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ESCRITO POR MANUEL DURAN SAMARANCH

La revista Drinks Business del pasado mes de Noviembre publicé la lista de los mejores
vinos espumosos. En los comentarios previos dicen que la fuente de los grandes vinos
espumosos ya no son Francia y Espafia bien como que los fermentados en tanques,
como los Prosecco, son tan buenos como los fermentados en botella, o incluso

mejores.

Tan solo once merecieron medallas de oro y ninguno de ellos es espafol. Tan solo uno

de los que se vende a mas de Libras 30 gand la de oro y es un Prosecco.

También publican que el consumo de espumosos en Gran Bretana subié de 110
millones de botellas en el 2013 a 164 en el 2018. Los de entre libras 19,99 y 19,99
subieron 13,7% entre 2014 y 2018 mientras los que se venden a mas de Libras 20

subieron 47,4% excluyendo el Champagne.
iiiTambien publican que el Cava tiene un problema de imagen!!!

iEs una lastima que el Cava que tenia tanto éxito cuando se prodicia excclusivamente
con variedades autdctonas, ahora que incluye imitaciones baratas de Champagne es

visto como un espumoso de tercera calidad!

Da lasensacién que el Consejo Regulador no se entera de la mala imagen que causa el
que la DO Cava tanto sirva para espumosos con personalidad como para imitaciones

baratas de Champagne!!!
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PINOT NOIR BRUT

besry iin colour, | was keen to see how this

wine would fare against supermarket rosé
cavas that | have tasted in the past.

The answes, I'm afiaid, is not that well. On
first taste | found it bitier end somewhat
maasty, leaving what | can only describe a5 8
chemical aflertaste.

On a positive nobe, | was pleased o find
that, unfike some cowas, it wasn't owerly

i fassy, but on the whole | found this oves

bearing rosé cava reither difficult to drink and

oy

AL £7.99 | expected a lol more from its
taste, especially when ils fwals offer a
lighter more appealing tasting wine &t a

o MU MO reasonatie price

“taie out of 25 7
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Jane Brocket
Masier of Wine and freelance wine consultant
For once, the presentation deserves a mention here. The clear plass and unususl bot-
the shape sugested a pretly upmarket fizx and expectations ran high. it was therefore
hmhmmﬂmnMMﬁmmhumm
mill sparkling wing. The colour weas an attractive salmon-pink, but the appearance was deceptive. The
nose was neutral and candboardy, bt | did detect ripe strawberries. The palate was clean and fresh
mmmmﬂsmmmmmmmmmnﬁmmu
exciting, Maybe, single vanetal Finot Noir cava just wasn't meant fobe. 2%/ T ot of 25 - 12
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F  The first thing that streck me about this product was the bolitle shape; different, inter-
“ . esting and chunky, it really stands out. Unfortunately the lsbel lets it down. The design

et is small and weak with poorly balanced typography and no real punch. | essume it was
mmmmmmmﬁm it menely achieved recessive, We: ane promised 'aromas
of recently picked ripe summer fuits’ and 'a subtle citrus tEste’, howewer, | found the flavour o be |
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though it should be carehul not 10 promise too much] Tading oo of 25 - 17
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o & | Trding controdler at Landrmark
ﬁ - The glossy press pack that accompanied Godomiu Pinot Noir was written in the style

of the infamous writer CO Jones and contains such gushes as ‘Pink Revohition’,
“unforgettabie layers” and “future buitbdes” but omits such trivial details as the boring
cost price and promo support! Suffice to say, the fizzy market is as sgiressive as any these days
WMMnmﬂthﬁHﬂmmMmemhﬁlmmm




