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For those of you who have traveled to Venice, the very word conjures up not only remembrance of extraordinary beauty, but of extraordinary flavors and taste sensations that seem linked to the experience. True – but some of the taste is transferable. 


Harry’s Bar, near St. Mark’s Square, offers a drink of its own invention. The Bellini. Concocted of peach juice and Prosecco, it is one of the treasures of Venice. Many other restaurants offer a Bellini as a welcoming drink. For many travelers, the fresh fizz and fresh flavors that accompany the Bellini are integral to the Venetian experience.  


We know peach juice. But, what is Prosecco?


It is both a grape and a wine. The grape is produced in the region surrounding Venice and vinfied into both still and sparkling wines. 


It is the sparkling wine that is of primary interest for this article.


Given little regard by the sparkling community of France and the United States (even Spanish cava makers have little respect for Prosecco), the tight bubbles of this light and delicious beverage has only recently made its appearance in the United States. Considered the lighter relative of Asti Spumante, there seemed little reason to have both on the shelves of American retail establishments. 


Not a fair comparison. Asti Spumante, from Muscat, is the product of Piedmont (and thus may the reason it gets more attention), and is generally served with dessert. Asti Spumante has become a favorite with those seeking a sweet sparkler to celebrate the holidays. 


Prosecco starts the meal. It is best when it is young, and it is unlikely to improve in the bottle. 


Unlike Champagne, in which the second fermentation takes place in the bottle, the Prosecco second fermentation occurs in steel tanks. The producers’ claim that the process assures that the fruit will remain fresh and will create bubbles that are rounder and less coarse than those created in the traditional Champagne method.  



And, it is much less expensive.


Don’t let the cost mislead you. Prosecco is as carefully produced as any of the finest grapes and vinified with the care reserved for the very finest wines of Italy. A long cool growing season, well-drained hillside vineyards, hand harvesting, and hand selection of the grapes on the sorting table assure the bright, fresh, crisply acidic, that is lightly aromatic and delicate with a hint of white apple. 


Another attraction of the wine is the lower alcohol and lighter in structure making it an excellent aperitif. 


There are nearly 9,700 acres planted with Prosecco. And, there are nearly 5,000 producers of the sparkling and still versions of the wine. However, only a little over a million bottles originate in the region of Conegliano (north of Venice), noted as the premier location for Prosecco.


These producers are required to follow the guidelines of the Prosecco D.O.C. in all aspects of winemaking. There is a constant monitoring of grapes to determine maturity and the ideal time for harvest. Only free-run juice is to be used in the production of the wine. There is a strict adherence to both the time frame and the process of vinfication, and the grapes of each vineyard must be strictly segregated from grapes of other vineyards. Wines are then assembled from the various lots of fermented juice and bottled in tinted bottles (traditionally green) to protect the wine from light. 


Seems to be much effort to produce a wine that sells for so little.


One of the finest producers of Prosecco is Mionetto. Founded in 1837, the wines of this producer have made their way onto the wine lists of Babbo and Le Cirque 2000. 


Sterling is offering three of the Mionetto wines at 20% for members of the Sterling Wine Club. The Rosé, Moscato, and Prosecco are all available for your summer enjoyment.



These are wines to chill, enjoy on the deck or around the pool, and have closures that suggest that they never make it back to the refrigerator. They are wines made by serious producers for people who occasionally seek less than serious wine.  

