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Italy’s Native Wine Grape Terroirs is the definitive reference book on the myriad crus and the
grand cru wine production areas of Italy’s native wine grapes. Ian D’Agata’s approach to
discussing wine, both scientific and discursive, provides an easy-to-read, enjoyable guide to
Italy’s best terroirs. Descriptions are enriched with geologic data, biotype and clonal
information, producer anecdotes and interviews, and facts and figures compiled over fifteen
years of research devoted to wine terroirs. In-depth analysis is provided for the terroirs that
produce both the well-known wines (Barolo, Chianti Classico, Brunello di Montalcino) and
those not as well-known (Grignolino d’Asti, Friuli Colli Orientali Picolit, Ischia). Everyday wine
lovers, beginners, and professionals alike will find this new book to be the perfect complement
to D’Agata’s previous award-winning Native Wine Grapes of Italy.
This title was first published in 2002. One of the greatest concerns facing the world is how to
ensure that sustainable outcomes are generated as globalization proceeds apace. Quite
simply, many people are finding their life chances deteriorating - with resistance to
globalization being a common response. The question is: is it possible to guarantee
sustainable livelihoods for individuals, families and communities as global processes
increasingly shape local social relations? This volume is a collection of 16 chapters from
leading rural sociologists and human geographers based in Europe, Australasia, and the
Americas. The book, in three parts, deals with globalization and food; the restructuring of local
agriculture; and communities and resistance in a globalizing world. The introduction to the
book compares and contrasts the various experiences of communities in countries such as
Australia, Brazil, Finland, Norway, South Africa and the United States as they "struggle" to
cope with globalization and its effects. Each chapter discusses options to ameliorate the local
consequences of global change.
Linking traditional and local products to a specific area is increasingly felt as a necessity in a
globalised market, and Geographical Indications (GIs) are emerging as a multifunctional tool
capable of performing this and many other functions. This book analyses the evolving nature of
EU sui generis GIs by focusing on their key element, the origin link, and concludes that the
history of the product in the broad sense has become a major factor to prove the link between
a good and a specific place. For the first time, this area of Intellectual Property Law is
investigated from three different, although interrelated, perspectives: the history and
comparative assessment of the systems of protection of Indications of Geographical Origin
adopted in the European jurisdictions from the beginning of the 20th century; the empirical
analysis of the trends emerging from the practice of EUGIs; and the policy debates
surrounding them and their importance for the fulfilment of the general goals of the EU
Common Agricultural Policy. The result is an innovative and rounded analysis of the very
nature of the EU Law of GIs that, starting from its past, investigates the present and the likely
future of this Intellectual Property Right. This book provides an interesting and innovative
contribution to the field and will be of interest to GI scholars and Intellectual Property students,
as well as anyone willing to gain a better understanding of this compelling area of law.
The delight of Bacchus, wine has ever been man's solace and joy. Growing out of the poorest
soil, the wild grape was tamed and blended over millennia to produce a royal beverage. But
the nineteenth century brought a near revolution in the production of wine, and democracy in
its consumption; technology made wine an industry, while improved living standards put it on
the people's dinner table. The vintners of France and Italy frantically bought land and planted
grapes in their attempt to profit from the golden age of wine. But the very technology which
made possible swift transportation, with all its benefits to winemen, brought utter devastation
from America--the phylloxera aphids--and only when France and Italy had replanted their entire
vineyards on American stock did they again supply the thirsty cities and discriminating elite. In
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an exhaustive examination Professor Loubère follows the wine production process from
practices recommended long ago by the Greeks and Romans through the technical changes
that occurred in the nineteenth century. He shows how technology interacted with economic,
social, and political phenomena to produce a new viticultural world, but one distinct in different
regions. Winemen espoused a wide range of politics and economics depending on where they
lived, the grapes they grew, and the markets they sought. While a place remained for carefully
hand-raised wine, the industry had, by the end of the century, turned to mass production,
though it was capable of great quality control and consistency from year to year. The author
uses a wide range of sources, including archives and contemporary accounts. The volume
contains extensive figures, tables, graphs, and maps.
The Eternal Table is the first concise cultural history of food in Rome from the pre-Romans to
modern day. This historical narrative revisits the rich story of Rome through a culinary lens
recounting the human partnership with what was raised, picked, fished, caught, slaughtered,
cooked, and served, from farm and market to banquets and festivals.
