ANDREA FRANCHETTI
TUSCANY & SICILY, EN PRIMEUR
Who is Andrea Franchetti? “Terribly grand”… “brilliant, visionary, stubborn”… “so very handsome”…
“Barone Franchetti, incredibly privileged, but with a commercial sensibility which marks him out”.
Jancis Robinson has written: “What I like about Franchetti (apart from his nerdy film star looks) is his
contrariness”. Champion of unfashionable grapes, seeker of hidden viticultural nooks, Andrea
Franchetti is a winemaker who has carved his own path.

The Franchettis are entwined with the movers and shakers of the past several centuries, on both sides of
the Atlantic. A noble Italian family, originally Jewish, the Venetian side of which married into the
Rothschild dynasty. Hemmingway was a family friend. An aunt married the American artist Cy
Twombly, who moved to southern Italy. A ski jump in Cortina is named after the Franchettis. They own
a row of palaces on Rome‟s Via Gregoriana and a stake in the US textiles giant Milliken.
Andrea left school early, cycling and hitchhiking to Afghanistan, before moving to Manhattan and finally
back to Rome, where he married his aristocratic Sicilian girlfriend. Whilst it is tempting to see shades of
Jude Law in The Talented Mr Ripley in his early life, Andrea remains grounded. He is disarmingly selfdeprecating: “I had a restaurant in Rome, distributed Italian wines in New York from '82 to '86 and
before that I was in a beautiful tunnel of dope. I can't remember exactly when”. He calls the Val d‟Orcia,
home to Tenuta di Trinoro: “a godforsaken place… with an ex-volcano between it and the sea.”
What Andrea has achieved in both Tuscany and Sicily in a relatively short space of time is the result of
much graft and a dusting of genius. Corney & Barrow is proud to represent Andrea‟s wines exclusively in
both the United Kingdom and Hong Kong.

Guy Seddon
September 2017

TUSCANY: TENUTA DI TRINORO
Tenuta di Trinoro is where it all began for Andrea Franchetti. In 1990, he took a solitary break at this
property in Tuscany‟s remote Val d‟Orcia, to escape the hustle and bustle of Rome. He had bought the
ancient stone farmhouse and surrounding 50 hectares of land a decade earlier (by selling a Cy Twombly
painting) but had never developed it. On this visit, in his words, “I went crazy for the place – I was
mesmerised”. The 41 year-old Andrea resolved to make wine at the estate, planting the first vines in
1992.
Early challenges included his self-confessed belief that agriculture was “the most boring thing in the
world”. He also had no love for Tuscany‟s native Sangiovese grape. Inspired by the “earthiness and
elegance” of the great Cabernet Franc-driven wines of the right bank of Bordeaux, he characteristically
resolved to put this unfashionable grape centre-stage at Trinoro.
The first commercially released vintage was 1997, since when Tenuta di Trinoro has become an
outstanding ambassador for both Cabernet Franc and this previously unknown corner of inland
Tuscany. The estate‟s 100% Merlot wine, Palazzi, provides a supple yet full-throttled counterpoint,
whilst the young vines cuvée, Le Cupole, is an unmissable introduction to Trinoro, in many ways its
distilled essence.

THE 2016 VINTAGE AT TENUTA DI TRINORO
A mild winter with sufficient rainfall was followed by an equally mild spring, without dramatic shifts in
temperature. Vegetative growth started from the 15th April, a little later than usual, but the vines grew
rapidly, culminating in a uniform flowering in the first ten days of June. The summer was cool, with a
northerly maritime influence, which Andrea describes as “the new norm” in the Val d‟Orcia.
Some hail fell during the first days of July, although it affected only a few rows. This was a first at
Trinoro, which sits protected between two mountains. The numbers of small green berries diminished
naturally, reddening after less than a month. Further manual grape thinning was complemented by
canopy management. August had two hot weeks, during which the winds dropped, which Andrea points
to as key to the development of body in his 2016s.
September saw some rain, causing the grapes to swell a little. The Merlot started to ripen on the 18th
September and the team began to prepare for harvest. On the 23rd, Andrea relates finding grapes
“unstrapped from their vegetal flavours” (great phrase), following which he started to pick on the 24th. “I
thought: this will be sensational wine”. The last load of Merlot came into the winery at the end of the

long day of the 30th, when the team worked from dawn into the night under the tractors‟ lights,
continuing to hunt for grapes in the twilight.
In the first days of October, a light rain fell on the Cabernet Franc, which then dried before the early
stages of ripeness were observed from the 6th. Andrea harvested the first hillside plots on the 10th and
then again on the 12th, after a brief rainy interlude. “The advancing moon was dragging the fruit into
supermaturity”, meaning more pickers were drafted in, picking the remainder on the 12th and 13th.

