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ANMALISA SAGONA
I CIGEEAPHY BY FRANMCIO BARBAG AL L4
nco Picones remeambears when he was a grape buyer and a dealer in
iipment for grape growers, =1 want from vineyard to vineyard, choosing the
pas for various winemakers. One town in southwestern Sicily rafused to
wigsd, enven though the grapes were ripe. They wene afrasd, The right date
1 iyt arrivied, Traditicn demanded they wait for the local saint's diny or
& bad harvest the next year, | convinced them with a 'financlal incenthwe”,
| that’s how it used to be. Superstition.” He recalls heanng his father trying
alk hig grandlfather into treducing corked wine into the family shop. Up to
n, enveryting was sold from the barmgl or with a screw top. Mow Franco
1 his son Nicola own Palermo's most admired wine shop and bar. The walls
lingd with shabees full of botties, 5,000 labels in all. “Today, a glass of wine
3 [0 have characier, express s lermion” Franco points out. He and his son
o work with restaurants who want an amphe wine list wilhout any storage
blerms. Botthes can be deliverad to the restaurant door within minutes, i
agany. Micola, m his turm, convinced hes father to maka food avallable in a
jarate tasting rocim. He knew that young wing dankers like b lingar and
L aibout the winea they'na drinking, learn more. Now, almost evenytihing in (he
ar is dvilable By thie glass. Franco Picone’s life with wine has mirmored that
Sicilys. Ones wine wis a chiap commodity like any other agricufiural

duct, Mow, it has (o tell a stony.
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Wi weang pull off by tha sign in four languages that imdted ua to visit the shop's
meadligval wine callars, Mmagenang truMle-flavored oil and straw-covered flasks
of Chianti for tourisis inside, But once through the door, the atmosphere was
reassuringly professional; wall-to-celling shehes of wine, and a long woodan
countes, in the back, an arched dodrway led to stairs and 300 squane st
of cellar dating to the 1200 and holding many (but nod all) of Paclo Petronl's
22,000 bottles. The cellar is so well made that some bottles are still good after
50 years, Paolo tells us, “This shop dates from the 15th century, Origimalhy
they sold clive oll. My parents, Giampsero and Giuletia, took it over in 1965 1o
soll wing. | remamber going to Montalcing, Montespertoli and Cenaldo to buy
red i demijohng, Sometines they bottled it for us, with our own labels.” In the
1870 Giamplero bowght bottles of Brunalld and Barolo for the first wine
enthusiasts, along with some Bordeaus: and Champagne, Packa was scon old
enough to begen tasting the firsi El.iperlus::ans. to traved to Vindtaly, to visil
winenes arownd the country on his own. In pra-Internet days, he had a friend
in Mew York City subscribe to a well-known wing newshetior so Vanni's knaw a
wisik i advance what wines were being recommended and could baat tha
competition, Today, many clients onder 1_rl:lm the 1,000 labets listed on the
Vanni wabsite. "We have a lot invested in the cellar, We have 1o keep selling,
evin i it's not n easy time." Paclo’s next move? “ find mysed] driving around
the Luccan countryside, lnoking for the perfect estate. Who knows? I might

find it and maka my own wina.”
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