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METODO CHAMPENOIS

Ca’ del Bosco
3 lt. FRANCIACORTA 12% voi

Denominazione di Origine Controllata Spumante classico imbottigliato all'origine 
dalla Azienda Agricola Ca’ del Bosco di Annamaria Clementi Zanella- Erbusco (Italia)

How Nice 
Is the 
Mousse

producers, more than 50 wineries in 
California are producing champagne 
(sparkling wines) made by the 
reknowned and original “ methode 
champagnoise.” And the fact that 
other prestigious French, Italian and 
Spanish champagne producers have 
planned and/or have already started 
sparkling wine production here in the 
U.S., simply adds to the wonderful mix 
of champagnes and sparkling wines 
available for our delectation. “What 
hath Dom Perignon wrought?” ; to 
paraphrase A.G. Bell.
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interesting. During the summer, we 
tasted the bubbles of a new producer, 
Scharffenberger Cellars. Formerly 
(even presently) a grape farmer, Jim 
Scharffenberger is bent on producing 
the best-quality champagne available 
by the (French) methode cham­
pagnoise.

The granddaddy of all champagne/ 
sparkling wine tastings is hosted by

Is  oriG .


