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Discover ltaly’'s ciassy ana charismatic
botiie-fermented sparkiers.
=y KERIN O'KEEFE

there’s a wine gem that’s just waiting <c be widely diszavered, it's Fran-
ciacorta. A world-class metodoe -iaesico, or bottle-fermentec, sparkler, it
boasts pedigree and st¥le, yet remmins ‘argely unknown satsice of Italy.
Only 11% of Franc:acorta’s annua’ production of 172 mlijon bottles is
exported around the glche. That percantzge is poised to increase, however, as
the deacmination continues to distinguish itsef'fzom other traditicrally -rafted spar-
kling winzs.

Fo=years, Franciacorta has been comparedta Charipagne, because the two wines use
tae seme bottle-fermentation me:hod and orimary grape varieties—but the compari-
sons €2 there, The best Franciacertas have their owm identity.

A es-ibination of avant-garde winemaxers, a growing focus on orgeri- viticulture,
tie ~eduction (or elimination) of dosage and promising experiments iith a recently
revived native grape has yielded stunning, terroir—driven sparklers that should be on
every wir:e lover’s radar.
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Unique Growing Area

I'he small area historically kmown as Fran-
ziacorta lies in the Lomba-dy region of
northern Italy. Th2 name is 2 dzrivation of
Surtes Frarcze, which refers to the zonz’s
13th-cantury tax-free trade stalus, and the
:ocale enccmpasses 19 townsaips in the
Jrescia provizea.

Franciaecr-a’s amphitheazer-shapad
arowing zom:= was creatzd by retreating
alacers, which left behind mir erak-rich sails
of morainicosAzia. Borderzd by “eke Iseo to
‘he north, the roling hills herz benefit from
a werm micreclimate, tempered by cooling
sreezes that descend from foothills of the
thaetian Alps fartaer to the northeast.

“More than the vicinity of the lake, our
anicue microclianste isa rasult of the winds
“rom the nearby mountaies that kring fresh
air at night, genarating strong day and
night temper=ture changes that encourage
optimal grase rpening” says S#lvano Bres-
cianing co-ownar and managing cirector of
Jarcne Pizz ni. <“he winds heip keep grapes
healthw, wh et ass sts producers who prac-
sice organic vii-zalbare.’

Barone Pizz:ni, whose vibrart, savary
wines boast a classiz combinatior. of strue-
wureand elegeswe, was the firs: Frenciacorta
estate to swich 1o organic viticulture

n 1993, For -many years it was the loae
dioreer, but o-her estates heve since
adoptes the philesophy.

Today, rezr'y 70% o the denomina-
tion's 117 ce lar< are either certiqied orgaric
or in tae cenwersina process, which gives
Frarciacorta the highest percentage of
organic producers of any deromination in
the country.

Framciacorta beasts rich f=uct flavors. a
resu’t of the overa.l balmy climatz, but the
area s <oils keep the wines in check.

As Mattia Vezzola, winemeker at the
Bell: vista ectatz owned by Vittorio Moretti,
says ‘“loose mmrainic soils [formed fram

glacial debris] ensure Franciacorta is r.éver
too high in alcohol.” Bellavi®a str vesto
rmake wines with lergevity, body and Fr.esse
that have a unique.y Italian persona.

“Franciacorta :s more digestiblz than
sparklers made ir. coolaer climates™ s:ys
Vezzola. “They offer great freshness 'n the
mouth, but withont the aggressive acidity
taat goes right to the stomach.”

Like producers &cross the gioke, Franc a-
corta’s winemakers nhave noticed the € Fects
of climate change, as warmer, crier summers
push acidity levels .cwer. Vineyard mar age-
ment is crucial, espzcially to werk the sail
and encourage roo:s to reach farther down
for water and nu‘rients deep belcw -he
sarface. Managing Lthe leaf canopy to protect
grapes from sunburr: and enco.rage optimal
photosynthesis is also fundamental.