TENUTA DI TRINORO 2016
50% Cabernet Franc, 42% Merlot, 4% Cabernet Sauvignon and 4% Petit
Verdot. The superstar of the estate, this has dark, pure blackberries on the
nose, ripe and inviting, with gentle earthiness and a promise of chalky finesse.
The palate is crunchy and effusively fruited on the entry, with fruit-coated
tannins building in the mouth (top flight Bordeaux in a riper year…?) Taut and
tightly packed from the mid-palate to the finish, with lifted, sustained acidity
persisting. Balances fruity flamboyance with superb structure. How Andrea
maintains this level of freshness is a mystery, but a very happy one. A vapour
trail of saltiness on the finish, leaving you wanting another sip. An equivalent
of 560 cases of 12 bottles was produced.
CORNEY & BARROW SCORE 18.5
RECOMMENDED DRINKING FROM 2022 – 2032+
£645/CASE OF 6 BOTTLES, IN BOND UK
£655/CASE OF 3 MAGNUMS, IN BOND UK

PALAZZI, TENUTA DI TRINORO 2016
100% Merlot as always, the early-ripening properties of which allowed Andrea
to pick these grapes before the rains of autumn 2016. Early picking
notwithstanding, Andrea appeared rather pleased to declare this a wine which
“flirts with extravagance”. A lifted, intensely red-berried nose with prune and
damson, is detailed by a little pepperiness and a hint of tomato leaf. The palate
is richly, hedonistically velvety on the entry, its impressive viscosity enlivened
by buoyant acidity which runs through its core. Darker mineral seams and a
dash of bitter chocolate add intrigue. The tannins are firm and assured,
bolstering the fruit without detracting from it. An equivalent of 260 cases of 12
bottles was produced.
CORNEY & BARROW SCORE 17 – 18+
RECOMMENDED DRINKING FROM 2020 – 2030+
£595/CASE OF 6 BOTTLES, IN BOND UK
£605/CASE OF 3 MAGNUMS, IN BOND UK

LE CUPOLE, TENUTA DI TRINORO 2015
If Tenuta di Trinoro is a supercar – massively impressive but laughably
unattainable for most – Le Cupole delivers the same fun, re-engineered for
the roads. An immediate success story in the New York restaurant scene, it
ticks every box for fine dining: approachable, succulent, oozing with sexappeal… and ridiculously priced given its pedigree. Dark berries and
liquorice on the nose, ripe and inviting. The palate is weighty and deliciously
fruited on the attack, leading into a mid-palate of firm tannins, which is
rigorous yet fruit-coated. More flirtatious than cerebral, yet underpinned by
a serious degree of extract making its Trinoro lineage quite clear. In the
words of Alison Buchanan, “the best young Cupole I have tasted”…
CORNEY & BARROW SCORE 18
RECOMMENDED DRINKING FROM 2020 – 2028+
£130/CASE OF 6 BOTTLES, IN BOND UK
£135/CASE OF 3 MAGNUMS, IN BOND UK

THE TRINORO CAMPI
This is a collection of single vineyard Cabernet Francs, the first vintages of which were 2011
(Magnacosta) and 2014 (Tenaglia and Camagi). Cabernet Franc is a grape Andrea believes is underestimated in Bordeaux. As mentioned before, it also rather suits his nature to focus on a variety
currently out of fashion elsewhere in the world of wine. The campi at Trinoro and the contrade at
Passopisciaro are manifestations of the same idea, to show the expression of a single grape variety in
varying terroirs.

CAMPO DI MAGNACOSTA 2016
100% Cabernet Franc. Magnacosta is a 1.5 hectare gravelly site where an old stream
eats (magna) into a hillside (costa). When pressed for his favourites, Andrea chose
Magnacosta and Palazzi, musing, “I think this was the top wine I was able to make
this year”. 100% Cabernet Franc, grown from Pomerol cuttings. The “lightest of the
campi”, according to Andrea. It also appears to be the most accessible. Ripe, bitter
cherry on the nose, quite beautiful in its purity. The palate has a similarly wonderful
immediacy of berry fruit (“like a supercharged Chinon”, I scribbled). Alongside the
potency of Palazzi, this is a wine of crystalline poise.
CORNEY & BARROW SCORE 18 – 18.5
RECOMMENDED DRINKING FROM 2021 – 2029+
£295/CASE OF 6 BOTTLES, IN BOND UK

CAMPO DI TENAGLIA 2016
100% Cabernet Franc, grown on a tiny west-facing plot of 0.3 hectares, lying at 520m
altitude. The soil is 2.5 metre-deep, crumbly limestone. Wet earth on the nose, with
sonorous dark berry fruit. The palate is firm and structured, with a balancing
lightness of touch and a wonderfully pronounced freshness of acidity. Stylistically
somewhere between St-Emilion and the Loire…? There is a recurring spiciness in
Tenaglia which is emerging as something of a hallmark of this wine. The texture is
super-fine – Andrea gave this a very light filtration which, in his words, “made it like
silk”.
CORNEY & BARROW SCORE 17.5 – 18
RECOMMENDED DRINKING FROM 2021 – 2029+
£250/CASE OF 6 BOTTLES, IN BOND UK

