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WINE SELECT OF KENTUCKY WELCOMES FULVIO BRESSAN

On Thursday, November 20
WineSelect of Kantucky welcomed llal-
ian winemaker Fulvio Bressan, of

o r Fulvio Gressan and Livia Theodoil at the
Lexington Club.

“Bressan Winery”, to Lexinglon for a
showcase of his exceptional wines,
WineSelect of Kentucky, the local dis-
Tibutor of Bressan Wines, held a press
lunchaon and wine tasting at the Lex-
ington Club whare Mr, Bressan shared
some of the history that has gone into
the making of his wines. Later thal
evening, Bellini's lalian restaurant
hosted a gourmel six-course meal ac-
companied by winas from the Bressan
Winery.

WineSelect of Kentucky offers wines,
specially selected from the major wine
oreducing areas of lialy, which have lim-
ited prior export distribution. Richard A
Gally, the owner of WineSelact and also
a partner in the law firm Getty & Mayo,
carne up with this idea while in Italy on
business eighteen months ago. Gelly,
a wine lover of italian descent, enjoyed
discovering new wines during his fre-
guent travals to ltaly, Jyver ime, he and
Mike Cappy, a business client and
friend, cama la know many of the area's
cantina and vineyard owners. Richard
would routinely buy cases of wine di-
raclly from them to ship home for his
personal enjoyment. One evening. as
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they returnied from a local cantina’s wine
cellar with 3 carload ol wine purchasess,
Richard turned to Mike and suggested
that they go into business
for thamselves, Miks
Cappy, now owner of
WineSource Italia, SEL,
took Richard's idea and
ran with it. He put to-
gether a tasting panel
headad by Micholas
Belfrage, noied wine au-
ther and one af the first
Mastars of Wine, Thaey
actively travel throughout
Italy in search of out-
standing “undiscovered
wines™. ‘They have gone
through about a thou-
sand wines to find prob-
ably less than fifty,” Getty
said. “Every wine they have
chosen has been speclacular,
They arz all from small, fam-
ily-owned and operated vine-
yards, We only wanl vineyards
like these.” The wines selected
are extremely limited in case-
per-producer produclion, wilh
many falling well below 500
cases per year for the entire
world. This wine is now avail-
able from WineSelect of Ken-
tucky in Lexington, Louisville,
Nichaolasvilla, Pikaville and
Widway. Among their offedings
are wines of the Bressan Winery

The Bressan Vineyards consist of 25
hectares (approximalely 62 acres) in
the Martheast region of Italy. Located
mn Corona, a8 hamiel within the town of
Mariano del Friuli, Gorizia province,
ltaly, the vineyard is framed by the
Julian Alps to the North and the Adriatic
Sea tc the South. The rare geographi-
cal elements of this extraordinary loca-
tion create a microclimate ideal for the
praduction of high quality wincs.
Giacoma Brassan slarted winemaking
on this land in 1726. Seven generations

later Merec Bressan, Fulvia's father,
purchased additional land and hegan
replanting and modemizing the Bressan
Winery.

Fulvip Bressan joined his father in the
family vineyards in 1994, after a brief
carper as a psychiatrist, Today MNerco,
Fulvin, and his wife Jelena, all work lo-
gether to create the award winning
wines of the Bressan vineyards. "My
fathar and grandfather taught me the
respect for nature, which is the first thing
learned when you want to produce high
gualily wing,” said Fulvio. “We are all
too small to confront nature. Through
the love of nature we can try to under-
stand and work with il."

At the luncheon and wine tasting Mr.
Bressan's passion for winemaking was
clearly displayad as he described lhe
meliculgus manner in which the

Eressan Wines ara created. "One of the
keys to winamaking s knowing when
to harvest the grapes. Every year is a
different story. The sugars in the grapes
are delermined each year by many fac-
lors such as the season, the rains, the
lemperatures. The sugars are checked
on Lha vine with gas chromatography,
then climate chromatography to help
chepse the right moment for harvasl.
When you have harvesl, you have har-
viest, you can't go back,” he remarked.
Cnly a little over a pound of grapes per
vine 15 harvested. Each grape is hand
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pickad at just the right moment and then
transferred to dry ice to begin the
winemaking process. “After the harvest,
you must understand the maluration
curves in arder to balance the acidity