Grapes and Styles
Chardonnay is the undispated lzader of Fran-
clacorta, accountir:g for more than 80% of
the around 7,000 acres of -he dencminst:cn’s
vineyards, followec by P:not Nero {azprox-
imately 15%) and ino: Biaaco rangr-x-
imately 5%). A number of prodacers have
recently begun investing in Erbamat, a r=re
grape native to the 3rescia aree that’s shown
promising results in raising acidity levels.

“Chardonnay imparts fruit. richaess
and elegance to the wines,” says 2ia Donzta
Berluechi, presidzat of the famiy-run
Azienda Agricola Fratell. Berluexhi, whizh
only uses estate grapes for its relinzd,
mineral-driven sparklers.

Thanks to the growing zonre’s nizroeli-
mate, Chardonnay delivers juicy, yzllaw
sone-fruit flavors that turn trapiczl in
warmer years. It’s -he main grape ‘ourd in
most Franciacortas, but it plays the major
role in Satén, the saft, creamy spark'er made
exclusively from white grapes and cwer
bottle pressure. A registered ~red=mark
o’ Franciacorta, most producers uss J-ly

Get ToKnow Erbamat

As pert of acempa gn to lorgza izsownident.ty and ccmbat the effects cfclimate charge, the Franciacorta consorzic (regional wine organization) and
sevesal produzers—Barone P.zzini, Ca’ del Bosco, Castello Bonomi, Fergh2ttina, Guido BerlLcc-i and Roneo Calinc—nave been experimenting with the
native grape E -bamat.

Unlike Che -darnay, Pinot Na2ro and P-nct Bianzo. Erbamat ripens late anc delivers Figheracidity levals. A recent tast.ng of severzl experimental
sparklers mad2with vary'ng amounts of Srbamat evealed added vibrancy aswell as intrigu-ng and focused mineral sensations in the firalwines.

Up to 1625 Eibamat was a lowad in the blend starting with the 2017 harvest, but devastating frostsin April 2017 damaged many of the young plaTts.
Producers hzv27't been deterred, though, and more plantings and clonalresearch zreurde-way.
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Chardcnnay fcr Satén, elthcugh a few alsa
blend in a litt:e 2inot Bianco.

Pirot Nero. on the other hand, “gives
tae wimes structure anc soul,” says Laura
Ca:ti, the enclozi=1 along with her brother
Mettec at their family-

Pinot Nero. But the di‘ferent versinns are
also datermined by how much time the
wine stays on its lezc during secardary
bottle fermentation. Nonvintaze Fra-cia-
corta rust spend a micimum o 18 Tontas

on the lees, Setén anc 1osé

owned Ferzhkettima firm, e — at least 24 montks, virtaze
one of the rising stars cf One of the most bottlings a rinimnm of
the cenominatiar. “We re compelling 30 months anc riservas at

incressing cu- plamtings cf
Pirot Nero, but i1’z a sensi-
tive gmepe, <o it's 2ssenticl
you plsnt it only :n select
areas. Ferghettina's Rosé,
made with 102% Pinot
Nero, i vibrant end versa-
tlle, msking for 2 sasy aecompaniment to
an enktire meal.

Mzst prodocers have =liminated Pizot
Biance. Sorze claim that it’s too difficut
o eudvate, whele others meintain it's coc
22utral However, & few of my top-scoring
Franc:izcortas hsvz Pinot B:anco in their
Slend, most aotak.y Ca’ del 3osco’s Anna-
marie Clemeni Riserva. It s ane of the mast
celebmazed wines in the cenomination a—d.
startirg with the latest 2008 vintage. &
Tade without ccsace.

*Pimot Biaaes dends forel aromas and
eitrusy notes th&t further enhance Francia-
coria’s elegance,” says Stefena Capelli, wine-
mmker at Ca’ dz! Eosco.