CAMPO DI CAMAGI 2016
100% Cabernet Franc, consisting of 1.5 hectares planted in 1991-92, which makes this
the oldest of the campi. Fruit from these vines would have gone into the early
vintages of Cupole. Andrea describes this as the “most dramatic” of the campi.
Indeed, it is rich and hedonistic on the nose, with violets and heavyweight dark
berries – blueberries. A punch of tannin on the attack makes you sit up and pay
attention, but it is beautifully extracted so you forgive it. A big, demonstrative wine,
with significant ageing potential.
CORNEY & BARROW SCORE 17.5
RECOMMENDED DRINKING FROM 2021 – 2029+
£275/CASE OF 6 BOTTLES, IN BOND UK

ETNA, SICILY: TENUTA DI PASSOPISCIARO
In a recent interview with UK wine magazine Noble Rot, Tenuta di Passopisciaro‟s Letizia Patanè told
how “The previous owners…ran away in 1947 because they were so scared of the lava flow.” Volcanic
eruptions are certainly at the more savage end of the vineyard „pests and diseases‟ spectrum, but remain
a very real menace here.
Andrea Franchetti, undaunted by molten rock, was one of the first to plant on these perilous slopes. The
1947 eruption demarcated the core of the property, which is now bordered at its upper limit by a ridge of
black gravel, the cooled remains of that lava spill. Andrea established the estate in 2000 and has since
turned it into one the region‟s stars, as well as a global proponent of just what can be achieved on
volcanic soils.

THE 2015 & 2016 VINTAGES AT TENUTA DI PASSOPISCIARO
2015: A year of great vitality, in which a rainy winter
was followed with “heat galore” in summer. A long
period of rain in early October weakened the grape skins:
in the advanced-ripening lower plots, early picking
became key. In the higher plots, the altitude made for
healthy vines. Excellent tannic structure and colour
prevail. The Contrade display mineral, salty notes.
Andrea describes the 2015s as “a complete and
structured picture of Mount Etna, with a good skeleton
[and] very low alcohol.”
2016: Wines of deep colour and low natural sugars. The
overriding character of the 2016s is smooth, thanks to
the ripe grapes, and gentle, the taste and colour having
leached out of the grapes effortlessly. Andrea called this
a joyous vintage to make, in which it was not necessary
to “push and squeeze in the tank”.

PASSOBIANCO 2016
100% Chardonnay, from vines planted on limestone soils, with no oak.
Pastry and yellow flowers on the nose, with a little struck-match flintiness.
The palate is nicely weighted, with upbeat acidity balancing out bright
sherbety citrus fruit, supported by good phenolic density and a hint of grip.
Responding to a slightly wine-geeky question on malolactic fermentation
and extended lees contact, Andrea stated simply, “I want the bread without the butter”. By this, he
meant he gives Passobianco some time on lees following fermentation to extract bready flavours, but
blocks the malolactic conversion, preferring fruit purity to butterscotch flavours.
CORNEY & BARROW SCORE 17+
RECOMMENDED DRINKING FROM 2018 - 2023+
£135/CASE OF 6 BOTTLES, IN BOND UK

PASSOROSSO 2015
100% Nerello Mascalese. Pale ruby colour; you would be absolutely forgiven
for thinking this Pinot Noir from the colour and the aromas. Bright red
berries with a touch of leafiness on the nose. However, things change on the
palate, which exerts a tannic squeeze on the entry, with bracing, chiselled
acidity more reminiscent of Nebbiolo. Crystalline red berries, with a
sherbety flamboyance on the finish. Approachable early for sure, but with
enough guts for five-years-plus ageing in bottle.
CORNEY & BARROW SCORE 17.5+
RECOMMENDED DRINKING FROM 2018 - 2024+
£130/CASE OF 6 BOTTLES, IN BOND UK
£135/CASE OF 3 MAGNUMS, IN BOND UK
£110/CASE OF 1 DOUBLE MAGNUM, IN BOND UK

FRANCHETTI 2016
Half Petit Verdot, half Cesanese d‟Affile. Zinging red cherry fruit on the nose, some
menthol and bright, intense raspberry. Whilst Andrea‟s wines don‟t always scream
their Italian credentials, this seems an idiosyncratically Italian nose. The palate is
spicy, very brightly-fruited and wonderfully fresh, joyful and uplifting. This is a
wine which seems to change with each vintage, making it rather hard to nail down
stylistically. In any case, I adore this 2016 manifestation, the exuberance of which
is reined in by a gentle tannic stricture on the finish. An equivalent of 320 cases of
12 bottles was produced.
CORNEY & BARROW SCORE 18+
RECOMMENDED DRINKING FROM 2021 - 2027+
£350/CASE OF 6 BOTTLES, IN BOND UK

