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exhibitions
Note: Galleries and museums having open-
ings this week are indicated with a �.

MUSEUMS
Contemporary Arts Center 900 Camp St.,
528-3805. “Vision/Re-vision: Louisiana
Photography 2006,” through Jan. 14.
Thurs-Sun, 11 a.m. to 4.

New Orleans Museum of Art and the Sydney
and Walda Besthoff Sculpture Garden City
Park, 658-4100. “The New Orleans Arts
and Crafts Club: An Artistic Legacy,” mid-
20th century New Orleans art, opens Sat;
“Carnaval!” costumes, photos and videos
from eight cultures, and “Echoes of the
Ancient World,” a small-scale exhibit of
Egyptian, Greek and Roman art, with the

permanent collection. Regular hours:
Wed-Sun, 10 a.m. to 4:30. Free to state
residents.

Ogden Museum of Southern Art 925 Camp
St., 539-9600. “From the Studio,” unfi-
nished works by George Dureau; “It’s a
Circus,” expressionist paintings by Arnold
Mesches; “Panorama of the American
Landscape,” paintings by William Dunlap;
and “A Memorial Tribute to Benny An-
drews,” with the permanent collection.
Thurs 11 a.m. to 8; Fri-Sun, 11 a.m. to 4.
Admission $10.

GALLERIES
A Gallery for Fine Photography 241
Chartres St., 568-1313. “A Rare Collec-
tion,” photos by Diane Arbus, through
Jan. 7. Thurs-Mon, noon to 4.

Arthur Roger Gallery 432 Julia St.,
522-1999. “Closer,” paintings by Allison

Stewart, and “The Hurricane Series” by
Debbie Fleming Caffery, through Dec.
Mon-Sat, 10 a.m. to 5.

Arts and Frames Gallery 503 N. Columbia
St., Covington. (985) 867-9080. Holiday-
themed group exhibit, through Jan. 13.
Tues-Sat, 10 a.m. to 4.

Barrister’s Gallery 1724 Oretha Castle Ha-
ley Blvd., 525-2767. “Zen for Bot and Vi-
deobjects,” high-tech art by Patrick
Lighty, through Jan.; and “Cerberus
Drowning,” paintings, drawings and prints
by Michael Fedor, through Dec. Tues-Sat,
11 a.m. to 4.

The Big Top (3 Ring Circus Gallery) 1638
Clio St., 569-2700. “Equus,” charcoal
drawings by Daphne Loney, through Dec.
Thurs-Sat, 3 to 7.

Brunner Gallery 215 N. Columbia St., Cov-
ington. (985) 893-0444. Group show of
gallery artists including Dennis Campay,
Arless Day and Linda Dautreuil, through
Jan. 3. Wed-Sat, 10 a.m. to 5.

Bryant Galleries 316 Royal St., 525-5584.
“Nights and Rainy Days in New Orleans,”
pastel paintings by Alan Flattmann,
through Dec. Sun-Wed, 10 a.m. to 6;
Thurs-Sat, 10 a.m. to 8.

Callan Fine Art 240 Chartres St.,
524-0025. “A Tale of Two Cities,” paintings
from Venice and New Orleans by Tony
Green, through Dec. 23. Open daily, 11
a.m. to 5.

Tulane ceramics
professor
Jeremy
Jernegan’s
sculptural
ceramic screen
prints at Gallery
Bienvenu.

See GALLERIES, Page 16
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I can not even imagine a holiday party
or celebration without Champagne. For
me, it’s like Mardi Gras without King
Cake, red beans without andouille
sausage or a Saints game without
Whistle Monster. Some vital element
is missing and it’s just not quite right.

S0, to help insure the success of your
holiday festivities, I’ve compiled a
list of bubbly facts and tips.

First off, true Champagne is
produced only in the region of
Champagne, France, hence the name.
Although the term Champagne is
used in the generic sense, technically
bubbly made anywhere outside of
Champagne, France must be labeled
“sparkling wine”.

There are three main grapes used to
produce Champagne: Chardonnay,
Pinot Noir and Pinot Meunier. The
label indicates the level of sweetness:
Brut is bone dry, Extra Sec or Extra
Dry is less dry than Brut, Sec is
medium sweet, Demi-Sec is sweet and
Doux is very sweet.
Seventy-five to eighty percent of all
Champagnes are non-vintage, meaning
they are a blend of two or more harvest
years. A vintage Champagne is made
from a minimum of 80% of grapes from
a specified year, which is indicated on the
label, and are aged for three years prior to
their release. A tete-de-cuvee is the
winery’s top Champagne produced from
the best grapes and is made only in stellar
“declared” years. Examples of tete-de-cuvee
include Dom Perignon by Moet et Chandon
and La Grande Dame by Veuve Clicquot.

Serving Champagne at the right temperature is
important to assure optimum pleasure. It is best
when served 43 to 48°F, which can be achieved
by placing it in the refrigerator for about 3 hours
or in a Champagne bucket (half ice, half water) for
20-30 minutes. Champagne should be served in a
long-stem tulip shaped glass or flute, which
enhances the flow of bubbles, concentrates the
aromas and prevents your hand from warming the
bubbly. Contrary to popular belief, a bottle of bubbly
should never pop with a loud bang, but rather with a soft
sigh. It is considered garish and bubbles are wasted.

In addition to its festive, effervescent nature, another good
reason to serve Champagne at parties is its compatibility
with many different types of food. Of course it is a natural
when paired with smoked salmon, oysters and caviar, but
Champagne also compliments a variety of appetizers,
cheeses, lobster, shrimp, chicken, pork, spicy dishes such as
Thai and Mexican, sushi, fresh fruit and desserts. And, when
crawfish season rolls around, try a bubbly at your next boil.

Here’s to a Sparkling Holiday Season!

Champagne...
a must for the Holiday Season!

by Butch Steadman

Dorignac’s Director of Wine & Spirits

Butch’s Champagne &
Sparkling Wine Picks:

Korbel Brut NV $9.99

Saint Hilaire Brut NV
$10.99

Chandon Brut Classic
NV $16.99

Taittinger La Francaise
Brut NV $29.99

Perrier Jouet Grand
Brut NV $36.99

Veuve Clicquot Brut
1999 $59.99

Perrier Jouet Fleur
de Champagne 1998
$99.99

Dom Perignon 1998
$130.00
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