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To Antonio Benedetto Carpano, maker of tinctures and elixirs and inventor of vermouth — it’s all your fault — I salute you.


And to Fred, the Peter Sellers to my inner Sophia…
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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.





INTRODUCTION


Let us be honest: who hasn’t wanted to be just a little bit Italian? To channel Monica Bellucci in one of those perilously sexy ads for Dolce & Gabbana? Or to glide through Rome like Marcello Mastroianni on a Vespa, wearing an impeccably tailored suit and dark glasses? As I sit in Venice’s Piazza San Marco, nibbling cicchetti and sipping a Spritz, the dusk settling over the basilica, I realize that this is the perfect evening. Locals and tourists alike imbibe, flirt and promenade.


This is la dolce vita.


This is aperitivo.


It needn’t be Venice. I could be leaning on the counter at All’Antico Vinaio in Florence, drinking a fruity Tuscan red and eyeing a fat porchetta sandwich. I could be savouring an Ambrogino at Bar Zucca in Turin, or nursing a Negroni at Bar Basso in Milan. I could even fight my way to the bar at Federico Fellini’s favourite Bar Canova, on the Piazza del Popolo in Rome. It would be the same. Despite each city’s divergent character, the aperitivo hour still involves a well-made drink, a satisfying, stimulating snack and lashings of Italian un certo non so che.


I remember my first encounters with aperitivo all too well. Back in my days as a model agent, Milan Fashion Week was obligatory. There, everyone and everything was so achingly alla moda, from the lean, mean and hungry agents to the Chicest Shop in the World™, 10 Corso Como. Even the Italian magazine editors seemed to have sharper cheekbones.


Normally, these kinds of weeks where an entire industry descends on a city tend to be work-hard-play-hard affairs. But Milan is a little bit different. As the work day ground down, the streets began to fill with people and the air began to thrum with conversation. The aperitivo hour was upon us, and I sallied forth with Patti, one of the Italian agents, and a couple of the boys we both represented for what would be my first Negroni. It was an almost mystical experience, as though, in one taste, my Britishness fell away – picture Helena Bonham Carter as Lucy Honeychurch in A Room with a View as she swoons into the arms of George Emerson. (A good Negroni can do that to a girl.) How could I resist?


While we cannot all be Bellucci or Mastroianni (or even Lucy Honeychurch), there is absolutely no reason at all why we can’t bring a little of this spirited Italian ritual home with us. After all, Italian style is very much back in fashion. Italian bars, serving Campari and cicchetti, are popping up like mushrooms everywhere, as, much like the tapas trend, people embrace the concept of aperitivo.


So let’s explore this uniquely Italian take on drinks and snacks and discover exactly how a pre-dinner cocktail becomes aperitivo.
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A LITTLE BIT OF HISTORY…


So where does the Italian habit of aperitivo come from? Let’s step back in time a moment to meet Antonio Benedetto Carpano, a maker of herbal tinctures and elixirs, and the man widely credited with inventing vermouth as we understand it in Turin in 1786. He was just twenty-two years old. Carpano’s original vermouth – white wine infused with over thirty botanicals – caught on as “something for the ladies” to sip before dinner instead of a robust glass of wine. By the mid nineteenth century, most decent bars and restaurants in Turin were serving their own special aperitivo concoction to their discerning clientele.


But, while Carpano had created something new, the concept of a drink before dinner goes back much further. The word aperitivo comes from the Latin aperire, to open. Certainly, the idea of flavouring wine with herbs goes back as far as the Romans too, if not further. And so, it would seem, does the idea of the aperitif. In his book On Spiritual Knowledge, which, alas, is not a very early cocktail book, the fifth-century St Diadochus of Photiki writes: “People who wish to discipline the sexual organs should avoid drinking those artificial concoctions which are called ‘aperitifs’ – presumably because they open a way to the stomach for the vast meal which is to follow.” (Clearly old Diadochus knew a thing or two about dating.) So aperitivi go back a very long way indeed.


But aperitivi as we understand them are comparatively modern. The English idea of the gin and tonic and the French aperitif Dubonnet both emerged in the mid nineteenth century as quinine delivery systems – anything to make the anti-malarial’s horrifically bitter taste something to look forward to. The cocktail’s rise in popularity is directly connected both to improvements in distilled liquor in general and the ice trade in particular, which also blossomed around the mid nineteenth century. And the fashion in northern Italy for aperitivi kicked off at the same time.


