UK £4.00
us $8.90
AUSTRALIA £ 9.99

CANADA $ 11,50

DENMARK DKR 75,00

FRANCE € 7.90

GERMANY € 9.75

HOLLAND € 7.90

ITALY € 8.70

NORWAY NOK 79.00

SOUTH AFRICA RAND 69.95

SPAIN € 7.90

SWEDEN SEK 69.00

SWITZERLAND CHF 16.00
&

OCTOBER 2006 A DECADE OF DESIGN INTERIORS LIFESTYLE

10 years of Wallpaper*
Special issue

www.wallpaper.com

WIERINIRD i
9 1771364447053 ||||\|\




10¢CTober

Coming soon...

155 In high spirits
Grappa piece of the action with the newly
sophisticated Italian fire water




High spirits

Gone are the grimaces when
friends return from Italy bearing
grappa. These days, we whip

out the drinks tray as soon as
they touch down

We're always happy to welcome friends back

from Italy, especially if they return bearing a bottle
of Barolo. But there has always been a concern
that any Umbrian odyssey might also turn up the
digestivo of the Dolomites, grappa.

A fear of the Italian firewater is increasingly
misplaced, however, Where grappa was once
distilled from the mixed sweepings of the wine
industry, high-end grappas are now made from
fresh, single variety grapes and come aged in oak.

The Nonino family from Friuli (www.nonino.it)
were the pioneers of this new breed of grappa.
Having been in the top-end of the game since 1973,
they understand better than anyone that a great

bottle, as well as a great taste, is essential. Standard
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SMASHING GRAPPA

UE Monovitigno
Traminer Cru Ca Viola
Riserva aged for 18
years, £170, by Nonino,
from Harrods. ‘Tau’

tray, £97, by Kristiina
Lassus, from Alessi.
‘Attraction’ gold-plated
dish, £152, by Ercuis,

- from Willer. ‘Palet D'or’
-4 chocolates, £5 per
a 100g, by Valrhona,
4 from Selfridges.
‘Sommeliers’ grappa
glasses, £39 each,

by Georg Riedel, from
The Riedel Store at
Around Wine. Gold-
stemmed espresso

cup, price on request,

by Jeffrey Wilson.
19th-century French
chandelier, £1,800,

from Gallery 25

For stockists, see
Resources, page 468

collections come in simple flasks with tasteful
logos, while limited-edition versions are designed
annually by the likes of Venini. Its 18-year-old UE
Monovitigno Traminer Cru Ca Viola Riserva is now
found on top restaurant tables around the world
and in distinguished delis such as the Harrods Food
Hall in London and Peck in Milan.
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