second with lean meat and duck skin hand-cut, sea

soned for 2-3 months and eaten raw. The Duck Salami of Morta ra is made with 

lean meat of duck mixed with meat and fat of pork, flavoured and put into sausage duck

skins, and it is always consumed after the cooking. 

The Tuscan Sa lami has a firm flavou r due to the presence of garlic and fen nels, added 

with generosity also in the Finocchiona Salami. 

~ Besides the many salami, many other sausages can be found with grinded dough, fresh 

::::: and seasoned, raw, cooked and to be cooked. 
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The Soppressa is a sausage produced in many areas of Veneto. Soppressata is a 

term that, according to regions, indica tes different products. The Soppressata Se
nese is prepared with the head of pork, cooked with cloves, cinnamon, nutmeg, black 

pepper and coriander, the same spices used for panforte. The Soppressata of Fa-



briano has pieces of lard with the unusual shape of lard-sticks that give it the typical 

squared peep out, smoked and then seasoned. Typically f rom Apulia is the Soppressata 
of Martina Franca, wi th lean meat and cubic pieces of lard, tanned with wine of the 

area and hot-pepper, wh ile the one from Calabria does not contemplate the adding of this 

spice. 

The Salsiccia is a fresh sausage of antique origins, of pork meat but also veal and beef, 

horse or donkey, wild boar or other game meat, often, in the northern regions with the 

addition of garlic, cinnamon, pepper and white wine. wile in the southern ones with fen

nels and red-pepper. 

The Salama da sugo is a specialty from Ferrara obtained with the sole pulp of pork. 

possibly added with liver and tongue for what concerns the central part, surrounded with 

meat from the neck; it is f lavoured with red wine and sometimes a few drops of Brandy 

or Marsala, salt. cinnamon, pepper and cloves. Enwrapped in the bladder of the pork, it is 

left to season for up to one year, during which it expresses strong features of aromatic

ness and hot-spiciness, to be faded with mash potatoes and paired with a glass of fresh 

and barely tannic red wine, with fa ir smoothness and persistence, like a Bosco Eliceo 

Fortana Semi-sparkling. 

Also the Cotech i no (pork sausage) has Emil ian origins and is a sausage to be cooked, 

produced with pork meat, lard and bacon rinds. flavoured with different spices, to be 

pa ired with mashed potatoes, spinach with butter or lenti ls. 

Pork meat, nerves, muzzle and bacon rinds, pepper and salt, cloves, cinnamon and nutmeg, 

sugar and wine, form the mixture of the Pig's t rotter f rom Modena, put into the 

skin of the foreleg of pork. 

The Mortadella, cooked sausage of Bologna origin, is obtained with thin ground meat 

together with fat. to which pieces of lard are added, pepper and pistachios. The best is the 

one with only pork meat. but beef and even more seldom equine can also be used. Cut in 

cubes or very think slices, the Mortadella is not a refined cured meat. but in its best 

expressions is tasty and can be used also in the preparation of meat balls, stuffings and 

quiches. 

..::: 



(jfffj Specialty from Valtellina with the typical refolded shape, the Mortadella of liver is 

obtained from lean meat of pork thick grinded, fat of the throat, pancetta and some liver 

thin grinded; this mixture is sprinkled with wine and spices, put into natural gut, left to 

season for about two months and it can be eaten both raw and cooked. 
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Enwrapped in plastic materials, cooked and peeled, pre-packed in cans or plastic bags, the 

wurst wi th thin gra in and with a lot of water and fats, is made with 
pork and beef meat , ch icken, vea l or tu rkey, in some cases with cheese 
as wel l. Consumed cold in salads of various kinds, boiled and paired with sauerkraut or 

mustard, grilled or broiled, they are famous especially for the hot dog, small long sand

wiches where wursts are slipped in together w it h mustard or ketchup. 
In the Centra l European countries, especially Germany and Austria, restaurants offer 

menus that present many types of this sausage, to pair with fresh red wines, barely tan

nic and medium body, al though a foaming glass of beer can be a valid alternative. 

Assorted sausages. served with French fries or sauer crauts, can be paired with medium body red 
wines, but a glass of foaming beer con be a valid alternative. 



Cured meats and wine 
Delicate and thin in the various taste-olfactory nuances or hot-spicy 
and penetrating, very rich in fats or more lean. charcuterie lends itself to 

many and interesting pairings with white, rose and red wines, often livened up by a 

refreshing effervescence. 

Culatello di Zibel lo, Prosciutto di Parma and di San Daniele. refined prod

ucts of the Italian charcuterie, delicately aromatic and spicy, perfectly balanced between 

sapidity and sweet tendency, sometimes proposed with some slices of melon or ripe figs, 

demand a wine equally f lavoured and elegant, sapid, fresh and smooth, like a Col li Orienta li 

del Friuli Sauvignon or an Alto Adige Chardonnay, or even more a Franciacorta or an 

Oltrep6 Pavese Classese Brut. If the nose and palate is caressed by the features of a slice of 

Pata negra, one can choose a Champagne Rose or a Blanc de noir of great thickness. 

If the raw ham is more sapid, with aromatic tones and especially more incisive spicy, like 

the mounta in ones, the pairing wine should be smoother and equally vigorous, like a red 

of good structure and persistence, with smooth tannins and without a bitter finish. Some 

examples? A Breganze Rosso Superiore, a Colli Bolognesi Merlo t or a Sangiovese di 

Romagna Superiore. 

Th e pairing of various smoked cured meats, like Speck and smoked 
bacon. can go up to an Alto Adige Gewurztraminer, but also to a red wine of good 

smoothness and discrete tannins like some Alto Adige Pi not nero or Lag rein, not to be cho

sen amongst the most structured and evolved versions. ::: 

Drier and fresher white wines. with fair sapidity and smoothness like a Vernaccia di San '"' 

Gimignano, can be pa ired to various types of Cooked Ham, better if smoked like the 

one of Prague. 

What pairs to some thin slices of Lardo di Colonnata and Lard 
d'Arnad? Greasiness and sapidity, aromaticness and sweet tendency. 
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require wines w1th firm features of crispness and sapidity, maybe livened by the precious 

bubbles of a Champagne, of a Trento Brut or a Cava. 

Some slices of raw seasoned salami, voluptuous and pulpy on the palate, sapid and aro

matic, spiced with discretion, pair perfectly with crisp and vinous wines, smooth enough 

but livened by a fresh spirit. How is it possible to not immediately think about a Reggiano 

Lambrusco or an Oltrepo Pavese Bonarda, perfect also with a taste of Pancetta Piacentina, 

fat and very soft? These are the wines that give their best also with pig's trotter, pork 

sausage and other sausages to cook, with marked sensations of greasiness and sweet ten

dency. And as tribute to tradition, with a Wild boar Salami or with the sapid and aromat

ic Finocchiona, we can suggest a Chianti, with a small salami of deer a Trentino Superiore 

Rebo, with the soppressa from Veneto or Treviso a Valpolicella, with a Ciauscolo from 

Marche, soft and spready, a Rosso Conero, with a Capocollo from Martina Franca a Salice 

Salentina Rose. 

Cured meats are also fundamental ingredients of many recipes, giving touches of sapidi

ty, aromaticness, spiciness and much more ... often, with a thin veil of greasiness. 

Appetizers like ham mousse and roulades of plums and Bacon or of 
Bresaola and Caprino, roses of melon and Culatello di Zibello. demand 

a dry and f resh white wine, with good sapidity and a fair smoothness, like a Chablis or an 

Orvieto Classico. 



The regional trad ition suggest classic entrees like bucati ni 
ai i'Amatriciana and spaghetti alia carbonara. but 

the creativity of chefs has created recipes like gracious dumplings 
of raw ham stuffed with tagliolini and squash, pasta with cooked 
ham and green peas or with raw ham and asparagus. to pair with crisp and 

sapid wines, of good structure and smoothness. like a Pouil ly-Fume of the Loire Valley, a 

Sauvignon from Marlborough (New Zealand) or a Trebbiano d'Abruzzo. 

Canederli with Speck and risotto with Speck and chestnuts. can be 

paired wi th an Alto Adige Santa Maddalena that can also match with a risotto with 
Bresaola and Bitto cheese or a soup of beans, lentils and bacon. 

Asparagus with Prosciutto di San Dan iele, raw ham in crust or cooked 
ham with pineapple or with apple sauce. are dishes with refined flavours, that 

require classy white wines, smooth and of good taste-olfactory persistence, like certain 

Chardonnay, barely marked by toasted and spiced nuances of oak. 

Finally, some slices of braised polenta and Speck, more sapid and rustic, are per

fectly paired with a Teroldego Rotaliano and fat, juicy, sapid sauces with red wine, 
complete themselves perfectly with a glass of Barbera d'Asti or a Lambrusco Grasparossa 

di Castelvetro. 

Gorgonelli with Prosciutto di 
Son Daniele, perfect 

with o gloss of Colli Orientoli 
del Friuli Chardonnay. 

::: 





ln salty, sweet and marine water 
Lukewarm and ice-cold water, salty and sweet, are the settings in 
which fish, crustaceans and mollusks live, sometimes choosing one or 
another according to the age and biological rhythm. After living in 
sweet water for 2-3 years, salmons flow down to the sea and after a 
few years they return to their place of origin, in autumn, going up the 
Canadian, Norwegian and Scottish rivers, to look for the best loca
tions for reproduction. The sturgeon is another fish of mixed water 
and from its ripe eggs we can obtain the very precious caviar. 

The term fish refers, broadly speaking, to all the fished products, mainly from 
the sea. In the memories of each one of us there is the slow return of fishing boats in a 

port, early in the morning, when the air is soaked with an unmistakable salty scent. of live

ly and loud fish markets, where attentive eyes try to catch the features of the perfect 
freshness of fish. The skin should be humid, shiny and without any anomalous spots, 

scales perfectly adhering to the skin, black eye, shiny and convex, red gills, humid and 

without mucus, the smell of sea and seaweeds, the meat compact and elastic. The temp

tation remains to check if inside the meat is well attached to the fish bone, if it is stiff and 
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without blood residues, if internal organs are of a lively red colour. On the counter of crus

taceans, clawed lobsters and spiny lobsters, still alive, slowly move legs and claws. 

The penshability of ichthyic products is very high and it is for this reason 

tha t on the counters they are often mixed with crushed ice. 

The attempts of fraud are extremely common, like the sale of low value fish but simi

lar to the one of great quality, or frozen instead of fresh. Precise labora tory analysis, 

microscopic researches and a careful direct observation, allow us to unmask them. Special 

at tention should be paid to mollusks like mussels and other Lamellibranchiate, because 

subtle hidden dangers may nestle inside the shells. Their habitat exposes them to all sorts 

Crustaceans, the most refined 
expression of sweet 
tendency. 

of contamination, also because they feed filtering 

the water of the sea and withholding every

thing they need. But, at times, also toxic sub-

stances and dangerous micro-organisms. If 

one desires to eat them raw, one should be 

certain of their origin, to avoid that an 

inviting plateau royal turns into an unfor

gettable experience, but in a negative 

way! 

Fish 
Size, colour and different shapes create a 

world, the one of fish, rich of many versions 

that we can find in the plate, in the faded aro
maticness and sap idity of the most part of 

the ones fished in the waters of lakes, rivers and tor

rents, in the more intense ones of smoked salmon and 

herring, in the imperceptible 9 reasi ness of mollusks 

and crustaceans or the stand-out ones of eel. But there is 



a common tasting leading thread more or less thin, influenced also by the type of prepa

ration and preservation: the sweet tendency. 

Source of precious noble proteins. fishes. crustaceans and mollusks contain respec

tively between 18-20%, 16- 180/o, and 14-160/o. Therefore, the difference is minimum. But 

their consistency is very di fferent. The meat of most fish is very tender, a bit firmer is 

the one of some crustaceans. even more is the one of many mollusks tha t sometimes 

results elastic and gummy. More abundant in mollusks, very scarce in fish, averagely in 

crustaceans, the connective t issue is responsible of the different consistency, proteic 

structure also present in the mea t of terrestrial animals. It is always the scarce quantity of 

this tissue that determines the great digestibility of fish, that is slightly reduced for crus

taceans and mollusks. 

Besides providing muscles for the most varied food preparations, fish like salmon, stur
geon, mullet , lump sucker and herring, can also be used for their eggs. some

times very precious others a bit less. however capable of giving sapidity or garnishing 

appetizers and canapes. 

Sturgeon eggs are the most precious. from which we obtain caviar. Beluga, Ship, 
Ossetra and Sevruga diffe rent iate themselves in the species of stur
geon f rom which t hey come from and f rom wh ich they take the 
name, besides the size and aromaticness of t he eggs. 
The most precious sturgeons grow in the waters of the Caspian Sea, where the female 

Be luga can reach the weight of almost one ton (2200 lb). the Ossetra 250-300 kg (550-

660 lb) and the Sevruga 40-50 kg (88-110 lb). Millions and millions of humid small and 

bright spheres fill the female ovary, from where they are extracted when the animals are 

still alive and transformed into caviar, puffy and lightly salty, with a sapid but not exces

sive flavour. Only the worst or too mature are subjected to pasteurization, that reduces the 

f ragrance, aromaticness and succulence. 

The most elegant and precious is the Beluga caviar, the one with bigger eggs that can 

reach 2 mm of diameter, with the colour that varies from light gray to dark gray and to 

black, respectively for the typolog ies 000, 00 and 0. The Ossetra has eggs of maximum 1 
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The precious, smo/1 eggs of sturgeons, give splendid sensations of sapidity ond oromaticness. 

mm and the colour varies from yellow to gold to brownish, with a more intense aroma, 

however less elegant, while the Sevruga has smaller grains, different nuances from dark 

gray to black, unmistakable aroma and clean and firm taste. 

There are other kinds of caviar, like the recent Chinese Keluga, really good, or the American 

one, obtained from the Pacific Coast White Beluga or the East Coast Atlantic Sturgeon, not 

to be mixed up with the species from the Caspian Sea. This caviar is slightly reminiscent of 

Sevruga, but it is less elegant and more bitter, far less expensive. 

Rather impossible to find is the Sterlet caviar, with very small golden grains and a splen

did aroma of hazelnuts, recently tracked in the Ussuri in Manchuria, in a very rare specimen. 

Much more popular is the dough elaborated from the remains of caviar, called Pausnaya, 
_,_ very strong and salty, to be dissolved with the neutrality and delicate sweet tendency of bfini. 

The caviar is subjected to a salting process, quite incisive or very delicate. In the latter case, 

only from the best eggs can we obtain the Malossol caviar. not from a specific vari

ety of sturgeon, but from Beluga, Ossetra and Sevruga. It is really the Malossol the most 

delicate caviar, the one that preserves at best the aromatic freshness of the flavour, almost 

deprived of any salty overlaps. 



The yellow-rose colour and the bigger size compared to the one of the sturgeon, are the 

fea tures that allow us to distinguish salmon eggs, whereas the ones of lump suck
er are black and used as substitutes of caviar; if treated with colourings they can also be 

found red. 

Eggs, as always, are rich in fat. If someone is on a diet, i t is better to avoid big eatings of 

caviar, because 100 g of these eggs give more than 350 kca l! Although, usually, there are 

often other reasons that strongly limit the consumed quantities! 

