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not at all. This is Cava,
Spain’s much-maligned

cinating wines being produced in and
 Cava -But Cava's problem is Cava. That's to say,
e's reputation as a bargain-basement fizz. While

ava popular appeal, the same low prices
the producers recommended here from
ricier fine wines. But the recent success of
0 as a budget sparkling has encouraged
producers to focus on the high ground.

a is always going to be a hard sell. Why spend
Cava when you could buy a famous non-vintage

| hope my tasting notes here explain just why
vesting in top-end Cavas today. Long-term

eur Martin Lam, formerly of London’s Ransome'’s

| now a wine cornisultant, agrees. He argues with

ism that 2015 is the year of serious Cava.

t has changed? First, the economic crisis in Spain,

g that producers have to export. We can now buy
that were or/l; 50/ on the domestic market. Second,

int years of care ! viticultural work are showing through.
otable are the v - of producers such as Recaredo and

arel = establ:- =, iodynamic growers, who are joined
by others such as < Amona
Third, exciting r.s:iits ar2 being realised from long-term

40 varieties. Cava's classic varieties are
i Macabeo. None of them performs
. s no wonder that producers moved

work with local g
parellada, Xarel-lo
well at high yields. ¢

worth investing
in top-end

traditional method sparkling. | o

For full detalis of UX
stockists, see plIC7

oir. But that was then. Now try
(also known as Pansa Blanca) -

Then there is e by Pepe Raventos to step away
from DO Cava and create a group with tighter standards.
There are a number of top-quality sparkling wines from
Spain which are not Cava, so seek them out too.
Recognising the need to move with the times, Cava’s
regulatory body has itself introduced a new classification
for single-vineyard wines - Cava del Paraje Calificado.

The 18 wines here are all reservas (minimum 15 months
ageing in bottle) and gran reservas (30 months). There is
plenty of interest in wines with much longer ageing - try
Loxarel’s 109, for instance, with 109 months of age and a
2013 DWWA Trophy winner. In terms of style, most of the
Cavas here are zero dosage. It's a style Spain particularly
likes, accounting for a quarter of all Cavas consumed in
Spain but only 2% of exports (in 2013). Try it: this is not
Epernay, so the Meciterranean fruit carries the dryness well.

Sarah Jane Evans IV is the Decanter World Wine Awards
Regional co-Chair for Spainand Sherry

; Codorniu, Gran c

18.5/20 (95/100)
£135 (case of th <

::?\lzoodon presentation case with the other two
us (right and opposite page). Brisk,

rdorn! {
m S:d penetrating - @ gloriously tooth-tingling
Cava. A fascinating Xarel-lo, with limpid, lemon

Craam notes, Drink 2015-2022 Alcohol 15%

Evans’ top 18 wines to try

odorniu Gran Recaredo, Brut de Brut Gran

- ava 2009 Reserva Finca Serral de Vell
ReservaXarel-10, € Cava 2006 185 (95) ’

ree) Hangingditch, Soho Wine £40.50 Les Caves de Pyréne, Theatre of Wine,

Lime leaf and crystallised lemon aromas. Full of
delicate energy, witha mouthfilling blossom of
very fine mousse. Finishes elegant and refined,
with notes of herbs and lime. Still delightfully
youthful. Drink 2015-2020 Alc 12.5%

Codorniu, Gran Cordorniu Gran
Reserva Chardonnay, Cava 2009
18 (93)

£135 (case of three) Hangingitch, Soho Wir¢

Supply
Lovely aromatics of patisserie. Arrives witha

burst of energy in the mouth, and the moussifu
persists to give a refreshing undertow. powerivi
limpid, lemon fruit. Zestily refreshing with no
rough edges. Drink 2015-2017 Alc 11.5%
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Juvéy Camps, Reserva delLa

Gramona, lmcp"' : ,“;(;g': ?oswva Recaredo, Gran Reserva E/u! Familia Gran Reserva Brut Nature,
< B8(93 >

Jrut BRI o w Nature, Cava 2008 16 (7:) Cava 2010175 (9)

£zl :I:‘I'vj\'l,’;.‘j\f»:‘l»“ ! »l-..l\,\t‘nu od and £23,49-£26,99 a6 wines,smiin £17.50 Exel Wines, Fortnum & Mason, Handford

