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A STILL “YOUNG” FRONTIER OF THE WORLD’S GREATEST 
SPARKLING WINES. A FOCUS ON FRANCE, ITALY AND SPAIN

The future of sparkling wines, the noble ones, 
lies increasingly in the past, in history, in the 
time they spend ageing and refining in cellars 
before being released on the market. The share 

of sparkling wines – Champagne, Cava and many 
other territorial bubbles – that are “aged” is, in fact, 

growing. There is an increasing demand for products that are more complex 
and capable of winning the challenge of long maturation from consumers 

who are more and more passionate and able to spend significant sums for a 
di!erent experience. There is no shortage of prestigious examples in the three 

major producing countries, with a large and substantial di!erence between 
those who prefer sur lie ageing and those who, perhaps in combination, also aim 

for long periods of post-dégorgement ageing. The secrets in the vineyard and cellar 
of “agée” bubbles, not for all budgets as well as not for all terroirs
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depletion for others, is not uniquely established. 
For some, so many years on the lees should be fol-
lowed by an equally long period after disgorging.
“In an ideal world and for certain types of wine, 
this is definitely the case,” Mr. Massano of Bel-
lavista commented. “And as far as we are con-
cerned, we have a niche market that explicitly 
asks us for references that can be defined as 
rarities.” 
According to the brand director from the Franci-
acorta region, wines that particularly clever cus-
tomers have kept for years can still tell the com-
pany’s story with elegance and pleasantness. 
“It is exciting to uncork reserves from 1995 and 
find them in perfect shape,” Mr. Massano add-
ed. “With scents and aromas that we would not 
have recognized years earlier, in which we en-
counter the terroir, the style and an amazing 
complexity that really moves us. Clearly there 
is a market, which is also growing, that instead 
buys to consume more quickly, that does not 
want to wait, but wants to drink well and with 
wines that are still sophisticated and elegant, 
but more understandable. It is up to the winer-
ies to have the strength to hypothesize di!erent 
disgorgements, keep the wines in the cellar and 
challenge time, and dispel the rumour that spar-
kling wines cannot age.” 
“It also depends partly on the preferences of the 
enthusiasts,” Mr. Lunelli added. “But also on the 
type of base wine. Not all base wines that tell 
the story of a vineyard, and a territory, have the 
same ability to age positively after disgorging. 
Generally speaking, some non-vintage wines 
have a shorter life post-dègorgement, between 
five and ten years, while for vintage wines and 
the great riserva, exactly for the great quality of 
their base wines, and of their vineyard, this long 
aging after dègorgement can last over 15 years. 
We always need to be careful in educating the 
final consumer about these peculiar sparkling 
wines that suggest new tastes and occasions to 
drink them, di!erent from the other bubbles.”
Important distinctions also for Mr. Bava of the 
Cocchi company: “If we want to reach the ex-
tremes of maturation on the lees, an equally 
long subsequent period could generate excessive 
fragility and a percentage risk of imperfect bot-
tles. As Cocchi, we always look for important re-
finements for our Alta Langa wines, considering 
the period of thirty months, foreseen by the reg-
ulations, a formal indication that must be large-
ly exceeded in order to have that recognition 
of the importance that the territory transmits 
to its wines. After dégorgement we let the wine 
spend a season in the cellar before marketing it.” 
Mr. Stelzer of Maso Martis introduces an impor-
tant technical aspect, namely the sur lie perma-
nence but “on point.”
“In our Trentodoc line, composed of six di!erent 
labels, we have a flagship product ‘Madame Mar-
tis,’” he said. “There, a long ageing of nine years 
sur lie is made. Disgorgement is then carried 
out with the addition of liqueur and a waiting 
period of six months before being released on 
the market. We have also experimented with a 
longer sur lie at the tip, disgorgement with-
out the addition of dosage and then waiting 
one year before sale.” 
Mr. Andrea Farinetti, on the other hand, is 
concerned about the message given to con-
sumers: “Disgorgement of a sparkling wine 
must be carried out now when, through 
tasting, it is established that the product 
has reached the ideal point of maturation, 
so after a few months (three-four) the prod-
uct is ready to be consumed. It is implau-
sible, after having put the product 
on the commercial circuit, to tell 
the consumer that the wine is not 
yet ready because it has not yet 
finished its ideal refinement. Long 
ageing after disgorgement pro-
duces bubbles that go beyond the 
sphere of integrity and pleasant-
ness, and appeal to a public that 
seeks something more special, al-
most meditation. But let’s not for-
get that exceptions make the rule.”

