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The writer had an opportunity to interview Mr. Paolo Panerai, the
Executive Deputy Chairman of the Comitato Grandi Cru d’Italia regarding
Italian wine and its market in China. The following is the interview.

Paolo Panerai: Italy Is Expected To Become China's
Second Largest Wine Importer
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Italian wine sales have grown rapidly in recent years in China, but its market share
was far less than French wines. What dilemma is Italian wine in? And what are the
countermeasures? The writer had an opportunity to discuss these questions with 8
Chinese wine connoisseurs while she attended the Comitato Grandi Cru d’Italia Wine
Educational Program organized by the Comitato Grandi Cru d’Italia, AIS, AGER, the
University of Milan, and GSA (Guangdong Sommelier Administration).

How to sell Italian Wines in China ?
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A Journalist from Fine Wine and Liquor went to Italy for 3 weeks in November 2015

to attend “the Comitato Grandi Cru d’Italia Wine Educational Program” to study the

environment, history and viticultural-oenological techniques of Italian wines. In the

last week, she visited some Grand Crus of Italy in Tuscany with the other trainees led

The Grand Crus' Tour in Tuscany (Part 1)
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THRE, mEENTHIHEE S K Alex
Belson =71 7 Ornellaia H9 25 A 42
RARBEANXAF 1000 M4 A RERTEE A,
REGNET.
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EEIRE T E PR BEE
—JE3ELE ( Castello Banfi )

KRB A= RBHVIEEL (Castello
Banfi) . &=WR B HEFENT — /N
FTESEERHMALE. MTOR BT
ERTEAMITE 20 0%, BEEAHFT
BEERAEEE . AR, AR R Y
THEREY. B EZHHE.
FYBEIE. BEHET. BIRHB LS
i AR S N R R T R BRE & (8] A
=, YPIERFHE LD 2800 Ay L i,
BRI EREIEHRY, HF 804
DRk EEE, 85N EESXEE
BRBELE, HERF  EITE.
ERMANLEN. BIMERBRIEHEG

NT —NHBEE. BEERIEISEE AT AL H
T RN AERE, BRAHIN
BAMEE T, BATERIZS
SEREOR, SRR EREHHN4FRE
5B YMBAE. BEENAXRE
LoreTla Carresi 148, XEIMRFFNA
Bt RIE T 8. BEFZSKD
EBEDLS AR, BLEEFEEESIA
HEF. BEHUKRESAME, Jtib
H—E#H 6000 MeAtE, ©85H
HRELYMNM T —REE, BEHBEKS
T L EENZ RBE R M.
MRBEB LD, EIEX
BN, BEIEEE RO 5EH Banf
Vitners, I FERF S EXEHE EMR

EHMEENT KT, RHEZFMAm
Zrots~EREFEEE. BRiRE
TR HEERVE, G EEE DI
$&, FRIER 100% R ARSI E S
FH9 Rosso di Montalcino MEAEkERIE
BRI A, ESMERBRGS. &
T 2838 Brunello di Montalcino S
Mg, KIEE N, BEFAMENARE.
P, FE. D AMERSE, EKRR
K. BNEEHEREHLR T FERBERE
FERR, X RIBE T AT 9
g, BRXBETNIEAERESIRE
t, bE—EHENTE.
(kzt4)
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(#%tEH)
A Journalist from Fine Wine and Liquor went to Italy for 3 weeks in November 2015 ST E 15 RERFERTHERNER
to attend “the Comitato Grandi Cru d’Italia Wine Educational Program” to study the
environment, history and viticultural-oenological techniques of Italian wines. In the

ERPEEBES ARRBNIAE, EATT 994 FxtB X IHICHE
TENFE. ENAEERRANIFTFRK (Strozzi) , &
MRIEZGA THERFEZ ML RBARKEEES (Medici) B
WF, B—EREETREZLITHTRFE. £ 17 HERERK
EHESSRESHAEERNRERE. MESARZREN KR,
ZBMNEREETEETH “KHEWHD” (EE Lisa Gherardini
del Giocondo) EREXNHREMN—MA. XEBHZEBER XA
HHER, BFEERSERBMEMNT. KEEHMBRRE. &
FHRMWERENE 10 K& A Natalia Strozzi A=,

last week, she visited some Grand Crus of Italy in Tuscany with the other trainees led

by Sara Scotti from the Comitato Grandi Cru d’Italia . The following is the report.