Theatre of Wine
Brightly aromatic with lip-smacking

Wines, Philglas & Swiggot, Vinoteca '
S
One to linger over, It starts savoury then revea

v lond Thisisat the mousse takes

[ "“yll'“‘:‘.[,u,(\“‘ ‘:{,,l.:t;,\:lll,l,‘,“ YOy as tshould be. From a family of bio notes of honey, toasted brioche, dried fig 2:d
arsistent. Rea Lyabie arowers, the first Demeter-certified | ¥ Alc 12
"0 se _Drink 2015-2018
y prink 2015-:2020 A Cava and Penedbds. Drink 2015-2018 Al crystallised ginger
Loxarel, MM EBlar do N Brut, Raventés i Blanc, Gran Reservade  Alta Alella, Privat Laieta Gr;gw
penedeés 2004 )| La Finca Brut Nature, Conca del Riu  Reserva Brut Nature, Cava
POA Carte Blanche Anoia 2011175 (91 17/(90)
slightfully complex wine from a producer £22.99 (2010) A6 Wines, Woodwinters £18.33 christopher Kelller N
hoosing to work outside the Cava DO, Focus on  Everything about this speaks elegance and Luxuriantly aromatic. Palate is just as vivid, \'thh
iheted fruits and rhubarb, the bright acidity, the finesse, Delicate aromas of citrus and patisserie lively acidity, a firm mousse, and a salty, spritzy
wetrating freshness and the round, fragrant and a palate of green herbs and pomelo. From finish. Full of youth despite its Gran Reserva
insh. Drink 2015-2018 Ale 12% Indigenous varieties, Drink 2015-2018 Alc 12% ticket, Certified organic. Drink 2015-2017 Alc 12%
Castillo Perelada, Gran Claustro Codorniu, Gran Codorniu Gran Juvé y Camps, Gran Juvé Gran
Reserva Brut Nature, Cava 201017 (90)  Reserva Pinot Noir, Cava 2009 17 (90) Reserva, Cava 200817 (90)
| £17.28-£19.99 champagne Tracker, CooVintners,  £135 (case of three) Hangingditch, Soho Wine £26-£28 Andrew Wilson, Amazon UK, Exel, Ministry
irnkshop, Fleld & Fawcett, Fine Wine Sellers, Great Wine  Supply of Drinks, Philglas & Swiggot, Noble Fine Wines
© Dnline, Telford Wines, Whitebridge The third In Codorniu's Gran Reserva single- Delicately autolytic, with a vigorous bright palate.
4 Alittle Xarel-lo, but aromas of roses and apples vineyard project. Alluringly rich with roses and The complexity of maturity shines through: enjoy
wintto Pinot Nolr andChardonnay. Punchy and violets - Champagne does not have amonopoly notes of roasted nuts, cinnamon and ginger. Very
mergetic, Drink 2015-2017 Al 12% on blancs de noirs! Drink 2015-2022 Ale 11,5% well balanced. Drink 2015-2019 Alc 12%
, )
ﬂgmuu'
Torell6, Special Edition Brut Codorniu, Jaume Codorniu Gran Gramona, Argent Reserva Brut
. serva Cava NV 17 (90) Reserva Brut, Cava200916.5(3)  Cava 2009 16 8 s, :
£l4.54 £17.50 £25 North & South Wines, The Cave, Wappl
D4-E17.50 Fine wine o, Great Western 2 » Wapping Wines £30.12-£40 5
™ Plenty of fine mousse. Lifted aromatics, bursting  oodwinters 11V Bros & Rudd, Christopher Keiller,
8. Dowerful, pure and bright. The green herb  with cut flowers and honeyed lemons, Bright, Generous maturity, with roasted nuts, sweet
3 Omascarry through o the mineral  2esty palate with bterlemon marmalade notes.  nutmeg and ginger and s e mousse. Compl
Biate A lovely drink. Drink 2015-2017 Alc 12% Long, "V.‘V finish. Drink 2015-2017 Ale 1.5% | Y plex,

Ong saline finish, Drink 2015-2017 Al 12%

' :::')W. Selectio, Cava NV Orlol Rossell, Gran Reserva, Cava  Raventos | Bjanc, den

S :gl'o s ::.7‘ Anoia 2012175 (q)) v Coneatsi
A Selection 23 SpaNiche Wines 49-£21 ;
.,,";".Num,,,m,mm“ Very aromatic, shimmering with crystallised s AG Wines, Bottle
g o 1 5 COMolex., ifted by vivid pinch of
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Codorniu, Gran Codorniu Gra

TEENOTYITERLD.TT AG WINES, dIMinng \r ey
Theatre of Wine

Brightly aromatic with lip-smacking acidity. Cava
as it should be, From a family of biodynamic
growers, the first Demeter-certified producer in
Cava and Penedes. Drink 2015-2018 Alc 12%
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Raventds i Blanc, Gran Reserva de
La Finca Brut Nature, Conca del Riu
Anoia 201117.5 (91

£22.99 (2010) AG Wines, Woodwinters

Everything about this speaks elegance and
finesse. Delicate aromas of citrus and patisserie
and a palate of green herbs and pomelo. From

indigenous varieties. Drink 2015-2018 Alc 12%

£17.50 Exel Wines, Fortnum & Masor
Wines, Philglas & Swiggot, Vinoteca

One to linger over. It starts savour
notes of honey, toasted brioche, ¢
crystallised ginger. Drink 2015-20

Alta Alella, Privat Laieti

Reserva Brut Nature, C:
17 (90)

£18.33 christopher Keiller

romatic. Palate is ju:




2 Cave, Wanping wines
Qaromatacs. bursting




