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TASTING NOTES

NV Ca’ del Bosco Franaciacorta Pinot,
Italy, Azienda DOC, Pastine Wine &
Spirits, $19.95 MC Pale gold color; elegant
aroma of plums with hints of yeast; delicate
fruit yet ascertive on the palate, slight trace
of oxidation, light body, very good balance,
good backbone, moderate finish, gentle

mousse, very elegant, bone dry.

N.V. Ca' del Bosco Franciacorta Pinot
Dosage Zero, Italy, Azienda DOC, Pas-
tine Wine & Spirits, Somerville, MA
$19.95 MC Light gold color;, open, fresh,

elegant, beautiful nose with yeast and
complex, delicate fruit with nutty

vinosit '
overtones on the palate, very clean, light
body, excellent balance, bone dry, superb
acidity, long, nutty, dry finish, lots of

ench téte de cuvée,

finesse; in the classof a
ascertive but not overpowering mousse, fine

bead, superbly integrated

HIGHLY

RELUMMENL

Heidsieck, Brut Sauvage
Champagne, Ren-
MC Very uny

ch aroma; slight

V.N. Piper
(sans dosage), Franc
field Imporeer, $36.
dy bead; buttery
stiness, oxidation, nose better that taste

i, creamy, tart, dry

pe

an, slight oxid

N.V. F. Korbel & Bros., Natural, Cham-
me, California, $12.00, Mc Pale straw
CILTUsy

pag
o slow, steady bead;
creamy, tart, citrusy flavors

"

ne
Laurent Perrier, Ultra Brut, Cuvée
Sans Dosage, France, Champagne,
Charles Lefrance, San Jose, Ca, im-

porters, $26.39, MC Long lasting, small
clean nose with some yeast

N.V

steady bead
ran, slightly complex, austere, very dry

1976 Almaden Vineyards, Grand Cuvee
Chardonnay, Nature, $8.09, TR Straw
color; medium bead and mousse; buttery,
oxidized but-nicely-so nose; quite efferves

bubbly-somewhat  over

cent dry,
whelming, simple: warm finish

1983 Cinzano Pinot Nature, Italy, Julius




