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3 BOTTLES
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Fizzical Attraction
The flavor of Italy comes to life in these vivacious 
straight from the land known as the “Eternal Seductress.
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M o th er’s Day is at hand. Cham pagne 
b runch  w ith M om is practically  ¿L? 

rigueur. But after the champagne overload of 
me millennium — and remember, we have 
to do it again this year, when the m illen­
nium really changes — I thought it might be 
nice to offer Mom something a little different.

How aboui some Italian sparklers? The 
Italians make bubbly, too, but we should 
clear up a few myths. Ids not true, for ex­
ample, tha t Leonardo da Vinci invented 
spaikling wine when he added a teaspoon of 
baking powder to a bottle of Soave in an 
early experiment on roexet propulsion. It’s 
also entirely false that Marco Polo brought 
the idea for bubbly hack from China, along 
with feng shui and takeout boxes.

In fact, thm Italians have no better cr 
worse claim than the French to she discovery

of sparkling wine. Despise the com m on 
claim that the French monk Dom Perignon 
“inven ted” cham pagne, the tru th  is that 
bubbly probauly invented itself at several 
pernts in history, when finished wine under­
went a  natural s e c o n d a r y  ferm entation in 
the bottle, traoping liny bubbles inside. At 
some point, someone began to observe the 
process and  discovered that these bottles 
(the ones that didn’t explode, anyway) were 
great wish caviar and made any celebration 
seem a little more festive.

These three Italian botdes are appropriate 
for anyone’s mom. A_nd don’t worry about 
exploding bottles on M other’s Day —  we 
have stronger glass these days.

By  Anthony Dias Blue_______________
Blue is the w-jie and spirits editor for Bo-yAppetit.
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