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Champagne NV

Champagne was born east of Paris in the region
synonymous with its name. Beyond the issues of
global warming, this is one of the northernmost
wine production areas. Geographical location
notwithstanding, the Champagne region enjoys:

» A continental climate with ocean influences.

» Unigue terrain predominately composed of craie,
or rather a calcareous, chalky stone, both crumbly
and solid at the same time that constitutes almost
two-thirds of the region’s surface.

This type of geological structure performs different
roles among which are:

» Absorption of the daytime heat in winter in order
to return it to the plants at night.

* Regulation of the distribution of water to the
roots during the hot months.

» Characterization of the flavor of the area’s wines,
contributing to their great flavor.
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The Champagne is divided into 4 large cultivation
areas:

* Montagne de Reims
» Cote des Blancs

* Vallée de la Marne

* Aube

In these areas and according to the vocation of the
same, three fundamental varieties of the region’s
wines are planted:

* Pinot Noir (diffuse black grape from near
Montagne de Reims and Aube. Used either in a
blend with other grapes or alone. In the second
case, sometimes even with the addition of Pinot
Meunier, the champagne is often called Blanc de
Noirs).

» Chardonnay (grown prevalently in the Cote des
Blancs. This variety is used as a complement to
other grapes or by itself. In the latter case, the
champagne in question takes the name Blanc de
Blancs.)
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* Pinot Meunier (Black berry typically cultivated
in the Vallée de la Marne. Within the cuveée, it
generally confers fruity sensations. The name of
this variety is derived from the fact that the berries
are covered by a sort of white powder, from which
comes the name Meunier or rather, miller.)

In the Champagne region, albeit in much smaller
quantities, though not negligible, are also cultivated
Arbanne, Petit Meslier, Pinot Blanc, Pinot Gris.

In each of the above listed territories, different
terroirs are also present, called crus (in total
over 300) each sub-divided into the following
qualitative classification of the vineyard:

e Cru (80% of total crus)

* Premier Cru (more than 40 small towns)

* Grand Cru (17 villages, two of which are only
classified by one vine)
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Thewinesofthe Champagneare producedaccording
to the champenoise method. The categories are
numerous, with the principal ones being:

¢ Cuvée sans année (the majority of commercial
champagnes, in fact they are products of more
than one vine as well as more than one vintage
mixed together.)

* Vintage (all of the grapes used for this type must
come from the same year, as that printed on the
label.)

e Cuvée de Prestige or Special Cuvée (often
vintage, sometimes extracted only from grapes
classified as Grand Cru, remains for a long time
on the lees, in some cases for more than 10 years.
Generally representative of the top products of
the different wineries.)

* Rosé

The aging varies depending on the type, even if it
cannot be less than 15 months.
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After disgorging, the wines undergo dosage,
generally the addition of wine and sugar, the
quantities of which create additional sub-types:

* Brut Nature: O gr/liter

« Extra Brut: max 6 gr/liter

» Brut: max 15 gr/liter

« Extra Dry: max 20 gr/liter

» Sec: max 35 gr/liter

» Demi Sec: max 50 gr/liter

» Doux: more than 50 gr/liter

Normally, the most diffuse champagnes are found
in the Brut category, while those more “important”
products of a single winery often have lower
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SEC DEMI SEC DOUX

dosages (Nature or Extra Brut) and in general,
never more than 15 gr/liter.

Passing from the different production areas,
to where the various intersections of vines and
dosages, the champagnes are produced from two
types of vigneron: the récoltant-manipulant (RM
on the label) and the négociant-manipulant (NM
on the label). The first, usually represent small
businesses, who produce their wines with only
grapes from their own property (at most only 5%
can be purchased.) The négociant-manipulants,
instead, are those produced from their own grapes
but also with those purchased from the category
to which they belong, usually, the large maisons.



SHORT (5-8 years) @ LONG (more than 15 years)

Champagne NV

Non-Vintage is a classification that is generally produced by combining different vines and vintages,
creating the aforementioned cuvée. The NVs do not provide a vintage year on the label. This typology
represents more than 90% of Champagne production. The NV can be placed on the market after 15
months, but must spend no less than one year on the lees. Generally, the better maisons do not release
their NV Champagne before two or more years. The NVs are subject to all the standard dosages of the
denomination. Some Cuvées de Prestige, the highest expression of champagne, are NVs.
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G) SHORT (5-8 years) LONG (more than 15 years)

Blanc de Blancs

This type uses a base exclusively of Chardonnay. The grapes, from which the Blanc de Blancs is made,
come from different territories included in the denomination, even if the best are those from the Céte de
Blancs and in part from the Céte de Sezanne and its respective village. This type can be translated into
an NV like the Millesimé Vintage or into a Cuvée de Prestige. The Blanc de Blancs are subject to all the
standard dosages of the denomination; the most utilized are Extra Brut and Brut.
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G} SHORT (5-8 years) LONG (more than 15 years)

Blanc de Noirs

This type uses only Pinot Noir and/or Pinot Meunier for the base. The grapes with which the Blanc de Noirs
is made can be from different territories included within the denomination. There exist Blanc de Noirs with
only Pinot Noir, the best of which are those from the Reims Mountain area and in part the Céte de Bar
with its respective village. As well, there are those with only Pinot Meunier (the top ones from the Val-de-
Marne) or a blend of the two grapes. The typology can be translated both as NV or as Millesimé Vintage
and even as Cuvée de Prestige. The Blanc de Noirs are generally Extra Brut or Brut.
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G) SHORT (5-8 years) LONG (more than 15 years)

Millesimé Vintage

In this typology, the vintage of grapes is imprinted on the label. Here, one finds a snapshot of the vintage
itself. If bad, some producers - specifically those that use only their own grapes - choose not to produce
the Millesimé Vintage. A champagne can be classified as Millesimé Vintage if it remains “on slats” for at
least 36 months. Some maisons however, do not release their Millesimé Vintage on the market for up to
four years, or in some cases, ten.
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G} SHORT (5-8 years) LONG (more than 15 years)

Roseé

This type is generally produced utilizing either or both Chardonnay and Pinot Noir. The techniques for
rosé champagne production are two. blending or macerating. In the first case, one simply mixes white
wine, from one or more varieties, with a percentage of Pinot Noir vinified to red, before fermentation.
This method, the most diffuse, improves the color and in part, the flavor of the champagne. The second
method, produced using Pinot Noir, calls for a maceration of the skins, usually for a maximum of 72
hours, before the grape pressing. The result in this case gives birth to a more structured champagne. A
champagne rosé could be a nv, a millesimé and also a cuvee de prestige.
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