Fulvio Bressan at the Lexington
EBiub Pess Luncheon and Wine

Tasting

levels and arrive at the right svalution
of the grapes." Using an eclectic
method of controlled temperalure, fre-
quent decanting and battonage, Fulvio
brings cut tha best characteristics of
each wine he creates. No additives are
used in his winemaking process. "It ia
naturs that must lake its course, you
don't need to add anything (chemicals),”
says Fulvin. *You have to know how la
deal with nature to just work with what
you have”

“WWe have intenticnally chosen . not
as mere preducers but rather as wine
artisans, lo specifically focus cur atten-
tion lo vineyards whose intense concen-
fraticn and density result in an ex-
tremely limited yield of wines of rare
guality. Remember thal quality and
quantity never stay together. You either
produce quality or you produce guan-
tity."

"Only a small percentage of people
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understand the world of wines. It is im-
poriant for people to know the difference
hetwean good wing and bad. | wanl
people o drink one bollle of good wine
rather than six botlles of bad wine. You
should drink wing for pleasure. The
mass producers are not good publicity
tor llalian wine.”

“ WineSource was my choice be
cause most big distributors are only in-
terested in sall, sall, sall, nol the cus-
tomer. | wanted to go with somebody
that could give me and the customers
parsonal attention. Selling my wine in
a supermarkel is not an option. | prefer
my wing o be sold in really good spe-
rdalty liguor stores, where the owner has
a rapport with his customers.”

Bill Jacabs owns such a store, The
Wine Shop Vinlages & Spirits in
Micholasville, and agrees with Fulvio's
philosophy. * The customer should be
able to tell the awnar whal ocoasion the
wine | for and have the owner direct
tham lo the right choices. In a super-
market, there are rows and rows of winc
and this information is
nat readily available
We are so easily com-
promised into setting
far winas today, " says
Bill. In grder to get
people more comfort-
able and knowledge-
able about the wine
selection process, Bill
holds regular wine
tastings. The Wine
Shiop Vintages & Spir-
its carry same of the
Bressan wines, far
mara informalion call
B59-B57-1793.

WineSelect of Ken-
tucky has been offering the Bressan
selections for about two months and
provides the personal attention Fulvio
speaks ol When the WineSource tast-
ing panel make a "discovery”, they pre-
pare a deseriptive page for each selac-
lion, These color coded pages (red and
while} give a brief history of the
winemaker and vineyard, details about

cultivation, harvest, fermentation and
ageing, as well as tasling notes and
serving recommendations. Livia
Theodoli, Directar of Sales for
WineSelect of Kentucky, dislribules the
pages to their clientele to familiarize
them with these selections Besides
supplying many spacially wine and spirit
shops, their clientele includes most of
the high end restaurants in Laxington,
Livia conducls informative sessions with
the wait staffs of each restaurant in ar-
der lo educate lhem aboul WineSelect
wines. The pages she distribules are
also used by the wail staffs to better
serve their cuslomers.
The wines tasted at the luncheon
vere Bressan Pinot Grigio, Bressan
Verduszo, Brassan Meriot, Bressan
Clan Cuvee, "B.B." Bressan Blanc,
Bressan Pinot Mero, and Bressan Vin-
tage No.3 While all of the offerings
ware very well received, the B.B
Bressan Blanc and Yintage No. 5 were
particular faverites. Thewhite B.B. isa
marmiage of Pinol Grigin, Pinol Bianco

and Sauvignon, while the red No. 3is a
combination of Cabamet Sauvignon,
Pinot Nero and Schioppetting. Fulvio re-
fers o No. 3 as his masterpiece, his
‘bambina”. It took him five: years of try-
ing before he came up with the blend
he was looking for, "When you taste No,
3, you taste my idea about winas_ 1l is
very difficult to find the right balance in
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order for the Pinot Nero and Cabemet
Sauvignon to stay logether, so that they
do not fight against each other.” Rich
ard Gelty loves Lhis wine and says “In
the year and a half that we've been
daing this, | don't think we've ever hac
a red wine as weall received as this No.
a3

