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Introduction

Champagne is the original sparkling wine. As discussed
in our Report # 9 Champagne, it still is the benchmark by
which all sparkling wines are judged. However, unlike 200
years ago, today Champagne is not the only sparkling
wine. In this report, the International Wine Review
explores the world of sparkling wines, from Argentina

to Australia in the New World, from Greece to Spain in
Europe, and from several regions in France, including, of
course, Champagne.

Our tasting of over 250 sparkling wines and Champagne
uncovers New World and European sparkling wines of
exceptional quality while at the same time conyrming
Champagne’s reputation for producing the most
interesting, complex sparkling wines in the world. High
quality sparkling wines can be found in several regions—
Anderson Valley, McLaren Vale, Penedes, Franciacorta,
Sussex and Virginia, among others. They’re made from
both the traditional French varietals and indigenous
varietals. Several different processes are used to make
sparkling wines, but the best are made with what's known
as the méthode champenoise. A list of the top sparkling
wines from our tasting appears on p. 8.

Our Report # 9 Champagne
examined in extensive detail
the intricacies of Champagne
production, the styles of
Champagne, and matching
food with Champagne.

That issue is available to
subscribers on www.i-winereview.com. Sparkling wines
offer a new world of pavors and aromas that expand

the potential uses and possibilities for food pairing. In
this issue, we provide a guide to help the consumer
understand the various types and styles of sparkling
wines and Champagne in order to better match wines
with consumer preferences, as well as their pocketbooks.
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In what follows, we try to create some order out of

the polyglot world of sparkling wine by assessing how
geographic origin, carbonation methods, grapes and
viniycation methods affect the style and quality of
sparkling wine. We identify the factors which contribute
to the quality of sparkling wine, offer recommendations
on how to taste champagne and sparkling wine, and how
to pair sparkling wine with food. In our tasting notes, we
identify numerous sparkling wines that merit our readers’
serious attention, for reasons of quality, uniqueness, or
value. In terms of quality, itis difycult to beat Champagne,
the origin of most of our highest rated wines. However,
we also found some surprisingly good wines from other
regions of the world and great values as well.
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Sparkling Wines and Champagne:
A Consumer’s Guide

The sparkling wine world is complex and not very
easy for the consumer to navigate. One way of
understanding this world is by region and country of
origin. We follow this convention below in reporting
the tasting notes. However, there are a few other
key signposts of which the savvy consumer should
be aware.

The yrst of these signposts is the color of the wine.
Color is an indicator of style, not quality. Light,
almost transparent sparkling wines are a good
predictor of light fruit pavors. Gold-colored sparkling
wines often indicate both extensive oak and bottle
aging that contributes to toast and oxidized notes.
Rose-colored sparkling wines are often fruity with
distinct red fruit aromas and pavors. And red-colored
sparkling wines—found in Australia, Italy, and South
Africadresemble a yzzy red wine. The consumer
can't always see the color through the bottle, which
is one reason we state the wine’s color in our tasting
notes.

The second of these signposts is the production
process. Champagne and high quality sparkling
wine in most other parts of the world are made using
a process resembling méthode champenoise. In
Spain this method is called metodo tradicional. In
South Africa it's called method cap classique. In Italy
it's called metodo classico. And in the US, it is again
called méthode champenoise. In contrast, sparkling
wines which do not include one of the above labels is
most likely made by the Charmat or other production
method that is less costly but also yields a somewhat
less reyned beverage. We discuss production
methods in more detail in the report and in Annex |.

The third of these signposts is the varietals used

to make the base wine. Here the distinction is
between sparkling wines made with the traditional
varieties used to make Champagne and those made
with indigenous grape varieties. Most sparkling
wine in the New World—the U.S., New Zealand,
South Africa, Australia, South America—is made
using these traditional varietals. However, within
Europe indigenous varietals are widely used, and

some of these indigenous varietals—in Austria,
France, Greece, and Italy®produce very yne wines,
albeit different from the sparkling wines made from
Champagne varietals. Even among Champagne
varietals there are signiycant differences in pavor,
with Blanc de Noirs, or Pinot Noir and Pinot Meunier
based wines, often having distinct cherry and other
red fruit pavors and aromas, while Blanc de Blancs,
or Chardonnay based wines, often having pear,
apple, and melon pavors and aromas.

