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It’s impossible to describe why Champagne became synonymous with 
sparkling wine without first explaining how its climate impacts the 
fermentation process. Champagne is one of the coldest wine producing 
regions in the world. It experiences all four seasons, and winters here 
are very cold. Historically in warmer wine regions, it was common for 
fermentations to begin in the autumn, finish in the winter, and be bottled up 
in the spring. 

However, in Champagne, because of their cooler autumns and harsh winters, their fermentations 
merely went dormant. This meant that when the wines were bottled in the spring, there were 
sleeping yeast inside and a fair bit of sugar. The yeast would wake up once temperatures warmed 
up enough and resume fermenting, eating the sugar and producing bubbles making the final wine 
fizzy and cloudy. 

This caused quite the conundrum for winemakers, because at the time bubbly wines were 
considered a wine flaw. It was also very dangerous, since the fragile glass bottles would often 
explode and injure cellar workers. Because of this, Champagne was called ‘the Devil’s wine.’ The 
monk Dom Perignon sought to avoid these explosions and made it his mission to stop his wines 
from fizzing. He didn’t succeed, but he developed growing practices and techniques that are still 
used in the region to this day. 

Champagne producers had two choices – give up making wine or find a way to harness the 
bubbles. Luckily, they chose the latter! 

Several innovations allowed for safer Champagne production and tastier wines. Firstly, in the 17th 
century, English glassmakers devised a way to make bottles that could withstand higher pressures. 
The French adopted these techniques and began producing the thicker (and safer!) Champagne 
bottles we know today.  In the early 19th century, Veuve Cliquot engineered a way to make the 
wine less cloudy. Lastly in 1858, Louis Pasteur discovered that yeast were the culprits behind the 
fermentation process. His research led to the safe and predictable Méthode Traditionnelle process 
for making sparkling wines that’s still in use today. 

Finally, ‘the Devil’s wine’ had been tamed.

CLIMATE & HISTORY 

Guide to each wine variety’s intensity notes. 
KEY TO INTENSTIY SCALES 
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LOW ALCOHOL <12%

MEDIUM 12-13.5%

HIGH 13.5+%
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Apple 

Lemon

Lime
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Raspberry

Green Apple
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White Peach

White Flowers

Peach

Wildflowers

White Flowers

Honeysuckle

Biscuit

NON-VINTAGE (NV) aka MULTI-VINTAGE (MV) Champagne

Did you know? These wines are made with consistency in mind so 

that they taste the same year after year, unlike vintage dated wines. 

Grapes: Chardonnay, Pinot Noir, and Pinot Meunier

ROSÉ Champagne

Did you know? To get the pink hue, a bit of still red wine is blended 

in before the second fermentation occurs. This also adds a bit of 

fruitiness and body to the final sparkler.

Grapes:  Chardonnay, Pinot Noir, and Pinot Meunier

BLANC DE BLANC Champagne

Grapes:  Chardonnay
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Toasted Nuts

BLANC DE NOIRS Champagne

Grapes: Pinot Noir and Pinot Meunier

VINTAGE Champagne

Did you know? These wines are aged for a minimum of 3 years in 

bottle on lees prior to release. This aging process helps integrate 

the complex flavours and gives the wine a biscuity character.

Grapes:  Chardonnay, Pinot Noir, and Pinot Meunier
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MONTAGNE DE REIMS

VALLÉE DE LA MARNE

CÔTE DES BLANCS

CÔTE DE SÉZANNE

CÔTE DES BAR

PARIS

DIJON

CHAMPAGNE REGION



Where’s the Vintage Year? 

If you look at a standard 
bottle of Champagne, you’ll 
notice that the vintage date 
is missing. That’s because 
things work a bit differently 
in Champagne. Wine is made 
every year, but because of 
the cool climate, the final 
wine released to the public 
is a blend of several wines 
hailing from different sub-
regions and years. This helps 
producers make a consistent 
house style of wine. That 
way, there’s something 
tasty to enjoy every year, 
regardless of any challenging 
growing conditions. 

To make things even more 
interesting, if a producer 
has had a great growing 
season and wants to release 
a wine exclusively produced 
during that year, say 2020, 
then every producer in 
Champagne must first agree 
that 2020 was excellent 
across the board. If they 
all agree, then a vintage is 
officially declared, and the 
wine can include the year 
2020 on its label. As you can 
imagine, getting people to 
agree upon anything can be 
quite challenging! Because 
of this, vintage dated 
Champagnes are quite rare. 

