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Serve chilled (47° — 50°). ] i
Place the bottle in an ice Storing and Serving
bucket for half an hour or
place the bottle on its
side in your refrigerator
for four hours.

Storage — 50°, dark,
slightly humid.

Very light-sensitive.

Good champagne usually
can last 10+ years.




Quick Guide To

CHAMPAGNE GLASSES

S Flute

The rim should be large
enough in diameter to smell 4
hemdi ey Crémant, Cavaq, etc
This style of glass preserves the
bubbles the most and is ideal
for bone-dry (Brut, Extra-Brut and
Brut Nature) sparkling wines.

Bowl

The wider the bowl, the

more aromas the glass %le

will collect

Prosecco, Rosé, etc

This style of glass collects
more floral aromatics with

its wider bowl shape and is
ideal for more aromatic, fruity
sparkling wines.

Wide Tulip
Aged Sparkling Wine
5 This style of glass collects
Basc of Bowl more the aged flavors of biscuit
A pointy base will and brioche found in fine sparkling
develop a single wines such as vintage Champagne,
stream of fine Franciacorta, and Gran Reserva Cava.
bubbles.
Material —tde
Crystal is made to
be lighter and more
delicate because of its Coupe G[aSS
durability. Generally
speaking, thinner Vintage Design
glusse§ are Igss This design was the popular style
obtrusive while g
tasti ; used in the 1950s. The bubbles
asting wine. : ; 3 5
disperse quickly making the wines
taste softer and fruitier. This is
a fun glass shape to try with
~ sweet sparkling wines such as

Asti Spumante.
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Food pairings
= Sparkling wines are high in acid and low in sugar (and alcohol)

= Pairs well with most foods except steaks and sweet desserts (except
sweeter sparkling wines) Sweet goes with sweets

" Bubbles help to cleanse the palate

= Acidity refreshes the palate when paired with high fats and salty
dishes.

Pair with: Potato chips, eggs,
mushrooms, creamy cheeses, nuts.

Classic pairing is oysters.




Sweetness:
* Brut Nature

* Extra Brut

* Brut

* Extra Dry

* Sec

* Demi Sec

* Doux

BRUT
NATURE

How Sweet is My Champagne?
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GCHAMPAGNE MAP

Champagne comes
from Champagne
region

 VALEE DE LA MARNE

everything else is
spa rklin&wine\
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Traditional Method
SPARKLING WINE PRODUCTION

CUVEE

After wines complete
the first fermentation,
the winemaker creates
a blend or “cuvée” with
a selection of base
wines.

TIRAGE

Wines are bottled
blended with a small
mixture of yeast and
sugar/must to initiate
the 2nd fermentation.
This mixture is called
the Liqueur de Tirage.

.

AGING

Wines age for a period
of time on the lees
(dead yeast particles).
Aging lasts from about
9 months to about 5
years (depending on
quality level).

RIDDLING / DISGORGING

Bottles are rotated so
that lees decend to the
neck of the bottle. Then
the bottle necks are
placed in a frozen bath
and opened such that
the frozen block of lees
pops out.

DOSAGE

Some wine and
sugar/must (called
residual sugar-RS) is
added back to to the
bottle. This mixture is
also called Liqueur
d'Expedition

BRUT NATURE 0-3 g/L RS

EXTRA BRUT 0-6 g/L RS

BRUT 0-12 g/L RS

EXTRA DRY 12-17 g/I RS

DRY 17-32 g/L RS

DEMI SEC 32-50 g/L RS

DOUX S0+ g/I RS




Vintage vs. non-vintage

**Champagne houses create a continuous
house style by the blending of various
vintages, to create the yearly non-vintage
Champagne.

s*Vintage is made from a special year’s
harvest, when the wine maker determines
the harvest is excellent.




Champagne — Three Grape Varietals

Pinot Noir Chardonnay Pinot Meunier
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Brut Champagne

Paired with caviar, deviled eggs and potato chips



Blanc de Blanc and Crémant
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Paired with avocado toast and brie cheese



Cava, Prosecco and Rose

BRUT ROSE EXCELLENCE
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Paired with risotto and strawberries




Cava - Indigenous Spanish grapes made in the
Champaghe method.

Grape Varietals:
e Xarel.lo

* Parellada

* Macabeo




Region: Penedeés (Catalan)
DO Cava
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specific method of winemaking, ASTILLA-LA MANOHA ———————— \M}//m B
rather than a geographical B - e
reference.
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»There are over six regions with b T
the DO Cava designation, but = =
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PROSECCO

GRAPES

Prosecco

Prosecco is made with ot least 85%
Glera (aka Prosecco) grapes.

SWEETNESS LEVELS

Charmat Method

W BRUT

Up to 12 grams/liter

ﬁ EXTRADRY

Between 12-17 grams/liter

) DRY
Between 17-32 grams/liter

Main Varietal:
> Glera

PROSECCO VALDOBBIADENE \if
SUPERIORE RIVE \
® WINE FOLLY PRUSECCO GLASS
PRO SECCO TULIP GLASS

BRUT
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http://winefolly.com/learn/wine/prosecco