The fourth signpost the sparkling wine traveler
should notice is style, in particular, a fruity style
versus an autolytic style, which is to say a wine

with distinct notes of yeast, lees, and nuts. Aside
from reading our tasting notes, there are two main
ways of predicting the style and taste of a sparkling
wine. One way is to observe whether the wine
carries a vintage or not. A vintage sparkling wine

or Champagne is often—certainly not always—an
indicator of longer aging on the lees. Another way to
predict style is the color of the wine as noted above.
A darker colored wine is more likely to be autolytic

in style than a lighter colored wine. Which style is
appropriate for the consumer depends on tastes, the
occasion, and food.

Finally, the yfth signpost the consumer will certainly
notice is price. As our tastings reveal, price and
quality tend to be highly correlated. On the other
hand, there are numerous values in sparkling wines
where the quality is unusually high given the price.
Vintage Champagnes and Champagne-like sparkling
wines can easily cost over $50, while fruity, friendly
sparklers like Asti from Italy, much Cava from Spain,
and inexpensive wines like Gallo’s Barefoot Bubbly
from California often cost under $10. Obviously,

the price one is prepared to pay depends on the
occasion, the food, and the thickness of one’s
pocketbook.



Types and Styles of
Sparkling Wine

The combination of the characteristics color,
production process, varietals, and price of by and
large deyne the styles and types of sparkling wine.

In this report, we deyne yve distinct types of sparkling
wines, each of which has distinct characteristics.
These types are [1] Champagne, [2] Premium
Sparkling Wines, [3] Crémants and French Sparklers,
[4] Indigenous Sparkling Wines, [5] Sparkling Reds,
and [6] Inexpensive Sparklers.

Champagne

Champagne is a sparkling wine produced in the
Champagne region of France. The Champagne
Appellation (AOC) consists of over 84,000 acres of
vines spread over yve departments and includes 322
villages, each classiyed and rated according to its
soil proyle and the quality of the grapes produced.
The AOC strictly regulates all aspects of Champagne
production. The grapes used in champagne are
restricted to Chardonnay, Pinot Noir and Pinot
Meunier (and other minor grapes), and the production
process for both vintage and non-vintage champagne
follows the méthode champenoise. A detailed

description of the process is provided in Annex I.

Champagne is produced by growers, cooperatives,
and producer houses. These producers all seek to
produce quality Champagne but in slightly different
ways. The primary goals of producer houses are
to achieve consistency and maintain the house
style. These objectives are largely achieved through
sourcing fruit and base wines from diverse sources
and through the skill of their winemaker in creating
the assemblage or blend. It is largely the diversity
of the base wines and the art of blending that
distinguish larger house Champagnes from grower
Champagne. Henriot, Gosset, Louis Roederer and
Pol Roger are among the many top Champagne
houses reviewed here. Many others are reviewed in
the i-WineReview’s Report #9 Champagne.

Grower Champagne, or as importer Terry Theise
calls it, fifarmer yzzo, is an expression of the terroir

rather than the blending skills of the winemaker.

At their best, these Champagnes are distinctive,
expressive of their terroir, harmonious, and display
great ynesse. Growers represented by Terry Theise
such as Gaston Chiquet, René Geoffroy, Varnier-
Fanniere, and Pierre Larmandier and others
represented by Roanoke Valley Wine Company such
as Pascal and Fabrice Agrapart, Jerome Dehours,
and Pierre Cheval-Gatinois produce fantastic
Champagne from individual villages and vineyards.
Grower Champagne, however, is more than mono-
cru or single vineyard wines. These small growers
are pushing the limits for quality, often pioneering
organic and biodynamic Champagne. Sadly, grower
Champagne is still not well understood by either the
consumer or the wine trade.

Premium Sparkling Wines

Aside from Champagne, there are other regions with
high quality producers of sparkling wines, which in
our judgment are similar in quality and style to
Champagne. We call these Premium Sparkling
Wines. Premium sparkling wines have the following
characteristics: i) they are sourced from vineyards
that are cultivated exclusively for the production of
sparkling wine; ii) the grapes used in these wines are
essentially the same as those used in Champagne,
mainly Chardonnay and Pinot Noir; and iii) the
process of production in the vineyard and in the
winery are for the most part, consistent with the
méthode champenoise. Most premium sparkling
wine producers also use malolactic fermentation
(complete or partial) to give their wines a creamy
mouth feel. Premium sparkling wines are produced
in several countries, but most notably in California, in
other American states such as Virginia, the
Franciacorta region in Italy, and other parts of the
world--South America, South Africa, Australia, New
Zealand, and England.

