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THIS PHOTO Glera
grapes on the vine.

COUNT MARCO GIULIO BALBI VALIER, 1868

ITALY

“…which I planted with Prosecco vines, more dependable
and fertile than any other variety, and which yield an
outstanding white wine, full of grace and strength.”

ITALY’S

Super Sparkler
by
B
ANNE DESBRISAY

Y THE TIME I LEFT

RUTH HARTNUP

Prosecco country I was nearly
nailing it. It was almost flowing off
my pathetically lazy Anglo tongue.
Say it with me now: “Conegliano
Valdobbiadene Prosecco Superiore
DOCG.” It’s the Valdobbiadene that
trips me up. Funny though; I manage better after a
few pours of the stuff, Italy’s famous sparkling wine.
November is a peaceful month to hang out in
these pretty hills. The vines have been mostly put to
bed, the leaves that still cling on have turned a golden
colour, and if you look hard, you can find the odd
Glera grape missed at harvest, shrivelled, shivering
and tasting remarkably of its liquid self.
At least eighty five percent of Prosecco wine is
made with these Glera grapes. The sparkling method
follows the Charmat process, wherein the second
fermentation happens in stainless steel autoclaves,
and fairly quickly. The result in the glass is a sprightly
wine that tastes of just plucked-fruit — peaches,
green apples, pear, apricot. Very much, in fact, the
flavour of that grape you’ve just snatched.
Snatched from a vine on ‘Particella 68’, where I was
climbing one brisk morning, the frosty grass
crunching beneath my feet. It’s a special bit of hill,

THIS PHOTO Enjoying
a glass of Prosecco
with friends.
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A 101 on Conegliano
Valdobbiadene Prosecco
Superiore DOCG
THERE ARE RULES, as there tend to be with these
strictly controlled products, necessary to protect the
brand, and to honour the region. DOGC Prosecco
wines must be at least 85 percent Glera grapes. The
15 percent balance may be one or more of five native
varieties. The permitted grape yield per hectare in
these vineyards is also strictly controlled, and
further limited within the 43 “Rive” (grapes grown
in a single commune, each expressing a distinctive
combination of soil, exposure and microclimate).
Also, all yields are strictly controlled within the
DOCG and all grapes are picked by hand.
Prosecco has three versions: Brut (the driest),
Extra Dry (the most traditional) and Dry (which has
the highest level of residual sugar). The method of
refermentation using pressurized steel containers
(called autoclaves) is now recognized as the Italian
Method (or more precisely, the method Conegliano
Valdobbiadene).

PHOTOS THIS SPREAD
CLOCKWISE FROM TOP LEFT

Sunny hills of
Prosecco DOCG; Chef
Rebesco of Osteria al
Corder; Radicchio
products from Nonno
Andrea; Chef Toffolin
of Locanda da Lino
filleting my lunch.

You need to read the label, folks…

On it you will find the name of the region
(Conegliano Valdobbiadene) followed by the word
“Prosecco” usually accompanied by the designation
“Superiore” (in the case of sparkling Prosecco). You
may also find the sub-zone (from a single source,
preceded by the word “Rive”) and always the
vintage. Look as well for the all-important DOGC
strip over the cork, with its unique identifying
number.

And speaking of unique…

Within the steepest hills of Valdobbiadene, the wine
produced on 107 hectares of vineyards receives the
label ‘DOCG Superiore di Cartizze,’ the flagship
wine of the region. This small parcel is said to enjoy
the most splendid microclimate, the most ancient
soils creating wines with unique characteristics,
and thus the Cartizze sub-zone has had its own
special designation since 1969. You can find that on
the label too.
It becomes clearer (and much more fun) in the glass.
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Elisa tells me, with a unique soil composition and a sunny disposition.
It belongs to the women-run Sorelle Bronca winery and I’m being
guided up it by Elisa Piazza, Sorelle Bronca’s young oenologist.
Wines called ‘68’ are made from grapes grown on this parcel of land
and only this parcel of land. I’m promised a taste when we return, as
reward for the uphill slog. I pocket a second grape for the way down.
“The wine gives its best, you see, when it’s drunk young”, Elisa tells
me. “It’s a characteristic of Glera grapes, which are late to ripen, have
lots of acidity and a lovely aroma.”
If you’ve never heard of Glera don’t beat yourself up. It wasn’t a
name much used before 2009. Seven years ago, some of the
sparkling wine of Italy received a promotion, from DOC status to the
elevated DOCG. This affected the Prosecco grape (now called Glera,
its ancient synonym) grown exclusively in 15 communes within the
province of Treviso. These comuni cling to the steep slopes of the
Pre-Alps above the river Piave, between the twin capitals of
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SERVES 4

