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HE BLIND TASTING
ONDITIONS

LL WINES WILL BE BLIND TASTED BY CATEGORY lWINE STYLE, COUNTRY OF ORIGIN, REGION, APPEL-
LATION, VARIETY/BI_END, VINTAGE] IN THE HIGHLY PROFESSIONAL TASTING ROOMS OF CAVECQO IN
EsSEN, GERMANY. FOR PROFESSIONAL BLIND TASTINGS THE ENVIRONMENT IS AS NEUTRAL AS P0OS-
SIBLE, WITH VARIOUS ENVIRONMENTAL FACTORS WHICH MUST BE STRICTLY CONTROLLED IN ORDER TO GUA-
RANTEE PERFECT TASTING CONDITIONS: THE LOCATION, TEMPERATURE, HUMIDITY OF THE AIR, AIR PRESSURE,
NOISE, SMELLS, COLOURS, AND LAST BUT CERTAINLY NOT LEAST, THE LIGHT.
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THESE CRITERIA ARE IN PLACE AT CAVECO'S TASTING FACILITIES, LOCATED IN THE ISOLATED BASEMENT OF
THE BUILDING. THE ROOM TEMPERATURE 0SCILLATES AROUND 20°C (+/-2°C), THE HUMIDITY OF THE AIR
IS PERMANENTLY CONTROLLED AND IF NECESSARY ADJUSTED. ALL PARAMETERS ARE REGISTERED AT REGU-
LAR INTERVALS. NOISE IS STRICTLY FORBIDDEN IN ORDER TO AVOID ANY NUISANCE THAT COULD INTERRUPT
THE TASTERS. THANKS TO THE LOCATION DISTURBING SOUNDS FROM OUTSIDE ARE MOSTLY EXCLUDED. IT IS
PARAMOUNT THAT THE TASTING ROOM REMAINS A NEUTRAL PLACE IN TERMS OF SMELL, TO ENSURE THIS THE
ROOM IS AIRED FREQUENTLY. AS FOR THE LIGHT, EACH INDIVIDUAL TASTING CABIN IS EQUIPPED WITH A DAY-
LIGHT LIGHT BULB, ASSURING PERFECT AND CONSTANT LIGHT CONDITIONS. THE TASTING ROOMS ARE ALARM
SECURED HENCE ONLY EMPLOYEES AND OTHER AUTHORISED PERSONAL HAVE ACCESS TO THE LOCATION. THE
WINES ARE STORED IN TEMPERATURE CONTROLLED WINE CABINETS SET AT THE APPROPRIATE TEMPERATURE
FOR THE CATEGORY OF WINE. [HE INDIVIDUAL TASTINGS CABINS ARE STRICTLY ISOLATED FROM ONE ANOTHER,
SO THAT THE TASTERS CANNOT SEE THE OTHER PARTICIPANTS TASTING NOTES OR COMMENTS. THE TASTERS
CANNOT SEE THE PREPARATIONS OF THE TASTINGS, NOR THE BOTTLES.

THE WINES ARE SERVED TO THE TASTERS DIRECTLY BY STAFF AND EACH WINE IS IDENTIFIED BY A CORRES-
PONDING NUMBER. THIS NUMBER IS MATCHED TO THE SAMPLE NUMBER OF THE WINE. |F EVER ONE OR
BOTH TASTERS EXPRESS A DOUBT ON THE OVERALL QUALITY OF A WINE (CORKED, OXIDISED,...] THE SECOND
SAMPLE OF THE WINE WILL BE RE-TASTED BY BOTH SOMMELIERS. SHALL THE SECOND BOTTLE REPRESENT
THE SAME DEFAULT, THE PRODUCER WILL BE INFORMED AND THE COMMENTS WILL NOT BE PUBLISHED. ALL
THE OTHER COMMENTS WILL BE PUBLISHED IN TASTED JoURNAL. EACH WINE WILL BE COMMENTED BY
BOTH SOMMELIERS AND WILL RECEIVE A SCORE BY BOTH OF THEM (0N A 100 POINT SCALE), AS WELL AS AN
AVERAGE SCORE.

ANDREAS LARSSON

Andreas Larsson’s passion for food and wine dates to his teenage years, a period in
which he “was always hungry”, as he says - not astonishing for someone of his stature.

After having graduated from restaurant school, Andreas started his career as a chef in

1990. He then alternated cuisine with his other passion - playing jazz. Afterwards he com-

mitted himself entirely to the world of wine and graduated from “Restaurangakademien”

in Stockholm in 1999 as a sommelier. He won the title, Best Sommelier of Sweden in
2003, becoming Best Sommelier of Europe the following year. Andreas Larsson reached
the summit having won Best Sommelier of the World in 2007. Besides his activities as
international wine consultant, teacher, conference lecturer, and fervent writer, Andreas
still works for PM & Vanner restaurant in Vaxjé Sweden (www.pmrestauranger.se). He is
a member of TASTED magazine’s editorial board and is an active blogger (www.andreas-
larsson.org). He also maintains his personal video blog on his homepage (www.andreas-

larsson.org) in order to share his passion for wine with wine enthusiasts and amateurs.

Andreas has appeared in numerous TV and radio programs, in Europe, the US and Asia.

MARKUS DEL MONEGO

Markus Del Monego, the first and only German to hold the title of Best Sommelier of

the World, as well as also the coveted title of Master of Wine. This makes him the first
person in the history of these two qualifications to hold both titles at once and highlights
his outstanding wine knowledge. Markus, who comes from Baden, successfully passed
the Master of Wine Exam in 2003 (www.mastersofwine.org). This examination is reco-
gnized as being the most difficult and the most demanding in the world. For Markus Del
Monego the historic win of the Best Sommelier of the World title in 1998 was the launch
of his career as an independent Sommelier. In the same year he was also awarded the
title of Master of Sake “Kiki Sakeshi” in Japan, a title which has only been granted to one
other European (www.meiyo-kikisakeshi.com). Markus Del Monego is currently manager
and owner of the expanding service and consultancy company caveCo in Essen and he
offers all aspects of wine consultancy for business and private customers around the
world (www.caveco.de). Markus Del Monego has made his hobby into a very successful

career (www.delmonego.de).
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88,5 | MAJOLINI - ELECTO

Franciacorta (brut) 2005

AL - Light, golden with fine bubbles; the nose is pure
and offers ripe pear, yellow apple, peach and some
mineral notes; the palate has good structure and grip,
rather full with juicy yellow fruit; a lively mousse and

good persistence. 88

MdM - Medium, intense, yellow with green hue.
Discreet nose with hints of minerality and yellow fruit.
Discreet aromas of hazelnuts. On the palate well
balanced with good mousse, hints of sweetness and

good length. 89

87 | MAJOLINI - SATEN

Franciacorta 2008

AL - Pale, golden colour with vivid
Mousse; pure nose with some
mineral notes, almond, pear,
citrus and lightly roasted aromas.
The palate is pure and fresh with
medium high acidity, young fruit
and a creamy, rather long finish.

87

MdM - Bright, yellow with green
hue. Ripe fruit reminiscent of
pear and apricots with discreet
minerality. On the palate well
balanced with medium weight
and length - almost salty minera-
lity in the background. 87



