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Charme de L’lle

Vancouver Island’s signature bubble is the zesty sipper
you need for all your summer soirées

WORDS JOANNE SASVARI PHOTO SEAN FENZL

ot long after arriving from his native Quebec, winemaker Daniel Cosman realized the Cowichan Valley wine region had grear
N potential, but italso had a grear challenge: the climate, It is cool, northerly, damp and fickle, which means ripening grapes fully
trom year to year can be a somewhart Huid target.

Cosman, who is the head winemaker at Enrico Winery, wondered: “What can we produce, year after year, despite the fluctuating
climate, that stands up to intermational quality and satishes consumer demand?” He determined that sparkling wine was the answer,
but that solution also came with a few problems: it is expensive to bottk and age sparkling wines thar are produced using the traditional
method.

So Cosman decided 1o hedge his bets with Charmar. Unlike traditional-method sparkling wines, which develop their bubbles when they

undergo a second fermentacion in the bortle, Charmar wines go through thar second fermentarion in pressurized stainless steel ranks.

“Charmat is a more streamlined process, at least in theory, than the traditional method,” explains Chris Turyk, marketing director of
Unsworch Vineyards. Examples include lralian Prosecco and German sckr, which are softer and fruitier than raditional method wines
like French Champagne and Spanish cava,

Cosman was convinced that the more approachable Charmat was
the way forward for Vancouver Island, burt it took a while to con-
vince everyone else. "I fought long and hard with multiple owners
1o get it off che ground,” Cosman says. “Everyone said there is no
markert for sparkling wine.”

Bur having twied the excellent traditional bubbles ar Vigneri
Zanatta, Cosman knew thar Island grapes would be ideal for
sparkling wine. “I love the racy acidity of the wines on Vancouver
Island,” he says. “When we have such wonderful acids, what bet-
ter way to take advantage than to create wines that go with every
food and with every occasion?”

He produced the first of what he called “Charme de L'Tle" at
Enrico Winery in 2012, and a year or two later, he made it for
Unsworth, wo. (For a while, he was head winemaker at both
wineries.) Unsworth also purchased the first—and so far only—
Charmar tank and boctling line on the Island.

In 2017, Unsworth Vineyards and Averill Creek Vineyard applied
joindy for a Canadian federal trademark, which was approved in
2019. “All we did to qualify for the trademark was say it had wo
be made with Island grapes in the Charmat method, 100% Island
fruit,” Turyk says.

Since there is no restriction on grapes, each winery produces a
distinctive version of Charme de L'lsle. At Unsworch, the Charme
is a blend of Pinot Gris, Pinot Noir and a splash of Auxerrois,
while the rosé isall Pinot Noir. At Enrico, the Charme is all Pinot
Geris (until nexe year, when it will be blended with Chardonnay)
and the rosé is Pinot Noir, Averill Creek’s Charme is a blend of
Pinot Noir and Pinot Gris; ac Sale Spring Vineyards, it’s a blend of
Petit Milo, Epicure and Amiel.

Whatever the grape, Charme de L'lle is “a licdde more Jush and
fruit forward” than traditional-method bubbles with their crisp,
dry, brioche notes, Turyk says. “These are serious wines, but they
don’t take themselves seriously.” Expect notes of citrus and stone
fruits in the Charme, and bright red berries and rhubarb in the
rosé. Both are fresh and lively, thanks to thac brighe, cool climarte
acid.

“We're at high-laticude grape growing and we don’t see the sugar
accumulation of warmer climartes,” Turyk explains. “That's also
a reflection of not having a huge amount of aging. [t's floral, a
little fresher, a lictle more frivolous, Whether it's the acidicy or the
long, slow ripening, you don't get these big Hamboyant Havours.
It’s easy-breezy and fun. Wine doesn't always have to be cerebral,
age-worthy, complex.”

Charme de L'lle is remarkably food friendly. It pairs well with
scafood, fresh greens, cheeses and Asian flavours. The rosé, mean-
while, complements bolder Havours, even salty, smoky and spicy
ones, “The Charme rosé is my favourite 1o pair with just abour
everything,” Turyk says.

Charme de Ulsle is also an easy sipper to enjoy on its own. “To
me, it’s the wine you have before supper,” Cosman says.

Bur perhaps more than anything, it is a raste of the furure.

“I love the sparkling wines of the Island,” Cosman says. “They
always give me the idea thar the Island has a lot of potential un-
realized” @



