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ITALY’S SPARKLE
OUR PANEL FIND THE BEST OF ITALY’S DRY SPARKLING WINES 

ON THE UK MARKET. DAVID ROWE REPORTS

DECANTER TASTING
SUBJECT

Italian Dry Sparkling Wine

CLASSIFICATIONS
DOC Prosecco,

DOC Franciacorta, 
Vino Spumate di Qualità

VINTAGES
NV, 1987 to 1984

PRICE RANGE
£3.95 to £23.15

P a tr ic ia  G uy ta s ted  the m éthode
champenoise wines: ‘I found many of

them hollow in the middle palate and not
particularly satisfying. We found ourselves
looking for something to make the wines
original, something to make the wine rise
above that hollowness. There were sotr*~ that
did this, which I found -  D O C  OneOf B o s c o ,  ^ e  h i

and

TASTERS
Paul Abbott 
Patricia Guy 

Stephen Hobley 
Luciana Lynch 
David Wrigley
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T h e Decanter Award goes to 
the two wines at this tasting  
that sum up all that is best 
in Italian sparkling wines:

t h e  n ° s e ’
as

o{ f r u i t , - — a l o t m ° r e < ite was Cà del Bosco, DOC 
i n “ - c rranciacorta Brut NV, and after that the

u o d a t o u

^ m e S  w h i c h  m

T h e r e  a

_ Franciacorta wines were generally appealing. 
1 ‘It seemed to me that the Franciacorta 
s  wines had a touch of sweetness, and a ripeness 
i  of fruit, which makes them easier to respo 
= to. There was a lot more on the nose, as w<
|  They have been made to be appealing, 
i  ‘W hat sets Cham pagne apart from most 

these Italian méthode champenoise wines 
|  that the flavour in Cham pagne is consist 

throughout. The best of these compared 
with Champagne.’

Paul Abbott found that the méthode cham­
penoise wines were difficult to describe. ‘I|gg 
the majority, it was a case of “clean, fresh, 
competently m ade”, but nothing to latch op 
to. The wines that I marked highly were those 
that were unusual, where something struck 
you.

‘The danger is to value the unusual wh^tst 
above those that might seem perfectly good

Pinot Brut, Vino Spumante 
di Qualità Brut NV, Zonin£8.10

Ca del Bosco, DOC 
Franciacorta Brut NV
£19.10

‘Well concentrated, bright gold 
colour. Rich on the nose, with crisp 
acidity. Flavourful and spicy 
character on the palate; cloves.
Touch of pleasing sweetness on the 

f i n i s h (PG )

a  C à  d e l  E o s c o
on their own, but A r ~ r, r p r\traX eCL _tv

q u ite  » » «  » P P »  *“ » ' ’•

a n d  q u i t e  *  rLXtra Brut a lot;
1v.up, savoury and concentrated. Cà del Bosco 
was also very good; definitely appley, yeasty, 
and quite woody.

‘From the consumer point of view, among 
the non-vintage wines there were some that 
obviously had a lot of bottle age, and I found 
those quite attractive. Others were still on the 
green side. So as with any non-vintage 
sparkling wine, it is difficult to know how old 
the bottle is when you buy it.’

In fact, some of the Italian méthode cham­
penoise producers now put the approximate 
date of disgorging on the back label (for 
example, ‘Disgorged Summer 1989’).

‘Among the vintage wines, the 1985s were 
fully ready,’ said Paul. ‘The 1984s, I found 
attractive and to the English taste, but they 
need to be drunk soon.’

Luciana Lynch also tasted the méthode 
champenoise wines. ‘I didn’t think that there 
were any disasters. Perhaps I had expected, 
because I have a special liking for them, the 
Franciacorta wines to be consistently better 
than the rest. They were good, but they didn’t 
really stand out significantly above the rest.
Among the Franciacorta wines I liked 
Catturich-Ducco, Cuvée II Brut NV, and 
Cuvée Bellavista NV.

‘Elsewhere, I particularly liked Soldati La 
Scolca NV, which I thought had melon, and 
passion fruit notes, almost honeyed. It 
followed with a very lovely flavour, ripe and 
round. Riserva M ontelera NV, from M artini 
Rossi, had a fine scent, though it was not
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