Co-owned oy “aunder Maurizio Zanella
and the Marzottc family-owned Gruppa
Zignazo. Ca’ del Bosco is on the cutting edz=
of innevatioz. s “grape spa” is incredikly
cco., :meorporating an avtomated series of
three “onsec.tive whirlpecl-style baths amd
skowe=s, foll=wad kv gentle drying desigred
to czean the grapes <o pristine perfection.

“Once we swiiched to organic viticul-
ture, we realized -hat unless there was a
timaly rainfill bexre tke harvest, treat-
r2rts, namely cooper, staved on the skins,
Lrlike systerziz treatmen:s in conventional
agrizuliure taat ere largely absorbed by the
Lerries,” says Capelli. “After we started
washinz the grepes to ric them of impu-i-
ties, we notie2d that ferment:tion was also
Letter snd eacizr.”

Frareiacarta ccries in several catego-
ries. Saten is made with only white grapes.
while rzsé m1st have a riinimum of 35%

movements in the
dencminaticnis the
rising number of zero-
dosage bottlings.

least EO montas. V-braat
nonvirttage Franciazo ta is
the qintesser t-al bot:ling,
perfect for an cperi-
tivo, while vinage szl22-
tions and riservas hoast
complexity andlengevity.

Dosage

Francizcorta’s different styles also dezerd
on dosage, the mix of Hase wire end sngar
added after disgorging. Zero dcszge is the
driest, while demi-sec i< the sweetest. Frut,
the most common and rersatile c the ~ang=,
allows for up to 12 grams per lize= (g/7) of
residual sugar, though m:ost preduczers keep
levels far below that threshold, typizal'y
around 7 g/L. Some drop even lower.

One of ~he most co~pelling movements
in the dencmination is tae risine nuriser of
zero-dcsage bottlings. The array of neres
used, which include Pas Dos3. Desaggio
Zero, Cosege Zéro and Brut Maturza, may
be con’using, but the best exzmples cre
fantast.c. Loaded with energy, finess> and
character, these focused bottlirzs express
the pur:ty of fruit and savory mireral notes
that make Franciacorta and :1s grcwing
70ne urique.

This zero-dosage momentum exc tes
Arturo Ziliani, the eaologist, CEDQ and
co-ownear zlong with his brother anc sister
cf the Guido Berlucchi winery, the “argest
producer in the denom::nation. [+ 1933 his
father, enologist Franco Ziliani, made e =cld
Froposizior: to nobleman and wine prod::cer
Cuido Eerlicchi to make bottleferment=d
wines. The pair’s 1961 sparkl=r > ever
changec th= destiny of Franciacorta.

Today, Arturo shares the goal = other top
producers that would like to se= the er=ir2
denomination certifie¢ organie. ‘ Orgamiz
viticulture and dosage-zero bottlags are L2
future of Franciacorta,” ke says.
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Recommended Wines

Ca'cel Besce 2€08

AnnamariaClementi
Desaggio Zero Risenva. Start-
ing w.tk the 20GH vintage, the
firri’s flagship bettl ngis now
made w thout ac ded dosage.
It Zpens with enticing aromas
of < pring flower, yellow stone
frait, briocke an a mineral,
eroshec-stane ten=th-t all
carry over to the e.egaatly
stacou-ed palatz, alorz with
tangy nzctarine anc bright
addiy. A refined perleze gives
it = weizhtless concenration,
wile a savory mirera_ note
limze~s on the ban2-drv finish.
In a wood, it's gorge o, Santa
Mergherita USA

abs: 2.5% Pr.ce: $100

Barone Pizz:ni <013
Naturae. Tkis deazzling

sparkler hits all the rizht
merks. It opens w 1h keady
arom a< of dtrus, bread crust
and lernon oastry, wh e the
v-brent palate del verz juicy
teagerme, Rennet app-e and
an emergizing min=val note
a‘snzside an elegent, ccntinu-
o0 :s perlage. Made froan 60%
Chardonnay and 0% Pinot
Merc with no added decage, it
brasts a pristine qaakty and
. a e, eriep finis® L=cnarda
Lr Cascio Seléctiors—"he
Veinzhow Group.
abv:12%

