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Food & Drink

Slow business

Cookery course

Natalie Whittle savours
an immersion in the
gastronomy of Tuscany

helid of the pan rattles
gently on the stovetop,
Jiggling with the fra-
grant steam of the ragh.
Pink peppercorns, juni-
per berries, cloves, laurel and bay
leaves commingle with the meat,
and fillthe kitchen air alluringly.
Chef Roberto Bruno deftly flips up
the wooden spoon he has tucked
into the lid handle to check inside
the pot. Its notready. With this dish,
the slower the heat, the better the

e meatin this raghis capriolo, or
venison, but as this is Tuscany, it
might equally be cinghiale, or wild
boar, which roam the nearby wood-
lands of the Val dOrcia, hoovering
up almost everything that's edible,
from nuts and grapes to olives.
(Theyare hunted from Novemberto
January but wind up in shop jars of
ragiyear-round.)

‘This southern corner of Tuscany
s not just boar country. It's also
home to an old Tuscan pig breed —
cinta senese — so named for the
“belt” of white bristles around its
front haunches. It became endan-
geredinthe 1990sbut has sincebeen
revived, and makes for nutty-fla-
voured hams, hanging plentifully
from deli ceilings in e along-
sidesalty wheels of peco

Catifloncello del Trinoro, the

tonteverdi, hasitself enjoyed
arevivalin recent years. Ona map of
Tuscany it ertainly looks well posi-
tioned, i

to stay quietly recessed in an older,
slower Italian life. To reach it from

view from the
café-enotecaat

in Rome (there are
quicker routes), Itake atrainnorth  del Trinoro;
toChiusi, from where ahairpindrive local salami
winds upto Castiglioncello'snarrow, and cheese;
dirt:track streets, firstestablishedin  head chef
the1th century. Glancarla
Hotel Monteverdi took root here  Bodoni

in 2006, when Michael Cioffi, a
Cincinnati lawyer who had fallen for
Tuscan Renaissance idyls, started
‘Women barter over
cheese and old mensit in
the clichéd tableau of
‘dolce far niente’

‘moulilegume. The meat, marinated
overnight with herbs and spices,
T
‘medium heat, sticking

i T e ke
long, half-botle glug of red wine,
andleft tosimmer with ladles of hot
water, a dash of tomato concentrate

s

Tasty
not tipsy

Jancis Robinson
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neighbours. Perhaps this is the answer.

the

first,ithas  dough that's rested in briule. and chestnuts are flame- spinning cone and reverse osmosis,
hrrmugmemplwmen&,hmngzopw the fridge for 10 minutes. We then ted and rolled in red wine. The ‘which are practised for Napa Valley
pinch ‘women old for example

‘This year it is launching its own  them under our fingersintospindly men sit in the clichéd tableau of though the especially cool 2010 and
“cooking academy”, a five-day lengths — the pici — also known as  dolcefar niente, sipping wine. Unlike 2011 vintages resulted in wines that

immersion into the food and drink
of the area, through cookery lessons
for Tuscan dishes, restaurant and
vineyard visits, and dinners at
Oreade. Practical instruction will
take place in the Mura Antichi villa
— the largest and grandest of the

three in the village — which over-
JookstheVal dOreia, Thevalleywas
‘made a Unesco World Heritage site
in 2004 and, from the skirts of the
village, it rolls out in a broad,
impressive vista, with lines of

pinciin Montalcino and umbricelliin
Umbria. They sit in a tray of rice

the ragl, you simply can't recreate
thesescenesathome.

were much less ripe than usual.
Trecently met a newcomer to the
‘Napa Valley with other ideas about how

flour to take shape (it doesn't stick
ith

to separate each strand). The pici
rest again in the fridge til dinner,
when the ngu s at last ready after
simmering for an hour or so. With
the exeellem ‘wines bought direct
from the winemakers, such as
Tenuta Valdipiatta or Mité
Brunello, it makes for a simple and

easllyreplicable dinner.
S

Chef Roberto, who works under

village empire is subtly marked:

a quick taster of the course.
41and th

thereisa plague out-
side reception, and a breakfast bar-

local pasta spemlim pici. First
(good) olive oil intoa pan, then car-
rot, onion and celery, minced in a

tabacchishop. The exteriors — crum-
bling stone, terracotta roofs and
heavy wooden doors — are
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between April2-72015, and
October 26-31.2015. For details isit
monteverdituscany.com

‘Coppola's historic l.nye'nook winery
from Bordeaux’s Chéteau Margaux in
2011, After observing the two more

+44 (01304 446622

Cru Classé Bordeau
Vintage Port
maine de la Romanee Conti
and other fine wines

WANTED

* We will pay at least auction hammer prices
on most wines.

* Payment Immediate.
ollection using own staff and vehicles.
<Expert packing.
<Expert advice.

Contact Paul Bowker
(former Head of Christie’s Wine Dept.)

WILKINSON VINTNERS LTD
Tel: +44(0)20 7616 0404
Fax: +44(0)20 7616 0400
Email: wine@wilkinsonvintners.com
38 Chagford St., London, NW1 6EB

READ THIS IF YOU HAVE VALUABLE WINE ...

How to stop your fine wine
losing character,

provenance and value.

Free storage for up to 6 month

ITTAKES THE PERFECT TERROIR and

And every botde we keep i given

e oy

4 keeping it under the wrong
conditions puts all that at isk.

Eren slight cmperacure uctations
canresultin  hollow, flt tasing .

To remain at s best, great wine must
be stored at 12- 14C, with no damaging

ety cor S
between 75 a

In ..mdm. m

most those

a age’ Ina
recent survey, 65% of collecors s thy'd
happilypay significany more forthac
credentil d

Thisis why 2850 colectors,
connoiseurs and investor rust s ith
thircases (many worth aver 30,000

T youd ke 0 jin them, T have a very
special offer for you.. 2014 marked our
25th anniversay. And o celcbrate we wil

Collec and store your wine until

ly 2015 for free.

maingined.

Buricd 100fc under Bathston hill a:
Corsham they provide a narurl resing
place for your vine before s sold, or
openedad noed

£1.3 per borde per year (Tiny,when you
consider prisine scorage increase s vlue
13- 33%.
“To proficfrom this extraordinary
offer, please call +44 0) 1225 818714,
o email

- guaranteed 1o achieve and rean
e e s

Quite fankly nobody e n the world
ot yourvine under such xacting
condicons

W loak afir more than 1 millon
cases offine wine worth aver £1 billon.

tight now.
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