But How Long Can a Great 
Classic Method “Last”?
Producers have been unanimous 
in not giving an unequivocal an-
swer on the maximum age to ful-
ly enjoy a classic method. There is 
not and cannot be a pre-set peri-
od, there is the importance of the 
vintage, with vintages capable of 

Continued from Page 9

FOCUS ON TWO SPECIFIC REALITIES IN THE NORTH AND SOUTH OF THE COUNTRY

EXPERIENCES FROM AUTOCHTHONOUS GRAPE VARIETIES

From grape varieties universally recognized as valid and important for the production of sparkling wine, and the Italian 
territories that have always interpreted them, we move on to analyze two cases, La Scolca in Piedmont and the D’Araprì 
company in Apulia. Here from indigenous grape varieties, cultivated in areas not completely dedicated to the production of 

bubbles, sparkling wines which can age in the cellar several years before being released on the market are produced.

A PROPER STORAGE IS ESSENTIAL
Let’s start in the south of Italy, with a project in Puglia thanks to the work of Girolamo D’Amico, of the 

D’Araprì company.
“It is undeniable that for some time now a new consumer has been emerging,” Mr. D’Amico 

emphasized. “Who appreciates old vintages that are preserved and kept in the right way. However, it 
must always be remembered that all quality products in the field of oenology cannot be separated 
from the true act of birth, which is in the vineyard. Therefore, all attention and knowledge must 
converge in this direction. In our experience, in this sense the best autochthonous grape variety is 
Bombino Bianco di San Severo, suitable for long aging due to its acidity and it is precisely after long 
periods that its original organoleptic personality emerges. Montepulciano vinified in white, on the 
other hand, expresses a characteristic note of aniseed, defying and overcoming a long stay on the 
yeast, while Nero di Troia, an indigenous pure-bred grape variety, thanks to well-processed tannins 

can achieve an evolution from long aging capable of expressing finesse and elegance.”
How to transfer this attention from the vineyard to the cellar, in order to obtain sparkling wines of 

great longevity, Mr. D’amico specifies that at D’Araprì they prefer a late dégorgement, “with a sur 
lie maturation during which the tertiary aromas due to the refinement on the lees give life to what the 

French cousins call Plenitude. A result that is only partially attenuated by the oxidative elements that are 
revealed after a long stay with the liqueur and the final cork. It is essential for us, after disgorging and before 

labelling, to let our long-aged sparkling wines rest for at least six months in our cellar before marketing them. 
A place which has ideal conditions regarding temperature and humidity. A requirement that we also try to pass on to 

our customers through the sales force, in order to help them with correct storage. It will then be up to the taste of the individual 
consumer whether to decide on a longer or shorter storage period. D’Araprì’s experience, subject to the conditions of aging and 
conservation, leads us to say that even after twenty-five years sur lie there is still an evolutionary life to the wine.” “In this regard”, 
Mr. D’Amico concludes. “Our winery is proposing vertical tastings in which we will get to taste the 1993 vintage.”

THE PROJECT STARTS IN THE VINEYARD, THEN UP TO 120 MONTHS OF AGEING
The historical winery of Gavi, La Scolca brings all the experience - in sparkling wine making and 
more - of the Soldati family. Chiara, the latest generation working in the Piedmontese winery (and 
recently appointed Cavaliere del Lavoro), specifies that “the aging of our D’Antan is one of the 
main elements of the success of our sparkling wines. What we taste in the glass is a project 
that starts in the vineyard, and today more than ever, the challenges we face such as climate 
change put the agronomic choices we make in the spotlight. Attention to the vineyard has 
always been our starting point. The moments of harvest and vinification are certainly the 
two most delicate phases of the transformation process. All our sparkling wines have an 
important aging process, our Cortese expresses its potential after several months of élevage, 
and in the case of the D’Antan and D’Antan rosé selections we even go as far as 120 months”. 
The leading actor of the Gavi area is the Cortese grape variety, which, as Chiara Soldati 
explains, “knows how to give birth to wines that are amazing when it comes to aging. Its 
olfactory freshness does not fade, but in fact, is transformed from characteristic fruity notes 
into an explosive floral bouquet, while on the palate, mineral sensations grow, enriching and 
making the overall balance more interesting.” Returning then to the main theme, Mrs. Soldati 
confirms that La Scolca’s sparkling wines “all age sur lie, and for us the concept of evolution means 
this. Liqueur can certainly be used to enhance certain notes that are sometimes natural, but in our 
sparkling wines it never replaces élevage sur lie. The classic method, after several months resting on the 
lees, certainly also needs a period of rest after disgorging. This is why we divide the dégorgement phase from the 
packaging phase. Between the former and the latter, the wine rests again in metal gabions that are returned to the ageing rooms. 
We do not believe there is a written limit for the aging of our sparkling wines sur lie. Rather, we consider that the concept of quality 
which we want to convey to our consumers is found in the bottle after about 120 months of aging. And the greatest satisfaction,” 
Mrs. Chiara Soldati concludes, “is seeing how much this is recognized, not only by our most loyal customers but also by the many 
experts and critics in the sector.”

