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AUGUST 2017 — PARTY WINES
FODDANDWINE,.COM To DRINK Now
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We Can

JUST IN TIME FOR PICNIC SEASON,
CANNED WINE IS SUDDENLY
ALL THE RAGE. RAY ISLE POPS SOME
TOPS TO FIND THE VERY
BEST TO BUY THIS SUMMER.

HAT’S SO WRONG aliiul wine in

a can’ I've been scratching my
head over this for moenths now.
Mention it ta someane, and

the usual response runs the range

an

between "Ew™ and "Really?" Of course, that's

what people used to sav about screw caps - which now

account for about 30 percent of all the wine
praduced in the world. {And not just the cheap stult:
In Australla. Pentolds bottles its $500 Bin 707
Cabernet with a screw cap, albeit a very snazzy one.)
Comsider the upsides. Cans are portable and casy 1o
chill both crucial considerations during the summer
months. You can take them places where bottles
are a pain in the neck. like the beach or an avernight
camping trip. You can buy a single serving if
that's the sort of person you are (i.¢., not me). ‘They're
inexpensive. And they're environmentally
friendlv: light-hence a low carbon footprint-and with
a substantially higher reeveling rate than glass.
They're also getting papular, quickly Ta give ane
example, Union Wine Co, first released its
Underwood canned wines in 2014, This vear, Tully
half thelr 330,000 case production will be in
cans. More anecdotally, every time | thought | was
done tasting for this story, Fd get an email aboul
another new launch. In the end I tasted dozens. Sure,
some were weird: chanky, metallic, vou name it,
RBut vou'll see that in any hroad selection of bargain
wines. The best were delightful - full of flavor, juicy
and no different than what you'd find in one of thosc
old-fashioned things they used to put wine in..swhat
were they called? Oh, right. Bottles.

VMake It a Six-Pack

NV HOUSE WINE
ROSE ($6)

Fraity and delicately
aweet, this brght rosé
should be stared in

Inapeol, then crunk
by sameone an an
Inflatable raft nearay.

2016 UNION WINE
CO.UNDERWOOD
ROSE ($7)

Union became the
top success story in
canred wine thanks
toits hard to-resist
Pinot Neir. This light.
refresning rose

i5 noless apoealing.

2016 FERDINAND
CALIFORNIA
ALBARINO ($9)
Mapa Valley-hased
winemaker Evan
Frazier's ¢citrusy Loc
Alparinobas acult
follawing in its bottled
form. Now he's
putting 25 percent
of the wine in cans.

NV FRICO BY
SCARPETTA

(S12 FOR 4 CANS)
This northern 1talian
sparkler, a blend

of Trebblane Glerz
and Chardonnay

that comesin pette
187 m! single servirg
cans, has amandarin
crange accent.

NV THE GREAT
OREGON WINE
COMPANY
PINOT GRIS ($13
FOR 4 CANS)
Chill down this crisp
white in a mountain
stream, then drink it

o by acampfire.

NV PRESTO )
SPARKLING ROSE
(S13 FOR 4 CANS)
Think stravwberries
with a shight touch of
mint: This fizzy pink
wine from Whaole
Foods is In-your-face
fruity, in a fun way.

2016 NOMADICA
CALIFORNIA
ROSE (S18 FOR

3 CANS)

This vino plus-art
start up basedin Los
Angeles features an
ever-changng array
of artist-designed
labzls. The barry
scented dry r
especially intriguirg.

RAMONA (520
FOR 4 CANS)
Sicilian sparkling wine
mixed with raby red
graostruit juice—

ves, techaically this
project from star
sommelier Jarcian
Saleta s a spritzer.
But 25 ane Faw
colleague saie: “Whe
cares? Graatest

thing ever for brunchl’

2014 ALLOY WINE
WORKS CENTRAL
COAST PINOT
NOIR ($30 FOR

4 CANS)

Ca'ifornia winemaker
Andrew Jones uses
top-guality Central
Coast fruit for this
impressive Pinot, full
of ripe charry flavors

with a hint of rhubarb.

Plus, these tall-bay
cans hold about three
plasses apieta.
Hamburgers off the

grill. anyone?
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