
ITALIAN WINES 

ASOLO 
THE OTHER PROSECCO 

Located in Italy:<; Veneto region, this lovely town is.filled with lively bars, 

elegant 18th century villas, and Neoclassical art, but is also home to a 

booming industry that produces sparkling wine. 

Pruning the vines in winter. 

Opposite page: Prosecco is 

the perfect aperitif. 
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BY PATRICIA THOMSON 
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nee upon a time in the lan<l 

of Pr osecco, things went like 

this: In the Fer raro house
hold, near the to w n  of Asolo, 

Grandma Gina would empty 

the living r oom of furniture. 

Her family would then car t in se veral hundred 

bottles of wine to kickstart a second fer menta
tion inside each bottle, to create the bubbles. T hey 

knew that yeast needs war m th to start feeding on 

the s ugar added to the wine, and the living room 

was warmer than the gar age, the r udimentary

"cellar"  where the base wine was m ade. Only once 

did the corks leak on the living r oom floor. 
This was a time of farmer wine, of w h at 's now 

called col fondo ("with s ediment "), well before 

pr essu rized s tainless s teel tanks or "autoclaves " 

made it possible to create Prosecco bubbl es in 

bulk and indus trialize the process . Prosecco has 

come a long way since then. In fact, Pr osecco DOC 

(dcnominazione di origine controllata) has been 

one of the most s uccessful worldvvide phenomen a, 
gr o wing to a record- bre aking 62 7 million bottles 

in 2021. Its p op ularity is completely understand

able. Pour a gl ass of Prosecco and the par ty  begins! 

It 's never intimidating. Couple that with its fresh
ness, versatility, and pizzazz, and yo u 've got a s ure 

,¥inner. 
But to fully understand Prosecco, yo u  have to 

imagine a vast sea of Prosecco DOC wine. Out of 

that sea rise two islands. These are the Prosecco 

DOCGs ( denominazione di origine con trollata e 

garan tita)
, 

the creme de la creme. The largest and 

more famous is Conegliano - Valdobbiadene ( 100 

million bottles) . The smaller is Asolo (21 million 

bo ttles). The two are divided by the Piave river and 

share a hilly terrain (unlike the DOC which can 

come from the plains) . Remember, as the ancient 

Roman historian Pliny the Elder said, "Bacchus 

lo ves hil1s. " 

I went to Asolo to explore its wine. The town 

itself is lo vely, perched high on a hill and filled 

with porticos, lively bars
, 

and elegant 18th 

century villas. The 16th century architect Andrea 

Palladio worked in these parts
, 

as did Neoclassical 

sculp tor An tonio Cano va
, 

a favorite of Napoleon 

Bonaparte. The elegance of Asolo Prosecco is all 

par t of a piece. 

The little winer y that could: Bele Casel 

I visited two wineries, one big and one small. 
The smaller, Bele Colle, is more typical of the area. 
It 's this winery that 's owned hy the Ferrero family. 

They ne ver stopped making col fondo (a style 
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Top: A li n eu p  of Aso lo P roseccos
. 

Above: 

E n rico Bed i n ,  far rig ht , with two of h is child re n ,

F ra ncesco a nd Be n edetta
. 

that 's now ultr a trendy because of the natural wine movement). But they also make 

four Asolo Prosecco Superiore DOCGs, arriving at 150, 000 bo ttles in total. "If you 

hear the number 150, 000, it sounds like a lot of bo ttles, " sa ys Paola Ferrero, Gina 's 

granddaughter. "But if you think about the Prosecco worl d, it 's a very tiny number:' 
From those humble beginnings of making col fondo in the living room and base 

wine in the garage, the ·winery slowly gre w. Paola and her older brother, Luca, were 

mos tly raised by their g randparents. After their parents came home from their day 

jobs, they went to work on the wine. Luca stuck close to Grandpa Ilario, who made 

him a child -sized rake, wheelbarrow, and o ther farm tools. "I was practically born in 

the fields with my nonno, " sa ys Luca in Italian, who is now Bele Casel's agronomist. 

" When he chopped hay, I chopped hay. When he ad jus ted the farm machines, I was 

with him. When he watered the vines, I went too. He had big tools, I had small ones:' 
Il ario died when Luca was nine, but by then his attachment to the vineyards ran deep. 

The transition from garage to winery  is often hard for small family operations. Fer

mentation tanks and other ,'Vinemaking gear cost well beyond most family budgets. 
But the Ferraros had an ace up their sleeve. The father, Danilo

, 
happened to be a sales 

rep for filters and other winery equipment. ·when some ,'Vinery wanted to upgrade or 

had a machine break do wn, he would take the old unwanted machine home and fix 

it up. So little by little
, 

they acquired all the requisite gear. "Otherwise it wo uld have 

been so expensive, we wouldn't h ave 

been able to afford it," Paola says. 