The key to it all is industrialization.


Industrialization means more jobs, which means more money in the hands of more people, which in turn leads to the birth of leisure. (It’s no accident that the rules of sports began to be codified in the same era.) And leisure means that there’s more time for more people to stop and have a drink.


I have a hunch that this is why aperitivi are associated more with Italy’s industrial north than with the more agricultural south. Frankly, after a hard day in the fields, the last thing you want to do is get yourself all gussied up for a trip to a hipster bar. You want to quench your thirst.


Aperitivi is city drinking – a blast of something bitter-sweet to start the juices flowing before dinner and before whatever else old Diadochus had in mind. But to grasp these drinks’ particular Italian qualities, we need to pay attention to two key components that feature either singularly or together in almost every Italian cocktail imaginable: vermouth and Campari.





[image: Illustration]





ON VERMOUTH


Vermouth is a fortified and aromatized wine with an alcohol content of between 14.5% and 22%. The fortified part means that the wine has had a neutral spirit added to it to raise the alcohol levels so that it lasts longer. The aromatized part means that it has been infused with a number of botanical flavouring agents. These, of course, vary by style of vermouth and by manufacturer – the recipes remain closely guarded secrets – but all feature wormwood as a bittering agent, from which the drink derives its name (“vermouth” is a French corruption of the German word wermut, which means wormwood).


To keep things simple, people tend to speak of two distinct styles of vermouth. There is dry vermouth, which is similar in colour to white wine, and sweet vermouth, which tends to be red. To make matters a little more complicated, the two styles are sometimes considered to be “French” and “Italian”. This is confusing, because most Italian companies make both styles, and more, as do French companies and German companies and so on.


This confusion arises because we forget that Europe’s borders have not always been in the same places as they are today. Vermouth’s ground zero is Turin. At the time of this drink’s invention, Turin was the seat of the House of Savoy, the Duke of which was also rocking the title of King of Sardinia. When Signor Carpano invented his vermouth in 1786, life in Turin (and for the Duke) was relatively stable. But (and I’m abbreviating things quite a lot here) then the French Revolution happened, which shouldn’t have been too much of a problem if it wasn’t for the fact that states of the Savoy Crown decided to join the First Coalition fighting against the French First Republic, and were resoundingly trounced by Napoleon in 1796.


By the time things settled down some nine years later, and the kingdom (now known as Piedmont-Sardinia) was restored, I think we can assume that those at court in Turin really needed a drink, because vermouth became very popular very quickly. And people began making it across the mainland part of the kingdom, which spread from Livorno in the east as far as Nice in the west and Geneva in the north.


Vermouth’s roots cannot be fully divorced from this little slice of history. And it follows from this that, as France reclaimed its eastern borders and the various Italian states unified into one country, their vermouths would evolve differently thanks to the now different cultural and bibulous imperatives that nurtured them.


In Italy, that has resulted in a number of styles and key producers. So it’s a question of trying a few to see what you like. In addition to the classic sweet (red) and dry (white) styles, the latter of which subdivides specifically into bianco and dry, you will also find Vermouth di Torino, a style that now has protected designation of origin; Vermouth Amaro, which is a sweet vermouth with extra gentian added for bittering; and Vermouth Chinato, which is bittered with cinchona.



MY FAVOURITE ITALIAN VERMOUTHS


How to choose? You must endure the hardship of tasting . . . So find a good independent liquor store (like the wonderful Gerry’s in London’s Soho) that will let you taste before you buy. This being a book about Italian drinks, I have limited myself here to Italian vermouths. But there are plenty of others from France, Germany, Spain, Britain and the USA. For a proper vermouth adventure, start here, then explore further afield.
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PUNT E MES


Just the sight of its label makes my heart skip a beat. The name means “a point and a half”. Legend has it that, in 1870, a stockbroker visited the Carpano wine shop in Turin and asked for a drink to reflect the day’s share price increase of – you guessed it – one and a half points. So red vermouth and bitters became punt e mes. It is pungent and herbal, rich with undertones of orange and a bitter finish.



