
SCHIAVA

Schiava: A Deep Dive into a Versatile Italian Grape

Schiava, a grape often overlooked in the vast world of Italian wine, deserves a closer look. This versatile
variety, also known by its German name, Vernatsch, offers a fascinating array of expressions, from light and
crisp to more full-bodied examples. This article will explore the characteristics of Schiava, its manifold
growing regions, the styles of wine it produces, and its potential for the future.

Understanding the Grape:

Schiava is a relatively early-ripening, thin-skinned grape, making it susceptible to certain diseases. This
susceptibility necessitates careful vineyard cultivation to achieve optimal outcomes. However, this same
characteristic contributes to the wine's distinctive lightness and tartness. The flavor profile of Schiava is
commonly described as light, with notes of dark cherry, cranberry, and often hints of earthy nuances. The
taste is lively, with a low tannin structure, making it incredibly approachable.

Regions and Styles:

Schiava's primary home is the Alto Adige/Südtirol region in northern Italy, where it thrives in the unique
climatic circumstances. Here, the wines range from light-bodied, quaffable rosés to more structured, age-
worthy reds. The climate plays a crucial role in shaping the final product. Cooler areas tend to produce wines
with a higher acidity and more restrained fruit, while warmer sites yield wines with more ripe fruit and a
slightly fuller body.

Beyond Alto Adige, Schiava is also farmed in other regions of Italy, though often on a smaller scale. These
wines can exhibit differences in style depending on the specific location and winemaking approaches. Some
producers are experimenting with extended maceration times to extract more color and tannin, creating more
intricate expressions of the grape.

Food Pairings and Serving Suggestions:

Schiava's versatility extends to food pairings. Its lighter styles are ideal companions for simple dishes such as
appetizers, pasta with tomato sauces, and grilled white meats like chicken or veal. The more full-bodied
versions can handle richer dishes such as roasted pork, sausages, and even some robust cheeses.

Serving temperature is crucial. Lighter Schiavas should be served cooled, while the more structured examples
can be enjoyed slightly at room temperature than lighter wines.

Schiava's Future:

Despite its merits, Schiava has historically been relatively underestimated compared to other Italian varietals.
However, a growing number of passionate producers are now championing the grape, highlighting its special
characteristics and potential. This renewed interest is leading to higher-quality wines and a wider
understanding of Schiava's flexibility and appeal.

Conclusion:

Schiava is a remarkable grape that presents a wealth of possibilities. Its crisp style, refined flavors, and
remarkable culinary pairings make it a deserving addition to any wine enthusiast's repertoire. With a growing
number of producers committed to crafting exceptional wines from this underappreciated variety, Schiava's



future looks bright.

Frequently Asked Questions (FAQ):

1. What is the best way to store Schiava? Store Schiava like any other fine wine: in a cool, dark place away
from direct sunlight and significant temperature fluctuations.

2. How long can Schiava age? Lighter Schiavas are best enjoyed young, while more structured examples
can age for several years, developing more complex aromas and flavors.

3. What are some good alternatives to Schiava? Gamay (from Beaujolais) and Pinot Noir share similar
characteristics of lightness and bright acidity.

4. Is Schiava a red or rosé wine? Schiava can produce both red and rosé wines, depending on the
winemaking techniques employed.

5. Where can I buy Schiava wine? Many wine shops specializing in Italian wines carry Schiava, and
increasingly, it is available online.

6. Is Schiava difficult to grow? Yes, its thin skin makes it susceptible to disease, requiring careful vineyard
management.

7. What is the typical alcohol content of Schiava wine? The alcohol content usually falls in the range of
11-13%.

8. Is Schiava a good wine for beginners? Yes, its easy-drinking nature and bright acidity make it an
approachable wine for those new to wine.
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