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Fratelli, Akluj, an extraordinary experience... - Sidd Banerji

M_y wine trail took me 400kms down South from Mumbai, just
to rediscover the splendors and magic at ARluj, the headquarter of
the only Indo Italian wine venture in the country, Fratelli,mean-
| ing brotherhood, in Italian. A combined effort of determined 6 bro- FKATEL_LI
thets. Mohite, Patils from Maharashtra, Seccis from Italy and SeRfiris from N.Delhi.
The other name of Fratelli could be boldness, determination and absolute adher-
e, enice to quality. I'm more inspired, over two night's stay at their exquisite, cute
BTSN, flamlet centre at ARLuf city outsRirts.
This fmme gathers the latest logo of Fratelli, just launched pan India. An _
extraordinary creation of excellent handwork with rusty looRing metal & LT:" )
sheets, dépzctmg characters of each of the 6 founding brothers, with a spe- ;
cial golden wine glass in the hand of the departed partner with untimely ™
death last year, Kapil Sekhri. The 7* figure is of the Chief wine maker of :
the house, Piero Masi. '
Few 100 ft I'm sure, above the ground level of ﬂl{[u] is metelZis lb?;ger vineyard,
around 3-400 acres, about 13 kms away from the main one.
o Setona foot hill of a mountainous area, scenic all around and in the pristine surround-
f‘\ ing you can see as far your eye sight goes, stretches of well planted and looked after
. rows and rows of grape plantations. An ideal sight for an artist, a photographer a ro-
| "L mantic creator.
1‘3? 8 The tough Mahindra 4 wheeler took us above, the driver, Kshitij and myself on a
ARWAD VINEYARD rugged, stony narrow village roads. Once Jou are up the hilly area, a cool bench wel-
comes you to have a comfortable sit and view all around the vineyards of Fratelli.
Often cool breeze at that height embraces you with dreams and peace. An extraordi-
nary vineyard view I have ever come across in my experiences in India and abroad, A
unique selection of the area and a mastery in maintaining it. ARluj city outsKirts and the most unforget-
table experience, of 2hrs ea evening out in lawn, at the wine dinners, under the open sKy, with no other
than one of the most passionate wine maRers I've come across in my 30 years in wine world, Alessio
Secct.
They carried complete lunch with a bottle of Sangiovese too. There was nothing else needed one to just
forget oother part of the world, at least momentarily. Kudos to the management o Tmte[[: k‘yc{os to
their farsightedness. 3

. Wl A lessio Secci at dinners. They
The splendour within . - were solid 2hrs wine classes,
limits Alessio Secci unforgettable.
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From the desk of [ans Raj Ahu_ja, Chic{: Adviscr, AWCI

(Contd. from Oct. 21 Issue) CHAPTER- 8
) The Jargon wsed in Wine Tasting
\‘ff What happens to wine’s flavour as it ages?

When wines are young, we taste their primary flavours, like
grassiness in Sauvignon Blanc, plum in Merlot, apricot in Viogni-
er or citrus in Riesling. We may also notice some secondary
notes associated with winemaking techniques, like the vanilla
flavor of oak or buttery nuances from malolactic fermentation.

honey, mushroom or earthiness.

Reasons for changes: .
Wine is a live beverage. Acids and alcohol contantly react with each other to form new compounds
while other compounds may get dissolved and combine to give a new flavour or texture. This is a con-
tinuous process and therefore when you open a bottle, you always catch a wine at a particular stage
of evolution.

How texture develops in wine
Dry white wines may become viscous and oily while reds may
become smoother.

How wine colour changes with age?

Colour is the most visible change in wine as it ages.

White wines will change from pale lemon to amber or light
brown. Red wines may change from purple or deep red to
browny shades.

Brix: Brix is a universal standard to measure dis-
solved solids in a liquid. With ref to grapes, it
means, the sugar level in grapes. | bix is equal to
1 gram of sugar in 100 gras of water. Generally 18
grams of sugar level ( 1.8 brix) will give 1% v/v.
However the potential yield is about 90% of theo-
retical value.

Proof Strength: Now a days proof strength is not
commonly used for determing the alcohol level
in beverages. The common terminology used is
v/vin % terms.

