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SUMMER SP ARKLER S

It's not entiely about the bubblesutBhey ae impotant. ne and
elegant ones that tickle the tongue and lastéoslseinutes argen
erally pefered to big, coarse bubbles with no staminaregjadless
of their sie, textue, or charactdoubbles (also kwo as the bead or
moose when talking about &g wine) should new hut. If a
spakling wine stings, blame it on too much acidiby belligeFnt
bubbles.

These wie just a f¢ of the many imptant conclusions that
emerged @m the blind tasting of vl ongdland spéling wines on
Jine 2. n Edible Bst Bds otating panel ee $an Schumacher
winemaker at Castello di Borghwseery, Robin Meredith, avner of
Broadfieldswine Cellars and manager of Tasting Rom, and

Richad Olsen-Harbich, managing dictor and winemaker at Raphael.

Bubbles & the most ofious diffeznce beteen spaling and still
wines. Bbbles aralso paof the eason that spding wine—whether
French champagnéalian posecco, or dith Fork brut—is so much
fun to drink, with so many difeat foods, and on so many déifer
occasions.

Hrst, some of the mechanics of the tastirgpbm out of the pan
elists' vigy, the chilled bottlesere uncoked and wrapped with nem

beed bown bagsThe panelists tasted each wine twice, and felt tha
the wines did "me aound a bit," deliering diffeent impessions
owr five or so minutedhe panel used stardlawine glasses, as
opposed to champagne flutes, deioto gie the expenoses easier
access. MMeredith, who hosted theest at the €&conic location of
TheTasting Rom, a shop that sells the wines @MNrth Fork vine

yads, povided a palate cleanser of meltamrizzled with obvoil, a

trick he learneddm wine critic ®phenTanzr

(The panel could not tastalfer's 2000akling Brut, since it is
curently sold out, and could not get eiffiee Od Feld Vineyads
2000 Banc de Nir or Macars But in time for the tastinghe panel
did not include Laet Lake's Mscato @akling Wine, because the
style seemed diffet than theest of the field.)

This elatiely small selection of Lostahd spéters esults pdy
from the ealities of making champagdre méthode champenoise or
natural method, which all of the Loslguhd spéters use, is a tedious
and costly mrcess. As if iteen't challenging enough to ferment
pressed grape juice into a deliciolerég®, a winemaker attempting a
spakling wine must essentiallgate two wines, transferring the first
wine fom barels or tanks into bottles to ferment a secondTiize.
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Wolffer Quvée 2000, $29

Aromas of lrad aust, toast, andepst. Muth feel is soft and clepn

but with subdued bubblesiniBh is gasty Rair with smoked sed|
lops.

Lenz @vée 1999, $29.99

Good fuit on the nose with a hint of sher€lean and bright in th
mouth with medium effeescence. i@nge cius flaors lagr with
lemons and lime$hink of crab cakes.

Pugliese Binc de Banc 2000, $17.99

Nice mousse. &mas of lemon, butter aneésh baked bad. Long
clean pleasant finish. @all petty seamless andlWalanced.riig
on the buffet.

Martha Clara But Non-Vintage, $20.99

]

Nice mousse, good mouth feebsdl is of lilac, butter and togst.

Creamy gt with firm acidity in the finishal® with shrimp cocktail.

Pindar Quvée Rar 1999, $27.99

Sight blush of pink. Bwors of chey strawbegr and rhubarkslight
ly sveet. kish is clean and does not lingier with chicken ench
ladas.

Lieb Banc de Binc 2001, $35

Nice mousse. ddith is slightly eamy with subtle flaxs of geen
apple and pearsright, light and efreshing finish. é¥ect aperitif
spakling wine. Match with an appleuit salad or cuyr chicken
salad.

Pugliese @akling Merlot 1999, $17.99

Nose is grapey and®-Aid like. Muth is ceamy and slightl
sweet, with flagrs of currants, black berplum, and black ras
bery. SSmavhat eminiscent of a good,ydtambusco Pair with
beef satay or spicyohgolian beef

A

time, a cap contains the carbonxidie ceated ¥ the actig yeast.

