apples. A trendy style touay, vrange -
wine has been produced in Gaorgiquf‘
around 8,000 years and many Georgi:
wineries still ferment, age and store
their wines the age-old way, using
large clay vessels called qvevri th
buried underground.

Pét-Nat (or Pétillant Naturel) is a
sparkling wine made using the Méth-
ode Ancestrale. Partially fermented
juice is sealed in a bottle (often with a 4
crown cap, the kind you find on a beer
bottle). Fermentation carries on and
traps carbon dioxide in the bottle, cre-
ating fizz with generally lower levels of
alcohol than other sparkling wines (see
‘page 42 for more on making sparkling
wines). Sediment is present, because
Pét-Nat is unfiltered, leaving the wines
cloudy if the bottle is moved around.
They can be absolutely delicious ~
check out the wines of Tim Wildman. I
love his Astro Bunny (see page 15) and
his latest English Pét-Nat project, Lost
inaField.

Glou-Glou mostly refers to a glugga-
ble, low-tannin red generally with
alcohol. In the trade we might term

‘smashable’ I prefer serving thi 3
of redlightly chilled to empl
its refreshing and fruity naty
There are many things t v
wines of minimal interventin

pizza and Pét-Nat.? With pizza's
pillowy bite and classic range of bold
flavours, the fizz and fruitiness of
pét-Nat is a wonderful contrast and
delivers refreshment that you can pop
till you drop. An informal pairing to
pluck from your locker of libations,
Pét-Nat is generally sealed with a
crown cap like a beer bottle. Serve i

chilled in white wine glasses and you'll
turn pizza night into party night.

Ismade by a British Master of Wine
inAustralia and brings fun and
tothe world of wine. When Tim
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Tim Wildman's Astro Bunny Pét-Nat just said Its ace; This isabottleto
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“For more on Pt Nt (et
See page 52,

The Basics