The system of proof strength started in UK which
defined 1 Proof as 1.821 times the v/v percent-
age. While USA defined the proof strength simply
as two times the v/v %

In order to bring uniformity and better under-
standing of consumers, the universal practice
now is to measure and declare alcohol content as
v/v %
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Winc WO]"!CI Fcrsonahtg ~ Ashish Sharma Ch. Head, Delhi, AWC]

Q NON ALCOHOLIC WINES
i .' M Alcoholic Wines are basically the wines which have very less amount of alco

hol contentor moreover no alcohol content in them. True nonalcoholic / dealcoholized
wine is produced from wine that has been fermented with yeasts and has undergone a
vinification process, then goes through an additional process of having the alcohol re-

moved.

Allother fruit-based products marketed as nonalcoholic wine are simply juice. Non AL
coholic Wines have different health benefits also like Decreased risk of cardio-vascular disease and More on

\

taste and less on calories for drinking people.

It is also observed that due to grapes content in the wine their
is more health benefits in Non Alcoholic Wine which is same in
Alcoholic Wine, basically because of Polyphenols present in the
grapes which are the source of health benefits for the Non Alco-
holic Wine.

Non Alcoholic Wines are on Low Sugar content which acts as
major booster for the market, few prominent non alcoholic
wines are:

1. Giesen 0% Marlborough Sauvignon Blanc

2. Newblood Shiraz (vegan)

3. Wildlife Botanicals (vegan)

4. Newblood Chardonnay (vegan)

5. Thomson & Scott Noughty (Vegan & Halal)

Non Alcoholic Wines are now gaining more popularity in the
market and have taken more demand with respect to Alcoholic
Wines and are ready for catering to Future Market Demands.

Source: AbRari Times, Beverage Universe.com, liguor.com,
sansdrinks.com




n extraordinary presentation with unique mastery of handling men and materials at the post, full lock-
down era. An eye opener for many, watching response from the stalwarts of the country. The organisers

deserve Rudos, Prowine, Mumbai, Al things Nice, Mumbai. Apex Wine Club India is proud to have been a
part too.

Jf Subhash Arora, Malay Kumar from North, Chinmaya Raja,
_ Abhay KewadRar from South, Rajesh SwarnaRar from East were
Just a miniscule representation of the whole lot of wine leaders who

_“ « tool\out therr m[ua[ [e time to must attend the unique door opening,

onal exposures and expanding platforms
< or_ﬁntﬁe tmztwn‘_, a.L_.fi. Jements,

® We salute the organisers!!

APEX ¥

-m 'BUSINESSFRANCE

@0 REDWI NOTE S PRD
OO Al GUAD CAMERA
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News from Regions

Guwahati, East

| WS‘ET szp[oma ﬁo[c{er Q{g]esﬁ Swamaﬁ,ars c[as.ses for WS‘E‘T level 1 at Cuwafzatr |
gurgaon Wortﬁ
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I ndian Wine Day celebrations by Delli Wme Club at Tﬁe Wine Company Cyber Hub, Curgaon
-MuRul Manku, N.Delhi
: ' i# 5th Edition of Indian Wine day at
? The Wine Company organised
# by Delhi Wine Club on 16th
November was well attended by
members, their guests, Exectives
45 of Grover Zampa, Sula, Fratelli and
« notes Wine Journalists. Chef
Megha Kohli did an excellent job
in curating tasteful menu and
the Staff of The Wine Company
did wonderful job for meticulous
service of food and serving 10
Wines....

l-—-‘-"‘N }\,,9,,1 ||

'OUR WINDOW TO THE YJ_\__H —) . .NAGPUR
oo A January ; .‘é”ﬂﬁ%
SRS ‘ R 25 29 <. 30, 2022 ’ =N\  Nagpur Wine &
World Trade Centre  § ) SR
Cuffe Parade -y Food Festival 2021
Mumbai o By % DATE : 4th & 5th December 2021.
ekt Teace coes RN ¥|  VENUE : Shree Bhagwati Park, Talmale Estate,

Mo Parode

Pombes off. Trimurti Square, Ring Road, Trimurti Nagar, Nagpur.