The salted eggs of tuna or grey mullet, dried and pressed. give the bot
targa (roe). a kind of large and flat sausage. Typical element of the Sardinian cuisine, 

savoured alone in th in slices or used to give f lavour to spaghetti and other main courses, 

omelets with herbs or a salad with potatoes and green onions, to which it offers intense 

sapidity and taste-olfactory persistence and ... a few problems for the wine to pair that 

should be especia lly smooth, of good structure and furnished with an important AlP. 

Sometimes, dishes flavoured with bottarga are suggested in pairing with a Vernaccia di 

Oristano. 

The percentage of fat in fish is quite variable (0.5-27%) according to the 

species, the season, the style of l iving, nourishment and physiological state. In bred fish it 

increases significantly in comparison to the same varieties tha t grow in the open sea . 

Lean fishes are the majority however, w ith fat under 3Dfo, semi-fatty between 3-10%, 

like tuna, carp, tench, sea breem, and fatty above 10%, very few like eel, mackerel and 

salmon. Besides the quantity, the qual ity of fish fat is also important. rich in polyun
saturat ed fatty acids omega-3 and omega- 6 and phospholipids. respec

tively useful to get rid of cholesterol and for the nervous system. 

Some examples? Al l the lean fishes, like fresh anchovy, chub, pike, cod, moray eel, sea 

bream. perch, angler fish, eag le ray, turbot. sardine, scorpion fish, sole, bass and trout as 

well as all the mollusks and crustaceans, give only 60-100 kca l/100 g, codfish, red snapper 

and swordfish 100-130, carp, mullet, salty sardine and sturgeon 130-160, all fatty fishes 

like sa lmon and mackerel, besides all the sardines in oil 160-200, ee l, mackerel and tuna 

in oil up to 200-250. 
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Calcium and phosphorous are the most important minerals, whereas among the 

fundamental vitamins we can find A and D in fatty fishes, some from the B group in 

all the species. The products of the sea are the best source of iodine, of which the atmos

phere near the sea is also rich in. early in the morning, when the air is clean and fizzy. 

Crustaceans 
On the contrary of fish. crustaceans are protected by the carapace, an exoskeleton 

segmented and formed by chitin, a substance similar to keratin of nails and hair. When the 

crustacean is fresh, it should be rigid and of a lively colour, typical of the species. The meat. 

inside, should be firm and white. with a marked scent of sea. 

Clawed lobster, spiny lobster, shrimps and prawns (Macrura) have a long 

abdomen, whereas the one of crabs and granseola (Brachyura) is short and turned 

inwards. Finally the Stomatopods. amongst which we find mantis shrimp, with 

two black spots on the tail, to camouflage 

themselves and mislead the predators. 

Besides the morphological differ

ences, all the crustaceans have a 

marked sweet tendency, 
so much as to be often 

quoted as paradigmatic 

examples. 

Lobster tagliatelle, 
balanced by the lively 
freshness and sapidity 
of a Classic Method 
Sparkling wine. 



The clawed lobster, 
aristocratic and precious, is 

very suitable for boiling and 

subsequent matching with 

sauces and other ingredients. 

Very pleasant and refreshing 

is the Catalan lobster, with 

onions, tomatoes and other 

vegetables, to savour with a 

Classic Method Sparkling 

wine. Jumbo shrimps, 
imperial prawns and 

prawns are ideal if grilled or 

pan fried, also flambe with 

Cognac and other spirits, 

while shrimps, rosy and very 

tender, fit in various kind of 

salads, canape and appetiz

ers. 

Crabs possess a stand out sweet tendency and a delicate 
aromaticness. to be enjoyed with simple cookings, in order 
to leave intact their original characteristics. 

All crustaceans and mollusks contain very low percentages of fat (o.s-
20/o), therefore of a low caloric value, indeed giving between 60-85 kcal/100 g. Perfect for 

the ones who follow a low ca lorie diet, they shou ld however be ca refully dosed for who 

suffers from hypercholesterolemia, because they contain up to 80-150 mg/100 g, much 

more than the one contained in fish, also the fat ones. 

Mollusks 
Mollusks have no skeleton at all and in order to defend themselves from the hid

den dangers of the waters where they live, they take shelter inside shells or make use of 

tentacles. 
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I(;]J The Gastropods have only one shell, like snails and sea-slug, that stick onto the 

rocks with all their strength in order to hold out against the sharp blades of fishermen, 

sometimes just tourists that swim in the crystalline waters and stop by for a ... quick 

snack. 

::: 

Lamellibranchiate are closed inside two shells, like oysters, mussels, clams, 
scallops, wedge shells, razor clams and warty Venus. Mussels and 
clams are the most common, savoured alone, in soups and gratin but also very good for 

sauces and stews. 

Oysters. preferably consumed raw in order to appreciate their splendid sapidity, aro

maticness and succulence, are also suitable for certain cookings such as frying or au 
gratin, or they can be served with a saffron cream or butter flavoured with different aro

matic herbs. 

But. as always, there is oyster and oyster, mollusk loved by ancient Greeks and Romans. 

Shells with shapes more or less irregular, gray or streaked with green or brown, with a 

white and pearly inside, contain the refined fruit of the sea. 

The Ostrea edulis with local varieties such as the European and Mediterranean is 

the rounder one, flat and convex, large up to 10 em, more aromatic and finely salty, the 

Crassostrea angulata is more stretched and the most common kind is the Portuguese, 
whereas the Crassostrea gigas or Japanese. 
is always stretched and with a stronger 

flavour, but less elegant than the previous 

ones. 

Britain and Normandy are the areas of 

election, nowadays, for the farming of oysters 

and it is not a case that the quality standards 

Gratin oyst~rs, perf~ct with a fresh 
and sapid white wine, characterized 
by a good smoothness. 



are really dictated by the French tendencies. The most precious is the flat Belon, farmed 

also in the North Adria t ic Sea: the best specimen (00) can reach up to 15 em diameter. In 

France, t he very rare Marennes are also very apprecia ted, of the same kind bu t with a 

triangula r shape, whereas much more common in restaurants are the Japanese and the 

Portuguese ones, divided in speciales - the best- and fines. 

At the time of the sa le, mollusks should still be alive and with some water inside the shells 

hermetically sealed, that shou ld be opened with effort. to confirm the muscular activity 

of the small mollusk. The body should be consistent and well attached to the shell, with 

the typical vivacious colour of the species and with a scent of sea, shared character with 

f resh Cephalopods like calamari and squid, moscardini and polyp, octo
pus, totani and cutt lefi sh that can have an interna l structure like the cuttlebone. 

If cuttlefish and calamari, polyp and octopus fit frying and boiling, stewing, grilled cook

ings and the preparation of various soups, totani and calamari can also be filled with very 

tasty stuffings. 

Finally, sea urchins, savoured immediately after being fished, raw and wi th a few lemon 

drops or used for the preparation of much flavoured sauces to dress linguine and spaghet
ti. They are Echinoderms, like the beautiful starfish, with whom they have in common 

the charm ing radial structu res. Even if in sea urchins they are hidden in thousands of very, 

very aggressive quills. 

= 

E 

>. 

1::: 



(jffJj Fish, crustaceans, mollusks 
and cooking 

z 

0 

z 
< 

0 

Also fish, crustaceans and mollusks, like various kind of meat, are affected by the influ

ence of the cooking and in some cases, like the smoking, of certain preservation systems. 

The boiling in water flavoured with parsley, celery, carrots, on ion, laurel and some white 

wine, is one of the most delicate cooking techniques, that gives on ly a light aromaticness. 

Some sweet water f ishes, like the trout, are subjected to the blue cooking, in a court

bouillon where white wine is replaced with abundant vinegar, sprinkled on the fish. 

If one wishes to avoid interfering in any way with the orig inal flavour of fish, the steam 
cooking guarantees maximum discretion. 

Filets and small fish can also be cooked pochade, in a buttered heat resistant dish, half 

covered with a fil tered court-boui llon (stock) and con t inuously drizzled in order to enrich 

it only wit h a gentle aromaticness, to be accompanied with a f ragrant and delicate 

Prosecco di Valdobbiadene. 

Wrapped in small aluminum armor or in oven -paper, wrap-baked fish, with a little extra 

virgin olive oil, aromatic herbs and lemon, can acqu ire a delicate or incisive aromat icness. 

Similar to the oven-cooking, often after marinating the fish with extra virgin olive oil and 

aromas, dusted at times with grated bread and t hen drizzled with the marinating juice. 

Always in the oven, the sa It -crust cooking of sea bass and red snappers, completely 

covered in a hard white crysta l crust, are enriched by a delicate sapidity and maintain a 

perfect succulence. 

The aromaticness of sea products changes a fair amount with the gratin in the oven, 

with minces of garlic or shallots, parsley and ot her aromatic herbs, grated bread and extra 

o virgin olive oi l, to be accompanied by a Trentino Muller Thurgau, a Riviera Ligure di 
..:.. 

Ponente Pigato, an Alto Adige Lagrein Rose. 



Oven-baked sea bass, to be savoured 
with a Riviera Ugure di Ponente 
Vermentino. 

The braising in a skillet, with extra virgin olive oil and a mince of celery, carrots and aro

matic herbs, foresees that the fish is partially covered in a court-bouillon, whereas at the 

end of the cooking the remaining juice can be worked and util ized as an accompanying 

sauce. 

Fish of small sizes like Dover soles can be passed in flour and cooked in a little oil and but

ter, that coat them with a fine golden crust, excellent with a Soave Classico or an Orvieto 

Classico. 

Placed to sizzle on a g ri II, many fish, crustaceans and mussels, are enriched by a pleasant 

aromaticness as well as bitter tendency, that wil l result more or less perceivable depend

ing on the cooking t ime. Moreover, if we eliminate the skin, this sensation will be almost 

unperceivable, whereas if we taste a few skewers of calamari, without the possibility of 

removing the skin, the bitter tendency will be firmer. 

Many fish of sweet water, like tench, carp and cat fish, but also cod, cuttlefish and other 

products of the ocean, are very suitable to be cooked stewed, with a little white wine and 

tomato, aromas and spices and often, in the end, an abundant dusting of minced parsley. 

Cuttlefish and dried sa lted cod are also slowly cooked in a covered skillet, in a base of fried 

onions, parsley and celery, in wh ich leaves of chard are sauteed and wither and can be 

paired to a Colli Bolognesi Pignoletto. 

Finally, certain preservation systems can influence the flavours and 
aromas of seafood. Drying or salting are the most ancient methods, the latter 

still widely used today for sardines and cod: if this one is only dried, it is called stock
fish, if it is previously salted then it becomes dried salted cod. A dish of dried salted 

cod Vicentina style, will find the best taste-olfactory affinity with a smooth Merlot. 

Very different indeed is the effect of smoking, since beech wood, oak and birch, the 

most commonly used, enrich trout and herring, salmon and sturgeon with colours, scents 

and flavours that are far more intense and aromatic. 
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@ Fish, crustaceans, mollusks 
and wine 
The on ly beverage capable of guaranteeing a perfect matrimony with these preparations 

is indeed wine, at times becoming an actual ingredient of marinating bases and broths, 

stocks and sauces served in accompaniment. 

Ever so often crustaceans, mol lusks and fish are consumed raw, finely cu t 

and composed in delicious dishes like carpaccio, tuna tartar with capers from 

Pantelleria or sashimi, of the same f ish, placed side by side with a sea bass filet, sea 

bream, shrimps and calamari. Obviously all extremely f resh, that still taste of sea. What 

can we pair with t hese pure and sapid flavours, without complex superimpositions? A crisp 

white wine, of medium body, like a Gavi or a Vermentino di Gal lura, even if a Franciacorta 

Saten, are perfect proposals even with various seafood salads or octopus with 
potatoes and olives or sea urchins with asparagus, with that Mediterranean 

touch given by extra virg in olive oil and, often, by a few aromatic herbs. 

If the extremely fine sl ices of salmon, tuna and swordfish are subjected to 

marinating with a delicate citronette (citrus dressing) with dill or fennel, 
shallots or coriander, ginger or juniper berries. or sprayed with oil and lemon 

aromatized with orange or euca lyptus, t he increased acid ic ten-

dency of the dish will require a smoother wine, like an Alto 

Adige Riesl ing or a Valle D'Aosta Chardonnay of medi-

um evolution. Even the elegant bubbles of a Trento 

Brut Metoda Classico can give great satisfactions, 

smoother and more and more complex in relation to 

the increase of sapidity and structure of the dish. 

Skewered tuna with bottarga and Robiolo cheese. 



If the atmospheric pairing of excellence regarding bubbles is 

that with oysters, it is equally true that the great sapidity of 

these mollusks perfectly marries with even smoother and 

aromatic white wines like a Muscadet. well scented and bot

tled on yeast (sur lie}, a langhe Bianco, a Picpoul de Pinet, a 

Blanquette de limoux, perfect even with oysters in saffron 

cream or lobster in Dutch sauce. 

Always white wines of class, smooth and warm, like a 

Condrieu, a Meursault. a Hermitage Blanc, a Le Montrachet. a mature Trebbiano d'Abruzzo, 

can accompany the small and sophisticated spoonfuls of caviar, sapid, aromatic and suc

culent, whose characteristics can be mellowed on tarts and crackers. Even if in Iran, caviar 

is served with a li ttle bit of minced copper onion, boiled crumbled eggs, parsley, chives and 

red or black radish, to create small tastings and fully savour the intense aromaticness. If 

the strong sapidity induces an even more stand out succulence, one could th ink of a glass 

of Vodka, according to the best of Russian traditions. 

Many sweet water and salt water fishes can be cooked by steam or boiling, in order 

to exalt the gentleness of their meat. highlighted by young and fresh white wines, deli

cately structured, like a Colli di luni Vermentino, a Frascati Superiore or a l ocorotondo. 

A wrapper cooked sea bream, with mussels and clams, parsley, dry white wine and 

extra virgin olive oil, has a discrete structure, aromaticness and sapidity, as well as the 

usual sweet tendency, to be paired with a discretely smooth and warm white wine, sapid 

and crisp as well, with a good aromatic intense persistence, like a Riviera ligure di Ponente 

Pigato or a Verdicch io dei Castelli di Jesi Classico. 

A turbot with fine herbs in an asparagus sauce with an Alto Adige Valle 

lsarco Kerner or a sa I ted red snapper with a Collio Bianco, masterly weave of grape 

varieties like Tocai Friulano, Ribolla gialla, Malvasia, Pinot grigio and Pinot bianco, are two 

examples of perfect culinary matrimony, likewise for a trout in curry sauce with a 

scented Gewurztraminer from Alto Adige, even Alsace, that can also accompany a lobster 

in a traditional balsamic vinegar sauce or scampi in orange and cinnamon sauce. 
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Sole or turbot, calamari, cuttlefish and sea scallops, shrimps and prawns create tasty 
mixed grill dishes, to be paired with white wines of good structure, fresh, even 

smooth and with a good aromatic intense persistence, like a Colli Orientali del Friuli Pinot 

grigio or a Pomino Bianco. 

Aside from sweet tendency and sapidity, a hot dish of fritto m is to (mixed fried seafood) 

offers a slight oiliness - and we should hope that it is only slight! - to be paired with a 

white wine that possesses a discrete alcoholic component and structure, like a Colli di 

Parma Sauvignon or a Trebbiano di Romagna. 

Alongside soups and fish broths we can serve white wines that 

are warm and fresh, of good sapidity, structure and aromatic intense 

persistence, like a Greco di Tufo or a Soave Classico, but they can also 

be paired with red wines, however of little tannicity and medium 

structure, or even better rose wines like an Ormeasco di Pornassio 

Sciac-tra or a Cir6 Rosato, that also pair very well with the pulp of 

king sized crabs, sauteed with a little red pepper. With a stockfish? 

