Episode 35 Lombardy - Franciacorta – Italy’s Champagne Method
Hi! I’m Marc, and welcome to Wine Regions Revealed—where we explore the world's wine regions, one small sip at a time.
Last time, we savored the honest reds of Abruzzo. Today, we're in Lombardy's Franciacorta (Fran-cha-KOR-ta), where Italy's most sophisticated sparkling wines are born. 
These traditional produced sparkling wines age longer than most Champagnes (typically 18 months for non-vintage, and 30+ months for vintage), yet cost significantly less—a secret wine lovers are just discovering.
Between Lake Iseo and the Alps, Franciacorta's cool nights and mineral-rich glacial soils shape elegant Chardonnay, Pinot Noir, and Pinot Blanc into amazing bubbly wines. 
While large houses dominate production, smaller growers in subzones like Monte Orfano are crafting single-vineyard expressions with remarkable terroir transparency.

Why Franciacorta?
· Value: Comparable quality to Champagne at 30-50% lower prices
· Complexity: Extended lees aging creates layers of brioche and honey
· Versatility: From crisp Brut to creamy Satèn, there's a style for every palate
· Try this: Compare a Franciacorta Satèn with Champagne Blanc de Blancs—the Italian version often shows more almond and citrus notes

Where to Focus
· Adro's limestone soils → Ca' del Bosco's vibrant, citrus-driven cuvées
· Monticelli Brusati's volcanic influence → Bellavista's bold, oxidative Vittorio Moretti Riserva
Pro Tip:
· Riserva labels indicate 60+ months aging—expect complex notes of toasted hazelnuts and honeycomb

Avoid These Mistakes
Avoid Serving too cold (8-10°C is ideal)
Don’t use fluted glasses (try white wine glasses to appreciate the aromas)
Although good with desserts, try pair it with aged cheeses or mushroom dishes instead. I think you’ll be surprised.

Franciacorta at a Glance
Rosé Franciacorta? Yes, and it’s glam! Pinot Noir-dominant, so expect wild strawberries, rose petals, and a whisper of brioche. Surprise move: decant it 15 minutes to unlock its depth!*
Pair it with: Salumi boards, duck rillettes, or even truffle popcorn. It’s bubbles with a sexy, savory edge.
The grande dame of Franciacorta! Only made in top years, so it’s layered, complex, and stuffed with baked apple, honey, and toasted nuts. Pro-tip: Use Burgundy glasses – not flutes! – to let those aromas soar.
Pair it with: White truffle pasta, mushroom risotto, or foie gras. Save this for when you really want to celebrate.

Next week, we'll head west to Spain's Rioja—where Tempranillo thrives in a unique trifecta of Atlantic, Mediterranean and continental climates, producing everything from fresh Joven wines to oak-aged Gran Reservas that can cellar for decades.  - Until then, salute!
