WINE REVIEW
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HI
HOLI
DAYS
ot ARI
HERE! IF YOU ARE LIKE ME, NO
SOONER ARE YOU PUTTING
AWAY YOUR THANKSGIVING
THEMED TABLEWARE AND
DECOR THAN YOU ARE UN
PACKING YOUR OBJETS FOR
CHRISTMAS, HANUKKAH,

AND THE NEW YEAR. IT'S THE L‘ -
SEASON TO CELEBRATE AND

NO CELEBRATION IS COM EXC]JUS]\FE

PLETE WITHOUT HEARING

-l ¥

THAT BLISSFUL "POP™ FROM A

SPARKLING BOTTLE OF WINE

AT LEAST ONCE... AND IDEAL |
LY, MANY TIMES. \ /

To help you plan your festivities, this
year's recommendations for sparkling
wines for your holiday tables are firmly
rooted in California wine country.

The quality of sparkling wines from
California rivals and many cases,
exceeds their Ofd Worlde counterparts.
Over the past year, we've tasted many
exceptional bottlings from northern
California and we've chosen a few favor-
ites for your consideration.

As Always, Salud! And Happy

Holidays...
BOUCHAINE VINEYARDS 2022 »
BRUT ROSE SEPELT ROST
p BOUCHAINI
Bouchaine boasts that it is the old- KGmOWA Coumt

est, continuously operating winery in
the Carneros region, dating back to

the 1880s. While steeped in history,
Bouchaine is one of the most exciting
and on-trend producers. Case in point —
last year I fell in love with their Alsatian
White Blend, a wine meticulously blend-
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ed from Pinot Gris fermented in a con-
crete egg, Riesling and Gewurztraminer
from clay amphora, and Pinot Blanc
from neutral oak barrels. Wine making
is high art at Bouchaine and wine maker
Chris Kajani is the master artist.

This same care and artistry translate to
their 2022 Brut Rosé, a limited pro
duction of 600 cases and just released
in September. Crafted from a blend

of Pinot Noir (59%), Pinot Meunier
(21%), Chardonnay (17%}), and Pinot
Blanc (3%, I love the bright acidity in
this sparkling wine (8g/L dosage) and
superfine bubbles derived from using
the Méthode Champenoise. Time in the
battle has yielded tamed red fruits and a
maore complex sparkling that drinks ex-
ceptionally well on its own, but equally
perfect for canapés to start the evening.
$60

RAM'S GATE 2017 BLANC DE
NOIRS

The gorgeous and expansive tasting
room of Ram’s Gate Winery sits ma-
jestically atop a hill just off California
State Route 121 and looking out across
the southern end of the Sonoma Valley.
It is one of my favorite properties in
Sonoma and their culinary program is
only outdone by the exceptional wines
crafied by the team of Joe Nielseon and
Rachel Bordes.

During a visit earlier this year, | was
treated to the 2017 Blanc de Noirs, craft-
ed entirely from estate-grown fruit that
spent seven years in tirage prior to bot-
tling in April of 2024. The time aging on
its lees has generated a rich mouthfeel
offset by a bright acidity and minerality
with notes of brioche and a lovely dry
finish, In a word - sublime. $70

SCHRAMSBERG 2016 J.
SCHRAM ROSE

Schramsberg is one of America’s
premier producers of sparkling wines,
showcasing that California can produce
sparkling wines “as fine as any made in
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the world,” including the beauti ful 2016
J. Schram Rosé.

A blend of Chardonnay {(67%) and
Pinot Noir (33%) from select sites
across Carneros, Anderson Valley, the
Sonoma Coast, and Marin County, the
wine was given a Brut dosage and was
aged on the lees for seven years. The
result is a stunning and elevated expres-
sion of rosé with bright flavors of rip-
ened raspberry and cherry and perfectly
balanced acidity and notes of minerality.
The depth of this wine makes it ideal for
some creative and bold food pairings
for a holiday dinner party. $190

FRANK FAMILY VINEYARDS
2020 BLANC DE BLANCS

There is something eminently clas-
sic about Frank Family \r’inu}mrds in

Calistoga. The place, the wines, the peo-
ple... it all feels comfortable, familiar
and unpretentious while still deliver-
ing some of California’s best wines.
Whenever anyone asks me where to go
when visiting Napa, | always include
Frank Family because the place and
their wines feel timeless and contempo
rary all at once.

Their 2020 Blanc de Blancs is 100%
Chardonnay from Carneros and a
bright and expressive bottling that teels
like a California classic. Partial malolac-
tic fermentation tames the acidity just
enough and creates a lusher wine with
notes of fresh baked bread and citrus,
with that citrus lingering on the palate
with a clean and crisp finish. This wine
benefits from a larger bowled glass, so
jettison the flutes. $60

GLORIA FERRER CARNEROS
AND ROYAL CUVEES

As part of this year's Sonoma County
Wine Celebration organized by Sonoma
County Vintners, | found myselfal a
memorable wine dinner at Gloria Ferrer
in their stunning tasting room on the
estate. We imbibed in some incredible
wines, including two different sparkling
wines from Ferrer’s impressive lineup.

The 2014 Carneros Cuvée ($75) is
described as “embodying the pinna-
cle of our wine making prowess” and
it delivers on that promise. Pale gold
in the glass and a blend of Pinot Noir
and Chardonnay, stone fruit and citrus
aromas emerge [rom the glass. On the
palate, its zippy acidity sits alongside
flavors of apple and fresh baked bread

and a creamy finish accomplished from
10 years of aging. The bottle itself is a
statement and would make an impres-
sive host(ess) gifi for a holiday party.

The 2016 Royal Cuvée ($78) is a blend
of Pinot Noir (67%) and Chardonnay
(33%) from Carneros and has devel-
oped a beautiful complexity through
six years of extended aging. Aromas of
white flowers, citrus and brioche are
followed by crisp bosc pears and créme
brulée and a higher dosage from other
sparkling wines on our list. While not a
huge fan of flutes, I loved this wine in a
classic, tall flute.

ALMA ROSA WINERY BLANC DE
NOIRS NV

While Sonoma and Napa duke it out,
incredible things continue to emerge

further south in Santa Barbara County.
Alma Rosa Winery, founded in 2005 by
wine luminary Richard Sandford, has
forty acres under vines al their El Jabali
estate in the region’s Santa Rita Hills
from which they are producing some
truly special wines.

The non-vintage Blanc de Noirs is
produced from estate grown Pinot Noir
from the 2021 and 2022 vintages. Justa
hint of gold hue in the glass, this is a vi-
brant, complex, and layered wine which
I'd recommend is besl enjoyed on its
own. Salty minerality and wonderfully
bracing acidity elevate fruit forward
flavors like ripe strawberries and juicy
red apples. Persistent and tiny bubbles
are perfect. I love this wine. $95
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HOLIDAY
GIFT GUIDE

PLAYTHINGS
LUXURY CARS

WHEN YOU'RE THE
PERSON WHO
HAS EVERYTHING

ADD TO CART

THE VERGE OF
GREATNESS