 Millions of years ago, the 
northern part of France 
was once covered by a vast 
ocean. The waters are long 
gone, but the marine animals 
it held left a lasting legacy. 
Because of them, the soils 
of Champagne are made 
of limestone and chalk. 
This gives Champagnes a 
unique character many call 
minerality. It is a flavour and 
aroma that is akin to licking 
an oyster shell or smelling 
a rock after it rains and is 
found in many Champagnes.

Some producers take their 
best lots of wine and craft 
them into a premium offering. 
These sparklers are referred 
to as the Cuvée de Prestige or 
Tête de cuvée and are often 
given a unique name. Such 
as…

Because of its proximity to 
Paris and its unique fizz, 
Champagne became the 
preferred drink of the French 
court. It was a favourite 
beverage of Louis XIV, the 
“Sun King,” and subsequent 
French rulers. Its popularity 
spread to other royal courts 
in Europe and soon everyone 
had to get their hands on this 
new fun bubbly wine. 

REGIONAL FACTS

PRODUCER
Tête de
cuvée

POL ROGER
Winston
Churchill

VEUVE 
CLIQUOT

La Grande
Dame

MOËT &
CHANDON

Dom
Pérignon

RODERER
Cristal



How Do They Get the Bubbles in the 
Bottle? 

Méthode Traditionnelle also known as the 
traditional or Champagne method involves a 
long, slow second fermentation that produces the 
bubbles within individual bottles as opposed to in 
a tank. The result is a much more elegant sparkling 
wine with complex flavours and more refined 
bubbles. Once the fermentation is complete, the 
bottles are allowed to age with all the yeast still 
inside. This allows for major chemical changes 
take place. The primary youthful, fruity aromas 
are replaced by secondary aromas and flavours 
such as toast, yeast, nuts and sometimes a biscuit-
like character along with caramel and honey like 
flavours. The longer the bottle ageing the more 
these secondary characteristics develop. 

After the ageing process is complete, the spent 
yeast, called lees, are moved to the neck of the 
bottle via gravity and twisting. This process 
is called riddling and can be done by hand or 
machine. Once in the neck of the bottle, the lees 
are removed via disgorgement. The wine will need 
to be topped back up with a bit of wine and sugar 
before packaging for sale. This top up is called 
the dosage or liqueur d’expedition. The amount of 
sugar added is based on the desired wine style.

How much fizz is in the bottle?

Cheers! Choose your glass. 

REGIONAL FACTS

Champagnemost

least

Prosecco

Beer

Soda

Flute
For maximum bubbles

Tulip
For maximum aroma

Coupe Glass
For maximum challenge.
Be careful not to spill!

Standard
For vintage or named 
wines. This glass will help 
you appreciate all those 
biscuity notes! Trade-o�: 
you won’t see the bubbles 
as much, but they’ll still 
be in there.



What gives Champagne its unique flavours?

How climate affects fermentation

REGIONAL FACTS

Citrus
Pipfruit

Freshness

CHARDONNAY

CHAMPAGNE

Structure
Body

PINOT NOIR

Biscuit/Toast
Nuttiness

Silky Texture

YEAST LEES
Structure

Body
Fruitiness

PINOT MEUNIER

FERMENTATION
IN AUTUMN

FINISH
IN WINTER

BOTTLED
IN SPRING

FERMENTATION
IN AUTUMN

DORMANT
IN WINTER

BOTTLED
IN SPRING

REFERMENT
IN SPRING

FERMENTATION IN THE COOLER CHAMPAGNE REGION

FERMENTATION IN WARMER WINE REGIONS - PRODUCING STILL WINES



HOW TO DECIPHER A CHAMPAGNE LABEL
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Can only be called Champagne if made in 
Champagne region of France. If it doesn't 
say Champagne on the label, then it isn't 
actually Champagne!

Champagne Producer also called a 
'Champagne House'

The Sweetness Level. Brut means it has 
0-12 grams/litre of sugar. For comparison, a 
can of Coca-Cola or L&P have close to 100 
grams/litre and Tonic Water has about 70 
grams/litre.

The Village where the wine was produced.

Where's the Vintage Year? If the label 
doesn't list a year, that means the base 
wine is made up from a blend of wines 
from different years. The finished wine is 
therefore referred to as non-vintage (NV) 
or multi-vintage (MV).

Champagne Sweetness Scale

B
ru

t 
N

at
ur

e

Ex
tr

a 
B

ru
t

B
ru

t

Ex
tr

a 
D

ry

Se
c

D
em

i-S
ec

0-3
g/l

grams/litre of residual sugar

0-6
g/l

0-12
g/l

12-17
g/l

17-32
g/l

32-50
g/l