Risotto Radicchio Rosso
di Treviso with Morlacco
LE BECCHERIE in Treviso may be known best for
its tiramisu (the restaurant is said to be the origin of
Italy’s most famous dessert), but I fell hard for the risotto
with the (possibly more famous) Radicchio Rosso di
Treviso. The season for this curly-topped, red-streaked,
lightly bitter lettuce had just begun when I was there,
and restaurants everywhere were showing it off. This
recipe unites three local wonders of Treviso — Prosecco,
Morlacco and Radicchio — and is best paired with a glass
of Conegliano Valdobbiadene Prosecco Superiore DOCG.
Vegetable Stock
about 1 ½ L
Extra Virgin Olive Oil
2 Tbs
Butter 2 Tbs
White Onion 1, chopped
Radicchio 1 head, cored
and cut into thin strips
Carnaroli or Arborio Rice
2 cups
Prosecco 1 glass

Conegliano to the east and Valdobbiadene on the west. The
wines produced with these golden-green grapes, subject to
strict standards, were thus granted special status. And Prosecco
was no longer simply the name of a sparkling wine achieved
from a vine type, but became the expression of the land of its
origin, the particular composition of its glacial soil, the shape of
its hills and valleys, and the special microclimate it enjoys.
And so Conegliano Valdobbiadene became Italy’s 44th
DOCG, the highest level of Italian wine quality.
That DOCG calling card now recognizes the ancient
geographical winegrowing area within the historic area of
Prosecco, and it also honours the greater care, sweat and toil
required in the cultivation of its grapes. One has only to huff and
puff up the terraced green knolls of this region and peer down
the valley to the flatlands below, to understand the ‘superior’
distinction this hill country has received.

Morlacco Cheese
100 g, grated
Salt and Pepper to taste
Fresh Parsley to garnish
1

Morlacco is a fresh,
semi-hard cow’s milk
cheese. In a pinch,
substitute Taleggio.

1 IN a large pot, bring the
stock to a boil.

2 IN a large sauté pan,
heat the olive oil with
the butter until melted.
Add the onion and
cook until soft and
translucent. Add the
radicchio and cook for
one minute.
3 ADD the rice, stirring to
coat the grains with the
oil. Add the Prosecco
and cook until it has
evaporated. Stir in the
stock, one ladleful at a
time, allowing it to be
absorbed by the rice
before adding another
ladle. Cook on a gentle
simmer until the rice is
al dente.
4 STIR in the cheese,
season with salt and
pepper, garnish with
parsley and serve
immediately.

Inspired by a recipe from chef Thomas Negro,
Le Beccherie restaurant, Treviso.
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THESE WINERIES are open to
the public, and well worth a visit.

it

Le Colture, in Santo Stefano di

Valdobbiadene, a wine grower and producer
run by the same family since 1500.

www.lecolture.it

Colvendrà, in the middle of the DOCG,

in the village of Refrontolo, is a fourth
generation wine producer, now managed by
four brothers, Sergio, Franco, Giuseppe and
Mirko Della Colleta. www.colvendra.it

Conte Collalto 250 hectares of Susegana

vineyards, around the stunning Castello San
Salvatore, the Collalto family's production of
wine dates back to the Middle Ages.

www.collaltowines.com

Fasol Menin Enclosed by a stone wall, with
concerts in the upstairs tasting room, filled
with art. Owned by Massimo and Silvana de
Nardo — look for the chameleon on the label.
www.fasolmenin.com

