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A Diplom

ust a few days after Mariano
Fernandez assumed his post
“as Chile's ambassador to the

United States, he scored his first
diplomatic triumph, Serving as a
judge at the Atlantic Seaboard
Wine Competition, he convinced
the four other judges at his table
thit a wine he particularly liled was
worthy of a gold medal. The next
dlay, when the entire 204udge panel
tasted the top-scaring wines from
among the more than 300 entered,
the wine he'dl championed —
Osprev's Dominion Reserve Merlot
2002 from Long Island -— was
voted best of show,

In the two vears since, Fernandez
has been busy with more traditional
diplomatic dulies in managing
relations between Santiago and
Washington. But he has also been a
visible 2nd vocal advocate of Chile's
wine industry, playing a more
active role than most ambassadors
in promoting their country's vino,

Fernandez calls wine “my secret
profession.” He s an internationally
recognized wine expert asa
member of the Academie
Internationale di Vin and honorary
member of two Bordeauy societies,
the European Wine Society of
Auwstria and a cellarful of Chilean
wine organizations. He is a regular
judge at the annual Concours
Mondiale de Bruxelles and at
competitions in Spain and Chile.

His love affair with wine began in
the 1970s in Germany, where the
voung diplomat lived in exile
during the Pinochet regime,
working as a journalist for a
Spanish-language news service, He
developed his expertise further
with diplomatic postings as
ambassador to the European
Union, ltaly, Spain and Great
Britain. In 2006, President Michelle
Hachelet sent Fernandes ta
Witahinglon, where he expects to
atay until her term expires in 2010,

In an interview over several
glasses of wine at the Chilean
residence, Fernandes described a
wine industry in ferment, in which
family wineries dating from the
1850s compete with younger
operations backed by investors in
Prance or ihe United States. Chile
it justifiably kmown for producing
inexpensive, reliable wines, vet il
has proved in the past decade that
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Chile's ambassador to the United States, Marano Fernandez, has become a

high-profile advocats for his country’s wine industry,

Recommended

Casa Lapostolie Clos Analta 2005
-

Colchagua Valley, 365

Avalley within the Colchagua Valley
appedlation, Apalta produces some of
Chile's top wines. This leading en-
trant in the luxury category has
frash, springlike aromas, plenty of
oak, silky tannins and a long, com-
plex fingsh.
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Cousino-Macul Antiousa

Emiliana Matura
Chardonnay 200%
L]
Cusallance Valley, $12
e Made from organic grapes,
4 this unoaked chardonnay of-
fers crisp apple, quince and
pear flavers.
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Falarnia Sauvignon Blanc
Reserya 2007
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Fligui Valley, 12

It’s

ome people dread visiting
s thieir in-laws. Not me. [am

hicky enough Lo have
in-laws who live in Northern
California and love good food and
drink. When we visit, they are
always lurning me on to
interesting bottles that 1 know
we'll eventually be seeing on the
East Coagt.

Ower the vears, my wile's
parents first poured me the
high-end vermouth Vya from
Cuady, tpped me off (o
excellent-valie zinfandels from
Amador County and pointed me
toward amazing fruit brandies
from 5t George Spirits in
Alameda, But I am most indebted
to them for introducing me, about
five years ago, to something they
had brought hacl from Italy:
Barolo Chinato, a bitter, lush,
complex digestivo from Plemonte.
It was the finest after-dinner drink
I'd tasted, and I've been hooked
EYVET SiNCe,

o The problem, of courss, has
been that outside [taly (and then
California) it has heen difficult to
track down. Until vecently, thai is,
when I've seen it popping up
andaciously on cocktail menus at
places such as Bar Pilar,

*China” (key-NA) in Italian
means cinchona (or quinine), And
50 Barolo Chinato (key-NOT-0) is,
literally, Barolo wine that has been
“china”ed, or infused with quirine
bark and other herbs and spices,
inchiding rhubearh root, star anize,
citrus peel, gentian, fenmel, juniper
and cardaimom seed,

The spirit is produced in much
the same way as its Plemontese
cousm, vermouth, hut with one big
difference. Vermouth generally
beging with a simple, tasteless
white wine o which the herbs are
adlded, Barolo Chinato beging with
Barolo, Italy's preatest wine, made
with the nebbiolo grapes of the
region. The result is a smooth,
spicy drink with just a liss of
aquinine on the tongue.

There is some queslion as to
whao invented Barolo Chinato, In
the 19ih century, many
pharmacists and chefs in and
around Turin were experimenting
with vermoulhs and other fortified
wines. One of them, Giuseppe
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