12

» CITYLIFE EAT & DRINK

Best
festive
bubbly
ON your behalf, bargain
-conscious readers, I was
going to scour Asda stores for
their special (ie read,
gimmick) Christmas offer of
Dom Perignon 1999 vintage
champagne at just £30 a
bottle – £50 off the usual
lowest price.
Then I discovered that the
chain had acquired just 1,000
bottles to be sold through 70
chosen outlets, so DP was
likely to have already ﬂown
off the shelves. This wasn’t
the only festive silly season
stunt that went ﬂat.
Remember Woolworth’s
proclaiming they were
ﬂogging a champagne
costing just a ﬁver? Never
caught up with that one
either.
As consolation, here is
CityLife’s (easily available)
2007 Festive Bubbly Best
Dozen:
None of the cavas I
tasted (in a price range
between £7.49 and
£8.49) really came up
to scratch in
competition with the
champagnes, but two
lightweight sparklers
are worthy of joining
the dozen.
1. Grifﬁth Park Rosé
is this year’s perfect
party sparkler. Reduced
from £6.49 to £4.99 at
Morrisons, this
salmon-pink hued Aussie
offers an abundance of
uncomplicated creamy,
strawberry fruit. It recently
won gold and ﬁgured in the
top 10 sparkling wines at the
Effervescents du Monde
international competition in
France.
2. Proseccos, from Italy,
make ideal, thirst quenchers,
slipping down easily.
Sommariva Prosecco Il
Perlino
(apenninewineshop.com,
£8.49) is a subtle, frothy,
pear-drop tinged mouthful.
3. Blanc de Blancs is a
lighter, elegant style of
champagne made solely from
chardonnay. My third choice
is a very affordable delight.
Sainsbury’s Taste The

Difference Vintage Blanc de
Blancs 2002 (£23.59) is
sourced from Duval Le-Leroy.
Five years of bottle age have
given it a ﬂoral complexity
that’s quite lovely.
4. Chardonnay rules the
blend in Marks & Spencer’s
De Saint Gall Brut (down a
ﬁver from £24.99), which
ﬁnishes long with a persistent
mousse and lots of creamy
fruit.
5. Morrisons again
delivers good value with
Charles de Villers Brut
NV, down from £23.99 to
a bargain £13.99 until
January 6. It is buttery
and lingering with a
beguiling palate of ripe
apricots and citrus
fruits.
6. Staying with
supermarket bargains,
the Co-op’s Charles de
Cazenove Tete de Cuvee
Brut NV now costs £11.99,
instead of £23.99. It is 50
per cent pinot noir for a
richer style and it shows.
On the nose it is pears and
toasted brioche but on the
palate red fruits mingle
with pear ﬂavours and it
ﬁnishes surprisingly long.
7. I admire most of
Heiseick’s current range,
even the sweetish demi
sec, but my pick of the
non-vintages is
Heidsieck Monopole
Blue Top (Tesco,
Morrison, Somerﬁeld,
Oddbins, from
£18.29), a toasty,
biscuity treat
preferable to the
similarly priced Gold
Top.
8. Moving into
more expensive
territory, a perennial
favourite is the Louis
Roederer Brut Premier NV
(Majestic, Waitrose,
Selfridges, Harvey Nichols,
from £31.09). Pinot
noir-dominated Brut Premier
is the embodiment of the
smooth house style,
combining all the fruitiness
and freshness of youth
(apples and pears) with
the vinosity of a fully
mature wine (cherries,
almonds).
Roederer was the
winner at last night’s
2007 Champagne
Awards, held at the
Alderley Edge Hotel.
9. Similarly, I am rarely
disappointed by any of
the Taittinger
champagnes. This year
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both the Taittinger Brut
Reserve NV and the
Taittinger Brut 2002 Vintage
(widely available at £28.99
and £34.99 respectively) were
exquisite, but they were
pipped by Taittinger
Prestige Rose NV
(Oddbins, Majestic,
Threshers and Selfridges,
£35.99) .
This blend from
different harvests is a
brilliant intense pink,
with a persistent
mousse and a nose of
raspberry and
blackcurrant.
Complex and
seductive stuff.
10. A wild card at
No.10. Franciacorta
is a small region in
Lombardy in
northern Italy,
supplying distinctive
champagne method
ﬁzz to fashionable Milan. The
Mirabella Saten Franciacorta
(apenninewineshop.com) was
clean and appley but ﬁnished
short. For the same price,
£14, though, the
copper-coloured Cuvée
Demetra Franciacorta
Mirabella, a chardonnay and
pinot bianco blend with 20
per cent pinot noir, offered
lots of red currant fruit. The
wine list suggests sugared
almonds in this unusual rosé!
11. In a good year, a little
bottle age can work wonders
for champagne. Hence my
delight at Laurent Perrier
Brut 1999 Vintage. On the
nose there is pineapple and
peach. It tastes silky and
persistently of vanilla and
preserved fruit. Expect to pay
from £34.99 at Asda,
Sainsbury’s, Tesco,
Majestic and Oddbins.
12. If you are planning
to give champers as a
present, stylish
presentation is essential.
Canard-Duchêne’s
Grande Cuvee Charles
VII Brut comes in an
embossed metal gift
box, but this elegant,
fruity bubbly, with a
lemony nose and
mineral edge, won’t
break the bank at its
rrp of £28. It is
available from
House of Fraser and
costs just £19.99 at
Majestic on a buy
one, get one free
offer.
Finally (and
beyond the dozen
because you can
never get enough
champagne!) it’s time to go
for broke. Mumm Cuvee R
Lalou 1998 will cost you £100
at Selfridges and is very
special. As it should be at that
price. It’s a blend of 50 per
cent chardonnay and 50 per
cent pinot noir from Mumm’s
ﬁnest parcels, aged for nine
months in new oak. It is
divinely crisp and toasty and
has hints of honey and
marmalade. Who needs
bargain Dom Perignon?
Neil Sowerby
------------------------------------» If you want to learn more
about champagne, visit the
Champagne Information
Bureau’s website,
champagne.fr
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Standard
fare can’t
match all
that glitz
Yakub Qureshi was searching
for adventure . . . but sadly, it
proved as elusive as his father’s
tales of childhood
EastZEast
Blackfriars Street

