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THE OTHER 
SPARKLERS

Which are the best sparkl 
wines made by the champaj 
method in other countries? 1 
fortunately, some o f them 
in such limited production as 
be virtually unknown outsidi 
small circle o f family and frier 
My two favorite Italians are 
most in that class (though I fot 
them both in New York). T  
are Ca’ del Bosco Franciaco
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tn t::; de
entirely f rom X ^ P ^ e l y ,  
skinned) or bla cl /  Z (? reen- 
grapes. Pink (red~skinned) 
champagne rosé Pa^ne is called

Pagne, u s u ^ c ^ n t e i ^ V  Cham"

labels as bruisanv ^  C£rry SUch
b̂rut nature S  

non-dosé. a brut> and
Champagne—the name o f  n, 
gJon east of Paris tR f  he re‘ 
source o f the on 1 ^  15 tbe
champagne wine X authentic

m erited  ^

Wltb a dosage o f t . t  mg them 
second ferm ata,,’  gar »  that a
•n each sealed bottle “S I " *  'V“ h'
,ng the bubbles as th h Crea‘- 

, and ages on thi Ìee Oh'''"" ,ies 
^ t  falls to th e Y T :!?

l e s  b o n s  m o t s

are Ca’ del Bosco 
-d a__specially aged

o f  each bottln n 
Eventually, each b o n l^  agin Sfr 
opened, the lees S  '  must be 
another d o s a g e § ° rged’ and

th1;nathedb hef e is finally sealed. he bo‘-

Pagne makerThink's ‘ i f  Cham'

st°cks. in noni tbe available 
Pagne, it brings to se th ^  cham' 
and older winesg i ery° Unger 
champagnes it ' / n Vlntage 
from different C° mblnes wines
marily of a «¡¡n i ,neyards, prj_ 
N°nvintage~~\yd?;lnd 1(,ated year. E
Wended from sevemwiampagne hat
aWy the most recent X ’ prob'
W r f  fermentation_th
duces the bubhln! r h,s Pr°- 
carbon dioxide the
cannot escape into L §enerated 
does in the ferm«. - air’ as " 
s‘i« wines. In T . ntat'on ° f  all 
method, the second r chamPagne f—  
occurs in the bottled fermentati°n  |m Cl
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