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• Louis Roederer’s California sparkling wine 

L’Ermitage ($35) was solidly preferred over 
the house’s superstar, Cristal ($150).

• The Bollinger R.D., a connoisseur’s favorite, 
was the subject of constant guessing—vari
ous tasters thought they’d spotted it in what 
turned out to be the Krug and Pol Roger 

Cuvée Sir Winston Churchill. In the end, the 

Bollinger was hors de combat, a spoiled, flat 
bottle (it happens even on this level).

In addition to myself, the tasting panel 

consisted of: Mary Ewing-Mulligan, Master of 

Wine and director and owner of New York's 
International Wine Center; Joshua Greene, 
publisher and editor of Wine & Spirits Mag

azine-, Ed McCarthy, co-author with his wife, 
Mary Ewing-Mulligan, of Wine for Dummies-, 
Eberhard Müller, chef-proprietor of Lutèce; 

Paulette Satur, wine salesperson for New 
York’s Martin Scott Wines; Gary Walther, 

Departures' editor in chief.
Two final words on têtes de cuvée: Shop 

around. There’s a big markup built into these