California

Many of the noteworthy producers of Champagne-like
sparkling wine are located in California. Beginning

in the mid-1970s, many of the best Champagne
houses in France (and the two major cava producers
in Spain, Codorniu and Freixinet) established joint
ventures or subsidiaries to produce sparkling wines



in California. Their estates are mainly located in
Carneros, Sonoma and Mendocino counties. Along
with Schramsberg, which began operations in the
mid-1960s, Gloria Ferrer, Iron Horse Vineyards,
and J Vineyards, are today producing some of the
ynest quality method champenoise sparkling wines in
the world.

Some California sparkling wines such as Domaine
Carneros’ Le Reve, Roederer Estate’s L’
Ermitage, Domaine Chandon’s Etoile, and
Schramsberg’s J. Schram are comparable in
guality and style to the best French champagnes and
are more reasonably priced. They are sourced from
top vineyard sites and blended with great expertise
from as many as twenty to sixty separate still wines.

Other States

There are also yne producers of sparkling wine in
Virginia, New Mexico, Michigan, New York State
and Oregon. Two of Virginia’s notable producers
are Kluge Estates and Thibaut & Jamisson. Both
estates are turning out stunning wines that every
bit as good as or better than many Champagnes.
This is in large measure due to Claude Thibaut,

the talented winemaker from Champagne who was
instrumental in launching the Kluge sparklers and
is now producing his own labels in Champagne and
Virginia. The Gruet sparkling wines produced in New
Mexico and Larry Mawby’s sparkling wines from
Michigan are also of very good quality.

Franciacorta

Franciacorta is Italy’s premium sparkling wine
produced using the metodo classico. It is made
from Chardonnay, Pinot Bianco, and up to 15%
Pinot Nero grapes. Franciacorta vineyards are
situated northeast of Milan and enjoy the status of
a DOCG classic brut appellation. The producers
of Franciacorta have adopted a high code of self-
regulation to maintain the high quality standards of
their wines. The best examples of Franciacorta
sparklers are produced by Bellavista , Ca Bosca
and Uberti.

Other Parts of the World

Several other parts of the world also produce

premium sparkling wines made from traditional
Champagne varietals and using the metodo classico,
beginning with other regions of Italy. These include
wines produced by Cavit and Ferrari from the
Trentino region, Costaripa from the Lombardy
region, Vigne Regali and Bruno Giacosa from the
Piedmont, and Tasca D’Almerita from Sicily.

In South America, Argentina produces a substantial
amount of high quality sparkling wine, although

not much is exported. Among the best exported
Argentine sparklers are those made by Alma Negra
and Luigi Bosca. From South Africa come the
world class sparkling wines of Graham Beck. From
Down Under come sparklers from Quartz Reef in
New Zealand and R Wines in Australia. And from the
newly emerging sparkling wine region of Sussex in
England come vintage, traditional method sparkling
wines from Nyetimber and Ridgeview.

Crémants and French Varietal Sparkling Wines

Outside of Champagne, there are some 38 other
types of sparkling wines produced throughout
France. Most of these wines are made following the
méthode champenoise to some degree. The wines
of the crémant appellations are especially noteworthy.
(A crémant previously referred to a style of wine
produced in Champagne, but in 1994 the crémant
name was given to sparkling wine producers outside
the Champagne region in exchange for them ceasing
use of the term méthode champenoise) Among

the notable crémants are those from the Alsace
(Crémant d ‘ Alsace ) and the Burgundy (Crémant de
Bourgogne). The Crémants of Jean Baptiste Adam,
Lucien Albrecht, Bailly Lapierre, and L. Vitteaut-
Alberti_showed well in our review. There are also
Crémants from the Loire Valley (Crémant de Loire),
although none are reviewed here. The Loire Valley
sparklers reviewed here are mainly bruts of modest
quality made from Chenin Blanc and Cabernet Franc.

