Episode 39: Tuscany – Beyond Chianti
Hi! I’m Marc, and this is Wine in Small Sips.
Last time, we celebrated Champagne’s sparkling magic. Today, we’re trading bubbles for boldness as we explore Tuscany—Italy’s crown jewel of red wine, where Sangiovese reigns supreme.
Here’s the twist: while Chianti put Tuscany on the map, the region’s most thrilling wines often come from places like Montalcino and Montepulciano. 
These aren’t the straw-basket Chiantis your grandparents might remember. Tuscany today produces complex, age-worthy reds that can stand shoulder to shoulder with Bordeaux and Burgundy.

Tuscany’s Wine Revolution
Tuscany has long been Italy’s winemaking heart, with roots that stretch back to the Etruscans. But the modern revolution began in the 1960s and 70s, when winemakers pushed against strict DOC rules. The result? 
A wave of creativity that gave us Chianti Classico Riserva, revived Brunello, and unleashed the rule-breaking Super Tuscans.
At its center is Sangiovese, a grape with many faces. In one glass it’s bright cherry and herbs, in another it’s earthy and powerful. Tuscany is really a study in how terroir shapes personality.
Fun fact: those rebellious Super Tuscans often started life as “table wines,” dismissed by regulators until their quality forced Italy to rewrite the rulebook.

Why Tuscany Matters
· Value Beyond Chianti: Premium quality often without premium prices.
· Food Pairing Perfection: These wines feel like they were invented for Italian cuisine.
· Age-Worthy Gems: Brunello and Super Tuscans can age gracefully for decades.
· Something for Everyone: From everyday Morellino to cellar-worthy icons.
Picture yourself in a Tuscan hill town, a plate of wild boar pasta in front of you and a glass of Brunello in hand. That’s the essence of why Tuscany matters.

Key Regions and Wines
Brunello di Montalcino
· 100% Sangiovese (locally called Brunello).
· Flavors: sour cherry, leather, tobacco, earthy undertones.
· Aging: At least 4 years before release, 5 for Riserva.
· Try: Caparzo Brunello ($55) or splurge on Casanova di Neri ($120).
Vino Nobile di Montepulciano
· Mainly Sangiovese (Prugnolo Gentile).
· Flavors: red plum, violet, baking spices.
· Try: Avignonesi Vino Nobile ($35) or Poliziano ($40).
Super Tuscans
· Originally “outlaws,” blending Sangiovese with Cabernet or even skipping Sangiovese altogether.
· Flavors: black cherry, vanilla, espresso.
· Try: Tignanello ($120) for Sangiovese’s modern side, or Ornellaia ($250) for Bordeaux-style power.
Morellino di Scansano
· Coastal Sangiovese, juicy and approachable.
· Flavors: raspberry, herbs, smooth tannins.
· Try: Fattoria Le Pupille ($25).

Food Pairing Adventures
· Brunello: Wild boar pappardelle, aged Pecorino.
· Vino Nobile: Mushroom risotto, grilled lamb.
· Super Tuscans: Bistecca alla Fiorentina.
· Morellino: Pizza Margherita, tomato-based pasta.
Pro tip: Young Tuscan reds need a good 1–2 hours of decanting. Older bottles need less air—let the wine’s maturity do the talking.

Common Misconceptions
· “All Chianti is cheap and simple.” Wrong. Modern Chianti Classico Riservas can be superb.
· “Super Tuscans are better than traditional wines.” They’re different, not better—both styles shine.
· “Tuscan whites aren’t worth drinking.” Vernaccia di San Gimignano proves otherwise.

Quick Cheat Sheet
· Brunello = Powerful, age-worthy.
· Vino Nobile = Elegant, food-friendly.
· Super Tuscans = International flair with Italian soul.
· Morellino = Juicy, great value.
· Memory Trick: Tuscan reds are Sangiovese in many moods.

For the Enthusiast
· Brunello’s Name: Comes from “brunetto,” meaning “little dark one.”
· Clone Wars: Tuscany has more than 70 recognized Sangiovese clones.
· The Sassicaia Effect: The first Super Tuscan, made in 1948, was dismissed as table wine before becoming an icon.
Try this: Pour a traditional Brunello alongside a Super Tuscan. Watch how Cabernet changes Sangiovese’s tone—from earthy classicism to polished power.

On the Next Sip
We’re heading north to Episode 40: Napa Valley—America’s wine mecca, where Cabernet Sauvignon takes center stage.
Until then, remember: Tuscany is far more than Chianti—it’s a masterclass in Sangiovese’s versatility.
Salute!
