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No country has as many sparkling wine appellations as Ttaly, with its optional ‘may be spumante’ clauses
cluttering up more than 100 of the country’s DOCs (Denominazione dj Origine Controllata, Italy's
equivalent of the French Appellation d’Origine Controlée system),

The arony is that despie dils morass of ‘maybe fizz’ there
was ot asingle flisn appellation specifically for classic Hroy
spurkling wine until Franciicor was elevated m DOCG
(Denominazions di Ongine Conwalhty o Gananuia) in
1995, Stmce then, motivated by Francicora’ meces no
doubt, other regions have followed in it footstepr. The
s of Olirepd Pavese in the hilly zone south of the Hver
o Lombardy bas a long tadition of producing metod
s Pinot Noir under the appellation Oltrepi
Facse Metodo Clwivo, which reeeived DOCG stangs
07 Mow the tegion has come up with 3 new aae
for 4 traditional-method rosé made from Pinn
How Even though Trentino has fad the Trenw DOC
sppelltion since 1993, it owk the producens unul 20
0 unite under the TrenroDac tradenmark w market i
sattionl-method sparkbing wines. Currendly 33 wineric:
are. producing TrewtoDoc under 70 diferent bibels, In
Pedmont 3 dozen or so wineries have joined together 1o
buad Al Langs, an appellation for raditionsb-methon
e mode from vineyands log ated higher than 250 metrey
S dbove sea level. Al Langa was elevated 1o DOCG Starue
842008, but it remaing strall, with b than 500,000 botles
buced apnuislly
In sddition 1o

these regional ininatives an asoriatton
otnpaes confarming to the Talento Decree founded GUIBO DERLUCT 1]
Bt Tilengo Ialiano i 2008, Talento boosentally | poTTEESWiITH
ve brand dut enables producer rthroughout Taly | FRESSURE METERS
Cdentfy hemselves 18 muken o hod . sourding grapes from chewhere in Lombardy in the 1970:
Wling wine made from Chardonnay, Pinet Noir and i 1w ekt 1o wther wealihy businessmen and noblesnen
Bline. Currently 21 poducers belang 10 dhe inssinte ¢t build the Francscom brand, which was done with
though Francicora s technically Talento, the Maurizio Zanells of Ca* del Basco and Vittorio Motexti of
en have chosen not 10 use the tern, Bellavista i the forefrons,
Mhere revcent metda dlorsico initiatives have changed he Along with 2 handful of otber producers, their vision and
 spukling winic seenc, even though the volumes sre ; wealth enabled them to build this unique sparkling-wine-
Sl compared 1o ank-nohod wines, Prosecco and oaly sppellition based solely on the principle of quality. In
# the most prominen of the Lnk-method wines 1990 29 producers camte together 1o form & consartivm 1o
ts nduserial path, by Brosecca has decide om production laws, The parameters wene adapted
through 4 masioe appelation chinge Falluwinyg thee fom Chimpagne and some were made even nghne h
Prosecco DOC s likely 1o grow inta the best.. minimum les ageing period, which & 13 months
Yparkling wine in the world over the next five o for Chatapagne, but 18 inonths for Franciscorts Toslay
the appellation for the segion’ sill wine 15 Curiefianes,
the term Fancacorts’ being exclusively reerved for

CIACORTA i | tnnduional-method sparkling wine

- o sparkling winesmaking. Bus demand e w0 apidly
and Neduechi swon suifered foom 1 lack of sitable grapes
ithin the territory. Cansequendy, the company started

FRANCIACORTA TERROIR
Finoe Ner (Pinot Noir) and up
o Dlane) prapes grovwn on hilly i Franciacons w an ancient awing ares dating bck 1w
in the Brocia provinee of Lombardy, { Romuan times. Monastic foandagons phayed 1 |
Brut appellation ro stipulate that its © the region in liter centuries The mame *Franzacura’ fing
e metodo lastico. Until Seprember sppesred in 1277 in mumicipal h
st could be will or sparkbing, like s mary setermnce v the ares south of the Lago d'leo. Today
.'l'llou : Francucorts bovmdaries were biid in 1429 by 2 decree of
iy Trkling wine iy the region was produced by Francesco Foscari, Doge of Venice
Ui winsunker, Franco Zilia, in 196) The The wpgnaphy and il are varicd due 10 the regian’
SE 0T Gubdo Berluechi encouraged others w gn ahicial history The mevements of ice that carved Lake Tsea
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abo formed dhe amphitheatre-shaped chain of hills thay
protects the valley trom southern winds, Franciacort enjoys
Ay pre-Alps climate modetated by Lake Ieo Within its
boundaries 64 different soil types have been identified 1n
general, s morinic, sandy soth are well dining and rich
in mincrabs,

