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Drink Up: Prosecco is About to Go 'Glera' + A Rustic Canyon Fizzy Aperitif Recipe

By Jenn Garbee
Monday, Jul. 27 2009

Thesparkling Italian wine Prosecco is often revered as much for its affordable price asfor itsfood
friendy flavor. Tha may soon change. Beginning this fall with the 2009vintage, Prosecco from a select region
will obtain "Garantita" status. For theweekend winebuyer, it smply meansa G will be added after the DOC on
thelabd -- and the price of many bottles will likely increase.

For wine makers, the new labeling brings more stringent produdion requirements. DOCG status will begiven to
only those 160 producrs (abou 3,000growers) within the Prosecco di Conegliano-Vadoblhiadene zone an area
surrounding thecities of Conegliano and Vadobhadene where the sloping vineyards are terraced and lower yield
(typicaly produang higher quaity grapes). Theareais dso thehistorica center of Prosecco produdion.

Those wineriesin the nine provinces outside this zonethat are currently labeled with thelesser " Geografica
Tipica' IGT designation will now be"upgraded” to DOC. Wineries outside this new DOC zonewill nolonger
beableto cal thar wine Prosecco. These winerieswill be required to use the name Glera, a historic version of
the Prosecco grape, onthar labels (Glerawill become the new name of the Prosecco grape, while theterm
Prosecco will now exdusvely represent a designated region). Proponents of the new labeling say it will ferret
out lesser qudity Proseccos but Los Angeles areawine shops and restaurateurs have mixed feglingson the new
labeling.



Josh Loeb, owner of Rugtic Canyon in Santa Monica, is nonplussed despite that al of his restaurant's fresh fruit
and wine based aperitifs are cdled " Prosecco cocktails' (technicaly some of thebubly used is not Prosecco,
nor do thedrinkscontain hard acohd). If the priceincreases, L oeb says hewill ssimply switch sparklers as he
dready does on occasion.

"Not every sparkling wine works well when mixed into acocktail,” says Loeb. "Weve been through afew
Proseccos tha didnt work, either flavor profile or bublly issues, and even with that, we use a Cavain acouple
of our drinks because the bubldes work better.”

Roberto Rogness, generd manager and buyer for Wine Expo, a Santa Monicaimporter and retailer of Italian
wine is somewha more outspoken on the matter.

"I think thelabel changeis theworst thing ever,” says Rogness. "Yes, price will likely go up... but thered issue
isnow everything we've taught people to look forin a Prosecco is wrong. I've been telling cusomersfor 10
yearsto look for that DOC onthelabe to indcateit's areal Prosecco from Vadobhadene and Conegliano. With
thenew labds, people are going to think they're getting DOC, but it'sgoing to betheold IGT crap. Do weredly
nesd more confuson?'

Perhaps the appropriate thing to do to clarify thesituaionisto stock up on 2008 DOC Prosecco and start
tossing back the Melonades.

Rustic Canyon's Melonade

Makes 1 cocktail

Note: To make smple syrup, combine equa parts sugar and water in a saucepan over medium heat and stir until
the sugar mdts. Chill before usng.

4 1-inch cubes Weiser Farm's Honeydew melon
1 ource Meyer lemon juice

1/2 ource simple syrup

6 ources of Prosecco

oneMeyer lemon

1. Muddle themeéonin an old-fashioned cocktail glass.

2. Add the Meyer lemonjuice and simple syrup and stir. Top with the Prosecco then addice until theglassis
full.

3. Zest 1/4 of the Meyer lemoninto thedrink and onto therim of theglass.

http://blogs.laweekly.com/squidink/wine/prosecco-wine-expo-rusti c-cany/#more