Interesting sparkling wines such as Clairette de
Crémant de Die, Gailac Mousseaux. and Blanquette
de Limoux (Franceis yrst sparkling wine, according
to some authorities). are also being produced in

the south of France from indigenous local grape
varieties. These wines are nicely textured with good
fruit pavors and show plenty of yeasty richness



from the process of malolactic and secondary
fermentation. Antech is one of the better producers
in Limoux.

Indigenous Grape Sparklers

Just as several regions of France make sparkling
wines from indigenous grape varieties, so, too, do
other regions of Europe. Spanish Cava, Italian
Prosecco and Asti, Austrian and German Sekt,
and some Greek sparklers are made from regional
indigenous grape varieties. Some of these wines
are made using processes similar to the method
champenoise, but few of them reach the level of
quality of non-vintage Champagne.

Spanish Cava

Cava is the sparkling wine of Spain. It is mainly
produced from three indigenous white grape
varieties--Macabéo, (the Viura of Rioja) Xarel-lo and
Parellada. However, Chardonnay, Subirats (Malvasia
from Rioja) and Pinot Noir are now also permitted in
the blend. Cava rosé is produced from Garnacha
(Grenache) and Monastrell and, in some instances,
also from Pinot Noir and Trepat. The delimited

area of Cava production (Denominacion Cava)
covers some 160 municipalities in 11 provinces
across Spain, but 98% of all Cava is produced in
Catalonia. Cava is produced following the méthode
champenoise and is second only to Champagne

in world sales of sparkling wine. This success,
notwithstanding, most Cava does not reach the
same quality levels as Champagne or other Premium
Sparkling Wines. Some of the better Cava producers
included in our tasting are Cristalino, Gramona,
Gran Caus, Reventos i Blanc, Juvé y Camps,
Montsara, Mont Marcal, Augusti Torell6 and
Poema.

Prosecco

Prosecco is Italy’s second most popular sparkling
wine after Asti. It is produced from the Prosecco
grape, which is native to the Veneto region, and

is sometimes blended with Pinot Grigio and Pinot
Bianco. Mainly produced in the DOC of Conegliano-
Valdobiandene, located just north of Venice, there
are also small Prosecco production zones in other

regions of Italy. The Prosecco grape variety is
neutral in pavor, partly due to its high yields in the
vineyard and are produced using the Charmat
method. Some wines are viniyed dry, while others
are sweetened with sugar. The best examples of
Prosecco are those produced by Bisol, Canella and
Zardetto.

Asti and other Italian Varietal Sparkling Wines

Asti is one of Italy’s most important sparkling wines.
It is produced from the Moscato Bianco (Muscat)
grape, which is cultivated in 52 communes in the
Piedmont provinces of Asti, Cuneo and Alessandria.
Asti is made in a fresh sweet style by the Charmat
or cuve close method. It used to be known as Asti
Spumante but spumante was dropped in 1993 when
Asti became a DOCG because of its association
with the cheap yzz exported and sold under that
name. Today, the best Asti wines are a far cry from
their predecessors. They have a yne mousse and
freshness, display rich aromas of orange, peach and
apricot, are pleasantly sweet, and are refreshingly
light and low in alcohol (7 to 9%). Some of the best
examples are produced by Cinzano. Moscato D’
Asti is the less effervescent cousin of Asti and is

not really a spumante but a frizzante or yzzy wine.

It is delicate, sweet and fruity and low in alcohol.
Served fresh and chilled, it is a wonderful wine to
drink with prosciutto and melon and with desserts of
all kinds. Marenco and Villa Guida are very good
producers of Moscato Di Asti. Brachetto d’Aqui is
a red spumante from the Piedmont made from the
Brachetto d’Aqui grape. It is relatively low in alcohol,
often crimson in color, and offers cherry, raspberry,
and cranberry-like pavors and aromas of rose petals.
It was promoted to DOCG status in 1996. The best
examples are from Cinzano and Vigne Regali.

Austrian and German Sekt

Sparkling wine produced in Austria and Germany
is called Sekt. The vast majority of Sekt in both
countries is produced by large estates using

the Charmat method. Most Sekt is of relatively
modest quality, demi-sweet and sweet in style, and
moderately priced. More than three-quarters of the
base wine used in German Sekt is imported from
other EU countries, mainly Italy, France and Spain.
Higher quality Sekt in brut and extra brut styles is



mainly produced by small estates using the méthode
traditionnelle. Very little German Sekt is currently
exported to the United States. The three producers-
-Schumann Nagler, Schloss Gobelsburg and
Reischigraf von Kesselstatt—reviewed here all
make good quality Sekt Austrian Sekt, mainly from
the Burgenland and Kamptal areas and made from
Gruener Veltliner, Riesling and even Zwiegelt and
Burgunder, is more widely available than German
Sekt. The Austrian Sekts of Szigeti and Steininger
are of very good quality.