I the mosaic of woib, aspects, altitudes and vaneties
there are plenty of blending options. Clardonnsy 1 the
most prominent y
e to the wines. Pinot Noir as a majory vaniety i
much less commeon, but a few Maner de poirs are made Finat
Blane, which came ro the region long before Chastonmay
declising in importance s it has inte longeviry or enecgy
to give 1o the blend

NOT QUANTITY, JUST QUALITY

Franciicores has been an overnight succes, a fer regions
have been able to estallish thomselves 1o chis wxtent in
dust 50 years Well bnown = and acnwlly more popular
than Champagor in frly - Francacor renwing relively
sosdest an term of exports and international recogitio
This s partly duc 1o its outpur The region covers m
lews than 2 tenth of the ares of Champagne, producing 3
meere 11 nillion bowles per year But in the bt 20 years or
*o the nuimber of producen has rien fom 29 o 106 and
production volumes have ncreased accordingly

As Mania Veszolr, the biving legend winemiker of

Hellavisea, purs i There & no competition in Fra
ust qualicy’ Andt this s the secret to
ava or Proseccn,
& with very few poor producers
styles do vary from (too] ripe and heavy o Tight and vivid,
wut almost all share good wincnaking, with clesn it and
general snylistic coherence. Many still sint w borde "whar
arure gives', which often means wines that are (o vinous
ud ich. without sparkling wine energy and refincien,
Yt that i 2 sryliseie dswe rather than 3 Gk, There b a
cad handiil of very fine
eeds b 1w e the sumshine in the batde in fvour of the
n by yeast auolysis

Corts

3 succes,

gring 3 Bnear backbone of |

T leaggue of muking feather-ligh

SATEN SMOOTH

The syles of Franciscorta are stratghifiorvard 10 wnderstang.
having been birgely adopied from Champagne. The only
piion is Saén, e style trademarked by Francisconr,
Created by Martia Vezzob, winemaker s Bellavisty, tiny
white-gespe-ouly winc with feo presure became 3 s,
adogied by most producers. The smoothness and clegay
of suich & wine uspired the name, St

PROSECCO

The internstional siceen of roscccn made producen
firrilly take action 1o proteet it name i 2000 The probley
was that Proseeca wa the mame of the varicry and coutd
thus be made anywhiere. The tnventive lalim found 5
vilige called Pro eat of the classical vegion, drev the
borders of the future DOC 5o thur it would be inchided
Basesd o this, apphied for 3 regional stanws for the naye
The name of the grape variery was chinged o one of jo
Iocal synonyirs, Glera

A new quualivy pyramid was formied for the appelliion,
in which 1 generic arca in Veneto and Friol Vepeais
fulia can call i babbly Prosecco DOC The mage Timited

o

area is called Prosecco di Treviso DOC, wheren the beg

chssical aves it refersed t0 35 Conegliann Vildobbisdege
Prosecco Superiore DOCG. The small Awdo anea wat

i abo awanded DOCG statns, Ar the top of the pyramid fiex
. Superiore di Cantizze, the grand i, and the word ‘Prosevea’

should not be wsed in conjumction with it.

These changes mean that there will be cnormons |

volime gronsth i the geactic Proweco DOE, which W
mostly 3 wewtral and clean wine, casy w drink and cay
forget. The veal quality lies in Concgliano Vildabbisdens
an area that is mow trying to escape from the Poses
and build  name for ivseld. With this monster-of-a-
will be difficult, and in discussion most people refer
elussic area as Protecco Superiore. Prosecea Clissico wo
have been 3 more dereriptive term, and in line. with o
terminoligy of many other lalian wine regons, bt 2
termn ‘Clisiice” cauld alio mean mefods davico, e ane
wtiable to wse it

Prosecco s an casy-drinking fizz fow people
deseribe a5 temvir wine. However, there are clear diffe
within the clasic region, the wineg of Uonegliano.
fruiter and tropical, oficn has it more birter notes.»
Valobbisdene produces more lonal and deheate
But the Trahaos don’t seem 1o be very keen on gy
thoe differencrs. For example, if 4 wineey 1
Valdobbisdenc it can call the wine Valdobbuadene I
even though the fiuit comes from Conegliino Bees
this loophole, many wines are libelled Valdobbiadu
not Coneghano Valdobbiadene, regardies of where i
comes from

The ConcglianoVals
Rive or o, and the it ambi
fine droeir Prosescos from these The b

Cartizze hill, with its 106 hecwres of old Glers \:"s I

wines tradip

- < ia 47}
not a guestion of quality but af syle, ba -:h i g
wane tegion in dhe world, the end is s

i

Brat in pariculir 1s aumcting increasing interest, and for
reman, i i such an interesting temoir that it should wot be
mesked by sugar A Dy Canirse i 2 deligheful wine bur, |
e to e wweetsies, one glas is enngh.

