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The lowdown on Italian wines
\from Italy’s top gastronome

By JUDITH HARRIS
Staff Reporter

ROME, June 10 — M
ther, who is an intrepid va-
cation traveller with an ab-
solute non-talent for lan-
guages other than his own,
maintains that he can get
by in any country by learn-
ing only two phrases: how
how much does it cost and
how to order wine.

For Italy, his entire voca-
bulary is "Quanto costa?”
and " Un quartino di bian-
co secco." (He occasionally
says "merci” at the end of
the conversation, like a tip.)

Ttaly's top gastronome, Lui-

gi Veroneili, would turn up
his no is, for Vero-

nelli maintains that wines
are important enough not
0 » and enjoy, but

food.

even, occasionally, to adapt
the food to the wine rather

fa=—than yvice-versa,

In his new book, "I] Vino
Giusto” (The Right Wine),
published by Mondadori, Ve-
ronelli sets down four cer-
dinal rules for wines.

First wines should move
from light to heavy during
the meal with the progres-
sion white-red-white. If this
does not accord with the
dishes, then the order of
the food may be changed.

Secondly, water is not for
drinking at meals, but for
sipping between wine cour-
ses, along with a good chew
of bread, to clean out the
mouth in preparation for the
next wine event.

Thirdly, some wines should
never be served with any
Aperitif wines - ver-

bouths, etc. — are one type.
Then there are special wines
just "for mediation,” as Ve-
ronelli puts it.

Much more complex is the
last rule, that some food
should never be eaten with
wine,

Wines should never be
served, he says, with citrus
fruits, consomme' (which
should have a touch of some
fine wine in it at any rate),
fatty fish, ice cream, sa.mon
and food with a strong .e-
mon or vinegar-based sauce.

Chocolate dishes (souf-
fles, tortes) can be eaten
only with champagnz, never
with any old wine.

The marriage of wines and
foods will be more harmo-
nious if ‘both come from the

same area The climate and
soll which produce both will
automatically helr to bind
the two: risotto milanese, for
instance, would go with a

"fiery red country wine”
from Oltrepo such as
Buttafuoco.

.On the other hand, a cer-
tain promiscuity .is occasio-
nally acceptable: the same
risotto mixes ideally with a
hateau-Chalon.
~ For frutti di mare, served
raw and with no lemon or
pepper, hg suggests a Mu-

scadet or the white
Hemingway so loved (M the
‘rea] thing can still e

«found); for figs and pro
seiutto, a Salento rose; for a
heavier, traditional Italian
antipasto, a Rosé d'Anjou sec.




