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MBERX BEEMERZ
A BRUSH WITH BEAUTY ART INSPIRED BY CALLIGRAPHY
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Lovely bubbly

X/Text Sophie Otton
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Champagne is considered the

finest, but there's a fantastic range

of other sparkling wines from
around the globe to be savoured
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Production methods may
be the same, but the
Champagne name still
commands higher prices
than other sparkling wines

IMAGES. Glasses: Alamy/Argusphoto.
Winery: Herbert Lehmann/Cephas




CHAMPAGNE IS the most
famous of all sparkling wines.
Synonymous with celebra-
tions and luxury, above all it
represents the sophistication
of France. It's not just a fizzy
drink that tickles the nose
and excites the senses — it is
a sparkling wine that is made
in a very particular way, from
a particular place: the region
of Champagne, 160 kilo-
metres east of Paris.

It was here that the method
of getting the bubbles into
the bottle was perfected,
over hundreds of years.

The process involves
fermenting the wine in a
bottle, aging it for many
months in cool, dark, chalk
cellars before inducing a
secondary fermentation.

Many people were involved
in refining the process,
including famous names
such as the Benedictine
monk Dom Pierre Pérignon
and Madame Veuve Clicquot,
the so-called Grande Dame
of Champagne.

Once perfected, however,
other wine regions around
France, such as Burgundy to
the south and the Loire Valley
in the west, developed their

own versions of sparkling
wine, adopting the same
technique that today has
come to be known as the
méthode traditionnelle — the
traditional method.

Champagne is more than
just a name, however, it's
a location. Any French spar-
kling wine that is made by
the traditional method but is
produced outside the region
is labelled crémant,

Excellent, inexpensive
examples are often produced
in Burgundy, for instance, and
sold under the name crémant

REAFIREENIMirabella

ERMELIA FEchardonnay

WEEFranciacorta Bl

‘At the Mirabella winery in

Lombardy, Italy, workers. -

harvest chardonnay grapes
., to-make Franciacorta *
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de Bourgogne. Just like
Champagne, the recipe uses
mainly chardonnay and pinot
noir grapes. It is also easy to
find good-quality, well-priced
crémant wines from Alsace
and the Loire Valley.

Over time, as the traditional
method became associ-
ated with the production of
high-quality sparkling wine,
it was adopted by producers
throughout Europe, as well as
in the so-called New World
wine production countries
such as Australia and the
United States.
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CLOUDY BAY,
PELORUS
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A blend of chardonnay and pinot
noir, this wine from Marlbor-
ough, New Zealand, is matured
for two years before release. It
is light and citrusy, in an aperitif
style perfect for toasting, with
fresh green apple flavours,
softened by a gentle complexity
to finish.

www.cloudybay.co.nz
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Jansz, based in Tasmania,
Australia, tends to produce
complex, flavoursome bubbles
on the richer side. Salmon pink
in hue, this is pinot-noir driven
and is not only visually attractive
but also its generous red fruits
can easily accompany a rich-
er-flavoured first course.

www.janszias.com
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CA'DEL BOSCO,
CUVEE PRESTIGE
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Ca'del Bosco is blended from
the grapes of more than 130
vineyards and is known for its
finesse. From Htaly's Lombardy
region, it's a blend of chardonnay,
with the remaining 25 percent
from selected parcels of pinot-
noir and pinot-blanc grapes.

www.cadelbosco.com/en

In Spain, the most well-
known sparkling wine is
called cava and comes from
the Catalonia region. Made
from local native grapes,
sometimes with the addition
of chardonnay, cava tends
to taste of lemon citrus
and green apples, with
nutty overtones and a hint
of honey.

In ltaly, high-quality
sparkling wine is produced
in Franciacorta in Lombardy.
Here the focus is on
chardonnay, pinot blanc and
pinot noir. The best producers
tend to make fine, elegant
examples with purity of fruit
and good complexity. A first-
class bottle of Franciacorta
will often cost the same as
average-quality Champagne,
making it a wiser choice for
the buyer in the know.

Australia also produces
some high-quality sparkling
wines, the most renowned
growing area being chilly
Tasmania, the southernmost
part of the country, which
is influenced by winds from
Antarctica. New Zealand, with
an even lower latitude, also
makes some fine examples
with bright, zesty acidity.

Last, but by no means
least, is California, where the
cooler parts of the US state
also have a capacity to make
good sparkling wine. The
region has seen a good deal
of investment from French
Champagne houses seeking
to establish business outside
their traditional market.

The variety means that
even if you are in the mood
for some bubbly but do
not possess a Champagne
budget, there are plenty of
good alternatives that offer
great enjoyment and excellent
value for money. ==
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