THE PASSOPISCIARO CONTRADE
The five single vineyard contrade are set out below in descending order of altitude, which was also the
order in which they were tasted. Given that they range from 1,000 metres above sea level to 550m, this
seemed like as good a reason as any. The differences between the wines are of course due to more than
altitude – aspect and soil are also key. The latter in particular is of crucial importance in this most
quirky of terroirs, in which the uniqueness of each volcanic lava flow is intimately tied to the resulting
quality and character of the grapes growing above them.

CONTRADA “R” RAMPANTE 2015
100% Nerello Mascalese. This is the highest parcel of the contrade, sited
at 1,000 metres above sea level. Importantly, the ancient lava on which
these vines are planted has developed a slightly porous, oxidative quality,
lending a particularly perfumed aspect to this wine. An excitingly pure red
fruited nose, of crystallised raspberry, leads into a generously sucroseladen palate, which after the initial hit of sweet-fruited loveliness, reveals
a more serious mineral-nuanced mid-palate. This briny, super-taut aspect
remains through to the finish, acting as a lovely counterpoint to the
persistent sweetness of fruit.
CORNEY & BARROW SCORE 18 – 18.5
RECOMMENDED DRINKING FROM 2018 – 2025
£215/CASE OF 6 BOTTLES, IN BOND UK

CONTRADA “S” SCIARANUOVA 2015
100% Nerello Mascalese and 850-900m altitude. The name alludes to
what Andrea calls a “relatively new” (200 year old!) lava flow upon which
this contrade is sited. Given this, it sounds facile to describe the nose as
“volcanic”, but there is a marked dark mineral stoniness here, alongside a
touch of orange peel and some herbal notes. The palate is structured and
assertive, with firm grippy tannins taking hold from the outset. There is
less upfront prettiness about the palate than in the Rampante, but with a
few years in bottle, this will soften into an impressively complex wine.
CORNEY & BARROW SCORE 17.5 – 18
RECOMMENDED DRINKING FROM 2020 – 2027+
£225/CASE OF 6 BOTTLES, IN BOND UK

CONTRADA “G” GUARDIOLA 2015
100% Nerello Mascalese. 100 year old vines at 800m altitude, planted
upon a lava flow from an eruption in 1947. Unexpectedly pretty and
delicate on the nose, this again has particularly Pinot-like aromas of
crushed rose petals. There is a spiciness alongside, something more
Syrah-leaning, along with a little meatiness. The palate is substantial on
the attack, but less outrightly tannic than others, more dominated by a
profusion of weighty red fruit. The tannins, which are fine, come in from
the mid-palate, exerting a squeeze on the finish, which will need a few
years to soften. Mineral tension and a little zesty orange linger.
CORNEY & BARROW SCORE 17.5+
RECOMMENDED DRINKING FROM 2020 – 2028+
£245/CASE OF 6 BOTTLES, IN BOND UK

CONTRADA “P” PORCARIA 2015
100% Nerello Mascalese, sited at 650m altitude. Mount Etna‟s most
famous and sought-after contrada, according to Andrea, who cites the
“lush, robust” nature of its wines. The lava here is so frail, it splinters
under your feet when you walk on it. More dark fruited and with an
excitingly burly aspect on the nose, with hints of wet earth and blueberry.
The palate is charmingly ripe and violet-laden on the entry, with a
crescendo of both fruit intensity and tannins, building to a powerful peak,
before receding into a forcefully grippy finish with ripe raspberry and
bitter chocolate notes.
CORNEY & BARROW SCORE 18.5
RECOMMENDED DRINKING FROM 2020 – 2027+
£275/CASE OF 6 BOTTLES, IN BOND UK

CONTRADA “C” CHIAPPEMACINE 2015
100% Nerello Mascalese, planted at 550m altitude. A “fuller bodied and
rounder style” according to Andrea, given that this lies on the edge of
Etna‟s lava. This has a plump and friendly nose, driven by ripe
raspberries, wonderfully accessible, with streaks of dark spice. The palate
is altogether more serious, thanks to the firm tannins which grip you on
the attack. The acidity is especially joyous in this wine, sustaining the
sweet red berry flavours through to a long, focused finish. Those tannins
call for a couple of years in bottle, but this will be excellent.
CORNEY & BARROW SCORE 17 – 17.5
RECOMMENDED DRINKING FROM 2019 – 2026+
£195/CASE OF 6 BOTTLES, IN BOND UK
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