Later in the evening, WineSelect of
Kentucky and Bellini's Resiaurant
hostad the Bressan Wine Dinner in
downtown Lexington
Bellini's is a new Halian eat-
ery located on Main Street
and its cozy, intimata setling
perfeclly suited the occa-
sicn.  As each course was
served, Fulvio Bressan in-
troduced the accompanying
wing wilh brief comments
on the history of its making.
This gustatory voyage in-
cluded Crostine with white
bean puree, rosemary and
plive oil & Bressan, Finot
Grigio Isonzo DOC 2002,
Grilled prawns on a bed of
baby ygresns with lemnan
Dijon  winaigrette &
Eressan, “BB" Friuli
Venezia Giulia IGT 2001.
Fetluccine with 3 mush-
rocom sauce, white wine
and a touch of cream &
Bressan, Pinol Nero Isonzo DOC 2000
Pan seared breast of duck with an apple
reduclion sauce, toasted-shallot
mashed polatoes and baby sguash &
Bressan, Merlot Isenzo DOC 2000.
Grilled lamb chops with a “dried fruit-
salsa mestarda”, caramelized onian
and gomgunzala pelenta, and steamed
baby asparagus & Bressan, No.3 Friuli
Venezia Giulia IGT 1888, Slivers of
Parmiggiano Reggiano with slices of
ripe pears and toasied walnuls &
Bressan, “Clan Cuvee” lsonzo DOC
1999, it was a wonderful intermingling
of food and drink.

As Fulvic went from table to table
meeting with lhe diners, he was met
with enthusiastic responses for his
wing. And as he spoke with the crowd
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he could be heard to say, "As much as
| like talking about wines, the wines
must speak for thamaaivas."

Tasting notes prepared by the
WineSource tasting panel are as fol-
lows:

Bressan Pinot Grigio 2002. Absolute
vrystalline pale straw with gold reflec-
tions. The nose is of beauliful and in-
lenss ield flowers and hay followed with
walnuls and toasted almands. This Is

lto r: Richard A. Getty, Bill Jacobs, Fulvie Bressan, Livia
Theodoii and Wendy Miller, contribuling wine wriler lo the
Lexington Herald Leader

the most intense and elegant Finot
Grigio you will ever laste. It is warm,
soft and fresh with perfect body and an
aextremely long finish.

Breszan Verduzze Friuliana 2001. In
tha glass Bressan Verduzzo is bright
straw yellow with gold reflections.
Ample fresh bouguet of vanilla, golden
raisins, apples, pears, peaches, wal-
nuls, apricals and acacia. Lightly lan-
nic in the mouth, dry and warm wilh
gnod body, balanced with a long finish
and a pleasanl afterlaste of almonds
and wild fiowers.

Bressan Merlot 1992, Deep ruby red
color. Intense. rich and fina bouguet of
ripc fresh blackberries, raspbemiss and
plums, slightly herbaceaus and reminis-
cent of smooth stones, Dry balanced

and robust on the palate with a pleas-
ant bitter undear note

Bressan "Cian Cuves” 1899 Fulvio
Breszan's own words descrice "Clan’
so eloguently: “Clan” iz a traditional
Cuvee thal knowingly unites the best
gualities of the merlot grape with the
aristocratic boldness of the maost illus-
trious Cabemet, lo compose a wine Lhat
is @ concerio of perfumess, that are at
once rotund and full bodied inils strong
persanality, yet velvely,
almosl sensual as in the
tender assurance of a
warm embrace, or a
summer thal, in its de-
sire, lingers sterrally.”

Bressan "B.B." Blanc
2001, Absclute pale
straw with gold refllec-
lions. Fragrant and in-
tense melon and floral
nose with a touch of
bread crust. Herbs and
dried fruit with forest un-
derbrush enhance the
ampls bouguet. The pal-
ate is dry, soft, full bod-
ied, elegant and crisp.

Brassan Pinct Mero
2000, Ruby red in color,
The nose is ample and
multi-layered, goudron
and truffles, a bit af
musk, burnl wood, blackbarries and
raspberries followed by rich earthiness.
It is elegant and elhereal in the mouth.
A, balanped and rounded structure with
fixed acidity makes thiz a wanderful
wine for continued aging.

Bressan "Vintage No. 37 1889, Con-
sidered the pearl in Bressan's cellar, the
full and intense bouguet is herbaceous
and siegant on the nose, full of wild
blackbemries, blueberries and violets
made complele with vanilla and oak.
Full, warm and round an lhe palate wilh
a long and velvely finish.

For mare infarmation aboul
WineSelect of Kentucky contact Livia
Theodeli al B59-533- 3574,
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