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5 O'CLOCK BEAT | PARTIES
Sommeliers' Top Champagnes for New Year's Eve

by Rebecca Sacks December 23, 2009, 2:51 pm

Deciding which bottle of bubbly to bring to a
New Year’s Eve party can be a daunting
prospect. In need of advice, we asked some of
the country’s best sommeliers for their picks.
The champagnes they recommend have such
distinct personalities, they seem more like
party guests than party favors. Herewith, a
colorful cast of New Year's offerings.

The New Face

This fresh addition to your social circle has

really livened things up this year. You'll miss her when her internship at BlackBook is
over.

A bottle of Larmandier-Bernie's NV Brut Blanc de Blanes Premier Cru retails for about
$40 and is produced by a trendy young grower who has become quite the industry
taste-maker. According to Levi Dalton, sommelier at the New York City restaurant
Convivio, the champagne’s harmony of lightness and depth “seems effortless, which is
exactly what you might expect from a producer who cares and cares.”

The Down-to-Earth Aristocrat
He dropped the Roman numeral in his name during his second year at Swarthmore
but not the New England lockjaw.

Agusti Torello Brut Reserva has upper-crust pedigree but no pretension. Says
Stephanie Mannatt, beverage director at Tia Pol, a tapas bar in New York City, “the
Torello family makes some of the most prestigious cava in Spain, including the famed
Kripta.” However, for all its history and complexity, the $23 Brut Reserva is
refreshingly accessible: “creamy and rich, with touches of lemons and white flowers.”

The Reclusive Beauty

She's as stunning as she is engaging, and everyone loves to see her, but for some
reason she chooses to spend most evenings introspecting at home. Convince her to
Join the party, and you'll be applauded for your efforts.

For the big night out, Bobby Stuckey, master sommelier and co-owner of Frasca Food
& Wine in Boulder, Colorado, recommends the rare pleasure of a Jean Lallement ($72).
Produced by a smaller grower in Verzenay, France, the champagne is a hot commodity:
there are fewer than 1,700 cases of the stuff on the planet.

The Ice Breaker
Between his electro-Klezmer band and his hilariously deranged ex-girifriends, this
off-beat fellow always has a good story to get the conversation going.

Selim de Conciliis—a biodynamic wine from Campagna, in Italy—is produced like a
prosecco, in a tank. Between $18 and $22, this quirky bottle comes complete with a
conversation starter, says young Joe Campanale, beverage director and owner of New
York's dell’Anima and 1’Artusi: “The winemaker is a huge jazz fan, so he actually plays
jazz music while the wines are in the barrels.”

The Dream Date
Exotic looking, impeccably dressed, and somehow still low-maintenance—you're not
sure if you should bring this catch to the party or straight back to your apartment.

A $22 bottle of Montlouis Petillant Triple Zero contains Golden Delicious—apple,
chamomile, and honey flavors, but no sugar is added to the bone-dry sparkling wine.
What's more, adds Emily Wines, sommelier and director of wines at Kimpton Hotels
and Restaurants, the “silver foil and velvet label add a luxurious look, disguising the
incredible value.”




