THE EMPEROR’S
PROVINCE

he ancient Greeks called this
area Daunia, as did the Ro-
mans after them. The name, also
used for the IGT designation
that covers much of the territo-
ry, commemorates the Bronze

Age people who colonized the
zone. But the province that con-
stitutes the northern part of
Puglia is better known as Capi-
tanata, the name it had under
the Byzantine empire. Itis a land



of contrasts, ranging
from the Gargano
promontory - ltaly’s

“heel” - to the vast
horizons of the Tavo-
liere delle Puglie

flatlands that stretch
towards the Daunia
mountains, the Pug-
lian part of the Apen-
nines. The Tavo-
liere’s wine panorama
is as varied as its ge-
ography. There are

DID YOU KNOW?

The province of
Foggia is renownec_:i
for its extensive olive
groves, which
produce both olives
for the table and extra
virgin olive oil. Look
out for the Oliva Bella
della Daunia DOP
with its temptingly
juicy berries.

of the region’s output.
A little mental arith-
metic tells us that av-
erage yield per hect-
are of vineyards in the
province of Foggia is
about 30% higher
than the rest of the
region. Another
glance at the statis-
tics reveals the prov-
ince produces less
DOC wine than any

34,000 hectares un-
der vine, more than
one third of the region’s total,
produce about three million hec-
tolitres of wine, more than 40%

The landscape
of the province of Foggia
is wild and rocky.
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other in Puglia. If fol-
lows that much of
Foggia’s production
heads north in tanker trucks to
become base wines for ver-
mouth, or to cross a couple of
borders and be refermented in
huge German sparkling wine fa-
cilities. Yet if, like our experts,
you know what you are looking
for, you can find excellent wines
in the Capitanata. And our ex-
perts’ list is anything but ex-
haustive. The best thing is come
yourself, taste the wines and
admire the scenery. Like the
Holy Roman emperor. Frederick
Il fell in love with the open plains
of the Tavoliere and actually
made Foggia his capital, leaving
his brother to rule Germany. The
rest of the province offers a na-
tional park, the Tremiti islands
and the beautiful Gargano as
well as many archeological and
religious attractions. Nor should
we forget that nestling in the
hills on the edge of the Gargano,
and in the foothills of the Dau-
nian Apennines in the west of
the province, there are plenty of
exciting wine estates waiting for
you to discover them. ‘e
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* Puglia’s traditional buh vine |
* training is still widely used on
. today’s wine estates.
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CANTINE D’ARAPRI ¢ Spumante Metodo Classico “Pas Dosé”

GRAPES: In the late 1970s, three friends with a sha-
bombino bianco, red passion for jazz and wine set out to ma-
pinot nero ke classic-method sparkling wine in the heart

of Daunia. Their wager paid off, as you can tell

from the excellent D’Araﬁri 8ﬁumantes.
DRINK BEFORE:

2014 Pale straw yellow, vibrant mousse, elegantly
long-lingering streams of tiny bubbles; intense,
distinctive fragrances with cakeshop aromas

Serve at 8/10 °C over wafts of bananas, tea and jasmine; the pa-
in a flite late’s intriguingly austere, near-metallic dryness

about four cm ends on Iinﬁerinﬂ iraﬁefruit and '|asmine tea.
at the rim

A dry classic-method spumante whose excep-
tional food flexibility allows it to partner a vast
range of foods from aperitif to entrée, espe-
cially those based on fish or vegetables.

CONTACT: www.darapri.it
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