The great le ap for ward came in 1998, 

when they got their first importer. 

From there, things went full-steam 

ahead. Today their lineup incJudes five 

sparkling wines. The most popular is 

Extr a D r y, which makes up two- thirds 

of their production. Counte rintuitively, 

Extra Dry is on the sweeter side of 

the Prosecco dryness scale, at 12- 17 

grams per liter of residual sugar. Most 

Americans prefer this style, with its hint 

of sweetness (perceived as fruitiness) 

and its suitability as an aperitif. 

Personally, I prefer the bone -dry Extra 

Brut ( 0 -6g/l), a catego ry introduced in 

Asolo with the 2014 vintage. For that 

s ame reason, Bele Casel's Col Fonda 

Agricola suits me too, since it's even 

drier than their Extra Brut ( 4g/l), 

coming in at 0g/1 by l aw, the yeasts 

having eaten ev ery last morsel of sugar 

in the bottle. By definition, col fondo is 

unfiltered, without added sulfites, and 

not disgorged, so it's cJoudy with lees 

(the dead yeast cells) when poured in a 

glass. 

Both Prosecco and col fondo 

have to be at least 85 percent glera. 

Winemakers can add up to 15 percent 

of chardonnay, pinot noir (vinified as 

a white), or obscure local varie ties like 

bianche tta, perera, and rabbiosa. Bele 

Case! distinguishes itself by using these 

local grapes, found in an old vineyard 

they purchased in 20 13. From that field 

blend, they make both the Col Pando 

Agricola and the Extra Brut. " I  like to 

define them as broth ers at the beginning 

when it 's the base wine, then cousins at 

the end;' Paola says. "You can tell they 

come from a similar base, but the ways 

of producing them are very different. " 

Five antique grape varieties plus 

glera make their way into their Vecchie 

Uve ("old grapes " ), coming from vines 

aver aging 50 years in age. To increase 

complexity and richness, the base wine 

spends a full year on the lees with 

regular batonnage (sti rring), followed 

by another year in au toclave. There 's 

a r ule that all Asolo Prosecco must 

make its bubbles in tank, using the 

cco 
ASOLO PROSS 

C G S U P E R I O R E o. O -



I T A L I A N  W I N ES 

'' I C A L L  T H I S  A B I K I N I W I N E , B E C A U S E

I T  H A S  N O T H I N G  T O  H I D E B E H I N D . " 

Top: Paola Fe r ra ro  shows the a ntique 
g rapes that g row i n  their old field ble nd . 
Above: Villa Ba rbe ro

, 
also know n as 

Villa di Mace r
, 

was desig ned by a rchitect 
A nd rea Palladio i n  the i 500s. 
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Char mat method. But with Vecchie Uve, they 're trying to approach the complexity of 

a metodo classico wine (where secondary fermentation happens in bottle on the lees 

before disgorging, like in Fr anciacorta and Champagne) without breaking Prosecco's 

rules. Vecchie Uve is an elegant, cre amy sparkler, brimming with ripe pear, lime, and 

minerality. I call this a bikini wine, because with 0g/1, it has nothing to hide behind. 

Bedin's pivot to success 

Bedin is now the second- largest winery in Asolo, with 2 million bottles and 19

labels. But it 's still family- r un. It officially started in 1948 as a tr aditional farm with 

animals and mixed crops, including some vineyards planted by Giacomo Bedin, 

grandfather of the four brothers who now run the show:  Enrico ( on the commercial 

side), Denis (winemaker), Damiano (vineyards), and Luigi (the restaurant). In the 
1980s, the brothers shifted focus. They sold the animals, opened an agriturismo (a 

type of farmstead B&B), stopped with the vino sfuso (bulk wine), and started bottling 

under their own name. By the mid- 1 990s, they were exporting to Austria, Germany, 

Switzerland; other markets followed. Now they also buy grapes from other growers to 

meet demand. 
I sat down with Enrico and two of his children: Benedetta, who j oined the winery j ust 

one year ago, and Francesco, who 's still stu dying enology in Conegliano. All the locals 
can taste the difference between the two DOCGs. ''Asolo is more fat (grasso), more 

creamy, with a finer, more elegant bubble;' Enrico sa ys in Italian. "It 's more robust in 

structure, the bubbles are more velvety and less violent in the mouth. Valdobbiadene 

is a bit skinnier with a bubble that 's a bit more aggres sive." This confirms my first 

impression of Asolo Prosecco, that it had a finer bubble than Valdobbiadene. 
In Bedin 's case, their Brut ( 8g/l) is the most popular of their Proseccos, with 80 per

cent exported. But the Extra Dry (14g/l) remains the favorite among Italians, who like 

it both as an aperitif and with dinner. I liked it too. It has white peach aromas mixed 

with golden apple and linden blossom. The fresh acidity perfectly bal ances the dollop 

of sweetness. This year, Bedin added an Extra Brut to their lineup of Proseccos, which 

now n umber four. In addition, they also have a Prosecco Rose (more on this new DOC 
in a future article) . 

