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IT'S HOPED that wines made from organlcally grown grapes

will catch onin Thailand.

Grapes free of
pesticide sound
reasonable
enougn. A Cow
horn full of cow
POOP, Maybe Not

MANOTE TRIPATHI
THENATION

he Pullman Hotel’s Wine Pub
hosted a “Fabulous Organic
Wine and Dine Night” recent-
ly, introducing a burgeoning trend 1n
the tippling scene. Organic wine 1S
made from organically grown grapes.

And, to make sure weTe all up to
speed, there were “biodynamic”
wines as well. These come from vine-
yards whose owners view them as an
ecological whole — not just rows of
grapevines, but native fauna, other
flora and the soil beneath them, an
organism in its own right.

“Biodynamics” suggests an attun-
ing with the spiritual forces of the
cosmos, not just the phases of the
moon but the positions of the plan-
ets. It might even involved - are you
ready? — burying cattle manure in a
cow's horn over the winter, then dig-
oing it up, diluting it in water, stirring
it by hand in alternating directions
and spraying it over the vineyard.

Let’s stick with the plain old
organic wines for the moment, which
at the Pullman were supplied by spe-
ciality distributor Fin (Fabulous is
Needed).

Fin’s Benjawan Wisootsat and Jan
Ganser were there to push the envi-
ronmental-friendliness aspects: no
chemicals, no pesticides, no synthetic
weed control or plant enhancement.

Few wineries have gone organic
because the cultivation is labour-
intensive and less productive. The
result is that grapes remain among of
the most heavily sprayed of crops, but
those pesticides soak into the fruit
and the vine roots used in grape pulp,
and inevitably end up in the wine.

Wineries must meet stringent
government standards to be certified
as organic or biodynamic. Along with
the usual suspects like insecticides,
there can be no artificial yeast and no
added sulfites — even though sulfites
help stabilise a wine and prevent it
from going bad.
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FROM LEFT, Jan Ganser and Benjawan Wisootsat of Fin and the
Pullman Hotel's team
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GETATASTE

The Wine Pub is at the Pullman
Bangkok King Power and open
daily from bpm to 2am. Call

(02) 680 9999,

A SELECTION of dishes to pair with organic wines
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2007 Riff Rasso 1GT from Alms
Lageder in Italy is fruit-driven in
aroma and flavour, balanced with
ripe, well-integrated tannins and
mild acidity.

2007 Dolcetto d’Alba DOC “Tre
Vigne” from Vietti in ltaly has lively
raspberry and blackberry flavouring.
It's jammy vyet delicious.

2005 Barolo DOCG Castiglione from
Vietti in ltaly intermingles its floral
notes with dark red fruit, spices anc

new leather.