Schumachefit's a labor of ke.To do a eally good champagne,
you need a commitment of at least d&ry.tls not easyf it was,
eweryone would do it." MrOlsen-Harbich concued, "I's wine
making at the highest &V

The best champagnegions tend to hawvcooler climates like
Long kland, which yield grapes ripe iroflamther than s¥etness.
(Long kland vineyds aleady holdoughly 500 aes of chalorn
nay one of the mfered grapearieties for champagne, and enor
pinot noir plantings would filmer expand theegiors spading
wine potential.The panelists suggested that Lelagdl might po-
duce bubblyaminiscent of the grdelicate speers fom the Loie
Valley or the subtle crémamldace, the gring aea just east of
champagne's namesake.

"When you think about the interplay bef@n food and wine,"
said Mr Meredith, "it helps to laaden the potential scope of Long
Island wines in people'slV' h fact, the landscape of Losighd
spaklers seems destined mngRuglies&/ineyads, which had two
wines epesented in the tasting, makes four diffeapdders. Lenz
offers aecently disgorged 1991 cuvéee Qorth Fork grape -
ducey Sakling Pointe, is specializingctsiely in spading wine,
and will elease its first vintage in 2007 or 2008. And Lstewgdl
spaklers ag beginning to attract attention wisee. Liefs 2001
Blanc de Banc Reseve Wine recently won a gold medal at the L.A.
County Rir Wines of theworld competition, and madéfine
Sectatts 2004 "Bst Americanp@kling Wines" list.”

While none of the wines was unpleasant, the panelists eharacter
ized a couple of the selections as "donut wines," which lacked some
body to connect the initial imgssion to the finish.ters with
more zing wre described asédas p the pool,” i Mr. Olsen-
Harbich.

Pairing spdders with food is easier tham yhink. “t's my any
wine,” said Mr Schumacher about champagheytime, any

All of this biological activity generates not only bubbles, but alsowhee, angne, anyeason, with anything.p&kling wine mingles

sediment that must bemosed ty a painstaking and ingenious
process kmvn as facking or “riddling.” A winemaker might han
dle each bottle 100 timegsffiotating the bottle on its side and
gradually turning it upside win to gather theeasty sediment in
the tip (At some wineries, mota devices that can hold thou
sands of bottles, kno as3/LM's or \ely large machinesegaeplae

ing carpel-tunnel afflicted hand-riddlers who might turn up to

50,000 bottles per dayhe tip is dipped into an icy bath teate

comfotably with fried chicken, rawsters, €ing duck and choco
late caket ktands up to spice and salt better than most wiciéls. “
with acid. &eet with seet,” Mt Meredith advised ait moe acidic
spaklers with heavier foods and sauces or leranchéd raw shell
fish. Sveeter sphilers go better with spicy oesivfoods.

“It's the most undatilized wine in the world,” said Mr
Merdith. h other wads, consider bringing some of these selections
to summer dinner p&s or sipping them at the beach or distribut

a small, gast-containing ice cube that can be popped out without ing them as house-warming gifts. ®sen-Harbich egn said that,

disturbing theest of the bottle's contents onaii the bubbles to
escapd.he wine is ctted, and the pcess of aging begins.

All of these steps mean enoppotunities to make ars and bad
champagnet &lso takesughly four times the aage of grapevines
to make a bottle of sgling wine as a bottle of still wine, since
grapes intended for champageéavested eatlyhen their sugar
content is still My, since the long fermentatiom@ess would make
fully ripe grapes too alcoholic.

"A winery owner could buy Cliquoti@nd Dame and sell it for
less than it costs to make hignochampagne,” said Mr

if he was faed to drink one wine for thest of his life, it would be
spakling: “It's my deseisland wine.” o]

Note: Br Edible East Bd's $ring 2005 tasting of tank¥fented
chadonnays, evdid not includee€nic &/ Winery's 2003 tBel
Femented ChdonnayWe always inviteegvLongdland winemak

er to submit their wines, but did ecti@ this wine in time.dw

than a feweaders commented on this conspicuous omission, since
chadonnay was named bestwYdik Sate at lastiegar's HwYork

Wine and 6od Classik encoage qu to judge fooyrself.
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