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Party season is upon us folks. 
Savoury, salty, spicy, sour and 
sweet: all sorts of foods will be 
served. So, with all these different 
fl avours, what wine should you 
pour?

When all else fails, pick a 
sparkler. And, while Champagne is 
a sparkling wine, not all wine that 
sparkles is actually Champagne. 

In order for a sparkling wine 
to be called Champagne, it must 
come from the area in France 
also called Champagne. And, it 
must be made in the Méthode 
Champenoise or traditional 
method from any combination 
of these three grapes: Pinot Noir, 
Pinot Meunier and Chardonnay. 

Champagne, defi nitely the king 
of sparklers, is a delicious, albeit 
costly, wine that is perfect for 
celebrations. However, since you 
may be hosting more than one 
party, you might want to count 
on a much more wallet-friendly 
sparkling wine.  

Cava is Spain’s sparkler.  Made 

in the traditional method, this 
wine can be considerably less 
expensive, running anywhere from 
$14 to $45 dollars in B.C. liquor 
stores.  

Cava is a bubbly with a touch of 
yeastiness and apple, pear, melon 
and citrus fl avours.  Serve it with 
something spicy or salty—spiced 
nuts or smoked salmon, for 
example. Even a spicy, cheesy 
chicken quesadilla with salsa 
would work.

Prosecco is Italy’s answer to 
sparkling wine. From the Veneto 
region of Italy, this wine is typically 
made in the Charmat method, 
where the wine has its second 
fermentation (and the making of 
the bubbles) in a sealed tank. The 
wine is then bottled very carefully 
under pressure to safeguard all 
those tickling bubbles. You can 
get some great Prosecco here—
organic even—from about $15 
upward.

Prosecco’s fruity fl avours work 
just as perfectly with sausages

 and olives as with 
something a 
little sweet and 
salty like half a 
fresh fi g and 
arugula leaf 
wrapped with 
prosciutto. 
Or, try one of 
my favourite 
combinations: 
Prosecco 
with take-out 
tempura and 
sushi. 

B.C. has some 
pretty good sparkling 
wine. Try one from Sumac 
Ridge or Summerhill 
Pyramid. Locally, 
Township 7 has its 
Seven Stars sparkler. If 
you can get your hands 
on a bottle of it, you 
won’t be sorry. 

Visit www.BetweenTheVines.ca 
for more wine-soaked musings 
by Kathleen Rake.
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Catering at Our Place or Yours
At our place or a location of your choice, make your event spectacular  

with Ramada Plaza & Conference Centre’s award-winning cuisine.

the lower mainland's finest day spa

2031 McCallum Rd, Abbotsford  604.557.0500  thewildorangespa.com         

happy life...
send her to the Wild Orange spa

LIQUIDATIOn SALE
 COSTUMES    BALLOONS    TABLEWARE 

PARTY & BALLOON

DECORATIONS.... AND MUCH MORE!!

LEASE EXPIRES DEC. 31st - OPEN MONDAY to SATURDAY FROM 9-5

#103 - 32526 George Ferguson Way, 

Abbotsford   604.855.9798

Bubbles, bubbles
everywhere
with Kathleen Rake


