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ROBERT RUSSELL |  ~{ECIAw �z �HE �IxE~
5 ho��� ago

E�en if one ha� been �o Flo�ence, �he� ma� no� ha�e no�iced �ha� q�ain� T��can

��adi�ion, �he Wine Windo�, called b�che��e del �ino, and in Engli�h ��an�la�ed

a� �ine hole�.

Hi��o�icall�, �eal�h� lando�ne�� �i�h �ine�a�d�, al�o had ��ban home�, o�

�mall palace�, and o¤en �old �ine f�om �hei� cella��. Thi� allo�ed �he �eal�h�

�o dodge �a�e�, and �ell di�ec�l� �o con��me��, mainl� �he ��ban �o�king cla��.

Thi� e�emp�ion in 1559, �a� �he b�ainchild of �he G�and D�ke of T��can�,

Co�imo I de² Medici. Man� ha�e �een �he  �e �ed ball� and one bl�e one, on a
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gold shield on man� buildings around Florence, the� signif� that the famil�

probabl� built or at least  nanced its construction.

The Florentine Wine Window Association launched to draw renewed

appreciation for thesemhistorical relics. See this interesting site

https://buchettedelvino.org/home%20eng/

Last �ear one in a restaurant re-opened and since the Covid-19 pandemic, an

additional half do�en or so have reactivated, dispensing so¤ drinks, co�ee,

sandwiches, and Gelato, thru the windows. One of the impetuses of the original

wine window was the abilit� to avoid direct contact with customers, as the

´Black Deathµ of 1347, swept through Europe periodicall� for centuries a¤er. It

was common to disinfect coins used for purchase, in vinegar, a¤er transactions.

Wines produced b� the Florentine elite, well-known ones, are still on the

market toda�, including Antinori, a favorite in our house. Rick Steves, the travel

guru, has a sequence in a travel video, where he visits a wine bar of perhaps 150

square feet, known as the Fratellini; the patrons stand on the sidewalk drinking

wine and when  nished set their glasses on a small shelved board for later

collection b� the proprietor. Located just a few blocks north of the Ponte

Vecchio, it is an e�perience; one ma� want to repeat dail�.

Ever wonder about those streaks of wine (tears) when the glass is swirled?

In a recent column in Saveur food maga�ine, Ella Quittnerit reported on an

educational Zoom call. The phenomena, has been attributed to alcohol and

relative viscosit� in the past, and subject to debate b� wine drinking scientists,

for over 160 �ears.

The current theor� is causation is b� the ́ Marangroni E�ect.µ The� sa� of

course, wine is mainl� water and alcohol. There is a surface tension di�erential

between the two, and the alcohol climbs the glass at a faster rate, due to relative

weight.

In that call, UCLA professor of mathematics, Andrea Berto��i, e�plained the

science that  nds causation from three sources: the Marangroni e�ect, gravit�,

and bulk surface tension. The former is the most important. Low alcohol wines,

sa� below 12% are not likel� to show the streaks.
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C������ �����, ���� ������� ��a���a���� a�� a��� ���� ������a��, a�� �����

��a���� �� ������a��, ���� ����� a���a��� a� ��� Ha��� H��� �� ��� S�a��

S������. A�a����� ����� ��a� ��� ���� �� ��� �����a�� ��a���� �� a�� �a�; ����

a�� ������ a� �����a���� �� a ������ a������ �����.

R����b�� ��a� �a����, ́ W������ ���� b���, ����� ��a�-- b��� ���� �������,

���� �����.µ I� ��� ���� �����, �� ���� ��������� ���� ����. ́ B��� b����� ����

�a��� ��� ����  ��, ���� b����� b��� �a��� ��� ���� �����.µ

T��� a������ ���a��� �������� b� �������, ������ ���� b��a��� �� ���� ������.

B�����a��� ���� ��������� b�a�� �a������� �� ��� ������ �� a�������� ��

��������a� ����. O����� ����� ��� ����� �� ��� ����, b���, �� ������� �� ���

�������, �a���� ���� b���� �����.

I� a G���a� �����, a ��a� ���� W�����/H������� U��������� ������� 90 �������

��b����� �a������ ���� ����� ������. T��  ��� �������� a ��a����� a����� ��

b���-2.5 �����, �������� b� a� �����a���� a����� �� a������, �� ����-�����a���

a� ����� ��a����, ab��� 5.5 ������ �a��.

T�� ������ ����� �������� �����a���� a������ �� ���� ���� b���, a�� ��� �����

a� �����a���� a����� �� ������ ���� �� b���. T�� ��b����� ����� a� a�������a��

a����� �� �a��� ��� �����������, ba��� �� ����� ������, ����� ����� �����a�

�����������. T��� �a�� �a��� ��� �a������, ���� ���������� ������ ���� ���� ��

56 ba��� �� �a����� ��������� ������, �a�����, ��a�a���, a�� �a���a-a����

������.

A ���� �a���, ���� ������ ��� �a�� ������ �� ������� �����, ���� ��� ������ b���

�� ���� ����� a��� ��������. T��� a������ ��� ������ �� �a�� �a�� a �������, a��

�a�� ��������a� �a� ������ a� a �������. T�� ������� ������ ������������ ��a� ���

����� �� ����������� �a� �� ���a�� �� ��� ��������� �� �a������. T��� b������

a������ ��ba� ������, a�b��� ��� ��a� a��a������ �a� a ��������� ��a��.

N�����������, ���� ��a�� �� a ���������� �� �����a����. I���� P��� a��

��a�������, O��a� W���� ������� a ����� �� ���, a�� �a�� �� ����, ́ E��������� ��

�����a����, ��������� �����a����.''

S�a� ��a����, a�� C�����.

Y�� �a� ��a�� R�b��� R������ a� ��b@���-a���a��a��.���.
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