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    NOTES

    
       1. Saint-Évremond, Works 2:5.

       2. Vizetelly, History, 31.

        3. Some cite the discoveries of Roman drinking vessels and storage containers in Champagne as evidence of a wine culture, but consumption alone doesn’t prove that wine was actually being made here. Trade in the ancient world was remarkably widespread and efficient, and wine could just as easily, and more probably, have come from elsewhere.

    4. Saint Rémi’s will was documented in Vita sancti Remigii in the ninth century and Flodoard’s Historia Remensis ecclesiae in the tenth.

    5. Henderson, History, 151.

    6. Vizetelly, History, 7. Vizetelly may have gotten his places wrong: certainly Épernay and Mont Ebbon (probably today’s Mont Bernon) are correct, but he misspells Merfy as Mersy. However, according to French scholar Jean-Claude Malsy, the Latin name Calmiciaco in the letter should be Culmiciaco, meaning Cormicy, a village just north of Reims, and not Chaumery. Unfortunately, the original manuscript of the letter no longer exists, and the earliest surviving transcription that we have is in Jacques Sirmond’s Hincmar opera, opuscula et epistolae, from 1645. The Latin text from Sirmond’s edition is as follows: “Vinum quoque non validissimum, neque debile, sed mediocre sumendum est: hoc est non de summitate montis, neque de profunditate vallium, sed quod in lateribus montium nascitur, sicut in Sparnaco in monte Ebonis, et in Calmiciaco ad Rubridum, et in Remis de Milsiaco atque Calmiciaco.”

    7. Bonal, Le livre d’or du champagne, 19.

    8. Bonal, Dom Pérignon, 45.

    9. Vizetelly, History, 221.

    10. Bonal, Le livre d’or du champagne, 23.

       11. Vizetelly, History, 32.

       12. It’s probable that this famous quote first appeared in a champagne advertisement dating from the 1880s.

       13. Bonal, Dom Pérignon, 30. Tradition asserts that he was born in December of 1638, but Bonal believes that this is only to coincide his birth year with that of Louis XIV, who passed away in 1715, the same year as Dom Pérignon. Bonal points to the local church register, which records Pierre Pérignon’s baptism as being on January 5, 1639, and notes that in the seventeenth century, people were baptized on the day of or the day following their birth.

       14. Bonal, Dom Pérignon, 33.

       15. Forbes, Champagne, 106–107.

       16. Forbes, Champagne, 111.

       17. Bonal, Dom Pérignon, 87.

       18. Simon, History of Champagne, 57.

       19. Vizetelly, History, 39.

       20. Manière, 31.

       21. Incidentally, this isn’t the only contemporary reference to sparkling wine. In February of 1712, the wine merchant Bertin du Rocheret wrote to his client the Maréchal de Montesquiou, saying: “There remains, Monseigneur, here, the wines that you ordered from me,” he says. “Three poinçons of Pierry wine, at 400 livres a queue, and one poinçoin at 250 livres a queue. This poinçon must be bottled at the beginning of the new year, to make a vin mousseux, as you wanted.” (Bourgeois, Champagne, 45–46).

    22. Wine connoisseurs certainly frowned on it. Saint-Évremond turned up his nose at what he perceived to be the new fad. In 1701, he wrote a letter to Lord Galway, saying “it was much to be regretted that such people should attempt to follow the prevailing fashion for sparkling wines,” which he claims “started forty years ago.” (This would place the beginnings of sparkling wine even earlier than Godinot had suggested, although in trusting that, we would be relying solely on Saint-Évremond’s memory.)

       23. Simon, History of Champagne, 50.

       24. Forbes, Champagne, 129.

       25. As Tom Stevenson and Essi Avellan explain on page 10 of their Christie’s World Encyclopedia of Champagne and Sparkling Wine, cute is wine boiled down to half its volume, and raisins provide a source of yeasts and sugar. The addition of stum and a strong bottle secured tightly by cork would produce a fermentation that would result in trapped carbon dioxide.

       26. In 1615, the admiral Sir Robert Mansell requested King James I to prohibit the use of wood fires in glassmaking furnaces, as he wanted to reserve the nation’s timber for shipbuilding. Glassmakers were forced to burn coal instead, which, with its much higher temperature, led to the production of much stronger glass.

       27. Vizetelly, History, 59.

       28. Simon, History of Champagne, 69.

       29. In Louis-Perrier’s Mémoire sur le vin de Champagne of 1886, he documents a correspondence between the respected wine merchant Bertin du Rocheret and his client the Maréchal de Montesquiou. In a letter dated December 27, 1712, the maréchal ordered from Bertin a quantity of mousseux that the latter was very much opposed to. Bertin bottled it for him in the following year anyway, but in his reply of October 18, 1713, he reprimanded the maréchal, saying that if the wine hadn’t been made sparkling, “you might have found it to be better, but it would not have had the merit of effervescence which, in my opinion, is the merit of a poor wine, and only appropriate for beer, chocolate and whipped cream.” He goes on to say, “Good champagne should be clear and fine, shining in the glass and flattering our good tastes, which never happens when it’s effervescent, as it still tastes strongly of fermentation and of the harvest; thus it is only sparkling because it’s still in the process of being made.” On October 25, the maréchal replied, somewhat sheepishly, “I see how wrong I was in asking you to bottle my barrel of wine so that it sparkles; this is a fashion that prevails everywhere, especially among the youth.”