We can risk a Rosso Conero. 

Clam soup, for instance, is a recipe in which we find tomatoes, pars

ley, garlic, extra virgin olive oil and slices of slightly roasted bread, 

quite structured, to be paired with a Falerno del Massico or a Bolgheri Bianco, but also 

with a Montepulciano d'Abruzzo Cerasuolo. 

A dish of stewed eel, sapid and aromatic, greasy and succulent, is the typica l example 

in which a red wine like an Oltrep6 Pavese Bonarda or a Bosco Eliceo Fortana, can satisfy 

the pairing at best. 

Finally, great, even immense problems arise when we try to pair soused fish, due to the 

extremely high acidic tendency caused by vinegar. The pairing with any type of wine is 

destined to fail. 



Frogs and snails 
Frogs and snails - or escargot -, the first already appreciated in the Middle Ages 

thanks to their delicate meat, are not very widespread foods even if quite appreciated 

from the alimentary point of view. On the whole of little caloric value, frogs give around 

100 Kca l/100 g and snails less than 70, with few fats and a discrete proteic value. 

The edible species are the green and red frog , with which, for example, embragade 

frogs in Trentino, risotto, frog omelets of Lombardy tradition are prepared. The first lives 

in swamps, streams, rice f ields and hide in mud on the arrival of the first seasonal cold, 

the second has a reddish -brown colour and a big black stain. 

The helicoidally shaped shell of snails has a particular charm and the dimensions 

and colours are quite varied, even if the vineyard one, the most sought after, are big 

and of a light hazelnut colour. 

She lled in brine and accompanied by the shells, ready to be prepared and served, snails 
Bourguignon are well presented as entrees or second courses, but these mollusks can 

also be fried or stewed with polenta. The secret is always the perfect leve l of 

cooking, in order to avoid that they become gummy or tough, wh ilst still main taining the 

same typical consistency. 

Frogs and sna ils generally prefer delicate white wines, at times fresher if the sweet ten

dency of the dish prevails, at times warmer and of medium structure if the succulence and 

rich ness of t he dish has the upper hand. An omelet with frogs can be paired to an 

Oltrep6 Pavese Cortese or a Coll i Piacentini Ortrugo, whereas escargot Bourguignon with 

a Colli Orientali del Friuli Ribolla gialla. If one savours a succulent dish of stewed snails 
with polenta, one can pick a glass of Montepulciano d'Abruzzo Cerasuolo, confi rming 

that the best pairing is always dictated by t he combination of ingredien ts and cooking. 
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Cheese, honey and wine create interesting pairings, at times surprising. 

Cheeses 
Delicately sweet and aromatic, milk is the aliment that has always 
accompanied the first months of the life of man. It is mainly the core 
element in the production of a wide variety of cheese, from lightly 
hinted scents and flavours to those of great character. 

The organoleptic characteristics of cheese, its fragrant or penetrating smell, its 
delicate or incisive flavour, the more or less firm sensations of sweet, 
acidic and bitter tendency, greasiness and succu lence, sapidity and 
aromaticness, raciness and structure, the moderate or very long 
taste-olfactory persistence, create a wide, sensorial spectrum. Above all, it allows 

us to create pairings with almost all types of wine, white, rose and red, sti ll or sparkling, 

young and of great evolution, dry and sweet, Late harvests, dessert and fortified wines 

that, depending on the cheese, will have to balance, smoothen or liven its personality. 

The matching between wine and cheese is never petty, on the con
trary, at times it can reserve beautiful surprises. 

Milk 
Refreshing beverage or component of steaming cappuccino, tasty yogurts and many 

cheeses, COW m i I k enters the kitchen as a decisive element of various recipes of sauces 

and salty or sweet creams. 
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Goat , sh eep and b uffa lo m i lk also, just to name a few of the more common ones, 

cut out an important space in the dairy environment and express pa rti c ula r a romat 

IC charact eristiCS, that cause their corresponding cheeses to be easily recognizable. 

Goat milk has a composition that is very similar to cow's milk, whereas sheep and buffa

lo milk is richer in fats and proteins. therefore more structured and high in calories. All of 

them however. dislinguish themselves in small quantities of substances that determine the 

varied nuances of intensity and aromaticness. 

Other than water (about 87%), 

cow milk contains about 4.80/o 
of lactose, delicately sweet 

and formed by glucose and 

galactose. In the shape of 

spheres that tend to surface and 

sep arate in m i lk c rea m 

fats are generally found 

between 3.2-3.5%, with small 

quantities of cholesterol. If we 

allow raw milk to rest, the fat 

surfaces and spontaneously sep

arates, similarly to what occurs 

in one of the phases of the pro

duction of Parmigiano Reggiano. 

In milk that we find on the mar

ket th is does not take place, 

since it has undergone ho

mogenizatiOn, a mechanical 

process that finely disperses the 

fat particles and impedes their 

aggregation. 

The separation of fat is general

ly carried out with centrifu

gation. that gives us pa r tial-
The curdle coagulates the casein and 

transforms milk into cheese. 



ly skimmed and skimmed milk, with percentages of fat that are clearly inferior 

and that influence the smoothness of creams and sauces. 

The transformation of milk, barely sweet liquid, into cheeses. solids of often strong and 

concentrated flavou rs, is linked to the presence of casein, a phosphoprotein of discrete 

biological value that represents almost 800/o of the prote ic fract ion. It does not coagu late 

with heat. but subsequently to the action of certain enzymes and acids. form ing 

complex structures that encompass a good part of the other components of milk, espe

cially fats. The nutritional nobi lity of milk is however linked to serumproteins. espe

cially albumin and globulin. that remain greatly dissolved in the liquid part during 

the production of cheese, the serum. 

Vitamins, liposoluble like A, D and E as well as hydrosoluble like B1, 

B2, B12 and pantothenic acid, are drastically reduced by the thermal treatments, 

whereas minerals, amongst which calcium and phosphorous stand out. remain 

almost unaltered. 

Yogh urt is derived from particularly pleasant and noble milk from the nutritional point 

of view, thanks to the presence of millions of live lactic bacteria, that transform a 
good part of lactose into lact ic acid and demol ish part of the proteins into sin

gle amino-acids and peptides. Moreover, the acidic environment that is crea ted (pH low

ers down to 6.7-6.8 in mi lk to 4-4.5 in yoghurt) gives this product a pleasant acidic 
taste and facilitates t he absorption of calcium and phosphorous. Not only, because 

yoghurt carries out the task of purification, favouring the aclivity of hydro-soluble vita

mins and since it is almost deprived of lactose, it is also su itable for those who have intol 

erances to this substance. 

Full cream or low fat, natural or with fruit, coffee or cocoa, vanilla or 
with the add ition of crunchy cerea ls. yoghurt is the key player at breakfast and 

during a mid afternoon snack, but it offers its smoothness and i ts delicate aromas to 

soups, creams and sauces, certain cakes and creamy refreshing 
dessert cups, enriched by t he fragrance and scents of fresh fruit, 
syrupy or dry. 
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According to the Italian law, cheese is the product that is obtamed from full 
cream, skimmed or partially skimmed cow's milk or from milk cream, 
following an acidic or enzymatic coagulation, also utilizing ferments 
and kitchen salt. Nothing, in this plain definition, allows us to foresee the interesting 

combination of sensorial characters that belong to the hundreds of cheeses produced in 

Italy and France, to which we should add those produced, like wildfire, in many countries 

of the world. 

If we consider it under the nutritional profile, cheese is a ... concentrate of milk, even if 

lactose and the serumproteins, the hydrosoluble vitamins and minerals, as well as the 

traces of all other components, are partly dispersed in the serum, the liquid part that is 

separated during the production of cheese. Serum is utilized for the production of 

Ricotta: not being produced with milk, it cannot be defined as cheese, but is instead 

referred to as a dairy product. The serum is heated to 80-90 oc (176-194 •f) and citric, 



acetic or lactic acids are added. The serumproteins coagulate and form a brittle white 

paste that tends to crumble easily. Its greasiness and aromaticness greatly depend on the 

milk utilized, more delicate if cow's milk, richer if goat or sheep milk. Ricotta can also be 

baked or grilled, salted and seasoned, often done in the South of Italy, with an increment 

of the characteristics of consistency, sapidity and aromaticness. 

Similar to that of Ricotta is the production of Mascarpone, another anomalous prod

uct produced with mi lk cream. very creamy, with a ca loric va lue of almost 450 Kcal/100 g. 

Ricotta is an ingredient of tortelli and ravioli as well as crespelle of various types, simi lar 

to desserts like pastiera, cassata and cannoli, whereas Mascarpone is used for creams with 

various other cheeses. to smoothen the strength of the taste, for the delicious tiramisu, 
various creams to be served with panettone and pandora cakes as well as for spoon 

desserts. 

Ricotta provides almost 150-180 Kcal/100 g, whereas the caloric value varies quite a bit 

depending on the various different types of cheese. Some examples? Mozzarella, very rich 

in wa ter, depending on whether it has been obtained from buffa lo or cow's milk, provides 

250-280 Kcal/100 g, Bra, Gorgonzola and Brie about 300-330, Asiago d'AIIevo, Bitto, 

Caciocavallo Silano, Emmenthal, Fontina, Parmigiano Reggiano and Grana Padano, 

Pecorino, Provolone, Scamorza and Taleggio, almost all 350-430. Amongst the many pos

itive aspects of cheese, nutritional and sensorial, we cannot really consider the caloric one! 

The production of cheese 
The production of cheese does not require sophisticated technologies. but the choice of 

the dairy master, at every phase, can create infinite sensorial facades. All this to weave the 

numerous technical and production variables. Beginning from the type of milk and the 

possible standardization of the fat. to the resting of milk or its pasteurization, from the 

addition of mould spores, bacteria and different types of curd, from the breaking of the 

curdle and its possible cooking, arriving at the pressing and salting as well as the treat

ment of the crust and the length of seasoning. 

Cheese can be obtained from cow's milk - implicit in the definition of cheese- as well 

as goat, sheep, buffalo or mixed, with very different sensorial characteristics. 
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THE ORIGIN OF MILK AND CHEESE 

• milk of... 

cow 

sheep 

goat 

buffalo 

cow and mixed 
cow/goat 

cow or mixed 
cow/goat/sheep 

sheep or 
cow/sheep 

goat/cow/sheep 

cow or goat or 
mixed cow/sheep 

• cheese 
Asiago, Bagoss, Caciocavallo Silano, Fontina, Gorgonzola, 
Formai de mut deii'Aita Val Brembana, Grana Padano, 
Parmigiano Reggiano, Montasio, Monte Veronese, 
Provolone Valpadana, Ouartirolo Lombardo, Ragusano, 
Spre.ssa, Taleggio, Toma Piemontese, Valtellina Casera, 
Almkase, Bettelmatt, Burrata, Crescenza, Panerone, Piave, 
Provolone del Monaco, Puzzone di Moena, Vezzena, 
Beaufort, Gruyere, Munster, Raclette, Reblochon, Sbrinz, 
Stilton, Tete de Moine, Tomme de Savoie, various Brie, 
Camembert and Fromage Bleu ... 

Canestrato Pugliese, Fiore Sardo, Pecorino Romano and 
Sardo, Toscano and Siciliano, Umbro and Abruzzese, del 
Sannio and dei Monti Sibillini, di Pienza, Roquefort ... 

various Caprini (goat cheese), Piacintinu, Crottin de 
Chavignol, Picodon, Pouligny-Saint-Pierre, Saint-Maure 
de Touraine ... 

Mozzarella di bufala Campana (buffalo Mozzarella of 
Campania) ... 

Bitto ... 

Bra, Castelmagno, Raschera ... 

Calcagno, Formaggio di Fossa di Sogliano al Rubicone 
and Talamello, Murazzano ... 

Robiola di Roccaverano, Robiola delle langhe ... 

Valle d'Asta Fromadzo ... 
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Flourished crust cheeses, candid ond delicate, os well as washed crust cheeses. 
more intense, sapid and aromatic. 

Caprini cheeses, often obtained with acidic coagulation or mixed, that gives them a 

taste with a certain acidic tendency, represent a heterogeneous group of cheeses. Fresh 
Caprini are genera lly white and soft, creamy or brittle, with sweet and acidic tendency, 

sapidity and variable intensity. Caprini of low seasoning are the most intense, 

especially if preserved under olive oil or with pepper or juniper berries, red pepper or other 

spices. whereas they gain aromaticness if they are covered with minced aromatic herbs or 

with ash, like the pyramid shaped Val en cay. The seasoned ones are more consistent, 

with a fine crust that has yellowish nuances and marked aromaticness. 

Another group is that of the Pecorini, like the Sardo and the Laziale, the 
Toscano and the Sicilian one. the latter sold as peppered too, with the addi

tion of pepper grains: the periods of seasoning can vary between a few months and 2-3 

years, with a gradual increment of consistency, sapidity, aromaticness and taste-olfactory 

persistence. Other than these. we should remember the Pecorino di Pienza. with a 

tasty sweet tendency and sapidity, the most famous and by now the only representing the 

Pecorini delle Crete Senesi of long ago. 

An interesting group is that of the formoggi di Fossa (pothole cheese), at times only 

Pecorino, at times of cow milk or mixed, produced in Romagna and in the Marche regions; 

from the middle or end of August. closed in jute sacks. these cheeses are placed to season 

in potholes dug in sandstone, treated with fire and covered in hay. There they remain until 

the 25th of November, when they will be placed on the market, rich in aroma and with 
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earthy scents as well as truffle, and with an irregular appearance caused by the evident 

effects of the pressure exercised by the various whole cheeses. The most famous two are 

the formaggio di fossa di Sogliano a/ Rubicone and Talomello, the latter known as Ambra 

di Talamello. 

The season also in fluences the richness of milk. In winter, the animals feed on hay and 

fodder, whereas in summer, especially those that graze in Alpine areas, can feed on f resh 

grass, rich in pigments that give mi lk a more yellowish colour and, especially, increase the 

aromatic substances that will enrich the sensorial profile of the cheese. 

After the purification, still fresh from the milking as utilized for Fonti na or 
Montasio, or left to rest at low temperatures for a night like in the case of the various 

Parmesan cheeses, milk is sent to the production of cheese. 

In mi lk that has been left to rest in cool environments, in big and shallow 
tanks, a partial spontaneous skimming takes place, due to the fact that fat par

ticles unite in bigger drops and surface, forming a layer of cream that in some cases is sent 

to the production of SUrfaced butter. The main objective of this resting is however 

the favouring of the development of the natural micro-flora of the milk, that pro

duces acids and aromatic substances, decisive for the final aroma of the cheese. 

If this necessity does not exist, the skimming of the milk is carried out by centrifuga
tion, that in just a few minutes perfectly calibrates the percentage of fat present in the 

milk. 

The majority of fresh cheeses are obtained from pasteurized milk, whereas in sea

soned ones the prolonged maturation acts as a suitable method of natural healing. 

Other than numerous Caprini (goat cheese), fresh and creamy cheeses suitable for 

spreading are Crescenza, Stracchino and various Robiole, delicately acidic and 

with sweet tendency. 