The Grand Crus' Tour in Tuscany (Part 2)

ENEXMIEH-RMNBE (T)

X /Aileen Lee

ol 'm‘ i'fw ‘\

s '?" Y‘ ‘

FERSRAERE G 530 Z AT, BERK/NUE. B
RV EIAEE, 17 58 A ARAMFDSE I A A A [ AN A &5
TRUFIE. SME, BTBSHARER. REXREN
EXHE. RMNSUTHRBEEEIESE, X8, §F%
Natalia Strozzi AFHRKEEB TRAHERITY S E
TEH, 8§ 1919 FHMIETHAE. 1960 FrRHF
BHZE. 1930 FREVEMERE, MUEBIE 100 F£H5%. 7
EERNKRE LRSS, E2X N HENEEREA,

R REBRMNZEH TR, RIWEEN “HFE” . i
XL L FEH N E E B, B, BRI BIR A
HEELBNFES. Natalia Strozzi AxTE—IEFE
WHEAALR L T, BEWNERBGERNRE. HiHdm
RMNBEBTHFE SABRBEARETHE, HFARED
KA —E Sodole 2010, REREHFEEMN—XK
B, B 100% RIFHERRIE, BRUMEM, EILMET,
FREY ORI AR AL . R, BE. FRAIME
£5R

ER-ZB—R-=
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SHEEREBRBMN T Z - AIEBEE

FF - NFEEEERAF —RBEEZASHR EFERBAF LHEE
£ Hl Class Editori BOEEMTTE Paolo Panerai se4 5 B A0 EERIE
RIEKERAREMN. BEFEFRR. KE5MHE, SHA5000 A0, HA
300 ZATEREEMNHZNR. EENMTRE T BEET FNEEHENDSEW
X, BEEEN20 ZAE, Tt E MR AN GE, 2
HEZENBIEXRAET EEAN/NEEYIERE. 2% - FIEEERN
BESFENIEEERCEE RO AEAEM, BRI, BmE
BZARE. BELARZ 0 EMENESRTMZIhEET, WEEE, W
FENITFRNERTF LEREER, EBBEATLR. EEREERED
MNEABEXRBAAT, IREZEERRN S X TR TRERBEENTI(LL
&), PE—BEIIMNZSEEVEMIR A Z ThEeE. K=,

IR TIEE, LHEMEERENSE, iR EANE VX" ZE#
ETNANAEESEE, Tt ETBEERTOE.

HAERBEEE 5B Massimo Casagrande I B RIBEHR T
— L4 NPT E. RBEETD 180 EME, HEFHIRHF IR,
MnEEEENLBE. BaERTEEA/NEEMFTEEE. TF - IERH
EEZEBRIEFE (Rocca di Frassinello) . BIf#/E (Le Sughere di
Frassinello) F1=#2" (Poggio alla Guardia) , Z—KHEXZFiHEF
&8 (Vermentino Maremma Toscana) . H1mE 7T HEEMN —REZE
2014 F1, FEMLE, ABEEERFIFETRE 4 F. HIEMIE 2012 F
MBEERNECLE, ESHAKREE, #ie5 T XKANLEBKRKESR.
BERE. XEE. gYPKRE, 2TRIEH, BEbEK, BRFEB.
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Eam “YpBRE”
—EERFEE
(Domini Castellare di Castellina)

N FABBELHE RO SRMEE, EERH
A NEET, BETHNE—FOERESR LESE) £
T—RAIRKENS. BEENBRANG, ENLIXL
5—RZHN TEBSIHR, ZRithh 7TEFHMEFEH.
BEBSLTURSLRE, BEAVIAL, B8 %EHE
BHFEZEHM. JMERFEELERARMN —RBEEE
A£EE Paolo Panerai fc4£#H.

AN FLERARMMD “RBBEE” FF - hIEHEE,
JHRFEEENE L VR ERHAE. SRR MES
—IB—%r, [HWESR 200 Z2F/H%E, RARTE, Hik
RIVENFRRB AR AR, BEEEZFEANELESR
F9 500 FHEME SR T4, 220 FHEEE/ MR AR RN AR
EESFAVER A, BEEREAERZ I Sodi DI San
Niccolo IGT, FEEMET I, AMREHN 46-47 Fr%
—EZ ARG, 80% RUT4EFRH0 15% Malvasia Nero.
XENEFRE, HMMEM 2011 40, 82xNES
46, BRNEEMYAESHBEEIENLEBKRE.
B, B8 BEEE— R RFE, BAFERFA. 5
IN—FBE A ZE BRVEBRITHTR44 Poggio AT Merli,
100% 2%, EMESFRAKERA, TEEAWES
AT, FREZREIBAREENETIN—MREFER
THHOES. THRIXEMORIEEE, thBTFS Y
HMEEHREIETERANRE, ERBK.
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L5REXENBHZE
—REBHBERE
(Castello del Terriccio)
TEHEBHRHERASURER, BARK, EEEE
BT 20 2O Qs BB E R AT E RS,
ZEKREWMAE, B BEIARMRNAE, HK. &
HE. HE. K&, RLECENFND, EEE2HENSE
H. BMNEABETAERL T FARPBETELE, I
571700 ZABMEMEEZ K. BENAH XER
FIEAEIBEEE. T EAEMNER, HEEEERA
BLAL0 210, ERIMBERMNINER, EEZR2UEANER
RO mE. XB1E7E 10 M T ESMHHD, E114
THSAEBRRE —LBAFAMERNEDK.
ZREHEWMEREE Gian Annibale Rossi se4H—
KR EBRIG, REBD, TIEHE—RJBDEINE
TR, XBFEME LR REEEL, LWEK.
FREER. MINER. ANA/NEREZ. BEHFRNMNNERT S
2212 Bettina Bertheau RB3E, I, T, s&x. F
SIEANSEHEEL M. REHERHEFERIE=FOR:
Lupicaia CEEMIBRE, BAEER. ERF/NERSH
Ec) . Tassinaia (A7FREERFNZERERIE) F1Rodinaia (F
TEHEZWAMLERERRIE) » »—ZOBEEHEE Castello
del Terriccio ( AARFV/NERZEHEERIE) T 2000
FHEL ., XEFEAOCEERS, HERFZ MEMAERN
#E, 552 Lupicaia, WKL /. BMN& TAT
BHOAR, TAMRERNSEHEE, FERENRE
4@, ERTUNEMESR, 4R, BR. £5=. &
L WO I5e . BRI, EWibH, BHE, REE.
Lupicaia hEFFEE, me T 2MRE. BESKAE,
. FE. Bh.
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FRASEETHEEER
—RR - BRFIEER
(Col d'Orcia)

