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Voglia di Champagne – 365 giorni all’anno!
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Delphine Veissière loves to call herself a bianchista. Her passion for white wine and French bubbly in particular led her to establish La Flute (www.laflute.it, 8 via Cubani) in Milan three years ago. La Flute offers an exceptional selection of Champagnes.

Delphine has used her understanding of Italy to draw up, area by area, an exclusively Italian map of Champagne for Italy. Every region in Italy has unique rituals and gastronomic specialties. Delphine has delightfully paired her precious French wine with these antique Italian traditions.

In Voglia di Champagne – 365 giorni all’anno’ Delphine proposes her vision of Champagne by introducing new marriages between local Italian flavours and the bubbly from across the Alps. Delphine does not glorify Champagne, but on the contrary, she presents it as a table wine, capable of enhancing the flavours and aromas of the most cherished Italian products. The key is choosing the right one.

The book features twenty food items and five recipes for all seasons, from the finest Italian chefs. The Champagnista suggests a different variety of Champagne for each local specialty and explains the perfect match, whether it is with Tuscan pecorino, prosciutto from Reggio Emilia, or to the Italian-style sushi of Mareno Cedroni. Through the insights of Delphine we will learn to drink Champagne every day of the year.
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Excerpt from the Preface:

“It may not be the first and it won’t be the last, and it might not be the most comprehensive book of Champagne, but then again that was not on Delphine Veissière’s mind when she sat down to write her book on the tiny French bubbles. 

Delphine shares French origins and tastes and she effortlessly describes the different kinds of Champagne from the outstanding wine-producing region, and suggests the best bottle for every occasion. The true challenge was to present Champagne as an ‘every day wine,’ capable of accompanying an aperitif, a light lunch, a work dinner or a simple night in with friends. The Champagne that Delphine has hoped to describe in these pages, is simple in its grandeur. It is a Champagne that is capable of enhancing the aroma of a slice of lardo or a plate of taglioni and that does not shrink at the sight of the many different kinds of Italian desserts. It is also one that is able to give the best of itself to the many species of fish in our waters. 

[…] The important thing is learning to manoeuvre through one’s own taste preferences (the “flavour” of a Brut or a Doux differ greatly from one another) and to recognize the principle aspects of the three pivotal grape varieties of Champagne (Pinot Noir, Chardonnay and Pinot Meunier.) Finally we can allow ourselves to be guided by Delphine, who has demonstrated her expertise and wealth of knowledge when it comes to the pairing of Italian specialties and Champagne.

Barbara Carbone (publisher)
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