Bulletin from Wine Gourmet in Daleville
Wine Tasting Saturday, May 1, 10 until 6
Wine of the Month Club Selections
Sumarroca from Penedés, Spain
For May, we are taking Wine of the Month members to Eastern Spain’s Penedés region.  This region is a recognized Denominacion de Origen, or DO, meaning it is an officially recognized wine producing area.  Situated on Spain’s Northern Mediterranean coast, Penedés extends from the sea to the foothills of the Catalonian Mountain range, and includes the city of Barcelona.  The climate conditions range from warm, Mediterranean conditions at the lower elevations to a cooler and milder environment when approaching the mountains.  The soil in the region is primarily clay with a limestone base, offering good drainage and excellent conditions for grape growing.  

Penedés is most noted for their production of Cava, which is the Spanish term for sparkling wine made by the classic Champagne method.  The European countries all signed a treaty agreeing to label as Champagne only sparkling wine produced in the Champagne region of France and by the classic method, where bubbles are produced by a secondary fermentation in the bottle.  Cava, which literally translated means “cellar”, is the term used in authorized areas of Spain to designate sparkling wine.  You will never see the term, “Champagne” on a bottle of Spanish sparkling wine.  Such is not the case with products such as the low dollar “Champagnes” from California and New York since the United States did not sign the treaty.

Penedés can be considered to be one of the world’s original wine producing areas because noble grapes were planted in antiquity by the Phoenicians, Greeks and Romans.  These ancient grapes included Garnacha, Monastrell, and the oddly named xarel.lo.  When the Moors settled in Spain in the middle ages wine production was curtailed since the Islamic faith forbids the consumption of alcohol.  During the last 20 years something of a renaissance in wine production has occurred, with producers such as Sumarroca leading the way.  The Sumarroca family purchased the Moli Coloma Estate in 1983 and initially produced high quality Cava.  Next they introduced new grape varieties and began to experiment with modern techniques such as night harvesting. 
Come by Saturday and taste these May Wine of the Month selections and see what club members have been raving about.                                                                            –Gordon
Sumarroca Brut Reserva CAVA 

 This sparkling wine tastes very much like true Champagne, but at a reasonable price.  The first Cava was produced in 1872 by Josep Raventós at Codorniu.  Señor Raventós began regular meetings with other local Cava producers, in order to exchange ideas and improve quality.  One thing that they discovered was that doing things exactly as was done in Champagne did not produce optimum results.  Indigenous grape varieties such as Viura, Paralleda and xarel.lo were used in Spain as opposed to Pinot Noir, Chardonnay and Pinot Munier, the classic grapes of Champagne.  Improvements included the addition of Chardonnay and using mechanical methods of handling the wine in lieu of manual methods used in France.  Quality became so good that by the turn of the century French Champagne houses were selling bogus Cava as Champagne, proving that even 100 years ago skullduggery took place in the wine business.

 To make Cava, a base wine is produced and bottled with an addition of sugar and yeast.  The bottles are stored in a cellar where a secondary fermentation takes place in the bottle, producing effervescence.  The bottles are progressively tilted upside down so the yeast dregs settle in the neck of the bottle.  The bottles are then dipped neck deep in an icy brine solution which freezes the yeast plug.  The bottle is popped open, the yeast blows out and the bottle is topped up with a mixture of wine and sugar known as, “Licor de Expedición.”  At this point a mushroom shaped cork is put in the bottle and wired shut to hold the carbonation.  This particular Cava is then aged in the cellar an additional three years to add complexity.  Try this crisp and toasty libation with appetizers such as caviar or shrimp cocktail.
Regular price: $12.95   Club price: $10.95
--------------------------------------------------------------------------------------------------------------------------------------------
Sumarroca Tempranillo 2001
Penedés

This sumptuous red is made from Spain’s ubiquitous workhorse grape, Tempranillo.  This variety is thought to have been introduced to the area by the Crusaders and may be related to Pinot Noir.  It is a thick skinned grape that can produce wines with deep color and extraction such as this one.  The grapes for this wine are harvested at night while they are still cool to impede bacterial spoilage and retain freshness.  The wine experiences a six month sojourn in oak barrels to enhance mellowness.  The aroma of this wine really got out attention because it exhibits an intoxicating quality with ethereal notes of cedar and plush red fruits.  The wine is rich and luscious on the palate, finishing with moderate tannins.  This wine would be served in Spain with lamb or game slowly roasted over a wood fire.
Regular price: $12.95   Club price: $10.95
