








During Prohibition, Champagne could not legally be imported into
the U.S. Yet, an estimated seventy-one million bottles entered the
country—nearly a ten-year supply at the present rate of
consumption (seven to eight million bottles annually). In 1959, a
young couple found nine bottles washed up on a Cape Cod beach.

The cork was dated 1920, and the Champagne was still sparkling,

Jelly Roll Morton was the pianist at Hilma Burts place, a palace of
pleasure in Storyville, New Orleans, where, he said, “Wine flowed
much more than water—the kind of wine [ am speaking about . . .
I'mean Champagne.” At closing time, “It was my habit to pour
partly finished wine together, then make up a new bottle from the
mixture. That fine drink gave me a name (Wining Boy) and I wrote
a tune from that which was very popular.” In this sense, it might be
said that Champagne helped celebrate the birth of jazz in the

United States.
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The word “Champagne” is of Latin derivation, going back to the
time when Julius Caesar’s Roman legions arrived unexpectedly in
the rolling wooded hills ninety miles northeast of what is now
Paris. Caesar and his men drilled and battled in an open field they
, called a “campus.” Corrupted by the less-than-elegant
. soldiers, the word campus became

1

~ “Campainia” in Latin; in French, “Champaign”—Ilater to

/ become “Champagne.” This name was given to an ancient French
province; it is also used for the sparkling wine produced in the

region’s 64,000 acres of vineyards.

In restaurants of the Champagne region, and in the dining rooms of
the great Champagne Houses, wine stewards customarily pour
Champagne with the thumb in the punt of the bottle and the
fingers supporting the bottle along its length. As one of them
explains, “One holds a bottle of red wine by the neck, a woman by

the waist, and a bottle of Champagne by the derriere.”
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The saucer-shaped “coupe” glass, considered by many to be a poor
vessel, badly suited to serving or drinking Champagne, originated
as a porcelain mold of Marie Antoinette’s breast. The queen adored
Champagne, and the glass was a gallant salute to her good taste. In
lavoring the tulip- or flute-shaped glass because it retains the
sparkle and aroma of the wine, Champagne connoisseurs suggest
the saucer glass be used either for sherbet or by “those who like

their Champagne and their woman flat.”

King Edward VII of Britain, a great admirer of

the ballerinas of Covent Garden, is credited :

with the legend of sipping Champagne from dancers’ ;
slippers. When the romantic king asked

for a dancers slipper and drank Champagne from it, he was

intimating that he wanted to meet the young dancer later.
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George Washington served Champagne to a senator from South
Carolina in 1790. On March 4 of that year, a Senator Johnson
wrote to Stephen Decatur: “I have just left the President’s where 1
had the pleasure of dining with almost every member of
. »  the Senate. We had some excellent
Chamﬁégne and after it I had the honour of drinking coffee

 with his lady, a most amiable woman.”

Although Champagne is identified with celebration, elegance, and
friendship, the Champagne province has been the site of bitter
conflict since Roman times, Over the centuries its fields have been
trampled upon by invading Gallic tribesmen, Attila and his Huns,
Clovis, the warrior chief of the Franks, and armies of Russians,
Prussians, English, and Americans. When Napoleon was defeated,
the Russians invaded France and the Champagne province was
occupied by troops of the Czar. The Cossacks lived up to their
reputation as heroic tipplers and drank deeply of the sparkling

122 wine. From then until the Bolshevik Revolution, Imperialist Russia



was Champagne’s largest foreign consumer,

The “three musketeers” of Champagne were a trio of noblemen
from the Champagne region: the Marquis de Saint-Evremond, the
Comte d’Olonne, and the Marquis de Sillery. These gourmets “of
reflined and somewhat extravagant tastes” insisted on having the
very best. They refused to drink any wines other than those of Ay,
Avenay, Hautvillers. It was they who introduced Champagne into
the court of Louis XIV: £ossips in the kings retinue dubbed them
Les Coteausx (the slopes). Saint-Evremond later was sent to England
to congratulate Charles 11 upon his restoration to the throne; he
eventually introduced Champagne to the Royal House in that
country. To this day there exists in Champagne a gastronomic
society called I'Ordre des Coteaux de Champagne, which traces its

beginnings to these three noblemen.
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Appellation: Appellation d'origine controlée or AOC—TLegal designation guaranteeing a wine by geographical origin, grape variety, and

production method.

Assemblage: Blending of still wines from different villages and often from different years, Lo create a “cuvée” or blend ready for bouling

and second fermentation.

Autolysis: Enzymatic breakdown of dead yeast cells. This takes place in the wine after the second fermentation; it gives complexity of

flavors.

Blanc de Blancs: Champagne made only from white Chardonnay grapes.

Blanc de Noirs: Champagne made only from black Pinot Neir and/or Meunier grapes.

Brut: Dry Champagne, containing not more than 15 grams per liter of residual sugar.

CIVC: Comité Interprofessionnel du Vin de Champagne—coordinating body which regulates grape growing and wine production in
Champagne. Tt is headed by the president of Champagne Houses and the president of Champagne growers.