Timings: Saturday 4th December 5.30 pm to 10.30pm

AP EX U p p e rc ru St 5 . Sunday 5th December 12.30pm to 10.30pm

S ) Organisers: NAGPUR WINE CLUB ( Est.2011)
N ¥/| India’s First & Only Food, Wine & Travel Magazine
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News from Regions

AURISIANS WINE PARTY _Mumgm) West Dmgapm East

EETEY ON 20TH AND 215T NOV
N sy Written on the walls...
Fr ovmites Society celebrating a private
RN (!¢ party in  Mumbai
. suburb. O-rga.mlse_d; Allwyn.
(M News report by Jeevan,
N /6ai
NN 7 noteworthy and new light
el 7 Wine admiration.

Music, Games, Masti

")
e

P

= Wine comes to society events.
At Auris Ecodeck Level, Multipurpose Hall, L)!yfl?ifsefi-ﬁ)’ﬂa.wn

from Spm to 10pm

Celebration ﬁ)r Indian Wine ~Da)= is ON. Today's
wine is CAMPO VIEJO. Ashok, Chandak,
Durgapur, WB.

a4 Nectar Club,
i Nasik, of the bril-
ﬁant wine maker,
]aytfeep Kudale
lw[ {wine presenta-
| tion in November,
of his own
make, Baramati
Purple(9.5% alc),
at a large gather-

ing of local doc-

First Photo- Chinmaya Ka}a Chennai, Nicolas, Bordeaux,at St. Regis, Mumbai at the breaKfast, post
Prowine on 19" Nov.

_Jr‘ |l wcwnwwwuu
11

o Lqu qpu celé 6? amf 3 q"m‘”"'l’(@a)’ and 5" Indian Wine Day. The celebration started on 16th
.nf u’and wmp[etui la\st ight, 21
APEX \ Mr Sudhir Saha and team of Sula for their active participation in this pro-
INE ]gram ‘If ey comfm,red Wine Tasting, Blind Tasting and Blind Quiz. Prizes and gifts were distributed
/by them.”
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A first glimpsc of | oire \/a”cg wines ~ Alexis Caraux, [France

(Contd. from Oct. 21 Issue)

Finally, the Cabernet Franc grape is found in the same wine-growing area as the Chenin
Blanc: mainly in Touraine and in the Eastern part of Anjou. When produced on alluvial
soils of sand and gravels on the banks of the Loire, the Cabernet Tranc grape gives fresh
and light red wines, to be enjoyed young. But as soon as these wines come from the
\ clay-limestone slopes of the Loire hills, then, the Cabernet Franc gives more structured
| wines, sﬁowing more complexity and being able to age for years in a good cellar. Some of

These red wines can be found in the vineyards of Saumur, Chinon or Bourgueil.
Among the c{ ifferent vineyards in the Loire Valley, a ﬁzw are sur-
rounded by a growing notoriety among wine lovers. Let's mention
the tiny vineyards of Montlouis-sur-Loire and Savenniéres, where
the Chenin Blanc grape expresses itself wonderfully and offers fabu-
lous wines.
As for the cabernet-franc, the best come from a few estates. A famous
one is the “Clos Rougeard” at Saumur-Champigny, leading the way
to excellence and fame! "
In France and abroad, the Loire Valley is increasingly considered as
a new eldorado for wine lovers. Indeed, while speculation of certain
wines has invaded regions such as Burgundy, the Loire Valley re-
mains a region offering some of the best value for money ratios in
France. Some winegrowers have started to propose ranges of wines,
each wine being the expression of a particular plot of vines from a spe-
cific terroir. The last years, viticulture practices have dramatically im-
proved with the abandonment of chemicals by many estates, or &
hand-picRed grapes during the harvests. WinemaRers get inspired by
Burgundian winemaking techniques. Indeed, as Burgundy, most
Loire Valley wines are varietal wines.
All wine experts and sommeliers are unanimous: Loire Valley wines
have never been so good, helped by some very qualitative vintages |
since 2014.
Today, the best estates start seeing their notoriety growing fast!
What about the challenges for the years to come in the Loire Valley? |&
Certainly, its adaptation to global warming, by Reeping on improv-
ing the viticulture practices These last 10 years have seen more ex-
treme temperature variations, resulting in terrible frost in Springs, at
the beginning of the grape growing season, and thus impacting the -
production. The vintages 2016, and recently 2021, were hard vintag- |
es for wine growers.
So, ready to start enjoying a few wines from the Loire Valley?
Feel free to reach out for any advice or recommendation. And don't
Sforget: there is a wine for every taste in the Loire Valley!

