
Our magazine’s task 
is to indicate well-
priced wines worth 

buying and drinking, ei-
ther for everyday enjoy-
ment or to celebrate spe-
cial occasions. But if we 
are patient, curious and 
have a little courage, we 
can also buy wines that 
are worth cellaring for a 
period of time. Like oth-
er living food products, 
wines can improve by 
evolving and as they im-
prove, they can increase 
in value, as well as offer-
ing our senses increased 
gratification. Obviously, it 
is not easy to pick out the 
wines that are worth buy-
ing and storing in a well-
organized cellar with ro-
bust, easy-to-reach shelves 

and constantly controlled 
lighting, temperature and 
humidity. We turned to 
our experts. After careful 
in-depth research into past 

vintages of wines that are 
still available, they com-
piled detailed profiles to 
give you helpful, practical 
advice. The experts review 

the sensory characteristics 
of each wine, but also fo-
cus on its performances in 
previous vintages, its cel-
lar prospects, its peak of 
maturation - the moment 
when it will be drinking 
at its best - and the likely 
value of a bottle in a few 
years’ t ime. The score 
awarded takes into account 
the wine’s quality and its 
potential to improve. Past 
and present data for each 
wine have been checked, 
but future performance can 
only be guessed at on the 
basis of statistics. There 
are no certainties. The fi-
nal outcome is always a 
combination of factors in 
the cellar, and in the mar-
ket. Obviously, these can 
change over time. 

Wines that can improve 
in flavor and value

Every month, our experts select wines that can be purchased 
at often very affordable prices and, if properly cellared, 

have potential to evolve and increase in value
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They’ll get even better

Rivera
Castel del Monte DOC

Nero di Troia 2004
“Puer Apuliae”

info@rivera.it
www.rivera.it

If you want proof 
that  Pugl ia  can 
produce truly cel-

larable wines, then 
look no further than 
“Puer Apuliae” from 
R i v e r a .  O b t a i n e d 
from nero di Troia 
only, it presents a 
deep ruby red with 
delightfully lustrous 
garnet highlights. A 
very clean, pleasing 
nose proffers dis-
tinct red berry fruits 
and an understated, 
b u t  w e l l - g a u g e d , 

h int of toast iness 
faintly suggestive of 
dried licorice roots. 
I t ’s  a  deta i l  tha t 
never threatens the 
fruit,  which melds 
beautifully into the 
whole exper ience. 
Entry in the mouth 
is deliciously reminis-
cent of ripe red ber-
ries with a distinct 
but  d i sc reet  h int 
of extract that lifts 
the flavor. The very 
long-lingering finale 
has a shot of balsam 

that adds freshness, 
and a nice touch of 
cherries adds further 
pleasure. A fine part-
ner for flavorsome 
red meats, such as 
oven-roasted pork. 
Serve at a tempera-
ture of about 64 °F 
in moderately broad 
glasses about seven 
centimeters across 
at the rim.
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time net 

of inflation

$70

		 VINTAGE	 SCORE	 VALUE
	 	 TODAY	 TODAY

Track record 
in recent years

	 2004	 90/100	 $45
	 2003	 90/100	 $50
	 2002	 84/100	 $60
	 2001	 90/100	 unobtainable
	 2000	 86/100	 unobtainable

The score takes into account the wine’s quality 
and its potential to improve.

$45




