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GING RIGHTS » ‘ | WSJ TEST KITCHEN:
: e : : SELTZER MAKERS

’ I ‘ - | s L . Making your own seltzer is
i ( ; I l: \/ I l: I q | | ' * greener, cheaper and less

backbreaking than'stocking
cases of the stuff—but what
about the taste? We tapped
the renowned palate of Aldo
Sohm, ¢hef and sommelier at
* Le Berhardin, to 'see how DIY
sodamakers measured up.
_Here are five that stand out
* for both flavor and design.

d crackle, all weekend projects should taste so good

Soda Siphon
$89

. creamright.com
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Plus: A coviver-

sation piece, the

bottle is made of

3 glass protected by a
L ¥  thin fayer of chain-

i link. No other seltzer
scored higher with Mr. Sohm (not even
the ‘San Pellegrino we slipped in as a
.- decoy—both received an 8 out of 10).
He described this one as “delicate,
fresh on the palate, with a little salty
edge. | like it a lot.”

Minus: The largest siphon, it has a
hefty fridge footprint.

Mr. Fizz Senior
$1s5

mrfizz.com

Plus: The James

Bond of siphons,

at once sexy and

well-engineered. Mr.

Sohm appreciated

this seltzer's potent

=By ‘ stream of bubbles
1. .and undeérlying smoothness and

freshness.

.. Minus: The shiny stainless-steel

exterior is tough to keep smudge-

and fingerprint-free, And it was

one of the higher-priced ones in

the bunch.
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@ iSi Soda Siphon q
$70

isi-store.com

{Plus: With thrust
like this, you'll
want to spritz
passershy, just
because you can.
Thankfully, the
siphon is sturdily
built and, despite the brutish spray,
Mr. Sohm found the bubbles to be
“very fine—fairly unusual for a soda
waater”