FROM THE ENCLAVE OF CONEGLIANO-VALDOBBIADENE, CRADLE OF THE FAMOUS ITALIAN SPARKLING WINE. 

EVEN THE CHARMAT METHOD CAN AND MUST AGE. PROSECCO’S WORD
“We do not pursue the goal of true aging, but rather have the ambition to achieve full qualitative expression in the 

adulthood of our wine. Prosecco from the best hills of Valdobbiadene, properly treated and cared for, gives 
its best more or less five or six years after the harvest,” said Paolo Bisol, son of the founder of Ruggeri di 

Valdobbiadene, Giustino Bisol, and second generation of the winemaking family, begins his speech on 
the subject of aging of sparkling wine.  “The first step is to start with grapes from the historic vineyards 

of Santo Stefano, San Pietro di Barbozza and Saccol,” Mr. Bisol explained. “Which have always been 
considered the qualitative apex of the denomination, privileged for their terrain and exposure and 

ennobled by the presence of numerous centuries-old vines. Continuous monitoring of ripening and 
a slightly early harvest are fundamental to obtain good acidity, with the right amount of malic acid. 
Then we proceed as usual: soft pressing, decanting, first slow fermentation at 16/18 degrees, racking 
and storage on fine lees at around 10 degrees. At this point, the wine can rest until spring in the dark 
and cold, with of course a regular suspension of yeast suspension, done through batonnage. I would 
say that the key point, the fundamental premise in order to make a Prosecco harmoniously and 

virtuously evolve towards adulthood is precisely this: the wine always remains dirty, never stripped 
of its yeasts, with all the well-known consequent qualitative advantages due to the presence of amino 

acids and mannoproteins, with consequent positive evolutions on softness and fineness of perlage. 
In the past we could not afford this”, Mr. Bisol points out, “because we had nothing, neither steel nor 

refrigerators nor adequate laboratories, and malolactic fermentation would have been inevitable.” 
Technical aspects of considerable importance, such as when Mr. Paolo Bisol clarifies a perhaps little-known 

aspect of the Italian wine that is now the most popular in the world. “I would like to take this opportunity to 
point out that no clarification is carried out on hillside Prosecco,” he said. “Good quality Prosecco is perhaps 

the only wine that is naturally suited to becoming sparkling: it is born elegant and streamlined and does not need any 
intervention.” Returning to the production phases, the representative of the Ruggeri wine cellar explains further: “In spring, the 
oenologists, trying and trying again, compose the blend in order to achieve the perfect harmony of the base wine, which will finally 
be welcomed into the protective womb of the autoclave. Here at 12 degrees, and therefore very slowly, the second fermentation, 
the presa di spuma, will take place, followed by another resting period on the yeasts of three to four, months or even more. With 
the 2014 harvest, Ruggeri produced a sparkling wine that remained on the lees for a total of five years. Refinement in the bottle is 
also of great importance and must take place, as for all wines, in a cool, dark place with specific attention to the closure; the use of 
a technical cork that reduces the passage of oxygen favours in more than a little measure a slower, correct and virtuous evolution 
of the sparkling wine. Prosecco, particularly from the hillsides, evolves very well under these conditions, becoming velvety and 
complex, making the fundamental qualities of the grape variety of origin, the Glera able to mature.” “I can safely say”, Mr. Bisol 
concludes, “that a good hillside Prosecco gives its best four to six years after the harvest. Right now our Giustino B. 2017, for 
example, is experiencing a superlative moment from every point of view.”

thrilling 50 years later and others that instead 
cannot exceed two lusters, without demonstrat-
ing fatigue or in any case entering a downward 
parabola. According to our interlocutors, cre-
ating a culture of the classic aged and mature 
method passes foremost through a production 
process that is able to take advantage of the care-
ful management of the most suitable vineyards, 
taking care of the grapes in the cellar with expe-
dients aimed at enhancing the characters with 
similar soundings to time, then preserving the 
wine in the correct way and, last but not least, 
providing the right information to the consum-
er on the particular type of sparkling wine put 
on the market, its basic characteristics and its 
ageing capacity.