Written by locals, Fodor's travel guides have been offering expert advice for all tastes and
budgets for more than 80 years. Fodor's Essential Italy is the indispensable take-along
companion to one of Europe's most enduringly popular destinations. With inviting full-color
photos, this updated edition highlights everything that visitors adore--from Italy's great food and
wine to art and architecture, as well as glorious Tuscan hill towns, shopping, and much more.
This travel guide includes: Hundreds of hotel and restaurant recommendations, with Fodor's
Choice designating our top picks Multiple itineraries to explore the top attractions and what's
off the beaten path In-depth breakout features on the Sistine Chapel Ceiling, Naples-style
Pizza, Tuscan Wine, the Cinque Terre, the Duomo, and Venice's Grand Canal Coverage of
Rome, Venice, Florence, Milan, Lake Como, Tuscany, Naples, Sorrento, Capri, Sicily, EmiliaRomagna, the Veneto, and more. Planning to focus on just some Italy destinations? Check out
Fodor's travel guides to Rome; Venice; Florence & Tuscany; and The Amalfi Coast, Capri &
Naples.
-The most authoritative annual guide to the very best Italian wines -The awards honour
ecologically aware wine producers who are working with the environment, bestowing 'Green'
awards on those who create sustainable yields Italian Wines is the English-language version of
Gambero Rosso's Vini d'Italia, the world's best-selling guide to Italian wine, now in its 31st
edition. It is the result of a year's work by over 60 tasters, coordinated by three curators. They
travel around the entire country to taste 45,000 wines, only half of which make it into the guide.
About 2,400 producers are selected. Each entry brings together useful information about the
winery, including a description of its most important labels, and price levels. Each wine is
evaluated according to the Gambero Rosso bicchieri rating, with Tre Bicchieri awarded to the
top labels. The guide is an essential tool for both wine professionals and passionate amateurs
around the globe: it provides the instruments for finding one's way in the complex panorama of
Italy's wine world.
The ultimate book on every aspect of Italian food—inspiring, comprehensive, colorful, extensive,
joyful, and downright encyclopedic.

In this anthology, editors Kym Anderson and Vicente Pinilla have gathered
together some of the world's leading wine economists and economic historians to
examine the development of national wine industries before and during the two
waves of globalization. The empirically-based chapters analyse developments in
all key wine-producing and consuming countries using a common methodology to
explain long-term trends and cycles in wine production, consumption, and trade.
The authors cover topics such as the role of new technologies, policies,
institutions, as well as exchange rate movements, international market
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developments, evolutions in grape varieties, and wine quality changes. The final
chapter draws on an economic model of global wine markets, to project those
markets to 2025 based on various assumptions about population and income
growth, real exchange rates, and other factors. All authors of the book
contributed to a unique global database of annual data back to the midnineteenth century which has been compiled by the book editors.
This book, likely the first of its kind in the English language, explores Chinese for
specific and professional purposes (CSP) in terms of theorizing and developing
practical applications for language teaching and learning. While research in
language for specific purposes is thriving for languages such as English, there
has been comparatively little such research conducted for Chinese. This volume
attempts to fill the gap by bringing together practitioners from a broad
international scholarly community, who share common interests yet diverse
orientations. Seventeen papers are included, and address four broad thematic
categories: (1) academic Chinese, (2) business Chinese, (3) Chinese for
medicine and health care, and (4) Chinese for other broadly defined services and
industries (diplomacy, tourism, wine-tasting, etc.). Representing the state of the
art in CSP research, the book offers an indispensable guide for anyone
interested in theoretical and practical issues in this area of applied Chinese
language studies.