| Email ID: contact@alexiscaraux,com
(Concluding part)
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Wine and Bites with Nicolas and Fhihpc, France 19"Nov. Mumbai

A major wine session with matching bites from sponsor,

Sahara Star enthralled the guests for over 3 hours. Wines

were presented by Nagesh of Rhythm, Amit of Oakwood

and Nicolas Boissonneau, Bordeaux, Reveilo was the

supporting sponsor.

GRAPE TO GLASS

D _ Message from Mr. Nicolas
Mr. Ahuja,
[t was such a privilege to get your book from your hands and to write me a
note on it, thanks a lot, very much appreciated.

@ 1 went through it already and I found it very pleasant to read. I am convinced
people who start in the industry or who are willing to learn about wines will
enjoy it! As well as people from the industry as you share detailed and import-
ant information.

Congratulations again on this beautiful book and wish you a very good suc-
cess.
See you next time in India.

Nicolas Boissonneau

BOISSONNEAU WINES & SERVICES

Message from Cav. Subhash Arora ji
Hi HR,
The great thing finally happened. Congratulations on the new book. It has turned out very nicely. The quality
HR. Ahuja's book, a huge store- of subject and printing make for an interesting reading for novices and even
house of invaluable fundamental some good information for people like me.
fef on the complete wine world, Great way of promoting wine education.
got launched at Apex Wine Club In- All the best,
dia’s Wine and Bites session on Subhash
Friday, 19" Nov. _
Cavaliere SUBHASH ARORA
h 3 Founder Chairman E.: Delhi Wine Club,
i oat g s President: Indian Wine Academy
; 'i L m | Editor: DelWine, Awardee: Mérite de ’OIV 2011

=
-

| wiNE cLUB |
L INDIA 4
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Wine, Cheese and Bites 21t and 24* Nov., Pune

q)une adds Chapters under new (‘ﬁapter Heads, AbhisheR, Joshi, WSET, |
vel 2 and Mamata Gﬁarad'wa_]a, Sr. Wine personality both of Pune. The
ted evening with wines of Rhythm, Reveilo and Virgin Hill, three spon-
sors, m’atca" a magzc 6¢’twwn seniors m(; the wine stalwart, Dhananjay
VI es, of Chateau Indage days, now,
CEO, ,ﬂ[[ In "It’m.c ~P:odh.:..ers ,_..Assocm.t. n, Rajen Ganpuley and upcoming
brilliant youngsters of Pune.Sr.Chapter Head, Vikram Shah took all pain to

oin travell oin the meeting.

r %\r \1 . Hippie€Heart

H\FT r1

W I NERY

Vikram Sh'lll

- ru

o,
: shmg wine memo-ﬁ »
* ries of wine industry veter- "lz‘EY PS"Q
ans and lovers

- Abhishek ];Jsfii. Pune

Some lovely J.“ N WA, \E Just launched
white, rose || e e Pune Chapter.
and full BEE | LS e are soon
bodied red | | coming with Goa
was served | = ‘ 8 Chapter, in Goa.

fr om the . . AWCL.
houseof g very rare moment of my Wine days in
Oakwood.  rndfia With Sr. faculty members, IIHM
- Abhishek, Pune, Tarig, Kunal and Navneeth.
Joshi, Pune - Sidd Baneryi, Editor
STOP PRESS
Though within a tiny attendance, Chef Rana Ghosh, Beyzaa Hotel, Kolkata,
presented a smart and on time chicken dish with Cab.Shiraz and a fascinating,
out of the box sweet dish with Rasgulla, creamy cheese and Rose, both wines from
Good Drop Winery, Nasik/Mumbai.
The session was curated by our National Adviser, Chapter Head, Sonali Chatter-
jee, Gurugram, Haryana and supervised by National Adviser, National Chapter
Head, Gautam Banerjee, Kolkata.
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AWCI Domestic Chaptcrs and Ovcrscas Associatcs