5k - Z/RFIEER (Col d'0rcia)
G 100 Z A, RIEFIHRKANE
VUEREZ—. #&EREP A Francesco
Marone Cinzano A& N 43, {113 2010
FHIET = ELEENIE, BNEENE
Y, BEEAEE. BN, EE2TEHA
B RA VL AEARNIRE, FT 2015
FIERKF THEXNEVIALE. EEEE
EMHZ/RF I (Orcia River) , B
RROCIEE X, EEEEF —RBIZ 500
Z BT R AIAR S M EE ) —— AR N8
i 400 % B9 .

Francesco Marone Cinzano 18 & 1%
HigE. —4ALHEEGEN. BTHEBE

COLITORCIA

GINEPRONE !

(AT $

1 G550
W vivoNTamD.

MRS R, BNBEENSW. 4T
MNBMRE Bt — A A FATHHE.
FHEEENBREDFERR. i
EmaEREOERS, MBS HEK
ARARML, FREHIEEEES AR,
RETHZHEENS TN, B
FB 100% 7~ B2 Bk BR1E 79 OTmaia #0 TR £k
BhERET TIEZFE Brunello di
Montalcino) . FAIm= T A 7500 F
MR ETE SR AR B B H SRR IETE
BRER AR A9 HT 8 2014 2 F0 2012 £ 47,
MR 10K ARERANNL. AFEHA

POCCID
AL VENT

BRUNELLO)
DI MONTALLIN,

o0
COLTFORCIY

BEE B—XEMELEER. 5t
EREE—RBEN (BEREGLS
EIR TS ) A 100% & < (Pinot
Grigio) ERiE A San’ t Antimo 2015
S ANEZRRZ, BIEBASFETD
BEEESITER. BESENRE, BE
EHE, BTXiDAO. Brunello di
Montalcino 2010 < AENZRRZ), JE
B, @R, BREE, EK
AR, Z=FRRERDEE N, K
SIRFRE. RTHMNPBEA—FHAE
X TR
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HREABRTFPTHYZEER
—EERESHAF
(Tenimenti Conti Borghini Baldovinetti de Bacci)
EXMEEA=ZMARALREREINRZ: ZFK. #BE
HEEWHNEESHENRFEERNITFBHEAS AR, &
AREBEZAATEIEMAE I ZATNTH. =N AEHE
E, BENEF A 1416 FatE XEIEREX A £ # 2 & F Baccio
de’ Baccli Rik. XNMHEZ 5 HSEREFE AR Borghini
Baldovinetti Bx®#. HiFZEFHHL. MM FBIERAEZWHME
AR O ST AR s RN Cantina San Fabiano JEAE. X
BEIHE —FBA/NEER, AZEEF BB ERAMR
B, MEE, ZEE—FHNREFRERIERER, RAEFIFERK.
FEE%M4r3E A Gianluigi Borghini Baldovinetti 108
Ea4a, BNHoUX, FHENRNKRE EENEE. A
MNEKARBHEREEETE. BINSUTHEEN—HEEFT, B
HEH T FREEINSMESHYNRE. BHE, BE
— N EMITEN . BT EME FIREE T ES (S
ITHIFFIE L 2% LIRSS RN ER Fr, b ISR TE e th B3R
BERAE—SER. BNEXERT ORE ZHHRE, H
B — Armaiolo 2003 FRVBREIEAFAILF, H 50% RIFLHER
F50% IR EERERIE, —FFEEERARBET, =T
ARERALE, BRENSIYEE. . EEMERE, 827
XInE 1, BERFE. (2)
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