Prosecco i 2 wine to drink immedistely upon relese,

ut this has nething te do with the camplexity
gained by the best raditiona-imethod wines

| ASTI AND MOSCATO D'ASTI

Although Asti is a pure Mowato sparkling wine, Moscato
A s an cunrely different product and sparkhing
Moscato, withoue any geographical designation, 4 another

sed it gy nothing from ageing. Some fine examples might
thing altogether. Asti’ swcoeess story began in the 1970,
bue this style of wine is currently very popular worldwide,

STYLES OF FRANCIACORTA
replican being made in many comers of the woild, novably

NCIACORTA NON-VINTAGE in Awstralia.
donnay sudfor Pinoe Nott, Puros Blanc may be ised up 0 50% of tatal £ A sweet sparkling wine it ot aken serioudy by many,
matiration on the lees for 4 punmun of 18 months but the best cxamples, especially of sall grower Mascato
iths fiam the harvest i At are fine wines indeed Moscato d'As ad Asti
i share many simitarities but ate two different wines and

CIACORTA SATEN appellations. The regional boundarics are the wme — the
€ frapes anly, myjonity of Chanfonmay wath maxsmum of 30% Piyoy Blanc ¢ difference lies in the sryde. Asmi (sometimes swill referred o
othriess scqured by less internal pressure, kower than 5 bar T as Asti Spumante as it was knows sl ity promotion 1o
i ageing 24 monthis on the lees { DOCG in 193 v sweet fully sparkling wine w
i oaly be made ay Brut i aleahol Moscato & Asti,un the other hand

or barely péiflang, having a maximum press
CIACORTA ROSE Moscatn d"Asti has 3 bow alcohol content of 4.5-4
amnay Pt Blane and/or Pinot Noir (rmumpom 257 Pt sweeter thin Avi. Moscato A i afien chsified
Now grapes macerated wath shins to ive the wine the desired hue a white wine in wine shops and placed accordingly: Tt is
e tmade with a Puios Noir base wirte or it can be an asionbage with Charde sealed with 4 normal cerk, which it filly inserred into e
6 Piniot Blanc base wines neck of the bottle, with no mushroon wp
PBe e in different sweetnes lewels frony Pas Dosé 1o Denu.Sec Although Asi and Moscaro d'Asti can be made from
| the e bave munt, the wines will tae dilferens, the
TA MILLESIMATO | awma being more prominent in the Maoseata d'Asti due
™ AClene §5% of 4 wgle vinwge, aged on the lees for a minimum of 30+ 1o fower CO; and alcohol. The biggen difference between
the twa b seale of poduction. Since the carliest days of its

Made 3 Pas Dosi, Exira Uror, Brat, Exus Dry sucees Aati has been made in bulk by dye big vermouth
factories. offering nothing of real interest o the fies Jover

CIACORTA RISERVA However, smull-sale Mosesto d'Astt production by 1op

~ated wine that nuy be 3 Satén or 3 Reoté: has aged on the lees forat least ¢ saill wanemukers hag Produced some truly wondedful wines
[ feather-light, beauifully foral snd fragrane, tefined sweet
| wines for aficr dinmer. The higher amount of sgar in
+ Moicato d'Asi makes these vines berter suited 1o desserts
that need a wine wecter than the dish fescl




LO SPARVIERE
MONTICELLI BRUSATI, FRANCI&Gﬂm,
www,lusp:awiere.it
* Up to 8,300 cases |
Lo Sparviere 1s one of the wine estates ot
Gussalli Beretta family, much more famt
for their eponymous firearms. Their a ‘!':':
Monticelli Brusati estate used to be un& of
family’s country houses until wine proguéi
was started in 1974. The estate 18 MI =1
hectares, out of which 30 are dedicated t6
largely to Pinot Noir and Cha.rdanna
their own grapes are used for n
WINEMAKER Francesco Pﬂlasm R
HOUSE STYLE & RANGE }: ‘
Full and ripe style of Franciacorta with
fermentation in oak bringing texturdts
Fine mousse and clean fruitiness, b
could do with more finesse. The Sa
with ﬂpulent toast and yeasty COMPAEE
The Rosé is the weak spot, too P 1en
essence-like aromas. E
¥7 Franciacorta Brut o
Vintaged, tradinonal method: 8- '5’_*}::‘




