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The Season for Bubbly

Are you aware that Champagne is a grape-growing region
located in the Marne Valley of France? Look at a map, and you
will see it in the northeastern part of the country. It is here that
sparkling wine is made according to very strict rules. Only after
tedious production methods is the label allowed to bear the word
“Champagne.” California, too, produces some world-class spar-
klers, as do a host of other wine-producing countries. While fol-
lowing the guidelines set by the French, the California producers

tend to have a little more fruit to their flavor.

Domaine Carneros by Taittinger

is vintage California sparkler made by the famed Reims pro-
ducer Taittinger is a real beauty! Full of pretty bread dough-like
nose, some mid-palate weight, and a touch of oak, this elegant
wine is sure to be a crowd pleaser. $25 save $2

Rene Geo roy Cuvée Reserve Brut
High quality, great taste, and extremely underpriced! $50

Jean Vesselle “Oeil de Perdrix” a Bouzy
Oeil-do-what? It means “eye of the partridge.” e winemaker
thought of the beautiful eyes of this bird when she cast her gaze
upon the juice. Delicate, light salmon color, with a balanced
cherry-almond fruit. $43 and $24 for half bottles (please note
that this is an amazing wine, and if you are a fan we've been
informed that along with the “tanking dollar” the next container

will go to $45)

Gruet Blanc de Noirs

is sparkling wine from New Mexico is made in the traditional
French style by a family that has emigrated from France. It
shows aromas of citrus and lemon-lime, plus a hint of dough in
mid-palate, with a refreshing and clean finish. Also try either the
Brut or Demi-Sec. $17

De Faveri Sparkling Rosé Prosecco
A beautifully dry rosé that is pleasant with a touch of citrus fruit
and a slight nuttiness. Perfect apéritif wine from Italy. $16

Egly-Ouriet Brut Tradition a Ambonnay Grand Cru
Wow, this is easily one of my favorite Champagnes! e fruit
dynamic is amazing, it is white wine in your glass, but the
berries just exude from the perfume, as it is a Pinot-dominated
wine! $66 Also look for some of the truly stunning rosé from

this firm; there were only two cases shipped to Ohio! $85
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Jean Milan Brut a Oger Blanc de Noir Grand Cru

is is flat out great Champagne! Its posh style invites you in with
bright flavors and buttery, creamy accents that build on the palate
and linger on the finish. Pair with fresh oysters for a sumptuous
treat. $45

Pierre Peters Blanc de Blancs Grand Cru a Le Mesnil-Oger

is 100% Chardonnay from Le Mesnil-sur-Oger is extremely
fine with hints of butterscotch, walnut, and ripe fruit that linger in
the palate! $50

Duval-Leroy 1998 Blanc de Champagne

is is an exquisite sparkling wine from the folks that bring us
the Paris bottling we are so fond of. Dry with great acid and fruit
balance and that beautiful “French” bread dough nose. Not to be
missed at your holiday get-togethers. $48

Duval-Leroy Brut Champagne Paris Label
A beautiful bottle for a mouth-watering wine! e well-known

artist LeRoy Neiman sketched the scene on the bottle on a napkin
while visiting Paris. is Champagne is a harmonious balance of
toast and candied berry flavors with creamy texture and mineral

aftertaste. $44

Gosset-Brabant Brut Tradition

e family-owned, estate-bottling Gosset-Brabant winery in the
famous town of Ay creates a Pinot Noir-dominated cuvée that
reflects its unique microclimate. It is, quite frankly, as complex
and expressive a non-vintage Champagne as we know (for those
concerned with what they drink rather than with what they are
seen drinking). 750ml, $46 « 375ml, $28

Marc Hebrart Brut Premier Cru

Receiving 91 points from critic Robert Parker, this Pinot Noir and
Chardonnay blend is a beautiful Premier Cru, showing minerality,
strawberries, and toasted bread. Perfect for holiday celebrations.
$40

Aubry Brut Premier Cru 0 Jouy Les-Reims
is bubbly from France is the perfect anytime wine. Pair it with
French cheeses and desserts. $40

Gramona 2004 Gran Cuvée

We've long been fans of this Spanish estate’s white wine, and
now we have this beautiful cava that rivals nice Champagne
at a fraction of the cost. 70% of the cavas produced in the
Penedes region are released after a scant nine months; the
Gramona family releases theirs after thirty months of ageing!
Made from Xarel-lo, Macabeo, and Parellada, this is a dry,
rich, and quite pleasant wine that is perfect for holiday get
togethers. $20