One of the phases that most inscribes on the organoleptic personality of cheese is the 

insemination, the addition of lactic insertion, serum insertion or selected 
cultures (starters) of bacteria or mould spores, whose actions can be truly sur-



In the pastures of the Alps, the grass is 
rich in aromatic substances that give 

milk and cheese more intense and 
varied scents and tastes. 

prising. Lactic inserts and seru m inserts, both r ich in lactic bacteria, are 

none other than milk and serum left to rest until their natural micro-flora reproduces and 

can direct the acidic and aromatic character of the cheese. Generally, the lactic insert is 

more delicate, therefore it is most utilized for fresh and simp le cheeses. whereas the serum 

insert is stronger and richer, used for example in the production of various Parmesan 

cheeses. 

Lactic bacteria can also be added in the form of pure selected cu ltures, with a 

more specific action that leads to the production of a little lactic acid and fine and deli

cate aromas. Things change a lot is selected cultures of propion ic bacteria are added. 

What is the mystery behind the Emmental and its holes? What produces them and where 

does the disappeared mass go? Everything is caused by these bacteria, that revise part of 

lactose into prop ionic acid and carbon dioxide: the first gives the particular aroma of this 

cheese, the second develops inside the dough and forms the holes. 

After the insemination, the milk undergoes a weak heating (T > 15 oc I 59 oF), in order to 

favour the subsequent action of the enzymes and micro-organisms. Raw dough cheeses, 

Q..: I ® 

like Gorgonzola, will not undergo other heatings. ~ 

Even more clear cut and evident is the action of moulds. Penicillium glaucum or roque

forti, added in the form of a very fine powder that contains millions of spores, that will 

give the best during the maturation of Gorgonzola, Stilton, Roquefort and all 

u 
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The piercing of Gorgonzola cheese allows the 
development of moulds that give the typical 
blue filaments, penetrating smell and intense 
flavours, persistent and racy at t imes. 

the Fromage bleu. as they are called 

in France, Fourme d'Ambert, Bleu de Gex, 

d'Auvergne and de Bresse. In particular, 

Roquefort is obtained from raw sheep milk 

and undergoes a maturation in chalky 

caves, the cobanes, where it refines its 

aromas and flavours, whereas the raw 

material of the English Stilton is pasteur

ized cow's milk. Always, during the sea

soning of these cheeses, the piercing of 

the whole cheese with appropriate tools, 

allows air to enter and the moulds to develop, producing enzymes that degrade fats and 

proteins, with the formation of aromatic substances, even racy in those of higher sea

soning. An intricate weave, impenetrable or sparse, of green, grey and blue filaments, with 

intense and penetrating scents, sapid and racy tastes, with bitter tendency, great aromat

icness and long persistence, are the result of the action of these moulds, that give cheeses 

not always easy to pair. 

Even Castel mag no is a mould cheese, even if often, for commercial reasons, it is placed on 

the market after a brief maturation, insufficient for the spontaneous moulds found in the 

seasoning caves to develop. The still white dough, almost chalky and gifted with a good 

sapidity and aromaticness, but it has nothing to share with the gushing personality of the 

seasoned Castelmagno, with a beige or almost grey dough, veined of green and blue. The 

scents, the flavours and the aromas are much more intense and unmistakable, the sapid

ity, the aromaticness and the taste-olfactory persistence are very pronounced and it is evi

dent that in this second case the wine being paired has to be a very rich and structured 

red wine, smooth and persistent. 

Decisive for the transformation of milk into cheese is the addition of rennet. 
Enzymatic complex extracted from the stomach of veal, lamb and goats, rennet causes the 

change in structure of casein, that aggregates in bigger and more consistent particles, 

coagulates and eliminates the liquid part, the serum. The solid mass, the curd, is 

extremely rich in calcium and fats, whereas lactose, serum proteins, hydro-soluble vita

mins and other minerals are equally distributed between the cheese and the serum. The 



presamic curd therefore possesses an elastic and non brittle consistency, simi

lar to that of Fontina and ltalico, Em mental and Parmigiano Reggiano, 
as well as in the majority of cheeses. 
Veal rennet is the most delicate, utilized for a great number of cheeses, whereas that 

of goat and lamb are generally used for the production of stronger and racier cheeses, 

like Provolone and certain Pecorini. 

Other than presamic or enzymatic, the coagulation can also be acidic, that 

is linked to acidic substances produced by lactic bacteria or added (tartaric or citric acid}, 

that gives a curd of low consistency, brittle and very rich in water, simi

lar to what we find in fresh cheeses like Quark and Feta, Petit-Suisse and 
Caprino, pleasant and often with an acidic tendency which can be 
quite pronounced at times. 

Generally we do not have a clear cut separation between the two types of curd, rather a 

happy cooperation amongst them, even if in the majority of cases the action of the 

rennet clearly prevails. 

Obtained for curd, white sol id mass, in order to favour the separation of the serum, we 

proceed with the breakage of the curd, with different mechanical systems: if we 

want to favour the elimination of a lot 

of serum, like in the production of hard 
dough cheeses, the curd is broken into 

small pieces, the size of rice grains. 
for those of semi-hard dough the 

dimensions are similar to those of a 

hazelnut for those of soft dough 

simi lar to a nut or even an 
orange. 

The breakage of the curdle favours 
the elimination of a part of the serum. 

u 
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Another optional phase, carried out most of the times for cheeses of medium and 
long seasoning, is the cooking, that induces a rapid and abundant separation of 

serum. Based on the maximum temperature, cheeses can be classified into: 

• raw dough: temperature that does not exceed that of a weak initial heating -

Gorgonzola, Roquefort... 

• semi-cooked dough: temperature that increases up to 47-48 ·c (116-118 •F)

Fontina, Montasio, Pecorino Toscano and Sardo, Cheddar ... 

• cooked dough: temperature that increases up to 55-56 ·c (131-132 •F)- various 

Parmesan, Bagoss, Bitto, Branzi, Emmental, Gruyere, Sbrinz... 

When we reach the level of coagulation desired, depending on the type of cheese, we pro

ceed with the extraction of the curd from the serum, uplifting the mass of cheese 

with cotton or linen sheets, allowing the serum to drip. 

The cu rd, that at this point is still a more or less brittle mass, has to be placed In 

shaped casts, often made f rom plastic or aluminum. 

Mozzarella, Scamorza, sweet and racy Provolone as well as 
Caciocavallo form the group of pasta fi lata cheeses. After the extraction, the curd 

is cut into slices and undergoes a mechanical processing in water at 80-90 oc 
(176-194 OF), once carried out by hand, nowadays almost always with 
machines. The double treatment, high temperature and mechanical action, incises the 

filaments of the casein, with the formation of the characteristic overlaying leaf 
structure, like that of an onion, far more evident while the cheese is 
fresh. The aromaticness increases if these cheeses are submitted to smoking. It is how

ever necessary to make a distinction. Buffalo milk Mozzarella has different sensori

al characteristics than that of COW milk, since it is characterized by a more intense and 

intriguing aromaticness, a white colour similar to that of porcelain, great elasticity and 

consistency, a heart rich in dairy that gives an excellent succulence. 

One of the characteristics that associates the sensorial profile of cheese, even if still with 

differences linked to the various types, is sapidity. The salting, therefore, is a decisive 

phase that favours the preservation of cheese and, if necessary, the formation of 
the crust. 



Nowadays, the majority of cheeses are submitted to a salting in brine filled tanks. 
in which the whole cheese is dipped for a few hours, like Crescenza and all fresh cheeses, 

similar also to what happens in the production of Parmigiano Reggiano and other seasoned 

cheeses. 

The salting can also be ca rried out dry, a more rustic method almost abandoned, carried 

out by rubbing big salt on the surface, in an uniform and repeated manner, that gives a 

softer crust and a more homogenous sapidity of the dough, thanks to the slow absorpti on 

of salt. 

Even if not very common, smoking and stewing in heated rooms for a few 

days, can give unmistakable aromas. especially in the first case. 

Taleggio, Raschera, Reblochon, Munster, Langres, Livarot, Epoisses, are 
washed crust cheeses. During the seasoning. the crust is repeatedly washed with 
salt water soaked cloths and adopts a colour that varies from yellow to orange, rose 

to brick red, with patchings that are more or less widespread and faded of grey, green and 

azure. whereas the dough preserves a great softness. Moreover, spontaneous micro
organisms present on the crust carry out their centripetal action, that is from the out

side to the inside, all depending on fats and proteins, causing the layer underneath the 

crust to become more creamy, aromatic 

and, at times, slightly racy. 

Speak ing of cheeses with particular 

appearances, Brie and Camembert, 
Saint-nectair, Brie de Meaux 
and de Melun, heart shaped 
Neufchatel, seasoned Pi codon or 
Crottin de Chavignol and 
Pouligny Saint Pierre. are defined as 

soft ripened or flourished crust. 
covered by a soft candid felt created by 

the development of many spores of 

Penicillium album, sprayed on the surface 

I 

Th~ dry salting, carried out by rubbing big salt 
on the surface of the cheese. 
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of the cheese. Also in this case the action of the moulds occurs from the outside towards 

the inside, but the effects are more delicate in comparison to those expressed in washed 

crust cheeses. In particular, Brie. originally from the Parisian area, is more delicate, with 

hazelnut and almond aromas, whereas Camembert. typically from Normandy, has a 

firmer character. 

Many hard dough or semi-hard dough cheeses like Bagoss, Bra, 
Canestrato Pug Iiese and Fontina. also undergo a pressing. more or less intense. 

in order to favour the further elimination of serum. Once upon a time, the pressure was 

exerted by heavy rocks placed on wooden planks, settled on the whole cheeses, whereas 

nowadays cheese factories are organized with modern pressing systems. 

The seasoning 
We finally arrive at the last phase, the seasoning, 
that can last a few days, at times only a few hours, 

or be prolounged for many years. The environments 

always have to be fresh, with controlled temperature 

and humidity. 

Extremely fresh cheeses like Mozzarella do not 

undergo any maturation, but are instead submerged 

in dairy that maintains their marvelous fragrance; 

others, always soft and fresh. like Crescenza and 

Tomini, mature for a few days, others still, semi
hard and hard dough. like Parmigiano 

Reggiano, are seasoned for several years. During the 

seasoning, the reduction of the quantity of water 

causes the increase of the consistency of the dough, 

wilh subsequent concentration of aromas and 

flavours as well as the formation of a crust. 



The transformations on behalf of lactose, fats and proteins, have even 

more incisive consequences on the sensorial aspects of the cheese because they contribute 

in the creation of infinite combinations of scents, tastes and aromas. The fermentation 
of lactose is mainly carried out by lactic bacteria, tha t produce small quan t ities of 

acids, especially lactic, that gives sensations of acidic tendency in fresher cheeses, that one 

does not perceive in the more seasoned ones, because the latter has further transformed 

during the long maturation process. The degradation of casein and fats is gen

erally uniform in all the dough, even if in washed crust cheeses and flourished crust 

cheeses we can find a centripetal maturation, thanks to the action of the superfi

cial micro-flora. This appears evident in the higher creaminess of the layer immediately 

underneath the crust, that results more aromatic, intense and racy at t imes. 

A very particular type of seasoning is the one that foresees the submersion of the 
cheese in wine or in fermented grape must. that could not have any other 

name except... drunk. The most delicate is the drunk al Prosecco, the most intense is 

the drunk aii'Amarone, often starting f rom whole cheeses of Monte Veronese, in which 

the must infiltrates the dough, where it forms wine coloured streaks and very particular 

flavours. 

Based on the period of maturation, 
cheese can be defined with the follow ing 

seasonmgs: 
• slow: > 6 months- Parmigiano Reggiano, 

Grana Padano and Lodigiano, Trentingrana, 

Castelmagno, Bitto, Bagoss ... 

• medium: 1-6 months- Asiago d'AIIevo, 

Provolone, Fontina, Montasio, Gorgonzola, 

Taleggio, Toma Piemontese, Valle d'Aosta 

Fromadzo ... 

• rapid : < 1 month - Crescenza, Caciotta. 

Scamorza, Robiola di Roccaverano ... 

• extremely rapid : a few days - Petit 

Suisse, Mozzarella, Robiola d'Aiba .. . 
Goat cheeses. smooth and 

rich in aromaticness. 
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Parmigiano Reggiano, a paradigmatic 
example of a seasoned cheese. can be 
paired with full-bodied wines, smooth 
and intense as well as persistent. 

At times, the same cheese foresees two different types of seasoning. like 

in the case of the Asiago. The pressed Asiago is fresh and delicate, bu ttery and 

with a firm sweet tendency, whereas the Asiago d'AIIevo can be seasoned from 6 up 

to 24 months, with all the sensorial variations of wine pairing. 

The water content is another parameter on which the classification of cheeses is 

based, strongly influencing the sensorial aspect: the lower the quantity of water, 
the more concentrated the aromas and flavours. 
Based on the percentage of water cheeses are subdivided in: 

• hard dough : water< 40% - various Parmesans, Pecorino Siciliano, Bitto, 

Castelmagno .. . 

• semi-hard dough: water included between 40-450/o- Emmental, Fontina ... 

• soft dough: water > 45% - Crescenza, Feta, Taleggio, Gorgonzola ... 

Even more significant is the fat content. that in fluences the tactile sensation of 
greasiness. at times even very perceivable in cheeses of many kinds, fresh and creamy 

or hard and seasoned. Based on the quantity of fat on the dry substance 
cheeses are generally considered: 

• fat: fats > 350Jo - Caciocavallo, Mozzarella, Bitto, Canestrato Pugl iese, Gorgonzola, 

Crescenza and Stracchino, Montasio ... 

• light: fats included between 20-35% - Bra, various Parmesan, Bagoss, Quartirolo ... 

• lean: fats < 2001o. 

Certain cheeses have a more or less consistent crust, others do not, like the fresh or 

extremely fresh ones, similar to those that have been coa ted with wax or plastic materials, 

respectively like Scamorza and Edam. The latter is a Du tch cheese produced in two ver

sions: The first, seasoned for a maximum period of a couple of months, softer and just 

slightly bitter, covered in yellow wax, the second is definitely more consistent, sapid and 

aromatic, with a firmer bitter tendency and with the surface covered in black wax. Another 

Dutch cheese is the famous Gouda, sweet and delicate. 



Cheese, key player 
at the table and in the kitchen 
The shape and form, the weight and diameter, the colour and odour, 
the thickness and consistency of the crust then al l the characteristics of the 

dough, the colour and structure, the weave and greasiness, the elas
ticity and consistency, the scent and aroma, the taste and the solubil
ity on the palate, are the characteristics examined by professional cheese tasters, that 

are required to assess conformity and sensorial connection wi th the speci fic typicalness. 

If the approach is simpler and more hedonist, what strikes about cheese is the great vari

ety of shapes and scen ts, sensations of greasiness and consistency, aromaticness and 

sapidity, structure and taste-olfactory persistence. 

Even the eye wants its pleasure, always. The cut of the cheese follows a coded 
criteria. that will exalt its organoleptic characterist ics in the best possible manner and 

the orig inal form of the smaller ones, whereas the fresh cut of the bigger ones has to 

allow us to guess the origina l form. 

The servi ce of cheese allows us to create bizarre combinations because we can accompa

ny them with bread with nuts and grapes, sesame and cumin. excellent with 

fresh goat cheeses, whereas f ruit mustards pair well with seasoned cheese, similar to 

va rious types of honey, from the chestnut one with Castelmagno up to acacia honey 

with Pecorini of medium seasoning, perfect also with less sweet marmalades. per

haps slightly sp iced like those obtained from pumpkin and vanilla or apple 
with a touch of cinnamon. In these cases the pairing has to be aimed towards 

sweet wines. even better, Late harvests or Passiti. 