CINZANO ROSSO 1757


A special edition of their Cinzano Rosso, this is named for the year that Giovanni and Carlo Cinzano started making vermouth. Rich and almost figgy, with hints of citrus, this is delicious on its own and probably my favourite for a Negroni.



STORICO COCCHI VERMOUTH DI TORINO


This is my husband Fred’s favourite vermouth, and he is a bit of an expert. Meaning he has imbibed a fair bit of it. Along with herbal undertones and bittersweet citrus, there is a hint of cocoa, rosemary and nutmeg. Spicy and juicy, this is a complex vermouth.



RISERVA CARLO ALBERTI


Named for the King of Piedmont-Sardinia in the 1830s, this was reputedly made for him by his chef. It is cherry led, with vanilla and tonka bean notes. This is my favourite vermouth for sipping before dinner, perhaps with a cube of ice.



MARTINI ROSSO AND RISERVA SPECIALE RUBINO


Established in 1863, Martini is probably the most well known of the vermouths, partly due to the brand’s rigorous advertising campaigns through the years. (Let’s face it, George Clooney could persuade me to drink pretty much anything. Except for that coffee . . .) Due to added caramel, there is a smoky and spicy undertone to this brew, and I feel it’s a little sweeter than the others. However, the Riserva Speciale Rubino iteration is less sweet and has a peppery, red-fruit quality to it.
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RISERVA CARLO ALBERTO VERMOUTH EXTRA DRY


A dry and light vermouth, perfect for a dry Martini, or served with soda water and a twist of lemon.
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ON CAMPARI


There is nothing else like Campari. It has its imitators. The big Turin drinks companies Martini and Gancia both make things that try to compete with it. Even they fall short of the mark. For Campari is unique.


It belongs in a class of drinks known as digestive bitters. These are distinct from cocktail bitters, which are “non-beverage products”, that is to say, you don’t drink them on their own. Other digestive bitters include Fernet Branca and Cynar, Jägermeister from Germany, Suze from France, Becherovka from the Czech Republic, and so on.


While all have their merits, none hold the yin and yang of bitter and sweet together in such sublime tension as Campari. And none have had such a profound effect on how we drink now. It was invented by Gaspare Campari in the town of Novara, a few miles west of Milan, in 1860. But it wouldn’t completely catch on for another fifty years or so, when, in 1915, Davide Campari opened the Bar Camparino in the Galleria Vittorio Emanuele II next to the Duomo in the heart of Milan. With its bespoke hydraulic system to ensure a continuous flow of iced soda water from the cellar to the bar, the place became a sensation.


From this base, Campari began to export, expanding from well-kept Milanese secret to international phenomenon. In this, one cannot escape the power of advertising. Even as early as 1904, when the first Campari factory opened just outside Milan, the drink was presented as both aspirational and something transgressive. One advertisement dating from that year depicts the concept of bitter as a seductive latter-day highwayman, ready to seduce the woman who sips it at the bar.


Thanks to sex and avant-garde imagery, Campari was the drink of the future – modernity in a bottle, a drink that can marry the urbane charm of David Niven with the untrammelled sex appeal of Salma Hayek and Eva Mendes in one daringly red liquid.


It works, of course, because Campari lives up to the billing. It is urbane. It is sexy. It is daring. And it is modern. Even now. And that remains a concept that is profoundly Italian.
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A QUICK GUIDE TO ITALIAN WINE . . .


. . . is almost impossible to write. With something in the region of nearly 400 different grape varieties used to make wine in twenty different regions, which include 73 DOCG wines, 329 DOC wines and who knows how many IGT wines, Italy makes roughly a third of all the world’s wine. So it would take a lifetime to grasp the complexities of their oenology. And I am already halfway through mine . . .


Unsurprisingly, the Italians are rather fond of their wine, so even more unsurprisingly, it forms a big part of the aperitivo experience. Which means we’re going to have to talk about vino. Here are a few key pointers:


1. WHAT DO DOCG, DOC AND IGT ACTUALLY MEAN?


These letters describe the Italian appellation system. The Hungarians were the first to come up with a wine classification system in 1730. Even though one of the first protected wine regions was that of Chianti in 1716, one must remember that Italy as we understand it did not exist until 1871. So . . .


