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CHAMPAGNE MAP

CHAMPAGNE

u Montagne de Reims 10 PARIS

") EPERNAY

60 mi

7
= Pinot Noir .
{ ]

u 40% of all of Champagne
m Body, Perfume, Structure and Grip

= Cotes de Blancs

Z VITRY-LE-FRANCOIS
SEZANNE 2
m Chardonnay »

u 26% of all of Champagne

= Freshness, Finesse, Fruit and Elegance

84,000+

un Va”e de Ia Marne Vineyard Acres

. Pinot Meunier MOST POPULAR
GRAPE VARIETIES

m 35% of all of Champagne Chardonniay

m Softness, Richness and Fruit ‘W'S”R'A"“E

CHAMPAGNE SWEETNESS o

= Cotes de Sezanne L
-6

Extra Brut
Brut .-

- Au be Extra Dry

=  Other (not) allowed grapes:

= Pinot Blanc

Paris @

n Petite Meslier champagne’
= Arbanne TYPES OF CHAMPAGNE PRODUCERS

NM

u Fromenteau (Pinot Gris) 7

RM

learn about wine



DISGORGEMENT
AND DOSAGE

Disgorgement is the process of
removing the yeast from the
bottle

Dosage is the process of
topping up the wine lost from
disgorgement

BRVT NATIRE EXTRA BRVT BRYT EXTA ORY DRY DA\ SEC PoLY
Dosage levels R — ooy - P
)-541L 0-6,/L 0-24L 12- 11 4IL [1-32,4IL %2-50,lL 50+ 4(L

0-2 c~lories /,lﬂh' 05 cotits /Ol“‘" 0-7 clerias /’Iv‘s' 740 calories /, lass* 10-20 cs\of'-ly/d.‘h' 20-%0 culoricy /,MS & 30t calerics /,{Af‘) X




TRADITIONAL OR CHAMPAGNE METHOD AROUND
THE WORLD

= Cremant:

D’Alsace

De Loire

De Bordeaux
De Bourgogne
De Die

De Savoie

Du Jura

De Luxembourg

De Limoux

Crémant Wines
OF FRANCE © WINE FOLLY

Crémant de Luxembourg
(Luxembourg)

Crémant
d’Alsace

Crémant de
Bourgogne

Crémant de Loire -
Crémant du Jura

Crémant

Crémant de de Savoie

Bordeaux

Crémant de Die

Crémant de Limoux

Blanquette de Limoux

Franciacorta (Emilia-
Romagna, ltaly)

Cava (Penedes?,
Spain)

Methode Cap
Classique (South
Africa)

Sekt*



CHARMAT METHOD
OR THE TANK METHOD

Federico Martinotti from Asti

Eugene Charmat patented and
perfected it

Intention of the style is to produce a
fruitier, lighter style

More cost effective

Half the pressure of traditional
Method

Prosecco
Moscato d’Asti

Lambrusco

Sekt*

1. GRAPE HARVEST

2. DESTEMMING =l
AND SOFT PRESSING %:7 |

3.1° ALCOHOLIC
FERMENTATION
(FROM MUST TO WINE)

D 0
=
i

4. SUGAR AND
YEASTS ARE ADDED

5.2° FERMENTATION
IN SPARKLING TANK

M FILTERING (1x)

6. BOTTLING, CORKING
AND LABELING




The “original” traditional method /

First fermentation does not complete

J

Bugey

Clairette de Die
Blanquette de Limoux MA x
i

,x'

Bottled early

No liquer de Tirage or dosage

Filtering optional

-

)
8

Problems:

Difficult to control

TwoOwv

Lower alcohol




CONTINUOUS METHOD
AND CARBONATION

CONTINUOUS:
Based on Charmat/Tank method

Liquer de Tirage continuously added
to base wine

Oak shavings are added with lees
sticking to it

Pioneered in Russia
u Often used in Sekt
CARBONATION:

CO2 is added to base wine, similar to
soft drink production