More refreshing is the proposal of various types of cheeses of medium seasoning with 

fresh fruit like pears or grapes. or that of more seasoned ones with the nice aro

maticness of walnuts, almonds and hazelnuts. 
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Even the eye wants its pleasure. The cutting of cheese follows a specific cri
teria, that will exalt its organoleptic characteristics and be reminiscent of its original 

whole shape. 

Soft dough cheese, like 
the Carre de /'Est. 

Soft dough goat cheese, 
like Valenray. 

Goat cheese, like Crottin de 
Chavignol. 

Flourished crust cheeses, like Camembert and Brie. 

Blue cheeses, like Fourme d'Ambert and Roquefort. 

Semi-hard dough cheese, like 
Saint-Poulin. 

Emmental. 



Cheese comes into play in many preparations, at times sneaking in, at times with • 

great persona lity. Often, it is sufficient to dust a dish with abundant ~ 
Parmigiano Reggiano, to give a touch of aromaticness, personality and st ructure 

even to the simplest of dishes. 

Cheese and wine 
Variable and heterogeneous, delicate or incisive, cheese allows us to create very interest

ing and odd pairings, classic and surprising at times. 

Greasiness, succulence, acidic and sweet tendency, the latter masked 
by the great sapidity, bitter tendency, aromaticness and persistence, 
sometimes racying ... with cheese, all the taste-ol factory sensations can express 

themselves on high levels of perceptibi lity. The wine being paired has to adapt to these 

requirements. 

Soft dough cheeses with delica te aromas of milk, at times with a slight acidic tendency 

like Fior di latte, Crescenza, Tomini, soft and non seasoned Robiole, can be pa ired with 

fresh white wines, delicately smooth and sapid, possibly livened by a few bubbles like cer

tain Chardonnay or Pi not blanc, Roero Arneis or Locorotondo. Wines that also adapt to the 

pairing with buffalo Mozzarella from Campania, a sunny symbol of Mediterranean cuisine, 

savoured natura l or in sa lads like Caprese, with tomatoes and basil, a little oregano and 

extra virgin ol ive oil, or on tasty pizzas. 

Caprini . smooth and of little seasoning. at times enriched by a passage under oil 
and aromatic herbs or spices, decorated with herbs and ashes. like the 

famous pyramid of Valen\ay, Saint-Maure de Touraine, Chevrot, 
Tapin iere, Pouligny Saint-Pierre and Banon. are to be paired with smooth and 

well scented wines based on chardonnay and sauvignon, even refined in oak barriques, like 

Sancerre, Pou illy-Fume or Verdicchio di Matelica. Important white wines can pair very well 

with flourished crust cheeses like Camembert, Brie, Saint-Nectair, 
Columniers, Brie de Meaux and de Melun, heart shaped Neufchatel, 
one month seasoned Pi codon, Boursault obtained from goat or cow milk and 
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others sti ll , seasoned up to two 

months, that can be paired even 

with red wines of discrete structure 

and medium evolution, l ike a 

Sangiovese di Romagna or a 

Coteaux du Languedoc Rouge. 

Munster d'Aisace, a little spicy, 

buttery and very aromatic, Re
blochon with its hazelnut aro

mas, Epoisses de Bourgogne, 
Pont I'Eveque, Langres, Li
varot, Vacherin, Taleggio, 

certain Robiole and Tome, are all washed crust cheeses, creamy and 

smoo th to a point that. if taken out of the fridge before hand, to allow the maximum 

expression of their scents and aromaticness, are even difficult to cut. Sapidity and such 

in tense f lavours require a great smoothness in the wine, but also sapidity and crispness, in 

order to balance out the greasiness and sweet tendency of t he cheese. Coll i Orienta li del 

Friuli Picol it and Gewurztraminer from Alsace or Alto Adige, made even smoother and 

more intense from a possible Late harvest or drying of the grapes, as well as from t he 

action of noble moulds, can match extremely well w ith these cheeses. However, we can 

also suggest red wines of good structure and gi fted with a good aromatic intense persist

ence like a Rosso Piceno Superiore or a Oolcetto di Oog liani. 

Cheeses of medium evolution and generally of semi-hard dough, l ike Caciocavallo 
and Provolone, Fontina and various types of Pecorino, like the Sardo, 
Toscano and Umbro, Asiago, Emmental and Beaufort. at times pressed, or 

Comte and Abondance, can be suggested with smooth white wines with a good 

taste-olfactory stature like a Vernaccia di San Gimignano, a Collio Sauvignon or a 

Meursault, that can also exalt the characteristics of Scamorza and smoked 
Provolone. Excel lent al ternative for the wide range of medium seasoning 
cheeses can be red wines of discrete evolution, always smooth and warm, but with 

refined tannins, never aggressive, like an Oltrep6 Pavese Pinot nero. 



Great satisfactions and intriguing pairings are obtained with seasoned cheeses. A matura

tion of a few months gives cheese far more intense aromas, heightened sapidity and aro

maticness as well as an important taste-olfactory persistence, that requires characteristics 

of higher structure in the wine. Fontina, Bra, Raschera, Toma Piemontese, 
Bitto, Pecorino Romano and Toscano, Canestrato Pugliese and Grana 
Padano. even with different intensity and persistence, generally require full-bodied red 

wines, with a few years of ageing in oak and then bottle, warm and smooth, sapid and 

persistent. We fina lly arrive at Parmigiano 

Reggiano, the king of Italian cheeses, 

enhanced by various types of wines depend

ing on the level of maturity that will prefer 

the elegance of a great Champagne or 

Franciacorta Brut, or the structure and per

sonality of a great red wine like a Brunella di 

Montalcino, a Barolo or an Amarone della 

Valpolicella. 

However, all the cheeses of great structure 

that have been mentioned - and many oth

ers still - manage to express themselves at 

best with red wines like Valle D'Aosta Petit 

Rouge, Barbera and Dolcetto d'Aiba, 

Valtellina Superiore, Alto Adige Cabernet 

sauvignon and Lagrein, up until those that have been aged for many years, Amarone della 

Valpolicella and Sfursat di Valtellina as well as certain Rioja, Priorat and Cornas. 

A separate world is that of moulded or blue cheeses. with penetrating scents and 

aromas, strong aromaticness and sapidity, bitter tendency and extremely long taste-olfac

tory persistence, often racying, like Gorgonzola, Roquefort, Stilton, Fourme d'Ambert, Bleu 

d'Auvergne and Bleu de Gex, but their pairing is not simple. Reds of great structure and 

complexity like Barolo, Barbaresco, Amarone della Valpolicella, Brunella di Montalcino and 

Cotes du Roussillon, can enhance their personality, at least until the bitter tendency plays 

a supporting role. If this sensation that is so aggressive jumps to center stage, we are 



(]Jj forced to call upon the velvety smoothness of dried grape wines or sweet fortified ones, 

like certain Vin Santo from Toscana, Cinque Terre Sciacchetra, Passi to di Pantelleria, 

Sauternes, Monbazillac, Tokaji Aszu 5 puttonyos, that enwrap the palate and smoothen 

the gushing exuberance of the cheese. Even more if the moulded cheese is a seasoned 
Caste lmagno served with chestnut honey. 
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Certain restaurants present a cheese cart, very difficult to resist, often accompanied by 

marmalades, jams and honey. Ever more often, restaurants and wine bars offer plates 
wi th different types of cheese, odourous palettes that fade f rom the freshest to the most 

seasoned, from a flourished crust or a washed crust to the raciest of moulded cheeses. 

What wine should we choose? It is useless to say that one single wine will 
never be capable of satisfying the extremely different requirements 
of the various cheeses served. 

A very stimulating alternative can be that of exalting the importance of the cheese ele

vating them to the position of absolute protagonists of the entire meal. We 

can suggest a series of decorated courses and accompany them with broad beans, 
celery and radish, pears and grapes, walnuts and almonds, jams and 
honey, as well as with bread and brad sticks flavoured in various 
ways. The wines will have to follow alongside in 

parallel with the sensorial crescendo of the cheese. 

How many cheeses to suggest in this case? At least 

six different types. starting from a one month 

seasoned Caprino, followed by a flourished 
crust cheese. On these two cheeses we could 

pair a whi te wine of good structure, smooth and 

sapid, wi th a good aromatic intense persistence, 

like a Hermitage Blanc or a Napa Valley 

Chardonnay. A Pecorino of medium sea
soning and a washed crust cheese can be 

paired to an Aconcagua Chardonnay. However, it is 

the following two cheeses that will give the most 



interesting and imaginative pairing. On a hard dough seasoned cheese we can 

suggest a sumptuous red, that can also handle the challenge with the moulded 
cheese, taking into account that the bitter tendency, ready to ambush, does not take 

its toll. To this cheese, in closing, we can however grant the honour of a pairing with a 

great sweet fortified wine, of gushing taste-olfactory impact and equal ly long finish, like 

a Banyuls, a Maury or a Vintage Port. 

Certa in cheeses come into play as absol ute protagonists in many 
dishes. 
A tasty cheese souffle can be paired with a Soave Classico or a Macon Blanc, also 

suitable for pairing with a streaming grilled Mozzarella or crost ini with 
cheese and mushrooms. 

Puff pastry with cheese and gnocchi al ia Parigina. gifted with a stand out 

sweet tendency, can be paired with a white wine of good smoothness and sapidity, fresh 

and moderately persistent, like an Alto Adige Sauvignon or a Rheingau Muller Thurgau. 

A four cheeses risotto, sapid and aromatic, with stand out sweet tendency and 

greasiness, requires a smooth white wine, crisp and sapid, like a Langhe Bianco or a 

Trentino Pinot grigio, that also matches with an excellent dish of asparagus on a 
fondue of Provolone cheese. 

Fond uta Valdostana, based on Fon t ina cheese and prepared with other cheeses as 

well, like Bra in Piedmont and Gruyere in Switzerland, creamy and sapid, aromatic and 

persistent, is excel lent with a Va lle d'Aosta Petite Arvine or Pinot nero. 

various Rob iole, heated on a slate and enriched with precious blades 
of white truffle, find a touch of elegance in a Barbaresco of medium evolution, that 

ennobles this pairing. 

At the t ime of dessert, we can remember the sebadas, small sweets from Sardinia wi th 

cheese and honey, to be paired with a Malvasia di Bosa Liquoroso, but also sweet ravioli 

with Provolone cheese to be paired with a Nasca Passito Isola dei Nuraghi. 





A cup of Asti Spumante, fresh and deliciously aromatic, 
creates pleasant pairings with many desserts. 

A sweet ending 
Extremely sweet transgression at the end of a meal, the dessert grat
ifies all the senses, with sweetness being the common denominator, sensation 

that dictates the fundamental principle of the pairing that in concordance requires 

sweetness in the wine. The wine suggested has to satisfy even the other demands 

of the sensorial profile of the dessert, that will make it simple or structured, rich 
in greasiness or bitter tendency, aromaticness or spiciness. At times, it is 

a blend of all this that allows us to look for the best wine amongst light and aromatic 
sparkling wines, Late harvests and fortified wines, as well as wines 
obtained from partially dried grapes. If its sweetness is bare ly hinted, a medi
um sweet wine, possibly if medium dry, can do the job. 

A few examples? A slice of tender and delicate pandoro can be paired to a cup of Asti 

Spumante, whereas if we taste a slice of panforte, enriched with almonds, hazelnuts, 

walnuts, honey, sugar, cocoa, cinnamon, vanilla, nutmeg, cloves and icing sugar, intense 

and of great taste-olfactory persistence, we have to choose a warm and structured wine, 

a fortified wine or a Passito. If we want to satisfy tradition as well, a glass of Vin Santo 

del Chianti Classico leaves no debate. 

The numerous ingredients that are at the availability of the fantasy and tech
nique of pastry chefs, allow the creation of many desserts, at times small, sweet 
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masterpieces that are born from the knowledge and mix of sugars and honey, various types 

of flour, butter and extra virgin olive oil, milk and cream, margarine and hydrogenated fa ts, 

cocoa butter and coconut. entire eggs, yolk and egg white, various types of yeast. fresh and 

dried fruit. candied or syrupy, jams and marmalades, coffee and cocoa, liquors and distil

lates, spices and aromas, assisted at times by jellifying substances such as pectin and fish 

jelly, emulsifiers like lecithin, acidifiers like certain organic acids, aromatizing substances 

and colourings. In addition, we can find elements that give shape and consistency to sen

sorial combinations that go from the most classic to the most surprising. 

Ever more often presented in small specific menus, the most classical desserts are 

matched with intriguing flavourful contaminations, shaped by the creativity of the chef 

that suggests weavings of spices, chocolate and exotic fruits, creams and base dough of 

various types. Studied like artistic representations. these desserts compose splendid 

polychromatic expressions in the plate, with balanced proportions in the shape and in the 

flavou rs, at t imes min imal and at t imes bizarre. 

Sometimes, the inspiration of the pastry chef is not satisfied by a single dessert, but is 

expressed in multicoloured palettes in which microscopic tarts with cream and a 

solitary forest fruit finds its place, as well as miniscule sponge-cakes stuffed with Chantilly 

cream and forest strawberries, small Bavarians, glasses of chocolate 

filled with whipped cream and a candied orange peel, 

pieces of crunch, mini eclair and tastes of ice 

cream, decorated wi th fine leaves and gold-

en clouds of strains of caramel ized sugar 

and chocolate fantasies. However, 
in front of all these mar
velous gluttonies every 
wine steps back, because any 

suggestion can satisfy only a few of 

the sweet delicacies, resulting too 

intense or too del icate for others. 

Frozen cream with cider and scented 
whipped cream with Rum: minimal 

composition at the moment of dessert. 

• 



Sugar or honey? 
This extremely sweet dualism does not have a winner nor a loser, because honey and sugar 

share the scene of pastry, each one with precise tasks to ca rry out depending on the prepa

ration. Sugar definitely f inds a wider array of applications, but in certain cases honey is 

irreplaceable, l ike in nougat, certain biscuits and sebadas. 

The most utilized suga r in Europe is extracted from beetroot. Cleaning, washing, 
cutting of the root in fine slices, are the preliminary phases of its extraction. The 

slices are placed in water at 70 oc (158 •F) in order to extract the sugar and other 

substances that give the liquid a yel lowish colour and that call for the subsequent phases 

of purification, decoloration, concentration and refinement. At the raw 

state, in the sugar we find substances that would impede its crystallization. In the end we 

obtain white sugar, with a saccharose content between 99.4-99.8%. 

Table sugar. the one that is commonly used for coffee and tea. for the preparation of 

cakes and biscuits, is caster sugar, very soluble and at times substituted by gracious 

cubes. lei ng sugar, an impalpable powder scented with vanilla, is used for the decora

tion of cakes and pastries of puff or leavened dough, like the classical pandoro, whereas 

granulated sugar decorates biscuits and other sweets made with leavened dough like 

the Venezione or the calombe. Smelted sugar is a white and doughy mass used for the 

creation of artistic decorations, whereas crystallized sugar is suitable for j ams and 

marmalades, even if it is often substi tuted by blends of sugars, pectin and citric acid, giv

ing fruit purees their typical jelly consistency. 

