L

The Silk Road

A VIA DELLA SETA

Export. Business. Innovation

N\

O
o
&
©
2
%
Q
2
L
S
£
2
=
]
2
2
5
a
g
o
2

b

M;JW\”/‘\ |

7
1 5 N //M ) =
W 7% '5/’////7 N
V(17 2> Ll =
1 1

Z
740

M e~ il =~ = =
" t‘ “‘ ”‘ ‘|| | ‘("{'J;f’ E\/// L, \/\\\’ / S o
i g7y 2









Kb
Jessica Rocchi

ENDE
AN
ﬁij/ﬂf

WM7E, BEXKZAndrea ApreaETHIE R HEIM,
BRI X—EERMUN? ESHIE, BEHE
BTN

19945, BREMERLAE. MOAMBEEES
frEel, 3RB=ZRAISXERGE, HFBEAEBOrgo
Brufa  Spa&ResortBT#E= TR, E27F
AIBES. Flair Academy#lCampari Academy&Z&
BFERFISRREN, HABREABMEREZ
200, KZPAXEMERETVIVaREMER &
B, X8, HABEMAViviena VareseiES T L
B, HERMENIE, AENNERFEIMAER
M, 20194, HIRFIMAAndrea Aprea VUNET
MWiles, RARHNKNEENR 22—, HBLETH
i, HLE, TRETRAMNPHEL, T2
HEXEMZELTDan MaisonfyfFaEIMAEZ
=212, 202249, F[OIFPK=, fTAndrea Apreafi
FAREZMET B T TNRE., BN REEET
EENERE, WESHWIERARLR,

Identita GolosefITIFEITFA “2023FRAFIRE
RN, ME“TICRERNERRIHN, EXIFR
FEEBENSEDREN, #FEE“‘REMTIFR
ISERTE, BARTALGNEEBELE LT RIE
BIdshE?

FHORSIREN, PJEEEAMR. MBEEMmS,
W ORENXAEEURTE D AROR. R, £k
MBI, NBELAKN, " "BEBENENFEE

An interview with..
Jessica Rocchi

The Silk Road meets Jessica Rocchi, a talented Italian sommelier who,
though the young age, has already become a national reference in the
art of sommellerie. She shared with us her journey as a Maitre and
Sommelier, driven by her deep passion for the wine industry. She
provided us with valuable advice on food and wine pairing and
explained her perspective, gained through years of experience in Italy's
most renowned establishments.

So, right now, you are the Maitre & Chef Sommelier at
Chef Andrea Aprea's Restaurant in Milan. How did
you get to this prestigious role? What has been your
journey so far?

I was born in Perugia in 1994. After graduating from
the Hotel Management Institute in Assisi and
obtaining my third-level AIS diploma, | started my
professional training at the Borgo Brufa Spa&Resort
restaurant. It was there that | started to cultivate my
experience in the field of mixology while dedicating
time to advanced courses at renowned academies
such as AIBES, Flair Academy, and Campari Acade-
my. My professional journey began in Milan, at the
Michelin-star restaurant, ViVa. Here | had the oppor-
tunity to work under the guidance of Viviana
Varese, working first as an Assistant and then as
Head Sommelier & Bartender. In 2019, | then had the
opportunity to join Andrea Aprea's VUN restaurant
and became one of the key members of the team.
The continuous desire to grow led me to enchant-
ing Ischia, where | held the position of Maitre and
cellar manager at the two-starred Michelin restau-
rant Dani Maison. In 2022, | came back to Milan to
embark on a new experience at Andrea Aprea’s
restaurant in Milano where | still manage the dining
room and cellar with commitment and dedication.

Identita Golose recently named you as the "Best
Italian Sommelier 2023,"” describing your attitude as
"secular toward all wines, conventional or extreme”
and emphasizing your great passion for whiskey and
port "as long as they are good.” So what makes a
wine, or a whiskey, particularly good for you?

The concept of "good" is subjective and can vary
from person to person. In the context of wine, the
definition of "good" may depend on each individu-
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al's taste, preferences, experience, and expecta-
tions. For some people, defining a wine as "good”
may mean finding it to have balanced flavors,
aromatic complexity, a well-defined body, and a
pleasant aftertaste. For others, a good wine repre-
sents a link to the region or area to which it belongs,
thereby making itself identifiable with a place. It is
important to emphasize that there is no such thing
as an objective definition of "good" that applies to
everyone. The beauty of wine lies in its diversity and
the wide range of styles and varieties it offers,
enabling everyone to find their own personal taste.

Today’s consumers are often oriented toward choos-
ing organic wines. How have the guidelines for guid-
ing a consumer to their choice evolved in this light,
and what is your personal approach to organic,
biodynamic, and natural wines?

