
CHAMPAGNE & SPARKLING WINES




                  CHAMPAGNE

HISTORY

DISTRICTS

GRAPE VARITIES

METHODE CHAMPENOISE



Areas of production of Champagne(District)

o Montagne de Reims – Main city is Reims

o Valle de la Marne – Main city in Epernay

o Cote des Blancs – Main city in Aube



Only the following three varieties of grapes 
can be used:

o Pinot noir (black)

o Pinot meunier (black)

o Chardonnay (white)





PRODUCTION OF CHAMPAGNE

methode champenoise / methode traditionnelle











 




The following describes the sugar content inn the 
champagne

Brut (Very dry Champagne) - 6 to 15 grams per every 1 
litre of Champagne.
Extra Dry (Dry Champagne)- It contains 12 to 20 grams 
per every 1 litre Champagne 
Sec (Medium Dry)– It contains 17 to 35 grams of sugar 
per every 1 litre of Champagne 
Demi Sec (Medium Sweet)- It contains 33 grams of 
sugar per every 1 litre of Champagne 
Doux (Very Sweet Champagne)- It contains more than 
50 grams of sugar per every 1 litre of Champagne



                TYPES OF CHAMPAGNE

1. Vintage Champagne 
2. Pink Champagne
3. Blanc de Blanc
4. Crémant
5. Blanc de Noir
6. Deluxe Champagne



METHODS OF PRODUCTION OF SPARKLING 
WINES 

There are four methods of production of Sparkling wine 

1. The Champagne Method

2. Méthode Cuve Close (Charmat Method)

3. Transfer Method (Méthode Transvasement)

4. Méthode Gazifié / Impregnation










CHAMPAGNE BOTTLE SIZES



CHAMPAGNE BOTTLES 
TYPE CAPACITY

BOTTLE SIZE

Quarter-bottle 20.00 cl ¼ bottle

Half-bottle 37.50 cl ½ bottle

Bottle 75.00 cl 1 bottle

Magnum 1.5 liters 2 bottles

Jeroboam 3.0 liters 4 bottles

Rehoboam 4.5 liters 6 bottles

Methuselah 6.0 liters 8 bottles

Salmanazar 9.0 liters 12 bottles

Balthazar
1

12.0 litters 16 bottles

Nebuchadnezzar 15.0 liters 20 bottles





BRAND NAMES/SHIPPERS OF CHAMPAGNE

• Dom Perignon

• Moët & Chandon

• Taittinger

• Pommery

• Bollinger
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