The majority of sugar consumed around the world is still obtained 
from the sugar cane. These long canes are pressed, unraveled and squeezed in order 

to extract the juice, subsequently submitted to purification and concentration. Crude 
cane sugar has a brown colour that is more or less intense, a pleasan t and aromatic 

scent and flavour and can also be refined. From cane sugar we can also obtain a dense 
and colourless syrup, which is utilized in the formu lation of certain cocktails and 

desserts. 
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Sugar also reserves some surprises. Its extremely white crystals, dissolved in a 

little water and gradually heated to high temperatures, transform into a golden fluid 

called barley sugar. If the temperature increases up to 180 oc (356 °F), this liquid 

becomes even darker and shinier, transforming into caramel, sweet but veined with a 

bitter streak, accomplice of the original flavour of creme caramel. It is always 

caramelized sugar that forms the fine crystallized layer that crackles in the mouth when 

we taste a bit of Cat a Ian ere am or French creme bru lee and that gives that 

intriguing fine bitter note. 

Honey is the fruit of the incessant labour of honey bees, formed of 800/o of simple 
sugars, almost exclusively glucose and fructose. with a slight preponderance of 

the latter. We can then find little amounts of saccharose and maltose, 180/o of 
water approximately, traces of proteins, minerals and hydro-soluble vitamins, 

enzymes, natural antibiotic and more, used since ancient times as a sweetener but also as 

a substance to fortify capillary veins and nervous cells as well as to defend man against 

infectious diseases. 

Other differences between sugar and honey? Since honey contains water, 

100 g provides us with approximately 300-320 Kcal, against the 
almost 400 of sugar. Moreover, honey has a superior sweetening power than sugar, 

The sweetness and the subtle 
bitter tendency create the 

original flavour of 
creme caramel. 



thanks to the presence of free 
glucose and fructose. 
whereas sugar is composed of 

saccharose. Since fructose has a 

clearly higher sweetening 

power than other sugars, we 

can easily guess the cause of 

the exuberant sweetness of this 

golden fluid. At equal 
quantity, honey sweet
ens more than sugar and 
provides less calories. 

In any case, the caloric value of desserts is ... challenging. Some examples? 100 g of Italian 

baM pastries wi th Rum provide almost 250 Kcal . that increase to over 330 in panettane 
cakes and tarts with marmalades. 380 for cannoli with cream, Margherita cake and 

savoiardi, 420 for dry biscuits and brioche, more than 450 for cakes and sweet snacks 

based on sponge-cake and 480 for nougat with almonds. 

The sensorial characteristics of honey are not limited to its stand out sweetness. The 
colour, transparent or opaque, golden or amber yellow like in the case of 

acacia honey or eucalyptus honey. barely red in that of brier. dark brown in chest

nut honey, depends on the type of flower from which the bees extracted the nectar and 

on the differen t iron content. 

Even its consistency varies depending on the function of the percentages of fructose 

and glucose and on the elapse of time: the most rich in fructose remains fluid 
for longer periods of time. 
The scent and flavour are linked pretty much to the original flower or herb. 
Intense aromatic scents trace the odour of lavender and euca lyptus 
honey, linden and thyme. stand out citrus notes and orange blossoms in 
honey obtained from lemon and orange trees. whereas they are far more del

icate in acacia honey. The flavour can be very sweet. like in acacia honey, or slightly 
bitter. like in chestnut honey. 
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The processing of many desserts enriched with creams, whipped cream, chocolate, fresh fruit, 

marmalades and jams, begins from the preparation of the principle base dough, like short

crust and brisee pastry, puff and choux pastry, sponge-cake and leavened dough. Many oth

ers derive from these, real pi llars of pastry cuisine. 

Sugar and extremely fine and white flour, are two fundamental ingredients of 

the majority of base dough, even if eggs and butter can employ equally decisive roles. 

The different characteristics of the various mixtures, often depend on the proportion of 
these simple elements. 

Extremely fine flour (oo). butter, sugar, egg yolks, vanilla aromas and 
lemon, cider and orange peels, a pinch of salt. are the ingredients of short
crust pastry, that once blended in various proportions depending on the preparation and 

consequently kneaded, give the typical brick, left to rest for a half hour, on order for the but

ter to harden and allow for the loss of elasticity in the dough. Shortcrust pastry, the 

base of tarts and small boats, but also or the typical Neapolitan pastiera, has to pos

sess an excellent brittleness, accompanied by the greasiness of butter and egg yolks, 

as wel l as a discrete aromaticness, that depends on everything that com
poses these desserts, from fresh fruit to dried fruit, from creams to 
marmalades. If no sugar is added, it is utilized in the preparation of crusted filet, quiche 
and other salted cakes. 

Very similar is the brisee pastry, often produced without sugar and therefore used for 

different sa I ted cakes. Moreover, the absence of egg yolks and various aromas, as well as 

the lower quantity of butter, make it less rich in greasiness and aromaticness, 
more neutral. The American pie wi th apples, for example, is a cake that can be packaged 

either wi th brisee pastry or shortcrust pastry. 

Butter and flour in equal quantities, water and a pinch of salt. are the 

basic ingredients of puff pastry, rich in greasiness, composed of various overlapping lay-



ers of dough, formed of water and flour and a block composed of butter and flour. The fine A 
layers are obtained from repeated folds of dough and blocks, spaced out by ~~ 
adequate periods of rest in order to allow for the loss of elasticity in the dough. The 

vapor that forms during the cooking is withheld by the dough, that expands into a light and 

pleasant stratification. Puff pastry is therefore another neutral pastry. If it is prepared 
without sugar, it is suitable for withholding tasty pies of tortellini and ravioli, 
pou ltry and tu rkey, tuna mousse or game pate, as wel l as brioche, salt-
ed biscuits, small pizzas and salted vol-au-vent. filled with the most variable 

ingredients to be savoured during the aperitif. If sugar is added, puff pastry becomes 

the base for cakes like the diplomatica and the millefoglie, cannoncini 
and puff cakes with layers of strawberry mousse and exotic fruits, as 
well as cream or whipped cream alternated by pieces of peaches and 
forest fruits, figs and pineapple, apricots and papaya. 

Typical knead for puffs and eclair, 
but also for the traditional zeppole 
di San Giuseppe, the choux 
pastry is prepared with butter, 
flour, eggs and salt, ingredients 

that enrich its g reasmess quite a 

bit. How can we not th ink of, immedi

ately, a plate of profiteroles cove

red in a layer of melted chocolate? 

Soft knead for numerous cakes to be 

stuffed with creams of various types, 

sponge-cake is obtained yet again 

from eggs, sugar, flour, butter, 
vanilla and a little lemon 
peel, giving a good greasiness 
and pleasant spiciness and 
aromaticness. Mimosa cake 
and Chantilly with fruit, 
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Flour. sugar and butter. eggs and milk, are a few of the basic ingredients of many biscuits and 
pastries, to which they always contribute with sweetness and more or less intense sensations of 
greasiness and aromaticness. 

orange cake with Ricotta cream and gelato cakes, charlotte with apples 
and Rum, are merely a few preparations that are more commonly prepared with sponge

cake. 

Leavened dough is definitely one of the most difficult to make, from which we obtain 

panettone and pandoro, pan dolce and the Italian colomba cake as well 

as other oven products and many cakes, starting from the soft baba and the various 
savarin stuffed with whipped cream, strawberries and raspberries, 
mango and papaya. Flour, beer or natural yeast, sugar, eggs, butter and 
a pinch of sa It are the ingredients of this dough that has to face a slow process of bio
logical fermentation. that allows it to raise, therefore increasing its vo-lume; in the 

case of the panettone, it can last for up to 24 hours. 

Another dough that occupies an important position in the traditional pastry cuisine of sev

eral regions, is marzipan, with caster and icing sugar, almonds and egg whites, orange 

blossom water and vanillin. Soft and very sweet. it is formed in petit fours and in all 

colours and shapes of the martorana fruit and other multi-coloured creations. 

Almond paste is very similar, based on almonds, caster and icing sugar; it is 

mostly utilized for the coating and decoration of cakes, fruits and pastries. 



Biscuits and tea pastry 
Dry like the Marie, biscu it and stuffed wafers with vanilla cream, cocoa and 

hazelnut, garnished dried or candied frui t , chocolate drops, covered in sugar or 

chocolate, stuffed with egg based creams, jams and marmalades, jellies and almond 

paste, biscuits compose a ve ry varied group of sweets. If they are leavened, chem i-
cal yeast (ammonium carbonate or potassium bica rbonate) has been added in the 

dough, powders that act in brief periods of time and give very fine alveolus struc

tu re. 

Many biscu its belong to the tea pastry family, that includes light butter
flies and fan shaped puff pastries. impalpable meringues, 
canestrel li, sablee and ovis molis, al mond or hazelnut paste 

pastries like the amaretti and the baci di dama. 

In pastry labs, fantasy runs even wilder in the conception of f riandies. a sweet interval 

between dessert and coffee and a delicious summary of all the types of pastries and bis

cuits, tarts with creams and jams, microscopic puffs, cannoncini with cream and Bavarians, 

peti t fours, praline or cand ied orange and cider peels covered in chocolate. At times, even 

who did not order dessert will not refuse this last temptation, that allows us to taste these 

small, sweet curiosities. 

Creams and spoon desserts 
Pastry cream and Eng lish cream, Chantilly and butter cream. hazelnut or chocolate cream, 

soft and enwrapping, they are the fillings of cakes like the Saint-Honore and the zuppa 

Inglese (liqueur soaked sponge with a fi lling of cream and chocolate). the millefoglie 
and the diplomatic, puffs and cannoncini and krapfen. The sensation that 

takes the most advantage of the entrance of these creams is the greasiness, often 

accompanied by a persuasive spiciness of vanilla, aromaticness of hazelnut or cocoa. as 
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Whipped cream, berries and 
shoved chocolate, an irresistible 
temptation. 

well as the taste-olfactory 

persistence and most stand 

out structure. 

With milk, egg yolks, 
sugar, flour and pos
sibly vanilla as well as 
a lemon peel. we pre

pare pastry cream. from 

which we obtain other 

creams thanks to the addi

tion of aromas, purees of 

fruit or dried fruit, choco

late powder, coffee or 

liqueurs, butter or whipped 

cream. 

If the ingredients are milk or 

milk and whipped cream in 

equal amounts, egg yolks, 

sugar and aromas. possibly a 

little cornflour, we obtain 

English cream. 
Yolks, sugar and Dry Marsala create the zabaione. marvelous semifreddo to propose 

with strawberries. warm with biscuits and in many cakes. 

Mixing fresh whipped cream, icing sugar and vanilla, we obtain Chantilly cream. 

The cream that amongst all gives the highest sensation of greasiness is the but
ter cream. often with aromas and a little liqueur, to be utilized for many stuffings. The 

various sensations foresee that butter and sugar can be combined in different proportions 



with egg white or yolk, or again with milk and a little cornflour, ingredients that will 

smoothen in different ways the dominant sensation of doughiness. 

Bavarians are spoon desserts tha t require the intervention of a particu lar ingredient, 

fish g I ue. The fine sheets, transparen t and odourless, left to soak in cold water, are 

responsible for the particula r consistency of these desserts, based on fresh whipped 
cream, milk, egg yo lks and sugar. Strawberries and peaches, min t and vanilla, 

coffee and cinnamon as we ll as many other ingredients characterize its final flavour. 

Equally del icious spoon desserts, soft and creamy, are panna cotta and cocoa rice 
pudding, lie flottante with its small domes of whipped egg white that floats on a 

delicate vanilla sauce, zuccotto with pieces of dark chocolate and cand ied fruit or 

almonds and minced hazelnuts, dispersed in a creamy filling, wrapped in sponge cake 

soaked in Cognac and sweet liqueurs. 

Fried desserts 
Very much loved and consumed on particular holidays like Carnival, Christmas, Easter and 

All Saints Day, fried desserts always take on a f ragran t and extremely pleasant scent. 

Soft and crunchy, based on choux pastry or leavened pastry, often stuffed with cream or 

marmalade and dusted with caster or icing sugar, chiacchere and struf foli, frit
ters with apples or raisins, all kn ow how to be irresistible. Th e secret of t heir good

ness is hidden in the frying, that should always be in abundant well heated fat, since this 

is the only way that we can achieve a very delicate oil iness that, if excessive, would 

transform into a heavy and unpleasant sensat ion. 

Even the crunchy wrappings of Sicilian cannoli are fried, but they almost pass unno

ticed and subside to the leading role of the stuffing based on Ricotta, cand ied frui t and 

drops of chocolate. Th e most classical of pai rings is wi th a glass of Moscato di Pantelleria 

or Malvasia delle Lipari. 
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(]J Fruit 
The colours, scents, flavours and tastes as well as the succulent j uiciness of ripe fru it are 

linked to its particular composition, rich in water. Other than water, that in watermel

ons can reach up to 950fo, the most abundant components in the pulp are suga rs (gen

eral ly 4-200/o). especially f ru ctose, with a little glucose and saccharose, 
whereas starch is present almost only in chestnuts. Cel lulose, hemicel lu loses and 
pectin are other polysaccharides that give structure, organic acids like t he tar

taric, malic and citric give an acidic tendency that is more or less 

pronounced, the essential oils give us the typical scents and 
aromas, potassium and other minerals, vitamin c and finally a 

little B-carotene and proteins in oily fru i ts, enrich their nutri

t ional value. 

Juicy berries deprived of the stone, l ike grapes, apple, cit

rus and forest fruits, or drupes with a woody stone contain

ing one or more seeds, like peach, plum, apricot, prune and med

lars, the various types of fruit contain simple sugars and organic 

acids in different quantities. In the majority of cases these substances 

form a good balance between acids and sugars, so much that cherries, apples, pears, 

peaches, apricots, plums, forest fruits and many others, compose the crowded group of 

acidic-sugary f ruit. whereas acidic f ruit forms a smaller group, composed mainly 

of citrus and the group of sugary f ruit is formed by bananas, persimmons, dates and 

figs. Far more rarely, certain fruits contain high percentages of starch, like chestnuts, 
wh ich for this reason are named floury fruit. Only with the largest and most compact 

do we prepare the marron glace, wrapped in a veil of caramel ized sugar. 

Finally the fa ts, abundantly present in oily frui ts, namely nuts, almonds, pine ker
nels and many others. In this case the caloric value increases a lot ! 

Raw and cooked figs, even stuffed with almonds, plums, apricots, pieces of pineapple, 

pears and apples, raisins and Corinth grapes, dates and bananas, are fruits that are fre-



quently preserved through drying, but pineapple, coconut, apples, bananas and strawber

ries are ever more often submitted to a more efficient thrusted dehydration. 

To the contrary of the majority of fruits, nuts and hazelnuts, almonds and pis
tach ios. eaten at the end of a meal, possibly alternated with apricots and dry figs, 
can be paired to a glass ofTren t ino Vino Santo, also suitable for desserts to which dry fru i t 

gives aromaticness, greasiness and structure like the zelten and the more charac
te ristic panforte or cantucci cookies. 

Peaches, apricots, cherries, pears and pineapple, in glass jars or t in cans, cov

ered with a sweet syrup made of water and sugar, sterilized for a few minutes, trans

form into fruit in heavy syrup (syrupy fruit), used to complement fruit salads, cakes, 

tarts and puff pastries. A refreshing example is the Ma Ia koff cake, of 

Austrian origin, formed of Savoyard biscuits soaked in pineapple juice, 

alternated with layers of whipped cream, pieces of pineapple in 

heavy syrup and minced almonds. A marve l, to be savoured with a 

Trentino Moscato giallo Passito, sweet but fresh and sapid 

as well, contrasting the remarkable greasiness of this cake. 

