FROM THE GRAPEVINE

L

BYRESMMAOASOPTA T

There is now a marked preference
forand interestin wines even when
there are more conventional spirits
on offer... Cheers to that!

Red, white and
bubbly, finally

MY CONTENTION last week — that champagne can and
<hould be drunk at any time — was bome out this week
rather emphatically. First I saw a chansmatic media baron
and an editor share a bottle of Laurent Perner rose over what
seemed to be a business lunch, at the Capital's most happen-
ing Japanese restaurant.. Then at the birthday bash of an-
other industnalist's wile, one tres urbane gentieman confid-
ed 1o me that when he knew it wasgoingtobe a longevening
ahead. he always resolutely stuck to champagne. °1 would get
high if 1drank whisky for hours: on the other hand. | stay ab-
solutely fine with champagne,” he said
For a man to claim a preference for champagne — and this
gentleman is the type who will drink the actual French one, not
the cheaper ones from other partsof the world! —istruly brave.
And here I was thinking that if there's Johnnie Walker Gold La-
bel flowing like tap water. every red blooded Indian would head
forit Especallyinamacho oty like Delhi. Yet at the party, where
there was a selection of winesandlots of trays of both whiskyand
champagne arculating. people were picking up the latter more.
Maybe Rajeev Singhal of CIVC should take heart: champagne
indeed seems 1o be finally moving beyond women in its appeal!

The perennial contention of this column — that wine™
drinking s on the rise. even in the face of ‘spirited’ competi-
tion from whiskies, vodka and the like — was further borne
out this week. which was unusually full of engagements in
the evening, both personal and professional T noted with
preat pleasure that wines and bubbly (1 would not dare to go
so far as to cerify that the sparkling whites were trom that
particular region in France called Champagne!) were almost
as popular a choiwce as whisky and beer People were even ask-
ing what the wines were and where they came from: some
even asked forthe vanetal Evenmore amazngly, the waiters
could actually answer these quenes with a reasonable degree
of certitude. Wine cducation is indeed spreading!

1 also observed that the general quality of the wines were
betier than ever before, though neverexceptional Interesung-
ly, Idid not taste a really bad (read, undrinkable) wine atany of
the events. Even the reds were fairly convenuonal generic Bur-
gundies, Australia or Napa Valley, while the whites and bub-
blies were drawn from all over the world. When asked, the
hosts a1 most of these parties said they sometimes acted on ex-
pert advice — significantly. not always from professionals but
from knowledgeable friends oo — and occasionally put their
own tastebuds (0 the test. That, again, is a far cry from the ten-
tativeness we used to display eadlier, relying entirely on others!

My rule of thumb at huge parties — and bars where the
cocktails are suspect —is 1o go for the bubbly if available, but
never more than two glasses as the bad ones have a hidden
kick, Otherwise it's far safer to stick 10 the whites rather than
the reds. As the champagne-prefernng industrialist correctly
putit, "By dnnking this at least the only thing I would have to
worry about the next moming is acdity, not a hangover!”
This applies to white wines too — even the middling to bad
ones will not make you regret it too much the moming after
But a bad red can be traumatic

As one diplomat s wife told me sucanaly last week as the
bearer poured her a rather suspect red wine at a sit down din-
ner, *llove cheesy flavours. but notin a wine glass!*
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