
all you need is a sword, a video of The Last Samurai

and you are all set to go! Alternatively it can be

opened in a less theatrical way, with the cork under

water. This will get rid of the yeast, leaving the wine

crystal clear. Often, in restaurants, these types of

wines will be opened as you would any other

sparkling wine, resulting in the wine being cloudy.

Their red wine Ardito (IGT) 50% Syrah and 50%

Cabernet Sauvignon is highly rated by Robert

Parker. Frances Mayes, author of the book Under

the Tuscan Sun which was later made into a film

set in Cortona, says : “After a bottle of Riccardo’s

Ardito, we remember how lovely the air is in the

mountains, what a joy to gather wild strawberries,

violets….”. This wine is aged in French oak barrels

for 20 months. 

Michelin Star
In the foothills of the town of Cortona is San

Martino (the Saint of Wine), where Il Falconiere is

located. The hotel Relais Il Falconiere and the

Baracchi winery is owned and run by the Baracchi

family, Riccardo, Silvia and their son Benedetto. This

typical Tuscan villa dates back to the 17th century

when the famous Italian poet Antonio Guadagnoli

lived in it. Totally restored into a country hotel it is

now part of the prestigious chain of Relais &

Chateaux. On the estate you will also find a small

chapel from the 17th century adorned with its

original frescoes. It is still consecrated - a beautiful

setting for an intimate wedding. The hotel

restaurant, located in the limonaia, boasts a well

deserved Michelin Star. Again they have combined

tradition with a pinch of innovation, using the

simplicity of Tuscan food as a base. After lunch I

would suggest a relaxing afternoon in their Spa

where you will be pampered with cosmetics

produced with their own products. The products

are prepared with their usual high attention to

quality containing olive oil, wines and their

derivatives with the addition of herbs etc.

Falcons’ Rest
While wondering through the estate, you are met

by the simplicity of a Tuscan garden made up of

numerous herbs and flowers. Unexpectedly,

perched on the lawn is a falcon, casting a watchful

and discerning eye on the comings and goings of

the guests…

The name Il Falconiere, The Falconer, is the result

of Riccardo’s passion for these majestic birds.

Consequently all the wines have taken the names

of breeds of falcons.

The Baracchi family has been making wine since

1860 for personal consumption. Only since 1992

have they expanded their family tradition to the

production of wine on a commercial basis.

They have about 22 hectares of vineyards, which

are divided into small plots. San Martino - a hill

below Cortona, which is 300 meters above sea

level. Gabbiano - between Cortona and

Montepulciano. Montanare – ancient battleground

for the second Punic war between the Romans and

the Carthaginians (218-201BC). They have in

addition 4,000 olive trees.

Their new challenge will be their pinot noir in

2010 and in bottles at the moment their Trebbiano

spumante. 

Riccardo’s main aim is to live in symbioses with

nature and that is why he believes that wine should

be made in the vineyards.

The tasting was made special by the Baracchi

family’s hospitality and sense of humour, the

wonderful food and the unforgettable wines. I

couldn’t leave without at least two bottles of

bubbly spumante.

THE WINERY:
The cellar where the spumante wine is stored on

the pupitres (wooden storage racks), is absolutely

amazing. The bottles get turned every two weeks

and are kept at a constant temperature. 

The fermentation and ageing cellar is where the

red and white wines are stored. These wines sell

worldwide and also have an online service

delivering wine directly to your doorstep. Especially

for the Italian market they have made bottles of

375 ml for their reds.

The tasting room, filled with not only their wines

but with prestigious wines from other parts of the

world, gives the feeling of a wine aficionado’s den

of sin.

THE WINES: 
Brut Rosé 
Spumante classic method 100% Sangiovese

and produced in limited quantities.

The colour is a classic pink, due to the fact that the

must stays in contact with the skins until the first

signs of fermentation. The yeast continues its

positive effects even in the bottle. Before opening

this bottle it must be kept for at least 24 hours in

the fridge upside down, to allow the yeast to

collect at the neck, That is why you must open it

upside down with the sword or, more safely, in

water. 

The perlage

(bubbles) of the

wine is very fine.

The bouquet is a

full immersion in an

orchard of cherries,

red fruits like wild

berries and also of a

rose garden.

In the mouth it is

dry very well-

balanced with an

aftertaste of red

fruits. 

Astore
Trebbiano
White wine with

100% Trebbiano.

The grapes are

harvested in

October from 30-

year-old vineyards

after a selection in

August of the best

grapes. Once

picked they are

immediately taken
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he Azienda Agricola Baracchi in

Cortona, is an innovative winery,

always ready to try something

new if they believe in its potential.