Mrice: 345

Beslucchi 22151
Nazure, Ba amwed and
f~ag-amt, this impresd-e
sparkler offers alurizg scents
cf vellow stone fivit =r.d an
imvirirg whiff of b-iozle.
A blend of 80% Chardon-
rayard 209 Pirot Lero,
iz s 2legantly structused and
foevsad, dalivering flevors of
vellow aprle, white p2ach,
breed crust and crusacd
store frared in bright acidity
ed elzgart pe-lege. & vanilla
mote Linge=s or: th= beme-dry
finizh It's extremaly well
balenred end vet mec Terlato
‘Wines Int=rnazicmal
av: 12.5% Price: $70
Fratell: Barluzcni 2010
Casa dell=Codonne
3rut Riserva. This gorgeous,
radiant sparkler speqs with
at.cing aromes A riae

=rciasd fruit, oressed wild

flowes and crear-filled bre-
oche. Zhegently =park.ing, tae
brigh* palete cetivers Golden
Delic.ons cppke Lingy lemen
drop, A'pine herbes and mirer-
als al-rgsizle tisy continucus
bubh:zs, Fresh zeidity brigat
ens te rich flavo-s and lends
impe-xibl: belanze. Selectad
Estates of Eurnpe Ltd,

abv: 5% Price: $70

Le Mancmesine 200¢

Se:zolc Mowo Riserva
Dosaze Ze’o. Emticing scen:s
of ye “cw stone fruit, acacia
anc. briocke sa1ow this winz's
Charzennay pedizree, A
refin=d beadimg and tangy
acidy lerd e egence and
balamos te flasars of creamy
yel:oaw pear, appl= and lenmon.
A himt of tenrel graces the
finisn. Lyra Wime,

aby: 3% Price: $6€

{ } REYE S TEL

|=? o Brolese Z«tra Brut
Rosé. Made with Chardonay
and “inot Ne-a, -his offers
delicate s2enze of wildflow-
ers, srchard freic and a whiff
of haz:ng spize Iacy, linear
and refreshirg, the erisp,

drr —alate del-+ers Renne:
apple, nectarine and a hirt of
girger while £ graphite nete
adds cepih. K s 2legant, with
s, contimsous bubbles.
Vinie a hmpots=.
abs: =6

Price: $33

Ferghett:na 2013 Brut

Rosé. Savory and
t, this I1izht, polished
sparzler ‘lelivars arcmas and
flavars of rec herry, crushed
rasp Jerry, Remn=t aople,
tang. nectarn= and bread
criasz. Refrestimg acidity and
a Evalv, refired perlage lift tha
firisn Empsor JSA Ltd.
abv:12.5% Price: $£3

Bellaviszz 2073 Satan.

Erticine scents of
white spring b.cssoms and
velw stone kuit walt ot of
the slass The a-igh:, creemy
pelate deliver= Golden Deli-
cioms apole. jwcy cizrus z=2st,
w1:te almoind and vwhite peach
flevors a-ong=id= an elegant
periage. Terie More:ti Tradinz,
abw:12.5% Pric2: 524
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A WINE LOVER’S GUIDE TO

Expertly dine your way
through Italy’s iconic
floating city.

o KERIN O'KEEFE  'nj |
pHOTOS BY SUSAN WRIGHT |

ising out of the Adriatic Sea, romantic Venice is.one of the
most visited cities in the world, full of beawtiful squares,
lovely palaces and unforgettable gondola rides down
enchanting canals. Many assume it would be difficult to
dine well in such a tourist-packed place, but the city offers

fantastic options with a clear focus on fresh, local ingredients—every-

thing from simple eateries serving savory bites washed down with
| Frosecco to elegant restaurants that pair gourmet meals with some of
Italy’s top bottlings. Here's your guide to serenity: the best places to
wine and dine in the city known as La Serenissima.