M

Y dad frequently has a
dream about a
goat. Not just
any goat – but
one marinated
in fragrant spices for two days,
stuffed with fruit, cloves, and
cardamom, and slow roasted
for another half-day.
He claims to have consumed
this prodigious dish numerous
times during his childhood and
always goes on about it when
we go out.
Out of ﬁlial duty I’ve tried
asking a few restaurants. “We
can do you a leg of lamb if you
give us notice,” they say.
“Not a leg, not a lamb. A
whole goat. Can you do it?”
“Hmmm, it’ll cost you. How
many of you will there be?”
“Two – possibly three – of us.
You can bag up the rest.”
“Look, we can’t do it but my
mate Asif knows someone
who’s making one for a wedding
in Bolton…”
And thus it goes. Rumours of
goat, cooked in backrooms,
sometimes in open air, often at
festivals – but always in highly
secretive, need-to-know-basis
conditions.
The scarcity of this animal
over here, the grisly inconvenience of its preparation, the
difﬁculty of coaxing its unjointed remains into conventional ovens belie a simple fact –
Indian and other restaurants
serve the dishes they do for a
particular reason. It’s just
much, much easier.
And yet, as another “contemporary” Punjabi restaurant
opens, it seems a shame that so
few are willing to deviate from
the usual bhunas and handtowel-sized naan breads.
In many regards, EastzEast’s
new development has high
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Naan bread dangling from a
skewer may be intrusive but
the ﬁrst course of grilled
salmon, left, was more
successful

ambitions. A trip and slip away
from Deansgate, a lot of money
and attention has gone into its
décor, but I couldn’t help feeling
that it could have been more adventurous with a menu which
doesn’t stray too far from the
tikka massala template.
Having enjoyed considerable
success at their Ibis hotel venue
for a number of years, the owners have spared little expense in
kitting out the two-ﬂoor riverside development with the snazziest interior design.
At the entrance, the man in a
turban has been moved from
the original restaurant and promoted to corporate logo for the
new venture.
The decoration is more like a
style bar, the upstairs area features colour-changing Perspex
lights and cascading water
boxes. This being the ﬁrst week
of opening, they are not running the risk of understafﬁng
and a 14-strong phalanx of
smartly dressed waiters was in
attendance.
The main dining area resembled a scene from a Hong Kong
action movie. Black string
blinds covered the ﬂoor-to-ceiling windows, glass-fronted columns changed colour, palm
trees sprouted through the polished ﬂoor, booths and wood
tables.

It was a nightclub as imagined by John Woo.
It wasn’t the usual telephone
book menu but, with a few exceptions, mainly consisted of
the usual kebabs, tikkas, sizzlers, karahis. However, there
were a few surprises, with more
than a token range of paneer
dishes and a few cod and salmon – particularly tasty as they
soak up the spices more easily
than lamb or chicken.
Thinking wistfully of the
goat, I opt for a starter of shami
kebab – it is minced lamb and
yellow lentils formed into a
burger shaped patty and dipped
in egg before being fried. It was
OK, but searing hot and the
overall taste was of fried egg
rather than spices.
My colleague’s starter was
salmon ﬁllets, marinated with
chilli and cumin then grilled, so
the outside was slightly charred
but the ﬁsh had not dried out.
Both showed the signs of some
effort and were served with a
fresh salad and smartly presented in square plates.
Determined to ﬁnd something new, I ask what vegetable
dish I should order. Foolishly, I
accepted the recommendation
of the four-in-one vegetarian
option. The dal with green peppers, chickpeas, oily potatoes
with spinach and carrots and