A demonstration of this is that not

only have they made a spumante - a wine

that is not typical of Tuscany - but that

they made it entirely of Sangiovese, a

grape variety which is the heart and soul

of this region’s red wines - also known as

Sangue di Giove or ‘The Blood of Jove

(Jupiter).

The Baracchi family produce a wide

range of wines with the consultation

expertise of enologist, Stefano Chioccioli.

The Brut Rosé, made of 100% Sangiovese

is made in the classic method - the yeast is

left in the bottle to help better age the

wine. If you visit the winery you will get a

spectacular demonstration of how to

remove the yeast before serving the wine:

Bubbles
under the

Tuscan sun

Bubbles
under the

Tuscan sun

T

THE TASTING
ROOM, FILLED
WITH NOT ONLY
THEIR WINES BUT
WITH
PRESTIGIOUS
WINES FROM
OTHER PARTS OF
THE WORLD,
GIVES THE
FEELING OF A
WINE
AFICIONADO’S
DEN OF SIN.

It’s a hot summer’s day in Tuscany and you are desperate for a glass
of cold bubbles to try to keep the heat at bay. Finally, here is the

answer: a spumante Made in Tuscany! 
Writes sommelier, Barbara Jakusconek.
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BY THE WAY…
On leaving the winery we headed to
Cortona and our first stop was
L’Eremo Le Celle, a monastery built
by St Francis in 1211, which was
highly recommended by Riccardo
Baracchi. I must say he was
absolutely right. The Franciscans still
live here and it is a mystical place,
with a view overlooking the
Valdichiana Valley. While walking
down to the main building you will
be surprised by the hidden terraces
of olive groves, herbs, vegetables
and flowerbeds. A small river flows
dramatically under two stone
bridges. An enchanting and magical
setting which makes you feel like
Sean Connery is about to show up
dressed like a Monk as in The Name
of the Rose. The silence, the cool
breeze, the peaceful woods – let
your daydream begin. 

Cortona was the capital city of the
Etruscans due to its dominant
position on a hilltop overlooking the
Valdichiana Valley. The town centre
is easy to walk around and full of
small wine shops, restaurants and
arts and craft shops. The main road
is fascinating with its small alleys on
both sides of the road full of small
steps. 

Cortona has been the setting of
numerous films, Under the Tuscan
Sun and Life is Beautiful, to name a
couple. In fact, the day of our visit
another film, Rosai L’ombra
Nascosta Dentro with Juliette
Binoche was being filmed in the
picturesque town centre. 

Life is Beautiful Under the Tuscan
Sun, is not only a perfect
description of this region, its pace,
its food and wine, but could also be
a perfect title for an upcoming film!
Eremo Le Celle 
Cortona 
Tel 0575-603362
www.lecelle.it 

AFTER A BOTTLE OF RICCARDO’S 
ARDITO, WE REMEMBER HOW LOVELY 
THE AIR IS IN THE MOUNTAINS, WHAT A 
JOY TO GATHER WILDSTRAWBERRIES, VIOLETS…

… AN INNOVATIVE WINERY,
ALWAYS READY TO TRY
SOMETHING NEW IF THEY
BELIEVE IN ITS POTENTIAL

… AN INNOVATIVE WINERY,
ALWAYS READY TO TRY
SOMETHING NEW IF THEY
BELIEVE IN ITS POTENTIAL

and notes of dark chocolate.

� In the mouth very well balanced elegant and

the after taste is red fruits.  

Smeriglio Syrah
Red wine with 100% Syrah.

Harvested in September followed by an alcoholic

fermentation in stainless steel vats. A malolactic

fermentation (when the tart-tasting malic acid,

naturally present in grape must, is converted to

softer-tasting lactic acid) follows in French oak

barriques until the end of the year when it is

blended and aged in barriques for 12 months.

Aged in the bottle for 6 months.

to the cellar for a soft pressing and start the

alcoholic fermentation and maceration on skins.

Aged in the bottle for 6 months.

� The colour is a field of golden straw.

� The bouquet has notes of white fruits.

� In the mouth it is very well balanced and the

after taste is like ripe pineapple.

Smeriglio Sangiovese
Red wine with 100% Sangiovese. 

Harvested in October followed by an alcoholic

fermentation in stainless steel vats. After this

process the wine gets transferred to French oak

barriques where it undergoes a malolactic

fermentation until the end of the year.

Immediately after, the wine gets blended and put

once again in the barriques for about 12 months.

Aged in the bottle for 6 months.

� The colour is a light ruby red. This because of

the variety of the grape, Sangiovese is light and

doesn’t colour that much. 

� The bouquet is an intense perfume of red fruits
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� The colour is a deep intense ruby red.

� The bouquet is full and intense ripe red fruits and black

pepper.

