
W hether as a gift or for thatl 
sumptuous holiday feast, wine 
is the perfect drink. Yet, with 
thousands upon thousands of bottles from 

which to choose, it is sometimes tricky to 
find just the right wine for an occasion at

gathered the following group of recom­
mended wines to help take the agony out of I 
any of your last-minute December shopping 
decisions.

In any situation and under any cir­
cumstance, Champagne-method sparkling 
wines are by far the safest, and best received, 
bets. Rosé Champagnes are currently very 
fashionable-the NV Joseph Perrier Cuvée 
Royale Rosé ($20) is a fine wine at a 
reasonable price. In something more
unusual, but similar in both quality and] 
value, try the excellent NV Grand Cm, Juve

wine from this firm, it displays the yeasty 
character, crisp acidity and balance of the | 
finest sparkling wines. Not surprisingly, iti 
happens to be the best cava I’ve tasted. 
The greatest Italian Champagne-method I 
sparklers are those from Ca del Bosco, a 
small winery located in the Franciacorta
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district of Lombardy. Q  ^

Frandacorta Pinot ($20) is a real taste treat. 
Made from a blend of Chardonnay, Pinot 
Bianco and Pinot Nero, it has very good 
fruit flavors, moderate yeastiness and a crisp 
long finish.
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Ronn R. Wiegand is a widely published wine 
journalist and a professional wine consultant 
who lives in the Napa Valley.