Written by locals, Fodor's Essential Italy annual travel guidebook offers expert
advice and insider tips for all tastes and budgets. Complete with detailed maps
and concise descriptions, this travel guide will help you plan your trip with ease
and make the most out of their visit to Italy. Join Fodor’s in exploring one of the
most exciting and delicious countries in Europe. With inviting full-color photos,
this updated Fodor’s Essential Italy edition deep dives into everything that
visitors adore—from the Emilia-Romangna’s delicious food and wine scene to
Rome’s historic art and architecture, as well as Tuscany’s glorious hill towns,
the Amalfi Coast’s spectacular views, Milan’s famed shopping districts, and
much more. Fodor’s Essential Italy 2019 includes: •UP-TO-DATE COVERAGE:
Fodor's Essential Italy provides thorough, insightful coverage to this year-afteryear top European destination. Dozens of scintillating new reviews are sure to
entice first-time and even longtime visitors to hotels and restaurants scattered
throughout Rome, Venice, and Florence. Establishments in farther-flung cities
and towns are also given their due, and this guide continues to feature rich
coverage of the now-trendy southern Italy destinations in Puglia, Calabria, and
Basilicata. Updated annually to ensure the best and most relevant content.
•ULTIMATE EXPERIENCES GUIDE: A brief introduction and spectacular color
photos capture the ultimate experiences and attractions throughout Italy.
•GORGEOUS PHOTOS AND ILLUSTRATED FEATURES: Multiple full-color
features bring the many sides of Italy to vibrant life. Included among the
photogenic array of riches are the ancient ruins of Rome; the scenic glory of the
Cinque Terre; a detailed guide to Pompeii; Venice's Grand Canal; and more.
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•ITINERARIES AND TOP RECOMMENDATIONS: Sample itineraries help you
plan and make the most of your time. We include tips on where to eat, stay, and
shop as well as information about nightlife, sports, and the outdoors. Fodor's
Choice designates our best picks in every category. •INDISPENSABLE TRIP
PLANNING TOOLS: Convenient overviews show each region and its notable
highlights. Chapter planning sections provide knowledgeable guidance for
making the most of your time, with top tips on getting from cities to countryside
villages. Enticing cuisine highlights are given in each regional chapter.
•DETAILED STREET MAPS THROUGHOUT: Regional and neighborhood street
maps throughout the guide will help you get around. •COVERS: Rome, Venice,
Florence, Milan, Lake Como, Tuscany, Naples, Sorrento, Capri, Sicily, and more.
ABOUT FODOR'S AUTHORS: Each Fodor's Travel Guide is researched and
written by local experts. Planning to focus on just some Italy destinations? Check
out Fodor’s Rome, Fodor’s Florence and Tuscany, and Fodor’s The Amalfi
Coast, Capri & Naples.
- The most authoritative annual guide to the very best Italian wines; more than
2,500 producers have been selected, and more than and 22,000 wines - The
awards honor ecologically aware wine producers who are working with the
environment, bestowing 'Green' awards on those who create sustainable yields Each entry gathers useful information about the winery Italian Wines is the
English-language version of Gambero Rosso's Vini d'Italia, the world's bestselling guide to Italian wine. It is the result of a year's work by over 60 tasters,
coordinated by three curators. They travel around the entire country to taste
45,000 wines, only half of which make it into the guide. More than 2,500
producers have been selected. Each entry brings together useful information
about the winery, including a description of its most important labels and price
levels in Italian wine shops. Each wine is evaluated according to the Gambero
Rosso bicchieri rating, with Tre Bicchieri awarded to the top labels. The guide is
an essential tool for both wine professionals and passionate amateurs around the
globe: it provides the instruments for finding one's way in the complex panorama
of Italy's wine world.
The Story of the FAO Library – 65th Anniversary 1952–2017 is a journey through
the events that led to what has become one of the world’s finest collections of
materials (both digital and print) on food, agriculture and international
development. Today, the library is the depository of over one and a half million
volumes, plus a collection of 400 rare books, 32 incunabula (books printed before
1501) and thousands of digital publications. Its origins lie in the International
Institute of Agriculture (IIA), founded in Rome in 1905 by King Vittorio Emanuele
III to defend and modernize agriculture, with the encouragement of David Lubin,
an American citizen and passionate promoter of agricultural knowledge. Lubin
committed to creating and developing the Institute’s library, soon the reference
point for research centres, governments and other agencies specialized in
agricultural matters. In the aftermath of World War II, the legacy of the IIA and its
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unique library were closely safeguarded by FAO. FAO’s library, which officially
opened in 1952, was named after Lubin “in recognition of the foresight,
leadership, and outstanding contribution … to international co-operation in the field
of agriculture.” This publication unveils the library’s precious collections, ranging
from those inherited from the Marquise Raffaele Cappelli, second President of
the IIA, to the atlases, periodicals, yearbooks and even an edition of Alexander
von Humboldt's Cosmos from the Centre International de Sylviculture collection.