� In the mouth it is very well-balanced and the aftertaste is

of red fruits and notes of dark chocolate.

Smeriglio Merlot 
Red wine with 100% Merlot. 

Harvested in September followed by an alcoholic

fermentation in stainless steel vats. A malolactic

fermentation follows in French oak barriques until the end of

the year when it is blended and aged in barriques for 12

months. Aged in the bottle for 6 months.

� The colour is an intense ruby red.

� The bouquet is full of red fruity notes and a hint of spices.

� In the mouth it is very well-balanced and the aftertaste is

a welcoming of red fruits.

Ardito
Red wine with 50% Syrah and 50% Cabernet

Sauvignon. 

The Syrah is harvest during September and the Cabernet

Sauvignon is harvested during the month of October. Also

for the Ardito the malolactic ferementation is completed in

French oak barriques until the end of the year, then blended

and put once again in the barriques for 20 months. Aged in

the bottle for 12 months.

� The colour is an intense ruby red.

� The bouquet is a full immersion in a spice market with

mouth-watering notes of dark chocolate.

� In the mouth it is very well-balanced, the aftertaste is a

mouthful of intense red fruits and dark chocolate. 

Barbara Jakusconek, sommelier
www.chiantievents.com

SAINTLY WINE
The legend of St Martino (the Saint of Wine) goes
like this: One day, far, far back in time, in the years
316-317, a baby was born in Pannonia (an old
Roman province, today Hungary). His father, had
already decided this child’s future by the name he
had given him, Martino. Marte (Mars) the God of
war. 

Martino lived in Pavia with his family and at the
early age of 15 his father forced him into military
service, furious with his son’s ambitions to be a
monk. 

Martino’s role in the military was to inspect the
guard positions and on one cold night in the year
338, he met a poor old man who was trembling
with cold. He didn’t have a blanket or money to give
him, the only thing he had with him was his cloak.
Martino took off his mantel and cut it into two pieces
with his sword, one to cover the poor old man and
one for himself. The man thanked him, telling him
that God would have seen what he did for him.
While riding that night a cold wind started to blow
very strongly. After a few minutes it suddenly
stopped, the sky cleared and the air warmed up.
This is considered the summer of St Martino. 

That night Jesus appeared to him in a dream,
wearing half of his mantel he thanked him for
having saved him from the cold.

After that night, Martino’s life changed. He was
christened a year later and remained in the military
for 20 years, conducting a Christian life teaching the
other soldiers how to care for each other. At the age
of 40 he finally embraced his dream of becoming a
Monk. 

Not many historical documents have been found
about this Saint, but one of the reasons why he is
considered the Saint of wine is because he once
changed water into wine, just like Jesus.

Back to the present, St Martino is celebrated on
the 11th of November, which is approximately (and
appropriately) when the ‘vino novello’, the new
wine, comes out on the market. 

SAINTLY WINE
The legend of St Martino (the Saint of Wine) goes
like this: One day, far, far back in time, in the years
316-317, a baby was born in Pannonia (an old
Roman province, today Hungary). His father, had
already decided this child’s future by the name he
had given him, Martino. Marte (Mars) the God of
war. 

Martino lived in Pavia with his family and at the
early age of 15 his father forced him into military
service, furious with his son’s ambitions to be a
monk. 

Martino’s role in the military was to inspect the
guard positions and on one cold night in the year
338, he met a poor old man who was trembling
with cold. He didn’t have a blanket or money to give
him, the only thing he had with him was his cloak.
Martino took off his mantel and cut it into two pieces
with his sword, one to cover the poor old man and
one for himself. The man thanked him, telling him
that God would have seen what he did for him.
While riding that night a cold wind started to blow
very strongly. After a few minutes it suddenly
stopped, the sky cleared and the air warmed up.
This is considered the summer of St Martino. 

That night Jesus appeared to him in a dream,
wearing half of his mantel he thanked him for
having saved him from the cold.

After that night, Martino’s life changed. He was
christened a year later and remained in the military
for 20 years, conducting a Christian life teaching the
other soldiers how to care for each other. At the age
of 40 he finally embraced his dream of becoming a
Monk. 

Not many historical documents have been found
about this Saint, but one of the reasons why he is
considered the Saint of wine is because he once
changed water into wine, just like Jesus.

Back to the present, St Martino is celebrated on
the 11th of November, which is approximately (and
appropriately) when the ‘vino novello’, the new
wine, comes out on the market. 

TASTE TOUR
Make sure you book in advance.
Il Falconiere Relais & Baracchi Winery

Località S.Martino, 370

Cortona, Arezzo

Tel: 0575 612 679

www.ilfalconiere.it

UT
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