WWW.GAMBEROROSSD.IT

VEAR 21 M. 105 - MIARCH 2007

WINE TRAVEL FOOD

Itallan Signature

ines Academy

» VINITALY SPECIAL
* CUCINA ITALIANA ARODUND THE WORLD
* NIKO ROMITO: THE ART OF SIMPLICITY

Better Together




- 1
\-\"

A |

Italians, but above all, fo
Vinitaly has wuly be

MI HELE BERNE I I I national h:r. with Ame
man aps

«How Italianwine .

ecame international» i

in which operators meet producers
ATt EVven I worked ennce between then and now : to make de
(( |IL1H time at the
Umani Ronchi

Vinitaly since the fi
Michele Bernetti is the

in the num- e 2
an only atec,” "\In,]n,lr com-




Untaxt RoxcHr |
Osmao (AN) |

via ADRIATICA, 12 |
TeL. 071 710 8019 |
WWW. UMANIRONCHL COM

mented. “But in all honesty, I don't
see the participatdon of the private
aficionado as a problem. Vinitalv's
role is also to sustain the consumer
At the end, they are the ones that
buy and uncork our bottles.”

We ask what other changes he has
noticed. “In the last two yvears, Vini-
taly has taken giant steps to simplify
life for us, the producers, above all
introducing new electronic pro-
cedures that smooth a great deal
of the work that precedes the fair
Cerrtainly, some small issues remain,
but year after vear, every aspect is
improving — for example, viability,
services, food inside the fair.”
Today the Veronese event is a top-
ranking world wine event, along
with the E;]'(‘Hig[{)us Pro\Wein of
Diisseldorf and VinExpo of Bor-
deaux. Fifty vears ago, participating
in the fair was not such an obvious
choice for a winery. Umani Ron-
chi, though, was a believer from the
start. “We participated in occasional
fairs in those vears. My family has
described events in Milano and Ri-
mini. The Verona event was some-
thing new. We were taking our first
steps into the world of commerce
and we needed a credible show-
case, It was an opportunity o have
a moment of comparison, another
way of meeting others. And thart’s
how it has been for five decades.
Even today, Vinitaly is the time we
meet our collaborators from over 60
countries, In Verona, we have built
up important work relationships,
contacts, friendships. We have also
seen breakups and arguments. It is
one of the most important dates on
our calendar, and has been for fifty
years.”

William Pregentelli collaborated

New N 2017
PECORINO IN LARGE BAR
AND A NEW LOOK FOR PE

“Again this year we will participate with

a large stand and various
new products. One of these
launches a new label from
our Abruzzese vineyards, the
Montipagano property in Ro-
seto degli Abruzzi, A pecorino
from the 2015 harvest, it is
aged partly in steel tanks and
paritly in large oak barrels.
An ambitious project, but it
completes our range, join-
ing our other pecorine, Vel-
lodoro. We will also present a
new label for Pelago. It is one
of the historic wines of our
firm, now in its eighteenth
vintage vear, 2ol2. Since it
has reached adulthood, we
designed a more classic,
thoughiful label.”

Three vintage photos from the Umant Ronchy
archize. The winery has been i the frov
with its Verdicchio and with Rosse Conero
stnee the first edition
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