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Discover Italy’s classy and charismatic 
bottle-fermented sparklers.
e y  KERI N O ' KEEF E

c there’s a wine gem that’s just waiting tc be widely discovered, it’s Fran- 
■ ciacorta. A  world-class metodo o.aesico, or bottle-fermenled, sparkler, it 

boasts pedigree and sryle, yet remains .argely unknown outside of Italy.
Only 11% of Franciacorta’s annual production o f 17.4 million bottles is 

exported around the gfcbe. That percentage is poised to increase, however, as 
the de ncmination continues to distinguish it seif from other traditionally crafted spar- 

v/inas.
Foryears, Franciacorta has been compared to  Champagne, because the two wines use 

the same bottle-fermentation method and primary grape varieties—but the compari­
sons end there. The best Franciacortas have their own identity.

A combination of avant-garde winemakers, a  gro wing focus on organic viticulture, 
the reduction (or elimination) g£ dosage and promising experiments with a recently 
revived native grape has yielded stunning, terroir-rlriven sparklers that should be on 
every w ire  lover’s radar.



Unique Growing Area
rhe small area historic ally kaown as Fran- 

•riacorta lies in the Lombardy region of 
northern It ily. The name is a derivation of 

Curies Francsei which, refers to ihe zone’s 
I3tlt-centuiy tax-free trade status, and the 
•ocale enccrcqp-asses 19 townships in the 
Brescia province.

Franciaecr la ’s amphitheater-shaped 
growing zotiE a  as created by retreating 
glaciers, which left behind mineral-rich soils 

of morainic origin. Bordered by Cake Iseo to 
he north, the toiling hills here benefit from 
i warm microcli nate, tempered by cooling 
breezes that descend from foothills o f the 
Rhaetian Alps farther to the northeast.

“ More t han the vicinity o f the lake, our 
unique microclimate is a result, o f the winds 
from the nearby mountains that bring fresh 
air at night, generating strong day and 

night tempers Pa re changes thai encourage 
optimal grape ripening” says Sivano Bres- 
eianini, co-owner and managing director o f 
Barcne Fizz iw. “The wi lds help keep grapes 
healthy, which assists producers who prac- 
lice organic v .: .culture.’

Bfeirone Pii?ini, whose vibrant, savory 
wines boast a classic combination o f struc­
ture mxl elegance, was the first Franciacorta 
estate to .«■ witch to organic viticulture 
n 1993. Far oaany years it was the lone 

pioneer, but «".her estates have since 
adopted the philosophy.

Today, nearly 70%  o: tire denomina- 
lious H7 cedars ire either certided organic 
or in t.ne conversion process, which gives 

Franciacorta the highest percentage o f 
organic producers o f any denomination in 
I he country.

Franciac orta boasts rich fruit flavors a 
result o f the overall balmy climate, but the 
area s soils keep the wines in check.

As Mattia Vezzola, winemaker at the 
Bell i vista estate owned by Vittorio Moretti, 
says “loose morainic soils ¡formed from

glacial debris] ensure Franciacorta is rufrer 

too high in alcohoL” Bellavi§ta slr.ves'to 
make wines with longevity, body and finesse 
that have a uniquely Italian persona.

“Franciacorta :s mom digestible ik m  
sparklers made in cooler climates,’ says 
Yezzola. “ They offer great freshness n the 
mouth, but without the aggressive acidity 
t nat goes right to the stomach.”

Like producers across the globe, Franc.a- 
corta’s winemakers have noticed the effects 
of’climate change, as warmer, c rier summers 
push acidity levels lower. Vineyard manage­
ment is crucial, especially to work the soil 
and encourage roois to reach farther down 

for water and nutrients deep below  dhe 
surface. Managing the leaf canopy to protect 

grapes from sunburn and encourage optimal 
photosynthesis is also fundamental.

Grapes and Styles
Chardonnay is the undisputed leader ofFran- 
clacorta, accounting for more than 80%  of 
the around 7,000 acres of the dencminaticn’s 
vineyards, followed by Pmot Nero ¡approx­
imately 15%) and Pino: Bianco «apprzx- 
imately 5% ). A number of producers have 
recently begun investing in Erbamat, a rare 
grape native to the Brescia are? that’s shown 
promising results in raising acidity levels.

“ Chardonnay imparls fruit, richnass 
and elegance to the wines,” says Pia Dnnsta 
Berlucchi, president o i the family-run 
Azienda Agricola Fratelb Berlucchi, which 
only uses estate grapes for its refined, 
mineral-driven sparklers.

Thanks to the growing zone’s microcli­
mate, Chardonnay delivers juicy, yallow 
stone-fruit flavors that turn tropical in 
warmer years. It ’s the main grape :o and in 
most Franciacortas, but it  plays the rnarjpr 
role in Saten, the scfl, creamy sparkler made 
exclusively from white grapes and Icwer 
bnttle pressure. A  registered trademark 
o7 Franciacorta, most producers use only

Get To Know Erbamat
As part of a ca.upa gn to lorgb iisown ident.ty and combat the effects cf climate char ge, t!he Franciacorta consorac (regional wine organization) and 
seveial proaurers—Barone P.zari, Ca’ del Bosco, Castello Bonomi, Fergh attina, GuidoBerL.cc'i arid Ronco Calinc—nave been experimenting w ithtbe  
native grape Erbarnat.