The system we have today dates from 1963. It’s been tweaked a few times over the years, and it broadly works like this.


DOCG stands for Denominazione di Origine Controllata e Garantita (controlled and guaranteed designation of origin), and DOC for Denominazione di Origine Controllata (controlled designation of origin). DOCG wines are checked by government officials for quality and have a numbered “seal”. DOC wines are not.


IGT stands for Indicazione Geografica Tipica, or “indicative of geographical type”. Some people say that this is the equivalent of a French vin de pays. But it’s not. The term was initially invented to classify the Super Tuscan wines like Sassicaia that began to be sold to the public in the early 1970s. At the time of writing, the 2012 vintage retails at around £115 a bottle, which is not what you expect to pay for a vin de pays. You can find some exciting wines in this category.


What the alphabet soup is supposed to tell you is that the wines have been made in the manner ascribed to their region and style. For example, a DOCG Chianti must be made with between 70 per cent and 100 per cent Sangiovese grapes. The rest of the wine may be made with Trebbiano and/or Malvasia, but this is not obligatory. It gives the winemaker some wriggle room to make a product uniquely theirs, and to tweak a wine’s flavour profile to create consistency year on year.


But . . . it gets more complicated. Because there are other words on the label with their own key meanings.


Classico means that the wine comes from the oldest, most traditional part of the protected region. Superiore means that the wine is produced from grapes grown in vineyards with fewer vines per hectare, so of supposedly superior quality, and has 0.5 per cent more alcohol than a corresponding non-superiore wine. Riserva means that the wine has been aged for a minimum amount of time before bottling. And so on. Everything on the label is there for a reason.


2. NOT ALL ITALIAN SPARKLING WINE IS PROSECCO, AND NOT ALL PROSECCO IS SPARKLING WINE


Prosecco is just a wine named after its region, like Chianti. And, as you’d expect from the above, it has a large DOC and two small DOCGs – Prosecco di Conegliano-Valdobbiadene, where steep hills ensure that the vines are cared for entirely by hand, and Asolo Prosecco Superiore. And not all of it has bubbles.


In fact, there are three levels of fizz to Prosecco: spumante (the fizziest), frizzante (about half as fizzy) and fermo or tranquillo (flat). This last one is comparatively rare, and the only reason they tell you it’s fermo on the label is so that you know the Prosecco is not “off” but as the winemaker intended.

OEBPS/images/f0002-01.jpg





OEBPS/images/f0008-01.jpg
iz

DRINKS






OEBPS/images/f0006-01.jpg





OEBPS/images/f0004-01.jpg





OEBPS/images/f0014-02.jpg





OEBPS/images/f0014-01.jpg
& VERITIS e






OEBPS/images/f0009-01.jpg





OEBPS/images/img3.png
=0
APERITIVO

Drinks snd Snacks for the Dolea Via:






OEBPS/xhtml/nav.xhtml




Contents





		Title Page



		Contents



		Introduction



		The Drinks



		A Little Bit of History...



		On Vermouth



		On Campari



		A Quick Guide to Italian Wine...



		Non-Alcoholic Drinks



		Bar Essentials



		The Negroni



		The Spritz



		Other Cocktails









		The Food



		Kitchen Staples for the Dolce Vita...



		Antipasti & Pinzimonio



		Tramezzini, Bruschette & Crostini



		Seafood



		Meat & Fowl



		Vegetables, Dairy & Eggs



		Bread & Baking



		Dolci









		Glossary of UK & US Terms



		Bibliography



		Index



		Acknowledgements



		Copyright











Guide





		Cover



		Title Page



		Start













		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224
















OEBPS/images/cover.jpg
Kay Plunkett-Hogge

APERITIVO

Drinks and Snacks for the Dolce Vita








OEBPS/images/f0015-01.jpg





OEBPS/images/f0013-01.jpg





OEBPS/images/f0011-01.jpg





OEBPS/images/img2.png
i
A SHERRY &

A LITTLE PLATE
OF TAPAS






OEBPS/images/img1.png
Discover more delicious recipes
from Kay qunkett-Hogge
finehaess 1N

| Make P
| Mine a
| Martini e






