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PROSECCO

Prosecco is a light, fresh, white wine produced in Northeastern Italy. It is
mainly produced as a sparkling wine and using the “Glera” grape, which has
notes of white flowers, green apple, and citrus. The main difference between

AN ICON OF THE ITALIAN WINE WORLD

By Chiara Giorleo

n addition to personal preference, the
sparkling wine called Prosecco is a symbol
of the [talian wine business. Its success is
demonstrated by the fact that Prosecco is
one of the most exported Italian wines--es-
pecially in recent years. Prosecco is an easy
drinking wine—highly pleasant, fruity, and
full of minerals—thanks to the sea that
covered this land thousand years ago. This
Italian aperitif is a symbol of celebrations.

According to recent magazine and newspaper articles,
Prosecco has even exceeded its French competitor,
Champagne, in bottles sold worldwide: a great honor
for the “Made in Italy” brand!

But what is the difference between Prosecco and
Champagne?

Prosecco is a light, fresh, white wine produced in
Northeastern [taly. It is mainly produced as a spar-
kling wine and using the "Glera” grape, which has
notes of white flowers, green apple, and citrus. The
main difference between Champagne (produced in
Champagne, France) and the [talian sparkling wines
produced in Franciacorta (the Lombardy region) and
Trento (Trentino-Alto-Adige region) is the way they
are produced.

All sparkling wines generally require a second fer-
16 mentation where sugar and yeast are added. This

Champagne (produced in Champagne, France) and the Italian sparkling
wines produced in Franciacorta (the Lombardy region) and Trento (Trenti-
no-Alto-Adige region) is the way they are produced.

forms the bubbles. The “Martinotti method"” (also
known as “Charmat”] is used for making Prosecco. Us-
ing this method, large containers speed up the second
fermentation process, which maintains the freshness
and notes of the grape uniformly.

The “Classic/Champenoise Method" is used to make
Champagne and the sparkling wines produced in Italy
(again, in the areas of Franciacorta and Trento). Using
this method, the second fermentation takes place in
the bottle.

Prosecco’s producers and associations emphasize that
the Charmat/Martinotti method is not less prestigious
than the classic one. In fact, it is the appropriate meth-
od for this grape, even though the classic method was
initially used in Italy. This method has also improved
over time, making it a better option for making Pro-
Secco.

Until a regulation is in place, many areas of [taly, as
well as some other countries distinguish Prosecco
DOC, from Prosecco DOCG. Prosecco DOC is produced
only in [taly—specifically in 9 Italian regions of Veneto
and Friuli. In the heart of this area lies “Conegliano
Valdobbiadene.” In this historical region, a Prosecco
DOCG called “Superiore” is produced. Thanks to the
favorable terrain and the steep hills, this is truly a
heroic vintage with its cru, or “Cartizze,” situated high
in the hills!




Carpend-Malvalti and the family Carpend are
well-known producers of this historical wine.
Mr. Antomlo Carpeni founded the company in
the 1868, producing sparkling wines using the
grapes of this land. He was foced with some
old agricultural regulations, but he persist.
ed, improving upon local attempts to change
the laws. He introduced the “sparkding meth-
od" he learned In France, dreaming of produc-
ing an *Htalan champagne” shifing from the
classical method, Champenocise, to the "Ttallan™
one, Martinottd, and Improving #t over time.
The Carpené famdly founded the first tallan
school of Enology In Conegllano (1876), aswell as
the Cansorzio (1962), with 10 other wine produc-
ers to protect and harvest the arca. The Carpend
family is also famous for its innovative and pro-
gresstve marketing campalgns. The family added
the production area to s wine labelsin 1924, be-
fore the modern concepts of regulation and cra.
Today, this winery Is the only one located tn the
middle of the town of Conegllane and #t Is still
managed by the family. Carpené-Maholt is in Its
4th generation of production, with as many as
five mildon bottles a year, most of which contain
thelr pleasantand halanced Proseccas, alongwith
some sparkling wine that uses the dassic meth-
od, brandy, and grappa (including a wine that is
still produced in its original bottie, reminiscent

of the farmers who brought pumpkins, removed
the pulp, and filled them with water and grappa.
Anather fascinating ftalian winery is the Villa
Sandl. Known for its hospitality and style, this
family business is tn Its 3rd generation. It fea-
tures an underground cellar that dates back ta
the Eighteenth Century (part of the cellar was
rediscovered durtng Warld War ). The name of
the company is the name of its brand. The fam-
Hiy produces as many as 4 mifions of bottles a
year, mainly Prasecoo (ranging from a hasic ver-
sion @ a cru called “Cartizze™). The company
also uses the dassic method to produce a ¥ne of
sparkling wines clled “Opere, “as well as some
reds Their wines are exported to several coun-
tries, including the United States. Villa Sand! Is
wanderfal Jocation chasen for special events
by many Americans. *Corpore,” 2 well-rounded
red wine, is producad in collaboration with a fa-
mous tallan winemaker, Mr. Riccardo Cotarella.
I love thetr cute *Locanda Sandi,’ a rustic, warm
Inn with an clegant style surrounded by vine-
yards, which ghves it a magical atmasphere. Now
you have another reason ta visit aly, with #tshid.
den treasures in every reglon and fts tradition full
of culture, andscape, hospltality, food, and wined
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