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I don’t know what you’ll be drinking
when the countdown to 2007 begins,
but I know what will be in my hand.
Nothing can take the place of a festive
flute of bubbly to toast my family and
friends as we ring in the New Year.

If there is ever an occasion that
demands Champagne, for me it’s
New Year’s Eve. As we reflect on
how far we’ve come in the past year
and envision where we are headed in
the New Year, I plan to do so with
several special sparkling bottles.

When selecting the perfect bubbly
for your celebration, all the
information needed is at your
fingertips. The label reveals quite a
bit including region of origin, level
of dryness and style. Today, I’m
focusing on the different styles of
sparkling wine, which include Blanc
de Blancs, Blanc de Noirs and Rosé.
Most Champagne is a blend of three
main grapes: Chardonnay, Pinot Noir
and Pinot Meunier. However, a Blanc
de Blancs, which translates to white
of whites, is made only from white
grapes, therefore it is 100%
Chardonnay. Blanc de Blancs is
typically light in style, with delicate
aromas and flavors and crisp acidity. It
pairs well with lighter foods such as 
mild cheeses (goat cheese and brie),
shellfish, vegetables, sushi, oysters, fish
and it makes a great aperitif.

A Blanc de Noirs, which means white of
blacks, is made solely from Pinot Noir,
Pinot Meunier or a combination of the two.
Blanc de Noirs is deeper in color and is
usually more full-bodied than Blanc de
Blancs. Pair this more flavorful Champagne
with heavier foods including strong cheeses,
veal, pork, chicken, venison and fruit desserts.

Rosé Champagne is more rare and can be
expensive, particularly the top cuvees. Since the
color of a wine comes from the grape skins, a rosé
must include at least one of the two red grapes.
Generally, adding a small amount of Pinot Noir or
Pinot Meunier juice to the white wine base makes a
Rosé. Less often, the red wine skins are allowed brief
contact with the colorless grape juice to create the pale
pink color. This maceration process is more costly, so it is
usually reserved for more expensive Vintage Champagne.
Typically a lighter non-vintage Rosé will pair well with
shellfish, pork and veal, while a more full-bodied vintage
bubbly will compliment rich meat dishes like venison and
duck and even chocolate.

As Champagne is the celebratory cocktail of choice, New
Year’s Eve is the ideal time to share your favorite bottle of
bubbly with friends or perhaps discover a new one. So, pop a
cork and raise your glass to 2007. Here’s to a wonderful and
prosperous New Year!

A Sparkling Celebration
by Butch Steadman

Dorignac’s Director of Wine & Spirits

BUTCH’S PICKS:

BLANC DE BLANCS:

Café du Paris NV $9.99

Saint Hilaire 2003 $10.99

Schramsberg 2002 $29.99

BLANC DE NOIRS:

Domaine Ste. Michelle NV
$9.99

Domaine Chandon NV
$16.99

Mumm Napa NV $19.99

ROSÉ:

Jacob’s Creek NV
$9.99

Moet & Chandon NV
$45.99

Veuve Clicquot NV
$52.99
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‘Kimberly Akimbo,’ with, from left, Veronica Russell, Becky Allen and Dane Rhodes, started Southern Rep’s season off on
a high note.
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LE CHAT ROOM: Another luxe loca-
tion, Le Chat Noir is the liveliest
theater/cabaret/comedy venue in
town: Andrea Marcovicci singing
songs of WWII; remarkable
Ricky Graham in four shows, two
of his own and “Red Hot & Cole”
and Running with Scissors’
“L’Imitation of Life”; playwright
D a v i d H o o v e r ’ s “ C a s t i n g
Stones,” the hit of Le Chat’s an-
nual one-act play festival; the
sensational “Musical of Musicals:
The Musical!”; Bryan Batt; Lyla
Hay Owen, Cynthia Owen and
Jim Walpole; and Amanda He-
bert in “Sister’s Christmas Cat-
echism,” concluding this week-
end. The ongoing “Red Light
District Variety Show” was a sur-
prise hit. Proprietor-producer
Barbara Motley knows her audi-
ence.

