
 

 

 
 
 
 



 

 

 
 
 
 
 



 
 
 

 
 

 
 



 
 
 
Marke&ng Angles & Selling Strategies  

 
 
Champagne: 

• Sell the luxury but s.ll affordable… 
• Ideal for gi8s, celebra.ons, anniversaries. 
• Use terms like “Pres.ge Cuvée”, “Grand Cru”, “aged on lees”. 

Highlight Heritage & Cra8smanship  
• Share stories about Champagne’s origin and tradi.onal method. 
• Explain the long boLle aging and if put with other current vintage wines. Champagne is a very good deal 

for comnsider that they already perfectly aged the wines for us and not ready to consume at it’s prime.  
• Use storytelling to create emo.onal connec.on with customers. 

 
Posi.on Champagne for Occasions  

• Suggest Champagne for celebra.ons: weddings, birthdays, holidays. 
• Encourage everyday luxury: “Why wait for a special occasion?” 
• Promote gi8ing  Champagne is a great gi8 with pres.ge appeal. 

 
Upselling Techniques-  

• Start with an entry level NV Champagne. 
• Explain the difference and benefits of Vintage Champagne (unique year, richer). 
• Present Pres.ge Cuvée as a rare, limited edi.on for special occasions. 
• Use language like “best seller,” “cri.cally acclaimed,” “award-winning” to add appeal. 
• Bundle with gourmet snacks or glassware as gi8 packages. 

 
Cava: 

• Posi.on as value + quality. 
• Tradi.onal method at a frac.on of Champagne’s price. 
• Use Reserva/Gran Reserva to upsell — talk about aging. 

 
Highlight Tradi.onal Method & Quality  

• Explain that Cava is made by the tradi.onal method, like Champagne — secondary fermenta.on in boLle. 
• Emphasize Cava’s strict produc.on rules and long aging for Reserva and Gran Reserva levels. 
• Point out that Cava offers great value for money with complex flavors. 

 
 



Posi.on Cava for Everyday & Special Occasions  
• Promote Cava as the perfect sparkling wine for casual celebra.ons, tapas, and gatherings. 
• Suggest it as a great alterna.ve to Champagne, offering similar quality at lower cost. 
• Encourage use as a gi8 op.on for affordable luxury. 
•  

Educate Customers About Styles & Flavors  
• Explain flavor profiles from fresh and fruity (basic Cava) to rich and toasty (Gran Reserva). 
• Describe key grape varie.es as indigenous grapes from Spain and their contribu.on (e.g., Xarel·lo’s citrus, 

Parellada’s floral notes). 
 
Upselling Techniques  

• Start with entry-level Cava for casual buyers. 
• Introduce Reserva as an upgrade with more complexity and aging. 
• Suggest Gran Reserva for those seeking richer, more elegant sparkling wine. 
• Highlight Paraje Calificado for connoisseurs wan.ng the ul.mate terroir-driven Cava. 
• Use phrases like “aged longer for richer flavor,” “hand-selected grapes,” or “limited produc.on” to add 

appeal. 

 
Prosecco: 
Friendly, approachable, light, perfect for brunch, cocktails, casual events. 
Highlight DOCG and Rosé as premium offerings. 
Great for younger or trend-seeking customers. 
 

• Understand the Prosecco Range  
• Know the main types: Prosecco DOC (standard) and Prosecco DOCG (Conegliano Valdobbiadene, 

Asolo) higher quality zones. 
• Recognize styles: Spumante (fully sparkling), Frizzante (lightly sparkling), and Tranquillo (sNll 

wine). 
• Price points generally range from affordable everyday boPles to premium DOCG expressions. 

 
Emphasize Freshness & Approachability (3 mins) 

• Highlight Prosecco’s signature light, fruity, floral flavors  easy to drink and versaNle. 
• Promote Prosecco as the perfect wine for aperiNvo, brunch, and casual celebraNons. 
• Great for casual get-togethers, parNes, and giXing. 

 
Crémant: 

• Pitch as the smart Champagne alterna&ve. 
• Regional, arNsanal, elegant — with great value. 
• A great introducNon to tradiNonal method wines. 

 
Upselling Techniques by Category 

 
Prosecco → Premium Prosecco (DOC to DOCG ) 
 
"This one comes from Conegliano-Valdobbiadene, it's a DOCG wine from steep hillside vineyards, so you 
get more concentraNon and finesse." 
"This vintage dated (‘Millesimato’) Prosecco has finer bubbles and a cleaner finish, it’s more elegant for 
pairing with food or celebraNng." 



"If you enjoy this, you'll love how much more layered and refined the DOCG version is, it’s like the 
‘reserve’ level of Prosecco." 
"The Rosé version also uses Pinot Noir, it's fruiNer and has a touch more structure for pairing with food." 

 
Cava → Champagne  
 
"Cava is excellent value, but if you’re celebraNng something important, Champagne offers a richer 
texture and complexity." 
"Would you like to try a wine made the same way, but with longer aging and from France’s most iconic 
sparkling region?" 
"Champagne has a more refined mousse and more layers of flavor from extended lees aging, perfect for 
slowing down and savoring." 
"You’re already enjoying tradiNonal method sparkling, Champagne takes it up a level in both finesse and 
presNge." 

 
Cava Basic → Cava Reserva / Gran Reserva  
 
"This Reserva has spent 18 months on lees, it’s creamier and more structured, great for pairing or 
giXing." 
"Step up to a Gran Reserva, only a few producers make it, and it's aged for 30+ months, so you're geing 
serious value." 
"This is made by a small, family run producer, all hand-harvested, aged longer, and with much finer 
bubbles." 

 
Prosecco → Cava / Crémant (for tradi&onal method) 
 
"If you love Prosecco but want something with more depth and finer bubbles, try Cava or Crémant, same 
freshness, more structure." 
"Crémant is like the ‘Champagne of other French regions’ tradiNonal method, but lighter on the wallet." 
"This one’s a great bridge between easy-drinking Prosecco and complex Champagne  elegant but sNll 
approachable." 

 
Non-Vintage Champagne → Vintage or Pres&ge Cuvée  
 
"This is the same house’s presNge cuvée, it’s made only in the best vintages with their top vineyard 
plots." 
"You’re already enjoying great Champagne, this one is the winemaker’s signature, aged longer and more 
expressive." 
"This boPle tells a story, single year, single vineyard, someNmes even a limited ediNon, perfect for a 
special moment." 
"If you're looking to giX or impress, this is a real showstopper, refined, complex, and age-worthy." 

 
Crémant → Champagne  
 
"Crémant is lovely and well-priced, but Champagne gives you more texture and depth due to its chalk 
soils and longer aging." 
"If you liked the crispness of Crémant, try Champagne for a more layered and luxurious experience." 
"Think of Crémant as the intro and Champagne as the main stage." 