Domestic Chapters: _ jorfiat Overseas Associates:
-Mumbai(Chembur, _ 91, zaribagh - Bordeaux
- Maldives

Trivandrum

Thanel, 2)
- Pune
- Nagpur

- Delhi (N, S, E)

- Gurgaon
- Gaziabad

- Bareilly

- Lucknow
- Jalpaiguri
- Amravati
- Nasik.

- KolRata

- Raipur

- Vizag

- Chennai

- Bengaluru
- Mysore

- Trivandrum
- Coimbatore
- Bhopal

- Indore

- Udaipur

- Seychelles
- Tuscany

AW 4as spread oo far, with
suppont, cosperation, aduise and active

panticipation, from 1600+ and growing,
well wishens, poocitive thinkens,

fatrons and Sfonsons.
.. . We look forward to many more,

amﬂm.
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Wine Tour(Int.)
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Wine Tour(Domestic)
Manoj Jagtap
Associate Editors
Gautam Banerjee
Sunetra Banerjee
Siddharth Mehta
Contributing Editor
Kanchan Singh
Govt.Liaison
Gautam Banerjee
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\| Design Support
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CHAPTER HEADS

CHENNALI
Ramesh K
BENGALURU
Suresh Hooli
PUNE

Vikram Shah
Mamata Bharadwaja
Abhishek Joshi
DELHI (N)
Rohit Chauhan
DELHI (S)
Kanchan Singh
DELHI (E)
Ashish Sharma
NEW DELHI
Sushma B Rao
MYSORE
Kritika Shenoy
GHAZIABAD
CK Tyagi
THANE

Abhay Kainya
THANE 1
Arun Kainya
BHOPAL
Vandit Sharma

Student Chapter Heads
Shubham Vahil (MH)

Md Arman Hossain (WB)
Prasad Ingle (MH)

HAZARIBAGH

loy Mukherjee
GURUGRAM

Akshat Jain
GURUGRAM 1
Sonali Chatterjee
JALPAIGURI
Mousumi Choudhury
TRIVANDRUM

Ram J

JORHAT, Assam
Monimala Bora
VIZAG

Alex Bennette
LUCKNOW

Dr Able Lawrence
BAREILLY

Anil Shawney
MUMBAI, Chembur
Subhash Parui
KOLKATA

Gautam Banerjee
NASIK

laydeep P Kudale
Sandip Sudam Walke
UDAIPUR

Amit Sharma

Connect with us mainly on @
and also on

00 >
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National Advisers

PPK Mitter, Kolkata

Prakash Mirchandani, Mumbai
Ajay Gupta, Mumbai

Malay Kumar, New Delhi

Rajveer Bali, Bengaluru

Shiraz Doongaazi, Nagpur
Chinmaya Raja, Chennai

Mahesh Rao, Bengaluru

Joseph Machado, Mumbai

Raj Ghuman, Akola

Shailesh Harani, Mumbai

Dr. Yogesh Bhadane, Nasik

Abhay Kewadkar, Bengaluru
Rajesh Swarnakar, Guwahati
Overseas Advisers

Eva Bellagamba, Italy

Sebastiano Romello, ltaly

Anvay Sawant, France

Sreejith Menon, Seychelles
Nicolas Boissonneau, France

Amit Keval, France

Rohit, Maldives

Associate Wine Clubs

Nagpur Wine Club

Wine Club Durgapur

Akola Wine Club

Hyderabad Wine Society

Nashik Nectar Club, Nasik
Rajasthan Wine and Spirit Club, Jaipur
Contact: R A
Sidd Banerji, CEO = £y
contact@apexwineclub.in
siddwine@gmail.com

+91 9321147797

For only mails

903, Maruti Tower, Nadiadwala Colony nol,
Off SV Rd, Malad{W), Mumbai- 400064