C’MON, COME THROUGH, SOUTHERN
REP! With an admirable commit-
ment to the development and
staging of new plays and an ac-
commodating location in Canal
Place, S. Rep started on a high
note with “Kimberly Akimbo,”
starring Becky Allen as a rapidly
aging teen, but Betsy Howie’s
clever, enjoyable “Callie’s Tally”
didn’t quite find the audience it
deserved and “Yuletide” fizzled.
The theater’s “City Series” had a
splashy musical hit with Brandt
Blocker’s “The All-Night Strut,”
a worthy workshop production of
Irish playwright Micheal Lovett’s
“Macbeth at the Gates,” directed
by British TV-stage star Roy
Marsden and a play that cap-

tured the city’s imagination: Jim
Fitzmorris and Carl Walker’s
brilliant adaptation of Chris
Wiltz’s book “The Last Madam,”
with Christine McMurdo Wallis
packing a wallop in the title role.
Artistic director Ryan Rilette
needs to make some noise and
get some butts in seats. Everyone
is rooting for S. Rep.
TWO FOR THE SHOW: In tandem and
independently, actor-director
Gary Rucker and actor-writer
Sean Patterson have become in-
valuable local theater assets. At
the Tulane Shakespeare Festival,
they fashioned an imaginative
four-person “Tempest,” in re-
sponse to the decision not to do
the play. Patterson was a robustly
hammy Bottom and Rucker was a
dandy Demetrius in “A Midsum-
mer Night’s Dream” at Tulane,
where Patterson was also part of
the Rucker-directed anti-teen-vi-
olence “Romeo and Juliet,” and
where they romped through an-
other Patchwork Players season
of children’s theater. Rucker
goosed up Rivertown Rep’s sea-
son with “Urinetown,” while Pat-
terson personified corrupt poli-
tics in “The Last Madam” and be-
came a mainstay of “The Red
Light District Variety Show.”
THE NOLA PROJECT: Led by New
Orleans Center for Creative Arts
grad/New York University stu-
dent Andrew Larimer, this group
of young actors from NYU and
New Orleans, along with several
of their teachers, offered a scintil-
lating summer season with the
adventurous “Get This Lake Off
My House: Our Tempest,” per-

formed on the Lake Pontchar-
train shore; the merrily magnifi-
cent “Misanthrope,” at the New
Orleans Museum of Art; and the
time-tripping “Cloud Nine” at
NOCCA — all serious yet riot-
ously funny, staged and acted
with energy and élan.
PLAYWRIGHTS & ORIGINAL WORK:
Larry Gelbart’s hilarious “Flood-
gate” at Delgado; John Grims-
ley’s engrossing “Little Bit” at
the Anthony Bean Theater; Anne
Galjour’s “Hurricane” at True
Brew Theatre; Yvette Sirker’s
“Pink Collar Crime” at Teatro
Wego; Mondo Bizarro’s “Catch-
ing Him in Pieces” at the Ashé
Cultural Center; Lisa and Todd
D’Amour’s “Stanley,” and Dah
Teater’s “The Story of Tea” at
ArtSpot’s Artistic Ancestry In-
ternational Festival of Alternative
Theatre at the Contemporary
Arts Center; “Bobby Hebert”
and “The Trashbag Tourist,” by
Samuel Brett Williams at the
Fine Arts Center.
CRIPPLE CREEK THEATER COMPANY:
With just two productions under
its belt — Tennessee Williams’
problematic but resonant “King-
dom of Earth” and writer-direc-
t o r A n d r e w Va u g h t ’ s “A
Christmas Carol for George Wal-
lace,” starring Michael Martin in
a bravura turn — this live-wire
troupe is one to watch in 2007.
SEEN & ENJOYED: Richard Thomas
in “Beyond Blanche,” at the Ten-
nessee Williams/New Orleans
Literary Festival; Tulane Sum-
mer Lyric Theater’s soaring
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