Candied fruits and ci t rus, heated and submerged in a sugary 

syrup that favours the extraction of internal water, are essential in panet-
tone and colomba cakes, Venetian and other oven products made with 
leavened dough, even if in the last years we can find versions of these cakes without 

candied fruit. Not only, since they come into play in certosi no, pa nforte. in the Ricotta 

based cream that stuffs the Neapolitan past iera, cannoli and Sicilian cassa
ta. 

Many fru its are not satisfied of a secondary role. More and more often, at the time of 

dessert, certain restaurants present splendid trays of fruit, already washed and cut, ready 

to be savoured. Equally inviting, also because they are well presented in the plate, are bas

kets fi lled wi th exot ic frui ts, weaved wit h skillets of f resh and caramelized fruit as well as 

the concentric crowns of different types of fruit, combined on their contrasting colours, 

possibly sprayed with a little sparkling wine or flambe with liqueur. 

:::: 

:::: 



2 

C: 
z 
< 

Lemons come into play in the preparation of 
many desserts, at times discretely, 
with a grating of the peel, 
at times dominant, like in the case 
of certain candied fruits. 

Apples, prunes, peaches, pears and cher

ries cooked in water and sugar or with 

the addition of wine and spices, become 

very sweet and scented, whereas oven

baked apples and pears concentrate all 

their aromaticness, laid out on the 

slightly bitter background of cara

melized sugar. Even more in Bel le 

Helene pears, f ul ly cooked, covered in 

an inviting chocolate sauce and served 

with ice cream. 

Not only, since many fruits come into 

play in the creation of recipes of non

sweet dishes, starting from avocado 

with sa lmon, shrimps or boiled eggs in a 

shrimp and grapefruit salad, raw ham 

and melon or figs, pears with Pecorino cheese or Gorgonzola, risotto with apples, shrimps 

as wel l as curry with gnocchi and plums, pigeons with grapes and pork chops with app le 

sauce, duck with orange sauce and venison with blueberry sauce. The examples could be 

even more. 

o The caloric value of f ruit is generally very low and can swing fro m 10-20 Kcal/100 g for 
0 

o watermelons and lemon, to 20-60 for apricots, winter cherries, pineapple, orange, cher-

ries, mandarin, apple, melon, peach, medlar, forest fruits (strawberries, raspberries, blue

berries, blackberries, currant, gooseberries ... ), papaya, pears, figs, kiwi, mango, plums or 



Exotic fruit offers its sweet fragrance to mousse 
and creams, sweet and multi-coloured baskets. 

prunes, up to 60- 80 fo r bananas, persimmons, 

guava, pomegranate and grapes; it rises to ... 200 

Kca l/100 g in avocados, 250-350 for dates and 

coconut. Finally, about 170 Kcal/100 g in chestnu ts 

and 550-650 for 100 g in cashews, almonds, nuts, 

hazelnuts, pine kernels and pistachios! 

Often, fresh or dried fruit is a base ingredient of ice cream, refreshing 

foam of a mi llion flavours, result of a freezing of the majority of wat er present in a blend 

of sugars, whipped cream and milk, butter or vegetable fats, fu ll eggs 
or just yolk, starch and cornflour, bitter cocoa or chocolate, vanilla 
and cinnamon, that give structure and creaminess, aromaticness and 
spiciness, with a myriad of air bubbles perfectly dispersed that give us softness and 
lightness. However, ice cream unfortunately denies any pairing with wine. 

Dessert and wine 
The sensation that dictates the pairing of desserts is always sweet
ness. Therefore the wine has to be sweet, even if the incredible va riety of 

ingredients can enrich the other sensations, on which we wi ll base our f inal selection. The 

principle that, independent from the declared recipe, it is the hand of the pastry chef 
that unmistakably designs the character, making it more delicate or firm, more spiced or 

aromatic, is always true. 

The wide array of sweet wines, simple and fresh or stru ctured and com
plex, allows us to range from white and red aromatic sparkling wines to 
Late harvest, dried grape or fo rtified wines, the latter to be preferred if the 

dessert con tains significant quantities of disti llates or liqueurs. At ti mes, if the quantity of 

sugar is l imited, the pairing can result harmonious even with medium sweet wines, char

acterized by a lower residual sugar, like in the case of a donut with a medium sweet 

Alban a di Romagna or a tart with pi u m ma rmalade with an Oltrep6 Pavese Sangue 

di Giuda. 
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Like ice cream, even frui t, more or less sugary and acid ic, causes some problems for wine 

pairing that are quite difficul t to solve, at times even impossible, l ike in the case of fresh 
citrus and figs, grapes, certain apples and f orest fruits. The same is true 

for mixed fruit salads, especia lly if en r iched wi t h distil lat es or liqueurs. 
Only in rare cases the combination works out, like in the case of peaches with red 
wine or Moscato as well as me lon with Port wine. 

Many f ruits take a good revenge coming int o play as protagonists in certain desserts, 

often pleasantly refreshing. Desserts with fresh fruit can generally express a dis
crete acidic tendency, diff erently perceivable depending on the frui t and 
the quantity present compared to the base dough and other ingredients. At times even 

the succulence of the dessert increases, therefore requ iring a proportional alcoholic com

ponent in the wine. 

Tarts, in wh ich the sensation of greasiness belonging to the shortcrust pas
try stands out can be comp leted wit h jams or fresh fruit, f rui t in heavy syrup or dried, 

sweet ly placed on a layer of jel ly, marmalade or cream. The sensations perceived tast ing a 

sl ice of tart with nuts or hazelnuts, simi lar to the Mantovana sbrisolona, 

< 



Woffel and gofrex. Belgian fried desserts, 
refreshed by the delicate acidic tendency 
of blueberries and whipped cream. 

not based on shortcrust pastry 

but equally compact. sweet and 

structured, are very different 

from those found in a tart with 
mixed fruit and forest 
fruits, like blackberries or 
blueberries, raspberries or 
forest strawberries, la id on 

a soft bed of cream that will give 

various nuances of sweetness and 

acidic tendency. In the first case 

the wine suggested can be an 

Erbaluce di Caluso Passito, in the 

second we can point towards an 

Alto Adige Moscato rosa or other 

aromatic and fresh red wines, 

moderately sapid and smooth, 

with a taste-olfactory persistence 

in which notes of musk and rose 

emerge, forest strawberries and 

raspberry as well as sage. Moscato rosa that will also be perfect with a cup of warm 
cream with cinnamon strawberries and biscuits, a strawberry strudel 
and a cheese cake with raspberries. If the cream of the tart is substituted by jelly, 

the characteristics of greasiness will decrease as well as structure, allowing us to choose a 

simple Brachetto d'Acqui or a Vernaccia di Serrapetrona, also suitable for cups of rasp-
.-: berry mousse and jelly with exotic fruits and forest strawberries. 

Similarly based on shortcrust pastry, but far more structured, the Nea pol it an 
pastiera is a dessert of great tradition, with a stuffing of Ricotta and eggs, wheat, can

died fruit and cinnamon, whose pairing requires an equally complex wine, like a Colli 

Orientali del Friuli Picolit, a Ramandolo, an Alto Adige Gewurztraminer Passito. 



The classic apple tart. general ly not too sweet and only del icately aromatic, can find in 

an Albana di Romagna Dolce the ideal companion, that can also pair well with home 
biscuits with raisins, smal l tarts and simple tea past ry. 

Milanese and Genovese panettone, Easter colomba, Veronese pan
doro and Veneziana. all cakes made with leavened dough with or without raisins, 

dried and candied fru i t, have good aromaticness and spiciness. the latter condi

tioned by the presence of icing and vanilla sugar, that can pair well with wines, even 

sparkling. aromatic and fresh. light and with a del icate taste-olfactory persistence, like a 

Colli Piacentini Malvasia. Even if, especially panettone, the richest. can give great satis

factions with a Moscadello di Montalcino. 

The zuppa Inglese. paradigmatic example of a dessert based on sponge cake 
soaked in Alchermes liqueur, stuffed with English cream and cocoa as well as candied fruit. 

aromatic and persistent. requires an equally intense wine with personality, like a Cinque 

Terre Sciacchetra. 

One of the most famous desserts of great tradition is the Sicilian Cassata. based on 

sponge cake, with a fill ing of Ricotta and sugar, candied fruit and small pieces of choco

late and cinnamon, wrapped in a frosting of sugar and Rum. that make it rich and struc

tured. Perfect with a Malvasia di Lipari or a Tokaji Aszu 6 Puttonyos. 

To the diplomatica cake, Sai nt-Honore and va rious puff cakes stuffed 

with wh ipped cream, cream or zabaione, simi lar to bigne and eclai r with crea m, 
with nougat or hazelnut cream. we can pair a Sau ternes or a noble rot wine 

(botrytised wine), capable of withstanding both the enwrapping greasiness and the firm 

aromaticness. 

During Carnival , chiacch iere, cenci and other fried desserts. fragrant and with 

a delicate oi liness, can find in a Recioto di Soave or in a Vin de Paille of the Jura, the ade

quate characteristics needed to reach a good harmony. 
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With cold and creamy dessert like Bava rians wi th almon ds and pist ach ios, 

creme caramel o r crem e bru lee, rich in greasiness and aromaticness, veined with 

a touch of bitter in the last two examples, we have to pair a fresh white wine, sapid and 

of good structure, like a Muscat de Rivesal tes or a Moscato di Pantelleria Passito, also 

suitable for a t iramisu, penetrated with the aromaticness of coffee and the greasiness 

of Mascarpone. 

A very tantalizing group is that of the spiced d esserts. that evoke far away exotic 

atmospheres but that often have Nordic and middle European origins, like the a ppl e 

strudel with cinnamon and t h e pa in d 'epices, that can be paired with an 

Alto Adige Moscato giallo Passito. Vanilla and cinnamon, above all, often trace the spici

ness of desserts, like in the case of a cup of a lmond c rea m with sp ice sauce, 

a bigne with Cha n tilly c rea m , pistach ios and va nil la, a sou f f le wi t h 

cinnamon served w it h van illa c rea m, that are perfect with a Malvasia del le 

Lipari or a Juran\on. 

Other souff les. like the one with lemon, a pples and Grand M arnier, simi lar to 

the crep e suzette and the t a rte tati n. served cold or lukewarm, require a fresh wine 

with moderate structure, warm and suggested at a temperature of a few degrees higher 

than normal, a Vouvray Moelleux or a Monbazillac. 

Spices are frequently used in recipes of Italian desserts, articulated in various sensations 

linked to dried and candied fruit, like pa n f orte di Siena and certosino , can

t u cc i di Prato and m a rzipa n pastri es. In th is case the pa iring requires robust 

wines, sweet and warm, sapid and smooth, intense and persistent. Other than the most 

classical of pairings with a Vin Santo, we can also think of a Marsala Ambra Dolce, other 

than, moving across the border, certain Trockenbeerenauslese obtained from Riesling or 

Gewurztraminer. 

Finally, a c up of za baione with biscui ts and al m o nds, structured and with an 

excellent taste-olfactory persistence, can be paired wi th aristocratic richness of a Tokaji 

Aszu 5 Puttonyos, whereas on the sweet crunchies and nougats we can try with an or Ice

wine - or Eiswein - a wine capable of communicating sensations of warmness and 

smoothness. 
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The food of the gods 
The food of the gods ... a term that evokes atmospheres and divine 
properties. To the contrary of what one could think, it was not coined 
recently, on the wave of the recent interest in chocolate, but it 
derives from the name of the plant from which we obtain 
seeds that give the aromatic brown powder. 
Theobroma cacao: the translation is actually food of the gods.~ 
whereas chocolate derives from xocolatl, that in the Aztec lan-

guage means cocoa water or bitter water. 

Why the scents, the taste-olfactory and tactile sensations that are per

ceived when a piece of chocolate melts in the mouth, slowly seduce our 

senses and seam to endure a sweet languid addiction? Cocoa contains 

theobromine, a little caffeine and teofilin, nervine substances capable 

of stimulating the nervous system and favouring the attention and concentration of the 

brain. They reduce the sense of fatigue, even if the first has a much weaker effect com

pared to caffeine and this one is in much lower quantities than what we can find in cof

fee and tea. In cocoa powder we can mainly find substances like phenyl-ethylamine 
and anandamide, in the center of studies that are ever more profound for their link 

with anti-depressive and euphoric actions, with the capabilities of stimulating 

memory and learning capacities, favouring awareness and suffocating the appearance of 

fatigue, as well calming hunger. It was all this that caused the affir

mation that the consume of chocolate can cause addiction, even 

if this statement is a little ... exaggerated. Without speaking of 

the auspicate aphrodisiac properties of chocolate, sustained 

by Casanova himself, that however do not have any scien

tific backing. Murray Langham, New Zealand therapist, 

already chef and owner of a restaurant, has established a 

correlation between social and emotional behavior of people 

and their attitude towards chocolate, based on how and when 

it is eaten, up until favourite tastes. 





Chocolate mousse with cacao 
powder. intense and aromatic, 

can be paired with a Passito of 
excellent texture and taste

olfactory persistence. 

Chocolate, to who loves it 
so much, poses a problem. 
It's the pairing with wine. If it is 

true that the majority of 

desserts with cocoa can 

find a dried grape wine, 
fortified or aromatized, 
capable of withstanding their 

taste-olfactory confrontation, a few tasting blocks, perfect for the sensorial evaluation of 

the various types of chocolate, can highlight a quite unsociable and aggressive personal

ity, with characteristics of very firm bitter tendency and taste-olfactory 
persistence. We can try to tame the rebellious temperament with a few sips of a par
ticularly smooth distillate, but when the concentration of cocoa reaches high per

centages, we have to give up. However, similar to many things, the more the challenge is 

difficult. the more stimulating and creative it can be. 

Cocoa 
Originally from Central America and the Amazon, the cocoa plant was introduced in 

Mexico by the Maya as early as before the VII century A.C., whereas it is nowadays cul

tivated in Africa and Asia, always in warm and humid climates. Consumed and appreciat

ed by Maya, Aztecs and Toltec, cocoa was not only the primary element in the 

preparation of beverage aromatized with vanilla, preferred by the emperor Montezuma, 

but also possessed a mystical and religious significance. 

In Europe, cocoa arrived with Christopher Columbus, but its debut was all but positive! 

We have to wait all the way up to 1528, when Cortez. returning to Spain from Mexico, 

brought with him cocoa beans and the utensils necessary for the preparation of CUpped 
chocolate, to which hot spices and red pepper, later sugar, cinnamon 
and vanilla, were slowly added. 

In order to taste the first blocks of chocolate we have to wait until1910, followed 

by small assorted chocolates and pralines, even if lately they have returned to their origin, 

with the proposal of small, fine, tasting blocks. 



Which cocoa? 

Criollo, forastero or trinit ario: which is the best cocoa? 
The criollo, meaning indigenous. has rounded beans from which we obtain the 

most fine and aromatic powder, and then the best chocolate. All is well if, like 

what often occurs, we do not run into a problem. Its plant. cultivated in Venezuela, 

Mexico, Colombia, Trin idad, Grenada and Jamaica, is very delicate and has a scarce pro

ductivity: this strongly reduces the extension of the cultivations, that cover about 10% of 

the worldwide production. 

The quantity level is lead by the forastero, meaning foreigner, with 

sooto of the worldwide production. Strong aroma, more bitter 
than its predecessor, are t he characterist ics of t his 
cocoa. contained in the f lat seeds that come from plantations con

centrated in Western Africa, even if the forastero amenolado. a 

finer and scented exception, is widespread in Ecuador. 

