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Grappa converts, calledos di grappa, which literally means “feverish’ag
rave about the drink. One enthusiast, Chef DonatitiSof Palo Alto’sLa St
jokes that he wa“baptized with the stuff.” The Bergammern Scotti is so p
drink that when he travels home to Italy, the ahing he brings back is gr:
junket, he was given a 1992 Jacopo Poli Barriquep@@a, an extremely rar
blended and aged. Another was a grappa of sangawade in Roncola by
Unfortunately, the friend has no bottling facilityie liquid is held in reusec
bottles.)

Another misperception about grappa is that itpeasant drink or ggbor me
this may have been the case 30 oydérs ago, quality grappa is the nornr
exception. Production methods have become exdbetdegree that the co
maximum moisture content of the pomace has beablesdted and is regul
makers go for quality, not quantity, allowing thestf and last portions of th:
condensation to run down the drain. (The first pathe pomace that cook
impurities and makes the booze painful to drinke Weakest elements of t
the end of the distillation, and a seasoned gragpart knows when to turr
to work on the good stuff.) By the time the agiaglone, one can see gooi
It is identifiable by the “crown,br the ring of bubbles where the rim of th
glass.

A good entrylevel grappa might be one made from a single \alrligte mos
gewurtztraminer, or Riesling grapes. These tenddmtain the sweetness
possess pleasant floral aromas. As one devel@sefor the drink, they v
to the firmer, hotter grappas made from the biggegbes. In these grappa
subtle and the aromas delicate, yet the impachempalate is, shall we say
this contradiction that causes many fiigte grappa drinkers to think that
pure alcoho

The norm in Italy is to have a grappa following aatto aid in ridding the ¢
can't-believe-l-ate-the-whole-thing feeling. Comrhgmpeople order aafe cc
with a side of grappa. Old-timers winkingly ask &xafe fredo, literally a ck
is espresso and grappa mixed. Or they’ll ask fasentin, which means the
coffee, then rinse their demitasse with a shotrappa.

Whichever way one chooses to get better acquawitbdyrappa, it is advis.
to flying a plane. Unless, of course, you are Rprése.

WHERE TO DRINK GRAPPA

Café Pro Bono

2437 Birch &, Palo Alto

(650) 326-1626
www.cafeprobonorestaurant.com

Chantilly Restaurant French & Italian Cuisine
3001 El Camino Real Redwood City
(650) 321-4080

Il Fornaio

302 S Market &., San Jose
(408) 271-3366
www.ilfornaio.com

http://thewavemag.com/pagegen.php?pagename=aréidieleid=2595 29/07/200!



The Wave Magazin- Silicon Valley's Finest Entertainment & Lifestyagazint Pagine3 di 3

La Strada Ristorante

335 University Ave., Palo Alto
(650) 324-8300
www.lastrada.com

Paolo’s Restaurant

333 W. San Carlos &. #150, San Jose
(408) 294-2558
www.paolosrestaurant.com

Spiedo Ristorante

151 W. Santa Clara &., San Jose
(408) 971-6096
www.spiedo.com

Zucca Ristorante

186 Castro . Mountain View
(650) 864-9940
WWwWWw.zuccaristorante.com
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