Greek Indigenous

While Greece is increasingly recognized for its
hearty red and refreshing white still wines made from
indigenous Greek varietals, it is not yet well known
for its sparkling wines. One of the more interesting
yndings in our extensive tasting of sparkling wines
from around the world was the discovery of Greek
sparkling wine made from the Moschaylero grape.
We were able to ynd only one importer of this wine
to the US, but the example we had—from Domaine
Tselepos--was delicious.

Sparkling Reds

Sparkling Reds is another unique type of sparkling
wine. While sparkling red is almost synonymous
with Australian Sparkling Shiraz, other countries also
produce it. New Zealand has a small production of
sparkling Shiraz, while South Africa makes small
amounts of sparkling Pinotage, Italy produces a
sparkling red from the Brachetto d’Aqui grape, and
Austria makes a sparkling red Sekt.

Sparkling Shiraz is both serious and fun, although

it is perhaps appreciated more within Australia than
outside. A full-bodied, dark purple-red yzzy wine, it
offers a rich frothy mousse with lots of sweet black
fruit pavor. The ones we tasted for this report were
well made and enjoyable to drink. Some of the
best examples are made by in Australia by Primo
and Majella If you ask an Aussie what to pair with
Sparkling Shiraz he will tell you “bacon and eggs, of
course, mate! “ Americans might prefer to pair it with
Thanksgiving turkey.

Inexpensive Sparklers

Inexpensive sparkling wines encompass a wide
variety of sparklers produced around the world

from Spanish Cava, Italian Asti, and German Sekt
to Portugal and California These low budget

wines tend to be made from inexpensive grapes,
are produced in large quantities by the Charmat

and similar processes, and do not see secondary
fermentation in the bottle They are generally well-
made in large modern high-tech wineries, which
enable producers to offer them at rock bottom
prices. Stylistically, these wines are typically fruity
and sweet or semi-dry. They exhibit a rich mousse
upon opening, are lightly aromatic, and are usually
creamy and fruity on the palate. These inexpensive
sparklers are widely available in retail wine shops.
Some of the best inexpensive sparklers ($12 or less
suggested retail price) we tasted include those made
by Codorniu, Conde de Subirats, Cristalino, Gran
Sarao, Poema, and U Mes u Fan in Spain; Cinzano
in Italy; Sao Domingos in Portugal; and Ballatore
and Gallo’s Barefoot Bubbly in California.



Our Selections of Top Sparkling Wines and Champagnes

The tastings we carried out for this report conyrmed the abundance of excellent sparkling wines and
Champagnes on the market. While the overall quality level is remarkably high, we have our favorites within
each of the types of sparkling wine described above, and the list of our favorites is given below. Detailed notes
on our selection of favorites and other top wines are found in the tasting notes and ratings.

[NA = price not available.]

Champagne

Francois Billion 2002 Brut Millésime Le Mesnil -Sur-Oger ($56) 94
Bertrand Delespierre NV Brut Tradition, Premier Cru Chamery ($53) 93
Gosset 1998 Celebris Extra Brut ($178) 93
Louis Roederer 2003 Brut Rose Champagne Reims ($70) 93
Pol Roger NV Pure Brut Epernay ($57) 92
Aubry, L., Fils NV Brut Jouy-Les-Reims ($54) 92
Roland Champion 2000 Blanc de Blancs Grand Cru Chouilly ($93) 92
Gatinois NV Cuvée Tradition Grand Cru Brut Ay ($48) 93
Henriot NV Blanc Souverain Pur Chardonnay Reims ($60) 92
Henriot 1998 Brut Millésimé Reims ($95) 92
Henriot 1995 Cuvée des Enchanteleurs Reims ($195) 92
Louis Roederer 2003 Brut Vintage Reims ($70) 92
Paul Clouet NV Rosé Brut Bouzy ($50) 92
Pol Roger 1999 Brut Vintage Epernay ($103) 92
Dehours NV Grand Reserve Brut Cerseuil ($38) 91
Trouillard NV Cuvée Elexium Rosé Epernay ($56) 91