Unlike Cha d am  ay, Pinot Nero and P net Bianco, Erbamat ripens late anc delivers hif^-er acidity levels. A recent tast-ng of several experimental 
sparklers made with vary ng amounts of Erbamat revealed added vibrancy as well as intrigu ng and focused mineral sensations in the final wines.

Up to 10% Ei b an al was a lowed in the blend starting with the 2017 harvest but devastating frosts in April 2017 damaged many of the young plants. 
Producers haven’t  been deterred, thought and more plantings and clonal research are urde-way.

44 | WIN ENTHUSA5T | APFIL 2018



Chardnnnay fcr Saten, dthcugh a few also 
blend in a littie Pinot Bianco.

Pinot Nero, o r  the other hand, “grass 
t i e  wines structure anc soul," says Lamr-a 
Garth the encLosis! along with her brother

rfle, making for ers easy accompaniment to 
an entire meal.

Most producers have eliminated Pin or 
Bianco. Some claim that it ’s too difficult 
co cultivate, while others maintain it’s toe 
neutral However, e few o f ray top-scoring 

Trane uacortas have Pinot Bianco in their 
blend, most notably Ca’ del Bosco’s Anna- 
maria Gem enii Riserva. It s aare o f the most 
celekrsred wines in the denomination a d 
starting with the latest 2008 vintage, fc 
made without ccsaee.

“Pinot Blanco lends dorel aromas and 
ettrusy notes that further enhance Franefei- 
cort a = Elegance;" nays SteFano Capelli, wine­
maker at Ca’ dsi Eosco.

Co-owned oy founder Maurizio Zaneila 
and the Mamotto fam ily-owned Gruppo 
Z^naao. Ca’ del Boseo is on the cutting edga 
of innervation. Its “grape spa3 is incredibly 
cco., incorporating an automated series of 
three consecutive whirlpool-style baths and 
showers, followed by gentle diying designed, 
toccean the grapes ho pristine perfection.

‘ Oruce we switched to organic viticul­
ture, ae realized that unless there was a 
timely rainfrdi be i r e  the harvest, treat­
ments, namely copper, stayed on the skins, 
unlike systemic treatments in conventional 
6,30 rulflire tnat are largely absorbed by the 
berries;3 says Capelli. “After we started 
washing the grapes to ria them of impuni­
ties, we noticed that fermentation was also 
better and easier. ’

Frarciaccata aeries in several catego­
ries. Saten is made w ith only white grapes, 
while rose mast h.we a minimum of 3 5-A

Pinot Nero. But the different versions are 
also determined by how muefc tim e the 
wine stays on its lees during secondary 
bottle fermentation. Nonvintage Francia- 
eorta must spend a minimum o f IS months 

on the lees, Seten aouc arose 

at least 24 months, vintage 
bottBngs a ndnimnni oi 

30 months anc riseruas at 
least EO montas. Vibrant 
nonvintage Fraadaoo ta is  
the qukitesser t:al bottling, 
perfect for an aperi- 

tivo, while vimege sElec­
tions and riseruas boast 

complexity and longevity'.

Dosage
Tranciacorta’s different styles also deuerd 
on dosage, the mix of oase w ine end sugar 
added after disgorging. Zero dosage is the 
driest, while demi-sec is the sweetest. Eiut, 
Ihe most common and versatile c f  the rarg^, 
allows for up to 12 grams per liner (g-C) o f 
residual sugar, though most producers beep 
levels far below that threshold, typically 
around 7 g/L. Some drop- even lower.

One o f the most compelling movements 
in the denomination is t ie  risire nurimer of 
zero-dosage bottlings. The array o f names 
used, which include Pas Dose, Dcsaggio 
Zero, Dosage Zéro and Brut Nature, may 
be confusing, but the best examples are 
fantastc. Loaded w ith  energy, finesse and 
character, these focused bottlings express 
die pur-.ty o f fruit and savory mineral moles 
that make Franciacorta and Its grewirçg 
zone unique.

This zero-dosage momentum exc_tes 
Arturo Ziliani, the enologist, CEO and 
co-owner along with Ills brother and sister 
c f the Guido BerlucchL winery, the largest 
producer in the denomination, in 1955 his 
father, enologist Franco Ziliani, made a held 
proposition to noblemen and wine producer 
Guido Eerlacchi to make bottle-fermented 
wines. The pair’s 1961 sparkler forever 
changea the destiny offranciacotta.

Today, Arturo shares the goal c f  other top 
producers I hat would like to see the entire 
denomination certified organic. ‘ Organic 
viticulture and dosage-aero bottlings are t ie 
future of Franciacorta,’’ he says.