In recent years, there has been an increase in the
demand for organic wines, as consumers are increas-
ingly focused on choosing products that are healthy
for both themselves and the environment. Personally, |
believe that wine should be "proper” in the glass
regardless of its style of production. By "proper” |
mean clarity, frankness, and cleanliness in the glass.
However, nowadays, it is impossible to ignore that the
organic/biodynamic label may still scare off a certain
segment of consumers who are unfamiliar with this
category. In fact, before specifying that it is an organic
wine, | prefer to tell the story behind a product and a
producer, highlighting the unique characteristics of an
area and its grapes. | believe it is critical to convey the
producer's commitment to respecting the environ-
ment and promoting sustainable practices, but it is
equally important to highlight the organoleptic quality
and authentic expression of the land in the glass.
Ultimately, | am open to discovering, appreciating, and
recommending organic and biodynamic wines, taking
into account both the values they represent and the
sensory qualities they offer.
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Have you ever found it particularly satisfying to
pair Italian wines with Oriental dishes? Which
Italian wines do you think would best enhance
dishes such as sautéed vegetables, or ingredients
widely used in Chinese cuisine such as ginger,
curry, and soy sauce?

| have definitely had the opportunity to pair Italian
wines with Oriental dishes. When it comes to
making the most of dishes like sautéed vegetables
or ingredients like ginger, curry, and soy sauce,
several ltalian wine options could be very interest-
ing. For sautéed vegetables, an ltalian wine that
goes well with this dish is Sauvignon Blanc. Its fresh-
ness and aromaticity perfectly complement the
sweeter flavors of some of the vegetables. | like to
think of ginger as a pleasant refreshing spiciness
that gives the palate a unigue zing. In this case, an
interesting pairing might be with a Malvasia Friula-
na, a floral and intense wine that harmonizes well
with the aromatic notes of ginger. As for curry and
soy sauce, the situation is different. These are two
ingredients with rich flavor intensity and distinct
aromaticity. In this case, | would prefer to pair them
with white or red wines that have a good structure
and have been aged for a few years. However, the
choice might not be limited only to wine only, but
also extend to tea or kombucha, which can offer an
interesting combination of flavors and aromas.
However, wine-food pairing remains a subjective
and personal experience, so | encourage you to
experiment and find combinations that suit your
own tastes and preferences.
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In addition to traditional Italian wines, have you ever
had the opportunity to explore wines from
lesser-known or less-celebrated regions? What are the
most interesting discoveries that you've found during
your career?

After arriving in Milan, | was fortunate enough to be able
to attend the international wine school WSET (Wine &
Spirit Education Trust). Through this experience, | had
the opportunity to explore the different wine regions of
the world and various styles of winemaking, which
opened up a panorama full of discoveries. Among the
many discoveries | made, | particularly found the produc-
tion of fresh rieslings from South Australia quite fascinat-
ing, | think it combines the elegance of the riesling grape
with the unigue terrain of the country’s south. In addition,
| was able to appreciate the taut, full-bodied rosés from
South Africa, characterized by vibrant acidity and
aromatic complexity. Finally, | had the opportunity to
dive into the rich white wines of inland Chile, which offer
a unigque combination of structure, intensity, and depth.
These experiences have allowed me to expand my
knowledge and develop a deep curiosity for the diversity
that the wine world has to offer. | am grateful to have had
the opportunity to discover and appreciate these
extraordinary wine productions, and | look forward to
continuing my journey of exploring the world of wine.
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WWEEBMESETIZSAEH AN NAEZ? € What is your personal philosophy regarding wine

BN EESENNSHTEAEIEZNAIR, @480 and the art of a sommelier? What do you try to
b AMEIRH A7 convey to others through your passion and knowl-
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ERN—Z28IM, EEBEMMSHE e, HMh Being a sommelier requires a refined and unique
BHENEEBEIORNTRUEBY ’Sﬁfﬁ@ SiyE228 skill that involves in-depth knowledge of wine and
BRZEAR, WEEKR, %ﬁ@zg*ﬂ 2N, BB the art of food and wine pairing. For me, wine is an
TEeERNEEE ) mNINEE, 22 AR art that goes beyond its simple food and wine func-
B, A — i —/\ﬁé R ERE R, tion. It is a source of inspiration and pleasure, it is a
FEBANNE—FTTR, BEEERS5TE vehicle that tells the story of a region, of a tradition.
PR, HTIEENE, BB ﬁi*ﬁﬁj\ﬁ;iﬁ_ Wine is not just a product, but a bridge that
— Rt R FEEENTRFESWNIER . H L connects us with the past. Through my passion, |
XM, Bk, FHEE D ?%E%ﬁ@ﬁ ESESI strive to convey the emotion, history, and culture
EENTAH ., BiEHAES DETDS FE’]@/\%Z that reside in a bottle of one of the world's oldest
%, SES—[ETPNAEMES ., BREEIRESA drinks to each guest. Every day, | am dedicated to
}’7757 MEBNREANSENREEEE Y E transmitting the beauty of the world of wine, its
5, evolution, and constant transformation. | try to tell
the fascinating stories behind each label, share the
nuances that emerge from each sip, and emphasize
the importance of enjoying wine with respect and
awareness.




Jessica Rocchi

Jessica Rocchi was born in Perugia in 1994. Her journey began with her participation in
AlS courses, where she obtained a third-level diploma. In addition to her experiences
in prestigious restaurants, she attended academies such as AIBES, Flair Academy, and
Campari Academy. In 2013, she became an essential member of Chef Andrea Aprea’s
team and currently works at his renowned restaurant in Milan as the Maitre and Chef
Sommelier. This year, she was awarded the title of Best Italian Sommelier by the web
magazine ldentita Golose.
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