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Raventés 1 Blanc Hereu 2012 and De Nit 2012 selected as CONCA DEL RIU ANOIA in the
Year’s Best Summer Sparklers Guide of the prestigious american magazine Wine & Spirits.
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Selections, San Francisco, CA
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SUMMER SPARKLERS

SLOVENIA
94 Movia $50
2006 Brda Ceglo Puro Rosé Ales Kristancic
matures the hase wine for Puro in barrels for
four vears and then bottles it with a small
amount of must from the new vintage to kick
off the second fermentation. The wine has
an onsonskan hue and retains clouds of sedi-
ment: drink it that way, or follow Kristancic’s
disgorgement instructions (on a YouTube
video) We tasted it both ways, finding the
i bottle muscular and dense,
with fresh cider and savory romaro-skin fla-
vors. The disgorged bottle showed delicate
with pronounced seashell minerality and
notes of caraway, candamom and rosewater,
ending on a savory note. Both were delicious,
with flavors lingering delicately on the palate
and inviting you to take another sip. Savor
this fascinating wine with an carthy dish like
sautded mushrooms over linguini. Domaine
Select Wine Estates, NY

SOUTH AFRICA

90 Graham Beck $26
2009 Western Cape Brut Blanc de Blancs
Premiere Cuvée This chardonnay grows in
the limestone soils of the Breede River Val-
ley. Half the blend is fermented in French
oak barrels; the other half ferments in staun-
less steel; then the wine is blended and put
in bottes for the second fermentation, rest-
ing for 36 months before disgorgement. The
time on the lees gives it a rich, biscuity flavor,
and the fruit is as concentrated as a lemon
marmalade. It ends fresh, a robust, sunny
blanc de blancs for roast lobster. Maritime
Wine Trading Collective, San Francisco, CA

SPAIN
CAVA

93 | German Gilabert $15
Cava Brut Narure Reserva German Gilabert
sources the for this Brut Nature from
an organic vineyard in the Alt Penedes, one
of the highest altitude sites in Catalonia for
Cava. The vines were planted 35 years agoon
sandy and chalky soils. Macabeo makes up
50 percent of the blend, which seems to amp
up the body of this Cava, making it powerful
enough to serve with fried anchovies. There's
finesse as well — fine bubbles, delicate aromas
of green and red apples and mineral notes.
The wine’s acidity is crystalline and sharp,
the flavors deep and focused on fresh lime.
Vinos and Gourmet, Richmond, CA
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92 | Alta Alella $36
2011 Cava Laleth In 1991, Joscp Mara
Pujol-Busquets and his wife, Cristina hu;ll-
len, began planting their vineyard in the
Serralda Marina Natural Park, one mile from
the Mediterranean, in the pO Alella. Tcn
years later, they started to bottle their hirst
;"iIHi and Caw..L Laietd is based on xant_!-l(jr,
blended with chardonnay and pinot noir; it
rests on its lees for 30 months developing
mineral 1ones tinged with the scents of ﬂm:_u--
ers and citrus that are classic xarel.lo. 1t 15
tense with acidity, firm in texture, bone dry
with elegant, fine bubbles. Pour it with an
ﬂ”ﬁﬂ'iﬁ de bacalao, a cod salad u—it_h pep:
pers and olives. Avant-Garde Wine ©° Spir-
its, NY
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Cava Mercat Brut Nature (Best Buy) From
vines planted on clay and limestone around
the village of Sant Sadurni d’Anoia, this is a
classic blend of 50 percent xarel.lo, 40 per-
cent macabeo, with parellada making up the
rest. It aged for 18 months on its lees and
developed slight hints of flor, as if it were
a bubbly interpretation of a Fino. It moves
through the mouth in cool waves of flavor,
the texture firm yet creamy. It’s a rich, lay-
ered sparkler to serve with suquet de peix. a
classic Catalan fish soup with clams. Valkyrie
Selections, San Francisco, CA

91 | Juvé y Camps 516
2010 Cava Brut Nature Gran Reservadela
Familia (Best Buy) First produced in 1921,
the Gran Reserva de la Familia is one of the
most traditional Cavas. It has always been
aged long on its lees, sometimes up to four
years. In this blend of xarel.lo, parellada and
macabeo, with 10 percent chardonnay, that
long aging comes through in the deep flavors
of spice and brioche. However, it contrasts
that richness with refreshing citrus and herb
notes—a perfect match for oysters or sea
urchin. MundoVino/The Winebow Group, NY

90 | Avinyo $17
2012 Cava Brut Reserva (Best Buy) This is
delicate and elegant, with a gentle prickle of
bubbles, each pop a little memory of fresh-
ness. The wine's citrus and herb aromas bal-
ance a slight bitterness in the end that seems
underline its freshness. De Maison Selections,
Chapel Hill, NC
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From organic vineyards planted between
1970 and 1995, in the area of the Alt Penedas,
this is filled with mineral notes mixed with
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of their grapes. L’'Herey is their basic blend
of the three native grapes of Catalonia, aged
on its lees for 18 months. Whar's impressive
is how crystalline and cool the Havors feel,
with herbal notes over delicate citrus fruit,
The bubbles feel fine and refreshing, the
wine cool and vibrant, g memory of sweet

spice that brings you back for a second glass.
Michael Skurnik Wines, Ny
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2012 Conca del Riu Anoia Brut Rosé For
this cuvée, in addition to the three tradi-

tional white Catalan varieties, Pepe Reventos

' SUMMER SPARKLERS

added five pereent monastrell from 40-ye
old vines, providing the pale hue of g
wine. Its favor melds nut and citrus .
with herbs in 3 generous, smooth §
Its li\‘tly bubbles combine with the ;
0 refresh everything in their path.
Skurnik Wines. NY
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