Finally the t rini tario, a cross breed of t he previous two. has a 

f ine aroma and an elevated concentration of cocoa butter. mainly cul

tiva ted in Central and Southern America, Indonesia and Sri lanka. 

The production 

The cabosse, a big fruit of the size of a melon with a white and clammy pulp, is the con

tainer of the precious cocoa beans, elongated and bitter seeds, astringent and rich in fats. 

Their tasting by the profane, even after toasting, does not really allow them to guess the 

goodness of what can be obtained. In order to elimina te any unpleasant and acidic taste 

li ke the acetic, as well as launching the formation of certain precursors of aromas, the 

seed is left t o f erment for 1-7 days depending on the variety. 

The subsequent drying for 2-3 weeks under the sun or artificially induced, reduces 

the water content to about 6-7% and gives the typical brown tonality. The fundamental 

phase fo r the forma t ion of the best aromas is the toast ing of the beans with hot ai r, at 
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a temperatu re between 120-140 ·c (248-284 •F); an expert eye, based on the colour, will 

evaluate its perfect toasting. The toasted beans are sent to distribution centers, where 

buyers will closely evaluate their colour and aroma. 

The skinned beans, submitted to an in itial raw breakage, move onto the actual milling. 
This is when something strange takes place, because the mass becomes fluid: the great 

quantity of cocoa butter present in the beans (50-60%), heats up and changes aggrega

tion state, transforming the product into a mass or cocoa paste. that can subse

quently move onto two different fates. At this point the cocoa paste can be minced 
and submitted to a warm pressing, in order to partially extract the cocoa 
butter, yellowish liquid that solidifies at about 35 ·c (95 "F), indispensable fat in the pro

duction of chocolate. 

The residual panels still con tain about 200/o of cocoa butter and, after their breakage and 

milling, will give powdered cocoa. Only if the previous extraction leaves us with a 

lower residue of cocoa butter, however superior to 80fo, we can talk about lean cocoa 
powder or light cocoa. Mixed with sugar, cocoa powders and light cocoa powders give 

sugared powders, ready to be used in pastry recipes, but on sale we can also find sol
uble cocoa, obta ined by the treatment of cocoa powder with water vapor. 

Cocoa paste can also take a different direction, even more interesting, that will take us to 

the production of chocolate. 

Chocolate 
Cocoa, cocoa butter and sugar are the fundamental ingredients in the produc

tion of chocolate. To these we can also add tenths of other ingredients, like milk and 
milk cream, dried and candied fruit, coffee, cinnamon and nutmeg, 
vanilla and red pepper, rosemary and mint, crunch and puffed rice, 
Rum and Grappa, Cognac and Whisky, Grand Marnier and Cointreau. 



By mixi ng cocoa paste and sugar. we 

obtain a pleasant chocolate based mass. 
however still nubby and incapable of conquering 

the palate. Only the refinement in cylinder 

shaped laminating machines, the melangeur, will 

allow the cocoa butter to melt and give it a perfect 
homogeneity, that wil l avoid any and all possible and unpleasant separation of the 

fats. Every sensation of sandiness has to disappear and this takes place only if the parti

cles take on extremely f ine dimensions. 

The subsequent hours and days, those dedicated to the conch i ng, are equally decisive. 

Blended at 45-75 ·c (113-167 "F) and beaten on the sides, the liquid undresses of the last 

volatile and unpleasant residues, but not of the aromas. that are actually enriched by 

those produced by the Ma illa rd reactions. The longer and slower the conching, the 

more velvety and plastic the choco late. 

If the objective is not the production of dark chocolate, at this point we add other ingre

dients that have been mentioned above. 

The chocolate moves onto the tempering, a cooling down to under 30 ·c (86 "F). with 

agitation, that makes it homogenous and shiny, consistent and crunchy. If 
the tempering is not carried out well, the chocolate becomes opaque, difficult to shape 

and with a firm tendency to form an unpleasant white superficial coating. Poured into 

steel casts. chocolate passes through cooling tunnels, in which with modeling, the 

hardening of the chocolate, arrives at the end of the process that brings us to the pro

duction of loafs, bars, pralines and small chocolates. 

The warm and shiny brown colour, the reddish 
and almost black nuances, the rich scent of 
flowers and citrus, hazelnut and fresh fruit, 
plums and berries, tobacco and forest. the sensa

tions that make it consistent and very crunchy at the 

bite, those that derive from the slow fusion of chocolate, 
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creamy, smooth and fine, the per

fect commistion of bitter-sweet sen
sations weaved with a soft but 
refreshing greasiness, typical of 

cocoa butter, are the sensorial traits that 

identify the class of chocolate. As well as a 

slow finish of great taste-olfactory persist

ence. Even withou t being expert tasters of 

chocolate, we can allow ourselves to be 

enchanted by its charm. Even before the 

snap, the unmistakable crack, that 

we should hear when breaking a tasting choco

late bar, when it confirms its quality. 

Dark chocolate bricks on zaboione cream, 
a dessert of difficult pairing with wine. 

Sweet and aromatic delicacies, rich in greasiness and bitter tendency, 
intense and persistent. chocolates are irresistible temptations. Nobody can 
resist chocolates filled with soft and enwrapping heart, eggs and stuffed 
hearts, creams and boeri, gianduiotti with toasted hazelnuts and whole milk, as 

well as many pralines, sweet truffles covered in dark or white chocolate 
or in pieces as well as cocoa powder, covered in almond granules or 
hazelnuts. Furthermore Easter eggs, once made with only dark or milk chocolate, 

nowadays found in mul tiple versions, with hazelnuts or almonds. 

Dark, with milk or hazelnuts, chocolates provides 500-550 kcal/100 g. Also the 

soft cocoa creams do not joke, with about 540 Kca l/100 g! With small variants depending 

on typology, chocolate contains about 500/o of sugars, 3 50/o of fats, 6-70/o of 
proteins, 1-20/o of theobromine, small quantities of caffeine and teofilin, 
traces of water and an excellent contribution of polyphenols, certain minerals and vita

mins as well as phenyl-ethylamine and anandamide. 

Exactly for its richness In fats, the contact with air can cause it to become rancid 

quite quickly, especially in warm and humid environments. We could think of a preser
vation in the fridge to solve all problems. This is not the case because low tempera-



tures cause the separation of the fatty phase, that emerges creating a white super
ficial coating, also favoured by an imperfect manufacture. If we want to avoid these 

inconveniences, perceived at the taste with a sort of sandiness. we have to preserve 

chocolate in fresh environments, at a temperature of 16-18 ·c (60.8-64.4 "F) as well as 

giving up in the hotter months. 

Chocolate desserts 
The most famous cocoa based cake is the soft Sacher torte. Dark chocolate, butter and 

flour, egg yolks, minced biscuits, whipped egg white, icing sugar, almonds, apricot jam, 

give us a great structure, intensity and taste-olfactory persistence. char

acteristics that are exalted if accompanied by a little liquid whipped cream. Other cakes 

based on chocolate are the black forest cake, with a filling based on cherries, 

whipped cream and Kirsch, as wel l as those with nuts, hazelnuts and almonds, 
since dried fruit has a peculiar 

affinity with chocolate. 

Also its combination with 

whipped cream and 
certain forest fruits gives 

great satisfactions, similar to 

strawberries dipped in melted 

chocolate. 

An inside based on sponge 

cake or Savoyard biscuits, 

leavened dough or puff pastry, 

with creams and dried fruit, 

Hazelnut cream and chocolate 
on a coulisse of strawberries, 

to be paired with an Alto 
Adige Moscato rasa Passito. 
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Nougat mousse with dark chocolate sauce: 
only a fortified sweet wine of great intensi ty 
and taste-olfactory persistence can withstand 
this great sensorial challenge. 

liqueurs and distillates: like this, many pastries and cakes offer their great sweetness, 

often though veined by the bitter accent of a coating with ganache cream or ghi
accia. blends of dark chocolate with fresh whipped cream or with water and icing sugar. 

Utilized at times as stuffings, these creams coat with their smooth chocolate flow even 

profiteroles, bigne and eclair. 

Certain versions of chocolate creams stuff even creative puffs, like those with choco
late and pears, combination offered in cakes with a brittle base of shortcrust or brise 

pastry, common also in tarts with choco late mousse or with fresh fruit and 
chocolate. 

Very simple is the preparation of chocolate pudding, velvety cream with different 

intensities of sweetness, bitter tendency, aromaticness and taste-olfactory persistence, 

depending on the prevailing of either the delicacy of sugar or the personality of cocoa. 

Same goes for numerous creams and Bavarians, often lighter than certain dark 
chocolate mousse, white or gianduia. enriched with butter, yolks and egg 

white depending on the version. Unless the hand of the pastry chef maintains them soft 

and foamy like seductive clouds. 

Chocolate comes into the dough of many biscuits and tea pastries, like baci di 
Sassello or certain small pastries, brownies and muffins, to which it gives 

the typical dark brown colour. also in the shape of drops in the Neapolitan 



pastiera, cassata and Sicilian can noli, or as a coating in cantucci and cru
miri, citron and orange peels, crunches and nougats. 

One of the most structured desserts is the panpepato, with chocolate, dark sugar, 

hazelnuts and almonds, candied frui t and a pinch of cinnamon as well as nutmeg, very 

aromatic and persistent. for wh ich we have to resort to the personal i ty of a for t ified or 

aromatized wine. For example, an aged Port. a Banyuls or a Barolo Chinato. 

Other than a common denominator of many desserts, chocolate takes on an elegant 

visual value, crea t ing evocative contrasts with the white of wh ipped cream, the red of 

st rawberries and raspberries, the yellow of numerous creams, the purple of blackberries 

and blueberries. Impalpable powder similar to face powder, extremely fine 
crunchy leaves, granules and fan shaped layers, shaves and ribbons, 
waves and flowers as well as hearts, baskets and boxes together with 
numerous other forms. design splendid geometries in plates that allow us to create 

small sculptures. 

Cocoa and chocolate, not pleased by the role of great protagonists in pastry cuisine, come 

into play in certain recipes of appetizers, first and second courses, like rabb it 
or calamari with chocolate and game stew. In this case their clear cut aro

maticness will not dominate the flavour of the dish, almost going unnoticed, but will 

enrich with discretion. 

Chocolate desserts, 
chocolate and wine 
Chocolate desserts and wine: the combination is not always easy, but for this it is stimu

lating and, at times, of great satisfaction. How can we attempt the adventure of this pair

ing, to be integrated and perf ected each and every time depending on the composition of 

the dessert, even more in the case of chocolates and pralines? 
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At times. no wine con 
withhold the confrontation 
with dark chocolate. 
We con then try with 
distiffotes or liquors. 

The bitter tendency of chocolate, at t imes very firm, can represent a grea t obsta

cle even for the smoothest wine ever, whereas its succulence and greasiness, the lat

ter linked to the presence of cocoa butter, are often sa tisf ied by the alcoholicity and 
sapidity of the wine. Bigger difficulties are encountered in the long, sometimes 

extremely long, taste-olfactory persistence of chocolate, compared to the AlP of 

the majority of wines. Finally, the great structure of these desserts requires a wine 
of great body, even robust. At times, even a dist illate or a liqueur. 

The most seductive chocola te desserts are the spoon ones, that tempt the palate with 

velvety sensations. Creme brulee with cocoa, almond cream with cocoa 
sauce, chocolate pudding and a bar of gianduia with orange sauce, 
can find the necessary characteristics for the composition of a perfect harmony in a 

Pantelleria Moscato Liquoroso. 

For the Sacher torte, as well as for all the soft cakes wi th cocoa, stuffed in vari ous 

ways, we can try pairing a wine of excellent structure like a Trentino Vino San to or a 



Passito di Pantelleria, or with a 

fortified wine, always sweet and 

smooth, like a Marsala Ambra 

Superiore. 

Even more intense, chocolate 
mousse with ginger and red pepper as well as wh ite chocolate mousse 
with donut s, cinnamon and nutmeg, tantalize the senses with their peculiar 

spiciness, linked to a greater succulence and taste-olfactory persistence. The wine being 

paired should give something extra, like an Alghero Rosso Liquoroso Riserva Anghelu Ruiu 

(Red Angel). 

In a chocolate terrine with ca ramel and crunchy dried fruit. all the sen

sations perceived so far are even more pronounced, but a Recioto della Valpolicella or a 

Sagrantino di Montefalco Passito should be able to tame them. 

Far more structured, canno li with chocolate don uts and dark chocolate 
muffins served with zabaione, definitely require a fortified wine, both for tradi 

tion and because of the presence of zabaione, none other than a Tawny Port. Even a Sherry 

Pedro Ximenez or a Banyuls, robust, rich in alcohol and sugar, with great taste-olfactory 

persistence, can pair well , as much as they can match with almond and choco late 
biscuits. 

Pral ines and fine tasting blocks, allow us to live profound and aromatic emotions, 

not always easy to exa lt in a wine pairing. 

The pairing of chocolate with wine is quite a ... thorny subject. The concentration of cocoa, 

its variety and cru, give chocolate a temperament of great personality, 

structure, bitter tendency and aromaticness, greasiness, 
SUCCUlence and a very long taste-olfactory persistence. This is the 

character of a chocolate with high percentages of cocoa, that can 

reach even 1000/o. In these cases, it is better to give up and abandon 

any attempt with wine. Even attempts with certain distillates and sp ir

its, that in other cases can be a great advantage, have resulted in dis

appointing failures. 

< 



7 

0 
c 

The slightly stormy matrimony between chocolate and wine is not always destined to fail, 

but it definitely requires particular wines, dried grape and fortified wines of great struc

ture, smoothness and taste-olfactory persistence. Chocolate, even if dark, has to contain 

a percentage of cocoa that is not excessive and has to be obtained from varieties that are 

not rich in tannins. rather delicate when it comes to bitter tendency. 

White chocolate is very sweet, but it does not present itself with the 

gushing personality of cocoa. At the taste. it is far more gentle, reason 

why wines like Erbaluce di Caluso Passito, Alto Adige Mosca to giallo, 

Moscato di Trani and Recioto di Soave, can create delicate harmonies. 

In a piece of mi lk chocolate. the aromaticness of cocoa begins to make itself noticed 

and the requirements increase. Malvasia delle Lipari, certain Vin Santo Toscano, Moscato 

di Chambave, Aleatico di Gradoli, Wh ite Port. Vernaccia di Oristano and Muscat de 

Rivesalt, can represent adequate suggestions, but we can also move towards a Marsala 

Superiore Rubino. If the chocolate contains dried fru it or coffee. we can pick a 

Montefalco Sagrantino Passito or a Banyuls. 

The requirements become far more difficult to satisfy if we find ourselves in front of dark 
chocolate. even remaining on types with a lower percentage of cocoa and of delicate 

quality. We can try an Ala (Antico Liquor Amarascato), a Barolo Chinato, certain distillates 

of discrete smoothness li ke an aged Calvados, a Duca d'Aiba or a Carlos I, as wel l as 

liqueurs such as Grand Marnier. 

Final ly, if the chocolate expresses its more obscure and bit t er facade. we 

can try with a Tawny Port, very smooth and aged, a Sherry Pedro Ximenez, 

creamy and dense. a Banyuls or a Madeira Malmsey. 

In certain cases, no wine withstands the challenge with chocolate. In this 

case, the last resort can be found in a smooth distillate, often an elegant 

aged Rum. However. its success is not certain. At times, there is really noth

ing we can do. 
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