Wine of the Week:
Ricci Curbastro
Franciacorta
Famed Italian Sparkling Wine legend takes
to virtual wine tasting
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Franciacorta is one of the most beautiful and legendary territories of the Italian wine-growing region of
Lombardy. The name literally means 'short France'. With its rolling hills and rich glacial soil of gravel,
sand and limestone, it is ideal for the cultivation of grapes and winemaking and has become one of
Italy's most famous regions for the creation of great sparkling wines and a center of enotourism. Among
the many names that stand out as one of the most respected sparkling wines in Franciacorta is that of
Ricci Curbastro, one of the guiding lights, which established the region as DOCG, the highest
designation of wine quality in Italy. The Ricci Curbastro family has been growing grapes in Franciacorta
since the 14th century and the name is synonymous with that of fine sparkling wine from the region.
With that in mind, winery President, Dr. Ricardo Ricci Curbastro and his son, Dr. Gualberto Jr, Ricci
Curbastro took to Zoom and Facebook to lead a virtual wine tasting and discussion of their newest
releases; Ricci Curbastro Franciacorta DOCG Brut NV, DOCG Saten Brut 2014 and Franciacorta
DOCG Rose Brut NV. Ricci Curbastro is a sustainable Farm Estate Winery and all of the wines are
organic.
The star of the tasting was the Ricci Curbastro Franciacorta Saten Brut 2014 ($46.99), considered the
Flagship of the winery. Awarded for six consecutive years, the wine is 100% Chardonnay and is so
named because of its silky texture and flavor profile. The source wine is fermented in oak barrels, giving
it its characteristic richness. The fermentation is followed with a very slow 'en tirage' process of slow

secondary fermentation in the bottles, a traditional Franciacorta method. The bottles are stacked for
nearly four years of yeast contact (40 to 48 months) and are given a very dry liqueur low dosage
following disgorgement before undergoing a long period of fining in the cellar for several months.
The result is a brilliant, flavorful wine with spicy aromas and dense, fruity notes. "This is a food wine,"
expert Lyn Farmer noted. It has elegance, richness, complexity and structure. It also has an herbal
depth of character from the Chardonnay. The wine gets its name from its vineyard location. "The grapes
are grown near the leaves of the Mulberry trees," the Junior Ricci Curbastro said. The Saten typology
takes its name from silk, which was once produced here. The wine also has a softness and
smoothness, which reminds one of silk, but it also has strength. If you were to jump from a plane with a
silk parachute, you would find out that the silk fabric is quite strong! The senior Ricci Cubastro then
chimed in; "This is not just 'toasting' bubbles, but a real food wine with character and structure," said Dr.
Ricardo Ricci Curbastro. "The grapes come from vineyards with the lowest yield and the long second
fermentation with low sugar dosage. This makes for less atmosphere in the bottle, which brings out the
roundness and complexity." This is a spectacular sparkling wine!
The DOCG Rose Brut NV ($38.00) was described as "a light red, not a dirty white!" by Dr. Ricardo Ricci
Curbastro. With its composition of 80% Pinot Noir and 20% Chardonnay, it is a very dry Brut with
complexity and intensity of flavor. The 12.5% alcohol gives it added structure. Perfect with salami, ham
and assorted salumi, it is also delicious with grilled meats, smoked salmon, or bacon- wrapped
scallops. Lyn Farmer brought along some Humboldt Fog cheese to add to the tasting party.
All of Ricci Curbastro's wines are organic, as noted earlier. This fact was emphasized by Dr. Gualberto
Ricci Curbastro.
"We are a sustainable Farm Winery. We're all about the 'three E's' . We are Economical, Environmental
and Ethical. We follow sound principles and 'best practices, ' whereby we control the quality of our wine
from the beginning to the end; we grow the grapes, we also control the production and distribution.
Led by wine expert Lyn Farmer, participants were able to purchase the wines through Wine by the Bay
(winebtb.com of Miami and Virginia Philip Wine and Spirits (virginiaphilipwineandspirits.com, Palm
Beach) and join in the tasting online from their home of office. The online event was produced by IEEM
USA (International Event and Exhibition Management), the Miami-based agency specializing in
marketing, organizing and managing events, exhibitions and PR for the wine industry. The discussion
was lively and the delicious sparkling wines, even livelier!
We started with Ricci Curbastro DOCG Brut NV ($38), a blend of 60% Chardonnay, 30% Pinot Blanc
and 10% Pinot Noir. Typically called Franciacorta's answer to French Champagne, this sparkling wine
has a distinctive character that sets it apart because of its unique terroir. With its captivating
combination of both floral and fruity notes, derived from the Pinot Blanc and Chardonnay, respectively,
it has freshness and vitality that reveals an elegance and creaminess that makes it perfect as an aperitif
with light hors d'oeuvres, soft cheeses and delicate fish dishes such as seared scallops, pan seared
branzino or cold smoked salmon.
Ricci Curbastro is also known for its full portfolio of outstanding still wines, including Curtefranca DOC
Wines; Curtefranca Bianco, Rosso, Vigna Bosco Alto and Vigna Santella Del Grom and Sebino IGT
Wines; Sebino IGT Pinot Bianco, Rosso, Pinot Nero and Brolo Del Passoni. For more information, visit
riccicurbastro.it.