Mettes? at their fam ily- 

owned Ferahettina firm, 
one o f the rising stars c f 

the dénommaiior^ “We re 
lucres, sing en • plantings c f 
Pinot Nero, tu ! ;T= a sensi­
tive grape, so its  essentiel 

you plant il only :n select 
areas. Fergfiettins's Rose, 
made w ith  IQpdfc Pinot 

Nero, is vibrant and versa-

One of the most 
compelling 

movements in the 
denomination is the 

rising number of zero- 
dosage bottlings.
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Recommended Wines
Ca’ cel Base* 2C08 
Ann amaria dementi 

DcsaggioZeioRiserva. Start­
ing with the 20C.8 vintage, the 
f i n ’s flagship bottling is now 
made Without added dasage.
It opens with enticing aromas 
of spring flower,yelov. stone 
frH.it, brioche and a mineral, 
crushec-stone tens the t all 
carryover to the eegaatly 
st'-jetu'ed palate, along with 
taugy nectarine arc bright 
acidity. A refined per lege gives 
it b weightless canccniration, 
while a savory mineral note 
lingers on the bone-dry finish. 
In a word, it’s gergeoue.. Santa 
Morgherita USA. 
ai/:"2,5% Pr;ce:$100

Barone Pizzni ¿013 
Naturae This dazzling 

sparkler hits all the right 
marts. It opens w 1h heady 
aromas of citrus, tread crust 
and lemon pastry, while the 
vdbrent palate delivers juicy 
tangerine, Rennet apple and 
an energizing mineral note 
a'engside an elegant, ccntinu- 
ous perlage. Made from 60% 
Chatdonnay and 40°/w Pinot 
Nerc with no added dosage, it 
beasts a pristine qaabt.' and 

. a pure, crisp finis-i. 1. .onardo 
LrCascio Selectior s-7he 
Vvinabow Group. 
at-v:12% =*rice:$45

BertucchiZDlO’ol 
Nature. Ba amted and 

f-agi'ant, this impiesa^e 
sparkler offers alluring scents 
d  yellow 4 one fruit and an 
i'wiring whiff of briothe.
A blend of 80% Chardnn- 
itayand 20% Pinot Kero, 
it s elegantly structured and 
fc-cused, delivering flavors of 
yellow, apple, wfrle peach, 
bread crust and crushed 
slOLe fram ed in bright acidity 
cndelegart perlege. ft vanilla 
mote lingers on the. boae-dry 
finish It's extremely well 
balanced and ref men Terlato 
YJinei Internaricfial 
adv:i;.50/o Price: $70

FratelL Barluctni 2010 
Casa della Ccforme 

Sut fiiser«a. Thisgoa^ous. 
radiant sparkler ripens with 
enticing aromas zf ripe 
tmenard fruit, Dressed wild

flowe-s and crearn-fiUed bn- 
oche. Elegantly » parkring, toe 
bright p alate c (rivers Golden 
Delicious sppfe, tangy lemc.n 
drop, Alpine herbs ami miner­
als alt ngside fei w  continuous 
hubbies. Fresh acidity bright­
ens the ridi flavors and leíais 
impeccable balance. Selected 
Estates of Europe Ltd. 
abv: Price: $70

Le Maier esine 2009 
Setole ltai/o Riserve 

Dosale Zero. Enticing scents 
of ye lew  stone Fruit, acacia 
and H o c  he snrw this winn’s 
Chamcmnay pedigree. A 
retinad beadisg æid tangy 
acidây lend elegance and 
baiaste tc flavors of creamy 
yellow pear, açqpls and lemon. 
A hi ni of fennel graces the 
finish, fy ia  Wiie. 
abv: 13% Price: $66

Villa Crasaia NV 
Bnlese Extra Brut

Rosé., Friade with Chardon nay 
and Pinot Nere, :his offers 
deficate srents o f wildflow- 
ers, archard fruii and a whiff 
of baxtng spire Racy, linear 
and refreshing. the crisp, 
dry calate delivers Rennet 
appiè, nectarine and a hirt of 
girg^r while s graphite note 
adds depth. It s elegant, with 
smari, continuous bubbles. 
VinSera Imp ads. 
abv: 3% Price: $3 3

Ferghettna 2013 &ut 
Rosé. Savory and 

vibrsrt, this In i.ght, polished 
spai hier delivers arc mas and 
flavors oi ree cherry. crushed 
rasp aerry, Rennet apple, 
tangv jiertar.me and bread 
crust. Refrestimg acidity and 
a fiveh’, re fi red perlage life: the 
finish Enpsor USA Ltd. 
abv: 12.5% Price: $Q

Beilavbic 2013 Satin.
Enticing, r-cenis of 

white spring blossoms and 
yd Low stone hint wmft out of 
the glassi The bright, creamy 
palaie delivers Golden Deli­
ciáis apple, jnácy citrus zest, 
witte almond and white peach 
flows its alongside an elegant 
perlage. ferie ¡Moretti Trading, 
abv: 12.5% Pries: $54



A  W IN E  L O V E R ’S  G U ID E  TO

Expertly dine your way 
through Italy’s iconic 

floating city.
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