Cooperative: A union of Champagne growers.

Crémant: Style of Champagne with a less vigorous sparkle than normal. Since September 1994, this term is no longer used in
Champagne, but is being used to designate AOC sparkling wines from other parts of France.

Cru: Literally, “growth”—used to signify the vineyards of a village. See also “premier cru” and “grand cru.”

Cuvee: First 2,050 liters of juice pressed from each 4,000 kilos of grapes—the highest-quality juice. Also a finished blend, usually a
combination of many crus and several vintages.

Cuvée de prestige: Top-of-the-line wine, usually vintage-dated, always more expensive.

Dégorgement: Removal from the bottle of yeast sediments left after the second fermentation; usually done “a la glace,” by Ireezing the

neck of the upended bottle so that the sediments form an icy plug that can then be easily ejected.
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Demi-sec: Sweeter Champagne, containing between 33 and 50 grams of residual sugar per liter,

Dosage: Amount of sugar added to finished Champagne in the liqueur d'expédition; it governs final sweetness.

Dry/sec: Medium-sweet Champagne, containing between 17 and 35 grams of residual sugar per liter,

Echelle des crus: Quality classification system of the 312 villages in the Champagne region. See also “cru ” “grand cru,” and “premier cru.”

Extra dry/Extra sec: Medium-dry Champagne, containing between 12 and 20 grams of residual sugar per liter.

Grand cru: Village rated at 100% on the “echelle des crus”; Champagne made entirely from grapes grown in these villages may be labeled
“grand cru.”

Grande marque: Term describing the members of the historic syndicat de grandes marques, established in 1882

Lattes: Wooden slats used 1o separate layers of bottles during and after the second fermentation. During “sur lattes,” aging, the wines
develop depth and complexity from contact with the second fermentation lees.

Lees: Sediments, such as dead yeasts, deposited by a wine after fermentation (first and second).

Liqueur d'expédition: Solution of sugar and wine added to Champagne after disgorgement. See also “dosage.”

Liqueur de tirage: Solution of sugar, wine and yeast added to the finished blend when it is bottled in order to provoke a second
fermentation.

Maceration: One of two techniques used to color Rosé Champagnes. It involves steeping a part of the Pinot Noir or Meunier juice with
the skins to leach out the color. See also “assemblage.”

Malolactic fermentation: Not a true fermentation, but a bacteriological conversion of malic acid into lactic acid (and carbon dioxide),
lowering the total acidity of a wine.

Marc: The capacity of a Champagne press, equivalent to 4,000 kg of grapes. Also, the debris ol pips, skins, and stalks left after pressing;
and the spirit distilled from this debris (“pomace”).

Millésimé: See “Vintage Champagne.”

Mousse: Froth of bubbles that results from the second fermentation in the bottle.
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Must: Newly pressed grape juice which is ready for fermentation to begin.

Non millésimé: See “Non-vintage.”

Non-vintage (NV): Champagne blended from several years and sold without a vintage date. Known in French as non millésimé or
sans année.

Premier cru: Village rated between 90 and 99 percent on the “échelle des crus”; Champagne made entirely from grapes grown in such
villages may be labeled “premier cru.”

Prise de mousse: Process whereby Champagne acquires its sparkle; it takes place slowly during the second fermentation, inside the bottle.

Pupitre: Two hinged boards containing 60 angled holes each, used for holding the bottles during “remuage.”

Racking: Transferring wine from one container to another, to separate it from its lees.

Remuage: Riddling. The twisting, jolting, and gradual inversion of bottles in pupitres; the aim is to gather the second lermentation
deposits in the neck, ready for disgorgement.

Remueur: Worker charged exclusively with remuage.

Sans année: See “non-vintage.”

Sec: See “dry”

Second fermentation: Fermentation that is provoked by the sugar and yeast in the “liqueur de tirage” and takes place inside the bottle. 1t
causes the wine to sparkle.

Taille: Second portion of juice (500 liters) pressed from each 4,000 kg of grapes. “Taille” follows the “cuvée.” Juice extracted beyond the
“taille” cannot be used for Champagnes and will be distilled.

Vintage Champagne: Champagne made from the wine of a single, good-quality year. Also known as “millésimé.”



Cloepgs Rrntiy Lot

Champagne: The Wine, the Land and the People
Patrick Forbes

Champagne
Henry Nultly

Champagne & Caviar
Nicholas Von Wiesenberger

The Magic of Champagne
Andrew Jefford

Champagne

Tom Stevenson

Champagne: The History and the Character of the World's Most Celebrated Wine
Serena Sutcliffe

A History of Champagne
Henry Vizetelly

Champagne: The Spirit of Celebration
Sara Slavin and Karl Petzke

The Story of Champagne
Nicholas Faith

127



128

The author and publishers will be grateful for any information
which will assist them in keeping future editions up to date.
Although all reasonable care has been taken in the preparation
of this book, neither the publishers nor the author can accept any liability
for any consequences arising from the use thercof,

or from the information contained herein.

To order additional copies,

please call RMZ Publications at 1-800-830-9588.
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