Bedin has felt the gr owth in demand for their Asolo Proseccos. That echoes a boom 

in the appellation as a whole. "The DOCG born in June 2009. Before it was Montello
Colli Asolani DOC," Enrico says. " In 2010, Asolo made 1.2 million boftles. By 2021, 
it was making 2 1.6 million;' a remarkable gr o wth by any yardstick. To make that 

possible, vineyards have increased, more than do ubling over that period, going from 

800 to 2000 hectares (19 76 to 4942 acres). To enable this gro wth, the consortium has 

allo wed planting on the plain. The jury is still out as to how that effects quality. 

Other Asolos to try 

When exploring Asolo Prosecco
, 

there are other quality producers to seek out. 
Giusti has a female enologist

, 
Graziana Grassini, 

who 's also been the winemaker 

behind Tuscany 's famed Sassicaia since 2011. There 's Perlage, one of the first to go 

organic. Tenuta Baron is a small operation recently started by two young bro thers. 
Plus there 's La Gioiosa, owned by the same family who owns Villa Sandi, maker of 
Valdobbiadene Prosecco. 

Next time you need an excuse for an instant celebration, whether it's the winter 

holida ys or just a get- together with girlfriends, reach for a bottle of Asolo Prosecco. 

Pat ricia Thomson (@dolcetou rs) would dr ink spa rkling wine eve ry day i
f she had he

r 
druthers. She 's a 

long time wine w rite
r 

who divides he
r 

time betwee n Brooklyn a nd Piedmo nt. 

R EC I P E  I N D EX 

APPETIZERS 

Donzelline . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  20 

BREADS 

Onion, Potato and Pumpkin 

Seed Focaccia . . . . . . . . . . . . . . . . . . . . . . . .  21 

Tuscan Rosemary Raisin Rolls . . . .  23 

DESSERTS & SWEETS 

Affogato al Espresso . . . . . . . . . . . . . . . . . . .  64 

Amaretti . .. .. . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . .  50 

Chocolate Almond Biscotti . . . . . . . . . .  47 
Double Chocolate Espresso 

Biscotti . . . . . . . . . . . . .. . . . . . . . . . . . . . . . .. . . . .  46 

Holiday Nut Pie of Pontremoli . . . . .  26 

Holiday Ol ive Oil Cake . . . . . . . . . . . . . . . . .  50 

Lemon Pistachio Biscotti . . . . . . . . . . . .  45 

Marble Coffee Cake . . . . . . .. . . . . . . .. . . .  38 

Panettone . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  42 

Panettone with Raspberry 

Semifreddo . .. . . . . . . . . . .. . . . . . . . . ... . . . .  43 

Pecan Date Coffee Cake . .. .. . .. .. .. . 48 

Torta Caprese with a 

Chocolate Glaze . . .. ... .. . .. .. ... .. .. .  51 

Walnut & Cranberry Biscotti .. .. . .. 45 

M EAT. POU LTRY & 

SEAFOOD 

Chicken Cacciatore, 
Padua-Style .. . .. .. .. . .. . . .. . . . . .. . . .. .. 29 

Classic Shrimp Scampi . . . .. .. . . . . . . .. 36 
Modesto's Porchetta .. . .. . . . .. . .. . . . .. 25 

Savory Roasted Turkey 

with Fresh Herbs . .. .. . . . . . . . .. .. . . .. 1 9  

PASTA 

Fusil li with Olives and 

Sun -dried Tomatoes . . . . . . . . . . . . . ..  1 o

Orecchiette with Sausage 

and Mushrooms . . . . . . . . . . . . . . . . . . . . .. 1 3  

Penne with Chicken 
and Rosemary . . . . . . . . . . . . . . . . . . . . . . .. 1 2

Pork Shoulder Pizzaiola . . . . . . . . . . . . ..  37 
'4 

Spaghetti Carbonara . . . . . . . . . . . . . . . . . . .  1 1  

Sunday Sauce with Pork 

and Rigatoni . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 0  

SOUPS 

Chicken Soup with Barley 

and Peas . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15  

Pureed leek, Carrot and 

Potato Soup . . . . . . . . . . . . . . . . . . . . . . . . . . . .  22 

Roasted Squash Soup . . . . . . . . . . . . . . . . .  1 6  

Seafood Soup . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 5  

Tuscan Bean Soup . . . . . . . . . . . . . . . . . . . . . .  1 7  

SAUCES & GRAVIES 

Turkey Mushroom G ravy . . . . . . . .. . . . .  1 9  

S I DE DISHES 

Prosciutto Mashed Potatoes 

with Rosemary . . . . . . . .. . . . . . . . . . . . . . .  1 9  
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