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Boscarelli: 50 Years of Quality Winemaking
The Corradi De Ferrari family has now taken its rightful place in Montepulciano wine history. Half a century has passed since it started dedicating itself to these vines and to the winemaking heritage of this nook of Tuscany. We’ll hear the tale of this winery from Paola, Luca and Nicolò De Ferrari.
How did the Boscarelli winery come about? What were the major stages in the evolution of this estate?
“We have both Tuscan and Ligurian origins. My father Egidio Corradi was actually from Montepulciano, but the De Ferrari family were major figures in Genovese history. Our involvement in viticulture and in this area dates back to the 1960s, when my father Egidio decided to make his oldest dream come true. He’d always wanted to produce good wine in Montepulciano and both my husband Ippolito and I were happy to support him, so we committed to reviving these noble soils and old farmsteads. Those were the days when the Montepulciano wine venture was just getting started. In a few years, towards the end of the Sixties, the winery’s image was already starting to emerge, thanks to new vine installations and extensive work on the cellars. Soon we were producing a respectable number of bottles: from an initial 2,000 in 1967, we achieved 5,000 in 1969, and by the 1970s we could boast 30,000. We always reminisce about our first harvests, the nights spent cooling the barrels during fermentation, the endless rackings and pressings done with a small hand press, the wood-burning stoves. We even labelled thousands of bottles manually and stacked them into place, passing them along the line hand to hand. When Ippolito died suddenly in 1983, I was left alone to run the business. In 1984, we recruited the help of oenologist Maurizio Castelli, who was firmly convinced of the potential of these vines and the terroir. Now, I work with my sons Luca and Nicolò, and all our staff, to pursue what has always been our real objective: quality achieved with respect of the territory”. 

Every vine reveals the secrets of 50 years of history. Since the early 1960s and with sheer dedication …
“When Boscarelli I and Boscarelli II came up for sale at Cervognano, in 1960, we were already aware they were the perfect vineyards with perfect microclimate, so we bought without hesitation. Recent local research confirms that Cervognano is one of the best terrains for the production of Vino Nobile. This is because the soils alternate sand and clay – like those that produce the grapes for Nocio – with medium-textured fossil types. The Poderi Boscarelli vineyards are located at an altitude of about 300 metres and have a south-southeast exposure, enjoying the best of winds and sunshine. 

From those early plots to today, the winery has also grown in terms of vines: how did this growth occur?
“In 1989 we bought three hectares under vine since we knew the grapes were good quality: they are now the Vigna del Nocio vineyard, just a few hundred metres from the winery’s main building, set slightly higher on clay and sand soil. In 1990, although the average age of the vines was 25-28 years, we continued expansion of our winery and started our replanting phase, progressively selecting the best sangiovese clones. We started with the Pisciolo vineyard, then the first half of the Nocio, Sopra Casa, Sotto Casa, La Costa: each part of the winery has its own name so we can identify it and because they are of different ages. The replanting went on until 2006, installing about six thousand vines per hectare. 
In 1999, we went on to Sopra and Sotto Cantina, then the Susino, Bosco and Grande vineyards. The sixth cycle increased to seven thousand plants per hectare. This crucial work went on for over 18 years, until 2008, ending with Vigna del Prete. Moreover, in the late 1990s, we acquired another two hectares, as well as further three more recently, in the municipality of Cortona”.
You focus on quality by selection in the vineyard and in the wine cellar: what is your aim? 

“As we’re almost at the end of the replanting project, we’re now investing heavily in extending our cellars, seeking out state-of-the-art technologies. Over the years we’ve installed temperature and humidity control systems. Then we’ve transferred fermentation from cement tanks to truncoconical oak vats and to temperature-controlled steel tanks. Research and experiments in clone selection and phenolic maturation are also being carried out. We do a lot of vineyard experiments: from pruning to all other agronomic practices (like grassing) related to high-density vineyard management. Then we’re working hard on fermentations, techniques and selection of ambient yeasts, seeking new grape blends, new cask ageing, as we’re aware that good grapes, picked by hand and the result of many, meticulous selections, can actually be ruined when they get to the cellar. Our production target is to increase our current 90,000 bottles a year to 150,000 bottles in the next five years, including production coming in from more recent vines”.
What challenges does the future hold?
“The challenge is always the same: to continue doing our best to fill each bottle with the aromas, the sun, the rain, the wind that have caressed our grapes but also our skins. Different with each passing season but always the offspring of this land of ours”. 
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