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[TALIAN WINES

August on the Costa del Sol: Beach, sun, sand, lots of fin,
and three llalian wines for having a greal time.
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ine has

historically

been

present

in the

courts of
European royalty as a
symbol of wealth, power, and
status — at grand banquets,
celebrations, or simply to satisfy
the hedonism of nobles and
sybaritic commoners. This still
happens today, but wine has
become more universal and
is now enjoyed daily by new
generations as a source of
pleasure — paired with meals,
romantic dinners, casual chats
among friends, or simply to
refresh oneself when it's hot by
the sea or pool.

We're recommending three

superb Italian wines — products
of a country also known for its

fine gastronomy, excellent pasta,
tomatoes, cheese, olive oil, and
exquisite cured meats.

» BERLUCCHI ‘61 SATEN
BRUT N.V.

A refreshing sparkling wine,
pale yellow in colour, from
northern Italy — specifically the
Franciacorta PDO in Lombardy.
Produced by the Berlucchi

winery, pioneers who created
the first ‘Franciacorta’ wine,
it's made using the Traditional
Method, known in Italy as
‘Classico’, with Chardonnay
grapes from Brescia, facing
Lake Iseo. This creamy wine,
with very fine bubbles, offers
intense flavour, minerality, and
high acidity, with citrus and ripe
yellow fruit aromas. »
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Aged 24 months on its lees and
including 10 per cent reserve base wine
aged in oak barrels, it has a medium
body, balance, and a long finish. It's an
ideal summer sparkling wine — perfect
for any occasion and a great match with
appetisers, rice dishes, fish, seafood,
oysters, and cured hams such as Parma

and San Daniele.
» SAUVIGNON - CASTELLO DI

BUTTRIO 2023

A refreshing white wine with an elegant,
intense bouquet and straw-yellow
colour, from the Friuli Colli Orientali PDO
in Friuli-Venezia Giulia, northern Italy.
Made by Castello di Buttrio, a boutique
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winery located in a medieval castle and
managed by Alessandra Felluga and her
daughters, descendants of a renowned
wine-producing family in Friuli. The
Sauvignon Blanc grapes are planted

in a unique Friulian soil called ‘Ponca),
which lends the wine its distinctive
minerality and flavour. It has refreshing
acidity, medium body, and rich aromas
of citrus, passion fruit, pineapple, mango,
yellow pepper, and sage. Floral notes
add refinement, and the palate shows a
certain fleshiness due to 6—8 months of
lees ageing. Recommended with lobster,
pasta alla Buzara, and salads with
burrata.
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