
Wine & Cheese by TCC’s December 2018 Wine Club 

We are very excited to share two delicious, sparkling wines with you this holiday season!  This month the 
first wine we are featuring is Belstar Prosecco.  The Bisol family, who own Belstar Prosecco, has been 
producing wine for five centuries in the heart of the Prosecco and Cartizze production zone – the prestigious 
Cartizze hills.  Bisol’s vineyards total 177 hectares spread out over 35 plots immersed in the steep hills that 
lead from Valdobbiadene towards Conegliano. The land is extremely fragmented and studded with small plots, 
so much so that the average size of each property is little more than a hectare.  The second wine we are 
featuring is Faire la Fête Brut Rosé from Limoux, France, “the birthplace of bubbles”.  Made according to 
strict regulations of the Méthode Traditionnelle. This process was invented in 1531 in Limoux reflecting its 
location as the origin of sparkling wines.  This bubbly wine has a gorgeous coral color which will brighten any 
holiday table.  We hope that you enjoy both holiday selections this year! 

Belstar Prosecco  
Type:    Prosecco 
Varietal composition: Glera 
Vineyard Location: Veneto, Italy 
Vintage:  NV 
Alcohol:  11% 
Tasting Notes:  A fruity taste of apple, pear, with light hints of apricot and citron. It is 

also floral (white and meadow flowers), fresh, and pleasant. Elegant on the 
palate, slightly soft with a fruity aftertaste and subtle floral persistence. 

Food Pairings: Pair with our Smoked Salmon Carpaccio, Roasted Artichoke Salad or 
Cypress Grove Humboldt Fog  

Cheese Club Pairing: For this month’s cheese club, pair with the Sundried Tomato Basil Pesto 
Goat Cheese Torte.  The fruity notes in the prosecco pair perfectly with 
the sweet characteristics of the torte.  

Faire la Fête Crémant de Limoux Brut Rosé 
Type:  Brut Rosé 
Varietal composition: 65 % Chardonnay, 25 % Chenin, 10 % Pinot 
Vineyard Location: Limoux, France 
Vintage:  NV 
Alcohol: 12% 
Tasting Notes: Aromas of white cherry and just-ripened wild strawberries. Fresh citrus 

acidity is balanced by minerality and a brioche and shortcake finish. 
Food Pairings: Pair with our Baked Brie with Amarena Cherry Bacon Jam, Hummus Flight, 

or Wensleydale with Cranberries. 
Cheese Club Pairing: For this month’s cheese club pair with the Cranberry Walnut Goat Cheese 

Torte.  The fresh strawberry notes in the rosé complement the cranberry 
goat cheese.

Have a great month! 
The Gang at TCC 

24104 W. Lockport Street Plainfield, IL 60544 
(815) 436-3449 

www.wcbytcc.com 



Belstar Prosecco Brut 

Origin : Italy. 

Appellation : DOC Prosecco. 

Grape Varieties : 100% Glera. 

Tasting Note  : Straw yellow with lightly green hints. Fruity (apple, pear, light hints of apricot and citron) 

and floral (white and meadow flowers), fresh and pleasant. Elegant on the palate, slightly soft with a fruity 

aftertaste and subtle floral persistence.  

Food Matching : An aperitif for the entire meal with delicate foods.

http://www.iwsthailand.com/
http://www.facebook.com/pageiwsthailand


Faire la Fête Crémant de Limoux 
Brut Rosé NV

Terroir
Grapes are exclusively hand-picked from precise vineyard plots 
surrounding the 42 villages of Limoux. Chardonnay vineyards are 
primarily in the Haute-Vallée and Autan sub-zones of Limoux where 
chalky clay, gravel, and limestone bedrock predominate.  As the area 
rises to the Pyrenees, these are also the cooler and less Mediterranean 
zones. The Pinot Noir is primarily from the Autan sub-zone, where gravel 
soil on limestone bedrock predominates. The Chenin Blanc is primarily 
from the warmer Méditerranéen sub-zone where gravel soils mix with 
chalky, clay-marl.

Blend
65 % Chardonnay, 25 % Chenin, 10 % Pinot

Vinification
This wine is made according to strict regulations of the Méthode
Traditionnelle .This process was invented in Limoux in 1531 and remains 
in use to this day. Grapes are exclusively hand-picked and whole-cluster 
pressed to preserve their quality. Individual wines are made from the 
base varietals, after which the wines are blended together before 
secondary fermentation. The light coral color is achieved through precise 
blending of Pinot Noir with the Chardonnay and Chenin Blanc.

During the second fermentation, bottles are stored horizontally in dark 
cellars with regulated temperature at 15°C so that the prise de mousse 
occurs slowly. The wine is then aged on second fermentation lees during 
a minimum of 12 months before being disgorged.

Tasting Notes 
Coral in color with aromas of white cherry and just-ripened wild 
strawberries. Fresh citrus acidity is balanced by minerality and a brioche 
and shortcake finish. 

ABV 12%     Residual Sugar 8.5 g/L