Sorelle Bronca Award-winning winery,

dedicated to organic concepts, owned by
the ‘hillside women,’ sisters Ersiliana and
Antonella, with daughter/niece Elisa as
winemaker. www.sorellebronca.com

Bottega Prosecco more widely available
in Canada, Bottega is found in Bibano
di Godega di Sant’Urbano, 45 km from
Venice. Housed in a sprawling 19th-century
farmhouse. www.bottegaspa.com
Bortolotti Third generation family winery,
now quite modern and environmentally
progressive, and the only winery
experimenting with the long fermentation
method, the “Charmant Lungo.”

www.bortolotti.com

Borgoluce A large producer of DOCG wines,
but also cheese, honey, charcuterie with
12,200 hectares of pastured animals, woods,
farms, fields, orchards, canals, mills and a
water buffalo dairy. A stunning and ancient
property. www.borgoluce.it
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It was my great pleasure to spend an autumn week exploring the
small villages, farms and vineyards perched on these slopes, and meet
a few of the families who have worked these hills for generations.
I started in Valdobbiadene and wound my way slowly east to
Conegliano. There were side trips (some of them even intentional) to
visit the beautiful Abbey of Follina, the Castles of Conegliano and of
Susegana, and a smattering of good restaurants I was directed toward.
A few other finds were found by accident, the result of my wretched
map reading, but they tended to be happy-making mistakes. I’ve listed
some of the happiest-making in the sidebar, along with the wineries I
visited open to the public.
As I toured Conegliano’s School of Winemaking, the oldest
oenological school in Italy, I found myself thinking about Count Valier,
the nobleman responsible for the quote at the top of this story. Count
Valier is celebrated at the school for having isolated a biotype of the
Prosecco vine that rose above all the others in terms of aroma and
flavours, latterly known as ‘Prosecco Balbi.’ One hundred and fifty
years later, I wondered what he’d make of the remarkable attention
this fresh, celebratory wine has captured around the world. I venture
he’d approve of the recent changes in the historic heart of Prosecco
country, ones that honour the growers and producers, their
extraordinary legacy within the region, and that grant the wine a clear
and more vivid identity on the world stage.
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Osteria dai Mazzeri Owned by
two brothers, housed in a building that
dates back 300 plus years. Via Pallade,
18, Follina, Treviso
Ristorante da Gigetto A restaurant

of the early 1900s, family run, with a
lovely cuisine and a remarkable cellar.
Via Alcide De Gasperi, 5, 31050 Miane,
Treviso

PER (Latteria Perenzin) A cheese
shop, dairy and café, run by the same
family since the beginning of the 1900s,
and the recipient of many international
cheese awards. Via Cervano, 85, San
Pietro di Feletto, Treviso
www.perenzin.com

Locanda da Lino de Solighetto

Chef Marco Toffolin’s risotto al Cartizze
with rosemary was stunning. So was
the branzino cooked in parchment,
expertly filleted tableside. Via Roma, 19,
Solighetto, Treviso

PHOTOS THIS SPREAD
CLOCKWISE FROM TOP LEFT

Giuseppe Della Colleta,
Colvendra; Bridge in
Treviso; Massimo de
Nardo of Fasol Menin;
Newlyweds Martino
Tormena of boutique
winery Mongarda and
Veronica Ruggeri of Le
Colture; Radicchio di
Castelfranco at Nonno
Andrea; Radicchio rosso
di Treviso in the field.

www.locandadalino.it

Le Beccherie Where tiramisu is said

to have been invented. And yup, it’s a
wonderful version, but excellent too is
the stuff that comes before. Try to get
a window seat. Piazza Ancilotto, 9,
Treviso www.lebeccherie.it
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Osteria al Corder Charming and
chic, in the heart of Treviso, a great
buzzy baccaro for ciccheti at front and
restaurant in the rear, with the gifted
Chef Riccardo Rebesco in charge of the
kitchen. Via Palestro, 37, Treviso

at

Agriturismo Vedov

www.agriturismovedova.it

ANNE DESBRISAY is an awardwinning Canadian food writer,
restaurant critic, editor and
culinary judge.
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