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Every year since 2011, we have asked our club 
members to shed their sparkling inhibitions, throw 
out years of  marketing that says bubbles are for 
special occasions, and try drinking sparkling wine 
just for the fun of  it! Many of  you are already on that 
bubbly train, but if  not, please enjoy these fantastic 
examples of  sparkling wine from around the world. 
We chose them for their uniqueness and for their 
quality, and above all… for their pure hedonistic 
enjoyment. Were hope you enjoy sharing these 
bottles with friends and family as much as we 
enjoyed sourcing them for you!
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Cruzat Brut Nature  60% Pinot Noir  40% Chardonnay 

Did somebody say 'food wine'?? By no means is this not 
delicious by itself  - it is indeed - but this zippy straight-
shooting arrow is precisely the sort of  wine that can really 
sing with food. Depending on your preference, you'll either 
find it a bit tart on its own, or delightfully refreshing; but get 
yourself  some creamy dip, or a strident spread of  goat 
cheese, and then sip this wine and watch those flavors 
expand and meld and just about race off  into the ether. The 
pinot in this blend really shows, as there is a sublime sense of  
cherry fruit that floats over the whole wine, permeating its 
bracing acidity with a cherubic cuteness that we couldn't 
help but love. Drink now with bites and more bites!

Cruzat Extra Brut  75% Pinot Noir  25% Chardonnay 

Mmm...rich and brothy, replete with inviting doughy notes, 
like fresh-baked challah with golden raisins. There's a 
sneaky breadth and fullness here on the mid-palate, a slow 
but certain enrobing of  every last taste bud in its 
captivating embrace. Aside from the lees contact, this wine 
receives a couple years of  bottle age before release, which 
contributes to that voluptuous texture and adds a touch of  
rich umami, like the most healing essence of  chicken stock 
and aromatic herbs. If  the Uco Valley keeps making 
bubbles like these, then we're gonna have to make a trip to 
Argentina real soon! Drink now with a melted havarti 
chicken wrap with garlic aioli and butter lettuce

We could hold back on the flavor associations and description here, and 
simply say this is some wonderful Champagne...but then again, naaaah! 
Lemon curd, toasted hazelnuts, warm buckwheat pancakes, ginger-
coconut soup, that crunchy, crispy bit of  blackened rice when you leave it 
to cook too long that is secretly your favorite part...yeah, it's all there and 
then some. We're not saying that plenty of  places in the world don't make 
delicious sparkling wine. We're not saying the French are better. We're just 
saying, there is nothing like a good, true bottle of  Champagne. Cheers to 
that!  Drink Now with friends. Friends and pork belly  
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Baumard Cremant de Loire 'Carte 
Turquoise' Brut 

If  you haven't had the wines of  Domaine 
Baumard before, here's the quick and 
dirty: these folks are, simply put, the 
masters of  Chenin Blanc in every single 
form, from dry to drippingly sweet, and 
even sparkling. They may dabble in red 
wines, but their heart (we just know it) is 
with Chenin and its atavistic primordial 
nature, its double-edged impulse to ascend 
to the heavens and yet remain stubbornly, 
defiantly of  the earth and the soil. This is 
really a special treat to get this wine for 
the club, and we'll do our best to keep it in 
stock hereafter; but for now we'll simply 
revel in its enigmatic fusion of  savory, 
citrus, and stony elements. Drink now 
with tom yum soup and shrimp, or 
paneer lababdar and jasmine rice.

CELLAR WINE CLUB

CLUB “RED”

Lombard Extra Brut Premier Cru
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THE HISTORY OF SPARKLING WINE - A CHILDREN’S STORY

One winter, in 1531, it was very cold, and Santa’s prized 
white wine stopped fermenting even earlier than normal, 
leaving some residual sugar in the wine. St. Nick liked 
the slight sweetness so he decided to bottle the not-quite-
fermented wine. What he didn’t realize is what would 
happen come spring! 
That spring came on like a Hawaiian sunrise… fast, 
warm and glorious! One day Santa walked to his 
‘cellar’ (tucked in a corner of  the Abbey’s stables) to find 
most off  his bottles cork-less, spilling their precious 
contents all over the ground. He also found a herd of  
slightly intoxicated reindeer, lapping at the sweet nectar! 
Santa noted that one of  his favorite reindeer, named 
Rudolph, seemed to like the wine a little bit better than 
the others. Santa grabbed a bottle that had not exploded, 
pulled out the cork with a loud POP!, tasted the wine… 
and it was delicious! The slightly sparkling wine was a 
little sweet, but also tart and the bubbles just made the 
whole drinking experience more exciting! The problem 
was… how to repeat this little experiment without 
ending up with half  of  his wine wasted and a bunch of  
trashed reindeer.  
Santa spent the next 100 years or so working on this 
problem. He gave up on trying to keep the reindeer from 
drinking. He stored the bottles in large vats so that, if  any 
corks came out, his herd could drink it (and at least it 
wasn’t totally wasted). As the years went on, Rudolph’s 
nose grew redder and redder, I mean half  the time you 
could even say it glowed! With each passing vintage, his 
reindeer seemed to gain the ability to jump further and 
further distances… first just leaping large obstacles and 
become increasingly rowdy, but eventually seeming to 
actually fly!   

The year was 1531. A do-gooding wanderer named St. Nicolas had temporarily 
settled in the foothills of  the Pyrenees in a small abbey called Abbey St-Hilaire. This 
was St. Nick’s traveling youth era. He loved his birthplace in what is modern day 
Turkey, but had always yearned to see the world. For some reason he couldn’t quite 
figure out at that time, he was drawn to the snowy foothills of  the Pyrenees, near the 
small village of  Limoux (This was pre Mrs. St. Nick. He would meet her much later 
in 1849 near Philadelphia, but this is not that story). St. Nick, or Santa to his close 
friends, spent most of  his time tending to his Reindeer herd, making gifts for friends 
and neighbors and crafting wine from a temperamental, local white grape        
variety known as  Mauzac.  

[Editorial side note… we know you want to hear 
more about flying reindeer, but we’ll have to save 
that for another time…meanwhile, here’s some  
real dirt on how today’s bubbly originated:] 
Around 1660, an English gentleman named Christopher 
Merret, a renowned scientist, doctor and metallurgist, 
presented a paper to the Royal Society on the subject of  
wine. In this paper he documented the first known 
written record of  winemakers adding sugar to wine to 
make the wine sparkling. In another part of  England, 
bubbly p ioneer, S i r Rober t Manse l l beg an 
manufacturing bottles that were thick enough to almost 
never break under pressure, and that had specially 
shaped necks that could hold a very strong cork! This 
new type of  wine bottle enabled the winemakers of  
Limoux to market their fizzy creation, which today is 
known as Blanquette Méthode Ancestrale. This style of  
wine is still made in the city of  Limoux (way down in the 
bottom left of  the below graphic) along with other 
sparkling wines made in a more modern style. 
  

1881 Portrait of  St, 
Nicholas by Thomas Nast
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