vOUR TIME

Prosecco fine wine dining
book for sparkling mums!

nenchant-

ing new book

takesyou

onajourney

through the

Prosecco hills
todiscover all the facts and
fables surrounding the popu-
lartipple.

The 100 Prosecco Recipes
by Sandro Bottega was pub-
lished in English version at
the end oflast year by Mon-
dadori.

Its192-pageslead youtoa
Unesco World Heritage Site
inItaly - Veneto Region, 50
kilometres north of Venice
—where tradition, research
and authenticity come to-
gether spectacularly in the
name of taste.

This book is a collection
of recipes, from aperitifs to
desserts, accompanied by
many interesting stories and
curiosities.

The culinary tradition
of this area has been able to
combine what nature spon-
taneously offers with the
products of agriculture and
animal husbandry.

This giveslife toa crea-
tive cuisine that is made up
of combinations and con-
taminations of flavours and
fragrances, along with new
cooking methods, always in
the name of simplicity and
what is genuine.

Proud of hisland’s food
and wine, landscape, tech-
nology and artistic heritage,
Sandro Bottega wanted to
pay homage to the straight-
forward, hard-working peo-
ple who live there and who
have created and preserved
itsculture.

Sandro Bottega was born
in1963 and from an early age
followed in his father’s foot-
steps, working in the family
distillery.

When his father died, and
Sandro wasjust 19, he left
his university studies and
began to run what was then
the small family business
himself.

He transformed it within
justafewyears, together
with his mother and broth-
ers, into one of the leaders
inthe grappa and prosecco
market.

While working inces-
santly and also travelling,
he cultivated his passion for
culture and for fine food and
wine.

After writing no less than
six books on the subject,
he opened 20 restaurants

100 Prosecco Recipesincludes interesting anecdotes and traditional tales

around the world, which he
calls Bottega Prosecco Bar,
dedicated to both Veneto and
Italian cuisine.

Heis passionate about au-
thenticity, nature and tech-
nique, especially in relation
to his own territory, where
for four centuries his ances-
tors have cultivated land and
produced wine.

The Bottega company, run
by Barbara, Sandro and Ste-
fano Bottega, is both a winery
and a distillery.

Founded in1977 by Aldo
Bottega under the name
Distilleria Bottega, the com-
panyis based in Bibano di
Godega, 50 kilometres north
of Venice, where it produces
grappas, wines and liqueurs
aimed at a high and medium-
highlevel target.

Its grappas, marketed
under the Alexander and
Bottega brands, include fine
selections of sinole-varietv

grapes and distillates ma-
tured in barriques.

The range of Bottega
wines includes Prosecco,
including the well-known
Bottega Gold, and other spar-
kling wines with great per-
sonality.

Amarone, Ripasso,
Brunello di Montalcino and
other great reds are pro-
duced in the two separate
cellarsin Valgatara (Valpoli-
cella) and Montalcino.

Bottega’s offer is complet-
ed by the Creams and Liq-
uors line, which includes a
wide range of fruit and cream
liqueurs, including Limonci-
no, Gianduia, Fiordilatte and
Pistachio.

The company distributes
its productsin a total of140
countries worldwide.

For more information vis-
it https://www.bottegaspa.
com/en/book-100-prosecco-
recines/ website.
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