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David Williams's wines of the week
Sweet wines for Easter
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Domaine de la Grange Neuve Monbazillac, France 2017 (from £11.99, 50cl,
virginwines.co.uk; woodwinters.com) Why do so few people drink sweet wines? Or
rather, since so many wines masquerade as dry even as they retain a sweetness level
not far shy of a can of pop: why do so few people buy and drink wines that are
unapologetically made and sold as sweet? This class of wine contains, to my mind, an
unusually high proportion of the world’s most remarkable bottles – a profusion of WTF
wines that prompt the question: how on earth do you get that from grapes? Since this
is a time of year when overindulgence in sweet things is actively encouraged, I’m here
to put the Easter case for these neglected vinous gems, starting with this golden
southwestern French elixir. With its classic luscious honey and marmalade tang, it’s
reminiscent of wines from the more famous appellation Sauternes – at a fraction of the
price.

https://www.theguardian.com/food/series/david-williams-s-wines-of-the-week
https://www.theguardian.com/profile/davidwilliams
https://www.theguardian.com/
https://www.theguardian.com/commentisfree
https://www.theguardian.com/sport
https://www.theguardian.com/culture
https://www.theguardian.com/lifeandstyle
https://www.virginwines.co.uk/wine/Z35194100020/Domaine-de-Grange-Neuve-Monbazillac
https://woodwinters.com/product/domaine-de-grange-neuve-monbazillac-50cl-2017/


19/4/2021 Sweet wines for Easter | Wine | The Guardian

https://www.theguardian.com/food/2021/mar/28/sweet-wines-to-enjoy-at-easter 2/3

... as you join us today from Italy, we have a small favour to ask. Through these
turbulent and challenging times, millions rely on the Guardian for independent
journalism that stands for truth and integrity. Readers chose to support us financially
more than 1.5 million times in 2020, joining existing supporters in 180 countries.

With your help, we will continue to provide high-impact reporting that can counter
misinformation and offer an authoritative, trustworthy source of news for everyone.
With no shareholders or billionaire owner, we set our own agenda and provide truth-
seeking journalism that’s free from commercial and political influence. When it’s
never mattered more, we can investigate and challenge without fear or favour.

Donnafugata Ben Ryé Passito di Pantelleria, Italy 2018 (from £27.02, 37.5cl,
tannico.co.uk, hedonism.co.uk) As well as being gorgeously sensual, great sweet wines
are testament to the ingenuity of winemakers and the fussy, peculiar lengths they’ll go
to in search of flavour. Monbazillac and sauternes are examples of a technique – also
used in the great sweet wines of Germany, Austria and Hungary, among others – in
which winemakers must cultivate and harness the grey fungus Botrytis cinerea, the
legendary ‘noble rot’ that shrivels the grapes, concentrating and transforming the pulp.
Other methods involve a kind of dare with the conditions, leaving the grapes to
concentrate on the vine way past the harvest of those used in dry wines – in the case of
the ice wines of Germanic Europe and Canada, until winter has started and the grapes
have actually frozen. Still more get their concentration from drying after picking, as
happens with the zibibbo (muscat) used to fashion the exquisitely balanced
crystallised fruit and delicate floral and herbal notes of Donnafugata’s passito from the
island of Pantelleria, just south of Sicily.

Ximénez Spínola Pedro Ximénez Solera 1918, Jerez, Spain NV (£54.95,
thewhiskyexchange.com) Perhaps the most extreme style of sweet wine made from
dried grapes can be found in Jerez, the home of sherry in Andalucía. Pedro Ximénez, or
PX as it’s generally called, is made from the eponymous grape variety, but it really feels
closer to treacle or molasses than it does to wine: dark, almost black, thickly syrupy; it
can be served straight from the bottle, poured over vanilla ice-cream like a boozy
sauce. Beyond the first, striking sip, some lesser PX can be a little too much, a little too
one-dimensionally sweet, tasting simply of raisins and – since it’s a fortified wine –
alcohol. But, taken a little at a time in short draughts as you would a fine dark spirit,
the finest PX, such as Ximénez Spínola’s, can be extraordinarily complex and
rewarding. Balancing all that sweetness with notes of coffee, dark chocolate, prune, fig
and nuts, as well as raisins and sultanas, it’s like nothing else in the world.

Follow David Williams on Twitter @Daveydaibach
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Unlike many others, we have maintained our choice: to keep Guardian journalism
open for all readers, regardless of where they live or what they can afford to pay. We
do this because we believe in information equality, where everyone deserves to read
accurate news and thoughtful analysis. Greater numbers of people are staying well-
informed on world events, and being inspired to take meaningful action.

We aim to offer readers a comprehensive, international perspective on critical events
shaping our world – from the Black Lives Matter movement, to the new American
administration, Brexit, and the world's slow emergence from a global pandemic. We
are committed to upholding our reputation for urgent, powerful reporting on the
climate emergency, and made the decision to reject advertising from fossil fuel
companies, divest from the oil and gas industries, and set a course to achieve net
zero emissions by 2030.

If there were ever a time to join us, it is now. You can power Guardian journalism and
help sustain our future. Support the Guardian from as little as €1 – it only takes a
minute. If you can, please consider supporting us with a regular amount each
month. Thank you.
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