Paringa Sparkling Shiraz

A 100% Shiraz from Australia with a dark ruby color, a won-
derful fruitiness, and just a touch of oak. A firm, clean finish
rounds out this Shiraz and makes it a delightful wine to pair
with a variety of dishes! $10

Piper Sonoma Brut & Blanc de Noirs

ese two California sparkling wines are really nice values.
Both are dry with an abundance of apply fruit and crisp
finish. Both are a blend of Chardonnay, Pinot Meunier, and
Pinot Noir, with the Blanc de Noirs being a bit less creamy.
$18

Bortolotti Prosecco Extra Dry

A super value in Italian sparkling wine, thise ort shows
wonderful “tree fruits” and a lively body without being sweet
or dry. Great for entertaining. $15

Domaine Ste Michelle Blanc de Noirs, Blanc de Blancs,

Extra Dry, Brut, and Frizzante $12 save $2 /"
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Ringing in the Holidays
At the Marketplace at Settlers Walk

Join us Saturday, December 8 « 1-4 p.m.
for our second annual Holiday event
in Springboro

Enjoy horse and carriage rides,




Savory Almonds

An adapted recipe from e Almond Board of California

is simple recipe is a tasty snack to have on hand for holiday
entertaining. Make them ahead of time; the flavor intensifies
after being stored for a day. Store in an airtight container for a
week.

1 egg white

1 tsp sea salt

1 tsp ground cumin

Y tsp La Chinata smoked paprika
Y tsp Cayenne pepper

2 cups whole blanched almonds

Preheat oven to 350°F. Line a baking sheet with parchment pa-
per. Whisk together egg white, salt, cumin, paprika, and pepper
in a medium bowl. Add the almonds and toss to coat. Spread
almonds on prepared baking sheet and roast for 10 minutes.
Stir and continue roasting 15 to 20 minutes or until golden

and fragrant. Transfer almonds on parchment to a rack and
cool completely. Loosen with a spatula and store in an airtight
container. Makes 2 cups  ##4,—

Per Y cup serving: 215 calories (72% calories form far); 18g total fat; Ig satu-
rated fat; Omg cholesterol; 308mg sodium; 8g total carbohydrates; 8¢ protein

Grilled Cheese Tartines
with Balsamic Glaze

A customer from Columbus, Ohio shared this recipe with me.
It had been published in Betty Rosbottom’s columnin e
Columbus Dispatch.

kathys recipe corner

1 cup Aunt Angie’s Balsamic Vinegar of Modena
2 Thsp unsalted butter, chilled and diced

Sandwiches

8 slices DLM Unbleached White Sandwich Bread

1 cup (about 4 oz) shredded Gruyere cheese

1 cup (about 4 0z) shredded Grafton White Cheddar
4 Thsp unsalted butter, melted

For the glaze, place the vinegar in a small, heavy saucepan over
medium heat. Reduce to ¥ cup, about 5-10 minutes. Remove
saucepan from heat and add the diced butter. Stir until mixture
is smooth. (Glaze can be made a day ahead. Cool, cover, and
refrigerate. Reheat just to warm over medium heat.)

To make sandwiches, arrange a rack at center position and
preheat oven to 375°F.

Place 4 bread slices on a work surface. Toss the shredded chesses
together. Divide the cheese mixture evenly and spread on top

of each slice. Top with remaining bread slices. With a pastry
brush, generously coat the top of each sandwich using half of
the melted butter. Place a large skillet or a griddle over me-
dium-high heat. When hot, place the sandwiches, buttered sides
down, in the pan. Brush the top sides of the sandwiches with
remaining butter. Cook until the bottoms of the sandwiches

are golden brown, about 1 to 2 minutes. Turn and cook until
browned on the other side, too. Transfer the sandwiches to a
baking sheet and place in the oven to heat through and melt the
cheese completely, 6 to 8 minutes. Remove the sandwiches from
the oven and cut each into 8 equal triangles. Arrange on serving
plate along with a small ramekin of the warm balsamic glaze.
To eat, dip tartines into the balsamic glaze. Makes 32 tartines

Pt
Per tartine with glaze: 74 calories (54% calories from fat); 4g total fat; 3g
saturated; 13mg cholesterol; 90mg sodium; 6g total carbohydrates; 3g protein
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