The publication's text is accompanied by photographs and images taken from the
archives, showing rare pieces ranging from the incunabula to exquisite handdrawn illustrations. And what about today? Already as of the 1970s, the library
had embarked on digitalization, providing access to technologies and supporting
libraries in some 90 developing countries via FAO's decentralized offices. As the
book reveals, the Library continues to rise to the digital challenge, maintaining its
pivotal role in knowledge dissemination.
Travel through the Italian countryside with Joseph Bastianich in search of the
country’s eighty-nine finest wines. Joseph Bastianich is steeped in Italian wines
like no one else. Not only is he the co-owner, with Mario Batali, of some of
America’s premier Italian restaurants, but he also produces wine on four
separate estates—three in Italy—and is responsible for bringing Eataly, the
groundbreaking artisanal Italian food and wine marketplace, to New York. His
thoughtfully honed list of favorite wines makes for a fascinating journey that
brings Italian wines to life. Grandi Vini introduces readers to the greatest wines in
Italy by bringing them to the vineyards and introducing the winemakers behind
the bottles. More than simply appealing to the palate, the wines on Joe’s list
have made an impact on the industry. In Central Italy, he recommends a stunning
Sangiovese in Emilia Romagna, produced at San Patrignano, the largest drug
rehabilitation center in Europe. The island of Sicily is typically known for bulk
commercial wine; but now, in the unique terroir of Mount Etna, wine lovers can
discover the perfectly fresh, dry white Pietramarina, produced by the forwardthinking Benati family. And we can’t forget the great Barolos. Bastianich selects
a specific list of wines from this legendary production region—some of which come
from family outfits, like Barolo Rocche dell’Annunziata Riserva of Paolo Scavino,
by the son of the winery’s founder; and others that have emerged only recently,
like the Barolo Cannubi Boschis made by Luciano Sandrone, a winemaker who
only started producing great wine in the 1990s. Grandi Vini also includes a wine
list in the back of the book that shares vinification, production, and website
information for every wine. With lovely hand-illustrated maps locating the wineries
in their various regions, Grandi Vini is a rich exploration of eighty-nine Italian
wines that rank among the world’s best—a wonderful read for any wine
enthusiast.
This Palgrave Handbook offers the first international comparative study into the
efficiency of the industrial organization of the global wine industry. Looking at
several important vineyards of the main wine countries, the contributors analyze
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differences in implementation and articulation of three key stages: grape
production, wine making and distribution (marketing, selling and logistics). By
examining regulations, organization theory, industry organizational efficiency and
vertical integration, up to date strategies in the sector are presented and
appraised. Which models are most efficient? What are the most relevant factors
for optimal performance? How do reputation and governance impact the
industry? Should different models co-exist within the wine countries for global
success? This comprehensive volume is essential reading for students,
researchers and professionals in the wine industry.
A self-taught culinary virtuoso, Francesco Bracali is one of Italy's top chefs. He
and his brother, Luca, a sommelier, own the two-Michelin-stars restaurant Bracali
in Massa Marittima, Tuscany. Once an unpretentious tavern run by their parents,
the brothers turned it into a fine dining place where they revisited the region's rich
gastronomic traditions in an innovative way. Their revolutionary approach--a
novelty at first--today boasts international recognition. This book examines
Tuscany's culinary history and analyzes the Bracali brothers' interpretation of
traditional dishes and fine wine.
Politica, cultura, economia.
Enzymes have interesting applications in our biological system and act as valuable
biocatalysts. Their various functions allow enzymes to develop new drugs, detoxifications, and
pharmaceutical chemistry. Research Advancements in Pharmaceutical, Nutritional, and
Industrial Enzymology provides emerging research on biosynthesis, enzymatic treatments, and
bioengineering of medicinal waste. While highlighting issues such as structural implications for
drug development and food applications, this publication explores information on various
applications of enzymes in pharmaceutical, nutritional, and industrial aspects. This book is a
valuable resource for medical professionals, pharmacists, pharmaceutical companies,
researchers, academics, and upper-level students seeking current information on developing
scientific ideas for new drugs and other enzymatic advancements.
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