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tting up on his own. ‘Iworked
for La pamiglia di Robert Mondavi at Oakville,
where they grow gseveral Italian varieties including
sangiovese, Bal bera and Nebbiolo," he says

Now 41, he's made his name among Italian wine
(wine lovers) for championing what the
erons in French):
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independent producers whose wines reflect the
personalities of their grapes and terroirs

Whether from the slopes of Mount Etna in Sicily,
the hills of Montefalco in Umbria, or Barolo in :
piedmont, Falsini’s wines express the dept h and
character of unique grapes made in unique places

'm crazy about Italy: it's never boring,’ he says
enthusiastically. ‘It's a mosaic of situations and has
still got so much to say and give, especially from its
indigenous varieties which have been grown on
landscapes that range from plateaus to volcanoes,
seasides to high mountains.

Relishing the challenge
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do you think people gave up on them 20 years ago? g
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Falsini’s choice

San Lorenzo, Passoplsclaro, Etna Rosso, SicllY:
produced by Girolamo Russo

.N/ A UK www.girolamorusso.it

This, for me, is the essence of a wine: it expresses vhich the same grape ca
the depth, balance and minerality of 90-year-0id a. ‘lfone P ”

Nerello Mascalese vines growing at 700m. on the ncentration in a wine thatw
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