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 It’s getting humid here in Tokyo, and now is definitely the time to indulge in 

refreshing sparkling wine, whether it be a bottle to toast with your friends, or a 

shared bottle with your partner during dinner.  

 

At Tharros, you don’t even have to order a bottle. We also offer Sardinian sparkling wine by the glass. 

 

Here are four new quiz questions from Fumiko Ohata, our person in charge of wine selection at Tharros. 
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Q1. 
Sella & Mosca is the largest winery in Sardinia. The winery produces a dry 

sparkling wine called Torbato Spumante which has a good balance of 

fruitiness and minerality. It is made with a grape called torbato. Is Sella & 

Mosca the only winery growing this grape in the world? 

1. Yes   2. No 

Q2. 
Piero Mancini’s Vermentino di Gallura DOCG Spumante Brut is very 

refreshing with a fine minerality and lemon-like taste. DOCG in the name is a 

quality assurance label for Italian food products, especially wines and cheese. 

How many wineries in Sardinia have received DOCG? 

1. Four   2. One   3. Twelve 

Q3. 
Marzani Fleur Spumante is made with cannnonau (aka grenache,) which is 

one of the most widely planted red wine grape varieties in the world. It is also 

made by a method called metodo classico, a process in which the wine is 

fermented once in the barrel, and then a second time in the bottle, to make it 

fresh and dry. What color is this sparkling wine? 

1. Red   2.  White   3. Pink 


