SHUTTERSTOCK (TOAST)

PROSECCO

Unlike sweeter Ital-
ian sparkler Asti
Spumante, the bub-
bles in this drier-
style vino from Vene-
to are produced in
stainless steel tanks
using the Charmat
method. What it
lacks in yeasty and
bready notes, Prosec-
co more than makes
up for with mouth-
watering crisp apple
flavors and clean fin-
ish. The wine mixes
well with fruit juice
or nectar for a sub-
lime Bellini or Mimo-
sa. Look for Zardetto
Prosecco di Coneg-
liano Spumante
Brut ($12) or Zefiro
Prosecco ($15).
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Cava
Spain’'s answer to
Champagne offers a
smattering of French
complexity at a price
that's wallet-friend-
ly—not spendy. Sip
it with appetizers (or
tapas) at a cocktail
party. Check store
shelves for Segura
Viudas Aria Estate
Brut Cava ($9), or
the aptly named Bo-
degas 1+1=3 Cava
Brut ($15)—so much
more than the sum of
its parts.
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For ultra-special oc-
casions or a gift that
makes an impres-
sion, nothing beats
the real deal. And
while volumes can
be (and often are)
written about vin-
tage versus non-
vintage, and the nu-
ances among houses
and styles, sticking
with well-known and
popular producers is
generally a safe bet.
Pour Moét & Chan-
don White Star
($36), Veuve Clic-
quot Brut Yellow
Label ($38), or pink
and flirty Paul Goerg
Brut Rose ($35).

QUR CASUAL TREE-TRIM

California
Sparkling
Wine
Producers of the best
American sparkling
wines use the tradi-
tional, bottle-ferment-
ed method, creat-
ing multidimensional
wines that are often
age-worthy and rival
la créeme de la créeme
of France. Some
American wineries
even have helpful ties
to Champagne hous-
es. California's Sch-
ramsberg Vineyards
Blanc de Blancs ($25)
and Mumm Napa Val-
ley's Cuvée M ($17)
are good places to

start exploring.

LLY MAGYARICS' FAVORITES:

SPARKLING
SHIRAZ

For something com-
pletely different,
opt for a bottle of
this ruby red fizzy
find from Australia,
which can best be
described as an ef-
fervescent version
of the country’s pep-
pery signature va-
rietal. Serve Omni
Sparkling Shiraz
($8) with grilled
jumbo shrimp or a
fat rib-eye—its lus-
cious ripe berry fla-
vors are weighty
enough to stand up
to these full-flavored
dishes. i
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