Premium Sparkling Wines

California
Roederer Estate 2000 L’ Ermiitage Brut Anderson Valley ($45) 94
Schramsberg 2000 J Schram ($90) 94
J Vineyards 1997 RR Vintage Brut Late Disgorged Russian River Valley ($115) 93
Schramsberg 2001 Reserve ($90) 93
J Vineyards and Winery Brut Rose Russian River Valley ($40) 92
Iron Horse Vineyards 1996 Blanc de Blancs LD Sonoma Coast-Green Valley ($80) 92
J Vineyards 1999 Vintage Brut Russian River Valley ($50) 91
Roederer Estate NV Brut Rose ($23) 91
Schramsberg 2005 Blanc de Blancs ($35) 91
Schramsberg 2004 Crémant Demi-Sec ($38) 91

Other States
Argyle 2006 Brut Rosé, Willamette Valley ($30)92
Thibaut & Janisson Winery NV Blanc de Chardonnay Monticello Virginia ($30) 91
Kluge Estate Winery 2004 Blanc de Blancs Albemarle County Virginia ($27) 91
Argyle 2000 Blanc de Blancs, Julia Lee’s Block, Dundee Hills ($40) 91
Kluge Estate Winery 2004 SP Rosé Albemarle County ($32) 90
L Mawby NV Blanc de Noir Leelanau Peninsula Michigan ($18) 90
Gruet Méthode Champenoise, Demi-sec NV New Mexico ($14) 88
L Mawby NV Tailsman Leelanau Peninsula ($30) 88
Wolffer 2004 Brut Sparkling Wine Long Island ($35) 88

Australia and New Zealand
Jansz NV Brut Tasmania ($22) 92
Quartz Reef NV Central Otago ($30) 91
R Wines 2004 Punk Bubbles Blanc de Blancs Adelaide Hills ($NA) 89



Franciacorta
Bellavista 2002 Franciacorta Pas Opere Lombardy ($85) 94
Ca del Bosco 2003 Franciacorta Satén Lombardy ($45) 92
Uberti NV Magniycentia Sat®n Franciacorta (EUR 34U0) 93
Bellavista NV Franciacorta Gran Cuvée Satén Lombardy ($82) 92

Argentina
Alma Negra 2006 Sparkling Chardonnay Mendoza ($20) 90
Luigi Bosca NV Bohéme Brut Nature Mendoza ($50) 89

South Africa
Graham Beck 2006 Brut Rosé Western Cape ($19) 89
Graham Beck NV Sparkling Pinotage Robertson ($NA) 89
Graham Beck NV Brut Western Cape ($15) 88

Crémant and Other French
L. Vitteaut-Alberti NV Crémant de Bourgogne Brut ($25) 89
Jean-Baptiste Adam NV Crémant de Alsace Brut Alsace ($10) 88
Bailly Lapierre 2005 Brut Crémant de Bourgogne ($20) 88
Domaine d’ Orfeuilles NV Vouvray Brut Loire Valley ($18) 88
Antech Blanquette de Limoux ($15) 88

Cavas. Prosecco. and Other Indigenous Sparklers

Cava
Can Rafols dels Caus Gran Caus Gran Reserva 2003 (EUR 130) 93
Can Rafols dels Caus Gran Caus Rosado Extra Brut 2004 (EUR 170) 92
Montsarra NV Brut Cava ($23) 91
Poema NV Brut Cava ($12) 91
Raventos i Blanc 2003 Gran Reserva de la Finca Cava ($40) 91
Agusti Torello Mata 2003 Kripta Brut Nature Gran Reserva Cava ($75) 90
Celler Batlle Gramona Imperial Gran Reserva 2004 (EUR 180) 90
Celler Batlle Gramona Il Lustros Gran Reserva 2001 (EUR 230) 90
Cristalino 2003 Brut Finca El Padruell Cava ($NA) 90
Maria Casanovas 2004 Brut Nature Gran Reserva Cava ($40) 90
Mont Marcal 2005 Brut Reserva Cava ($14) 90
Mont Marcal NV Brut Extremarium Cava ($21) 90

Prosecco
Zardetto 2007 Zeta Prosecco di Conegliano ($22) 90
Bisol NV Jeio Cuvée Rose Brut Veneto ($18) 88
Bisol 2007 Prosecco di Valdobbiadene Brut Crede Veneto ($26) 88
Canella NV Prosecco di Conegliano Veneto ($19) 88
Canella NV Vino Spumante Brut Veneto ($20) 88
Zardetto NV Brut Prosecco Prosecco di Conegliano ($15) 88

Other Premium Italian Bruts
Cavit NV Altemasi Riserva Graal Trento ($36) 90
Costaripa NV Brut Metodo Classico Lombardy ($41) 90
Ferrari NV Perle Trento ($33) 90
Tasca D'Almerita 2004 Brut Contea di Sciafani DOC Sicily ($55) 90
Vigne Regali NV Bany Brut Piedmont ($24) 90
Bruno Giacosa 2004 Spumante Extra Brut Piedmont ($60) 89
Ferrari NV Brut Trento ($25) 89

Austrian and German Sekt
Szigeti NV Brut Cuvee Prestige NV Burgenland Austria ($36) 89
Schloss Gobelsburg NV Brut Reserve Germany ($42) 89



Greece 1
Domaine Tselepos Amalia Brut Sparkling Peloponnese ($19) 88

Sparkling Reds
Primo Estate Winery NV Joseph Sparkling Red Adelaide ($65) 92
Majella 2005 Sparkling Shiraz Coonawarra Australia ($30) 91
Bleasdale Vineyards NV Red Brut Sparkling Shiraz Langhorne Creek ($20) 90
Hill of Content NV Sparkling Red Australia ($17) 90
Trevor Jones NV Australian Sparkling Red Wine ($18) 90

Low Budget Sparklers ($12 and under

Cristalino 2003 Brut Finca El Padruell Cava ($9) 91
Poema NV Brut Cava ($12) 91
Cristalino Brut Cava ($9) 89
Codorniu NV Original Cava ($8) 89
Gran Sarao Brut Cava ($12) 89
Cinzano NV Sparkling Asti ($12) 88
Cinzano NV Sparkling Brachetto d’Acqui ($12) 88
Gran Sarao Rosé Cava ($12) 88
Ballatore NV California ($8) 87
Barefoot Bubbly NV California Bubbly ($8) 87
Conde de Subirats NV Brut Rosé NV Cava ($11) 87
Cristalino NV Extra Dry Cava ($9) 87
Poema NV Extra Dry Cava ($12) 87
Sao Domingos NV Sparkling Wine Semi Dry Portugal ($12) 87
U Mes u Fan Tres 0 1+1=3 Brut Cava ($11) 87

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

. harvests of sparkling wine grapes. Physiological
Factors That Contribute to ripeness of grapes is what counts and slow maturing

Quality Sparkling Wine* of fruit in cool climate vineyards also contributes to

the quality of the grapes.
Sparkling wine Is produced around the world by a

wide variety of techniques and methods. However, Grape varieties. There are well over 150 white and
sparkling wines of the highest quality produced red grape varieties around the world that are used
in Champagne and elsewhere, are the product of to produce sparkling wine. However, only a small
careful vineyard management and winemaking percentage of these grapes produce outstanding
practices which closely follow the méthode sparklers. The most successful sparkling wines are
champenoise. While the vast majority of sparkling produced from Chardonnay, Pinot Noir and Pinot
wine producers do not rigorously follow all of these Meunier, the classic Champagne grape varieties:. As
practices, we believe it is useful for our readers to noted earlier, there are many other grape varieties,
be aware of the key factors which contribute to the some of them indigenous, that produce high quality
quality of sparkling wine. These quality factors are sparklers.
as follows:

Harvesting. Hand harvesting of grapes is essential
The Vineyard. Quality sparkling wine starts in for high quality sparkling wine. Although machine
the vineyard as it does for all wine. High quality harvesting is used for lesser quality sparkling wines
sparklers are almost always sourced from well and inexpensive sparklers. Hand harvesting is
managed vineyards designated exclusively for essential for high quality sparkling wines.
sparkling wine. Provided grapes achieve the
necessary sugar levels at harvest, high yields do Wine making. There are many important steps
not detract from the quality of sparkling wine. And to making quality sparkling wine from pressing
it is a misconception that it is appropriate to do early to ageing. A detailed description of the méthode
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