       30. Mastromarino, Papers of George Washington, 38–40.

       31. Bonal, Le livre d’or du champagne, 59.

       32. Bonal, Le livre d’or du champagne, 39.

       33. Bonal, Le livre d’or du champagne, 40.

       34. Forbes, Champagne, 143.

       35. Forbes, Champagne, 151.

       36. Hailman, Thomas Jefferson on Wine, 179.

       37. Hailman, Thomas Jefferson on Wine, 180.

    38. The French Revolution saw the Brûlart family’s château ransacked and its lands confiscated, and the last Marquis de Sillery, Charles-Alexis Brûlart de Genlis, was guillotined in 1793. Yet such was the fame of Sillery wine that it continued to persist long after this: the Brûlarts’ vineyards eventually came into the hands of other houses, most notably Moët & Chandon and Ruinart, and throughout the nineteenth century, the name Sillery was widely used as a sort of branding. I have seen nineteenth-century labels from Moët & Chandon that read Sillery Crémant and an 1835 label from Veuve Clicquot Ponsardin that says Sillery Mousseux; at Bollinger, you can see old labels of Renaudin, Bollinger & Co. that are marked Sillery Grand Mousseux, and a host of other companies used the Sillery name as well, including Jacquesson, Louis Roederer, and Charles Heidsieck.

       39. Vizetelly, History, 141.

       40. The second major attempt at vineyard classification in Champagne occurred in October of 1873, when the renowned newspaper La Vigne published a ranking of Champagne villages that was intended to serve as a guide to establishing the prices of grapes. Unlike Jullien’s, this one included only the finest crus, and perhaps the most notable thing about it was the increase in prestige of the best terroirs of the Côte des Blancs and a concomitant decrease in value of the Montagne de Reims, which probably reflects an increase in proportion of sparkling wine production by this time. Like Jullien, La Vigne held Aÿ and Verzenay in the highest esteem, calling them “crus de tout premier ordre,” yet it also included Cramant in this category. Bouzy, Dizy, Hautvillers, and Pierry were classed as premiers crus, together with Avize and Oger; Le Mesnil was classified as a deuxième cru, along with Ambonnay, Mailly, and Verzy.A more comprehensive, if still unofficial, classification appeared two decades later, published by the newspaper Le Vigneron Champenois in 1895. This one feels even more familiar to the modern eye, dividing 137 different villages into three ranks: 13 were classified as grand cru (Ambonnay, Avize, Aÿ, Bouzy, Cramant, Mailly, Mareuil-sur-Aÿ, Le Mesnil-sur-Oger, Montféré, Oger, Sillery, Verzenay, and Verzy); 38 as premier cru; and 86 as deuxième cru. (In 1896, they promoted three more villages to grand cru, adding Beaumont-sur-Vesle, Bisseuil, and Louvois.) Unlike the earlier ranking by La Vigne, this classification wasn’t intended to establish prices, but rather it was used by the newspaper to discuss the grape harvest in the region.

       41. Formerly known as the Institut National des Appellations d’Origine, it changed its name in 2007 but somewhat confusingly retained the acronym of INAO.

       42. La filière Champagne, 3.

       43. The concept of the coeur de cuvée is not unlike, for example, the making of whiskey, where the heads and tails are discarded in favor of the purer, cleaner heart of the distillation.

       44. Some winemakers, though, view stainless steel as too neutral, actually inhibiting the wine and causing it to be overly reductive (lacking oxygen). Some prefer enameled steel, believing that it’s slightly more breathable, yet this material is rapidly disappearing from the region, as it’s no longer manufactured.

       45. Old champagne labels used the term crémant (the most famous example was Mumm’s Crémant de Cramant, which is now called Mumm de Cramant). To protect the Champagne name, the Champenois convinced the European Union in 1985 to ban the use of the term méthode champenoise outside of Champagne. In return, they gave up the use of the name crémant, which now refers to French sparkling wines from other regions (Crémant d’Alsace, Crémant de Bourgogne, and the like).

       46. Stevenson and Avellan, Christie’s World Encyclopedia, 14. 

       47. True minerality is saline and generous and itself capable of complexity of flavor, while the aggressive dryness of an underdosed champagne clamps down on the flavors and stunts the wine’s length and aroma.

    48. Chappaz, Le vignoble, 45. In his exhaustively detailed book Le vignoble et le vin de Champagne, Georges Chappaz, writing in 1951, states, “It’s evident that the belemnite chalk is for winegrowing, whereas the micraster chalk is exclusively for agriculture.…The vinegrowers of old, despite being completely ignorant of geology, always stopped their vineyard plantings at the border between these two chalk formations of different composition.”

       49. Wilson, Terroir, 67–68. Note that the term Tertiary is no longer used, and the period that Wilson refers to is considered to be the Paleogene.

       50. Wilson, Terroir, 68.

       51. Chappaz, Le vignoble, 69. As an aside, gamay was widely planted in the Aube at this time, and the law of 1927 stipulated that growers had 18 years to convert their gamay vineyards to one of the authorized varieties. However, it wasn’t until 1952 that gamay disappeared entirely from the Champagne appellation.

       52. Merlet, L’abrégé, 142. Here, Merlet not only mentions meunier by name but confirms its etymology: “Le Morillon taconné, ou Meunier, à cause qu’il a ses feuilles blanches et farineuses…” (“Morillon taconné, or Meunier, due to its white and floury leaves…”).

       53. Robinson, Harding, and Vouillamoz, Wine Grapes, 821.

       54. Both the Kimmeridgian and Portlandian stages date from the Late Jurassic period: Kimmeridgian dates from 157 to 152 million years ago, while Portlandian, which is more commonly known as the Tithonian on the international geologic time scale, is slightly younger at 152 to 145 million years old. In the Côte des Bar near the Sorbée vineyard of Vouette & Sorbée, a cutaway portion of a wall exposes two layers of rock: gray rectilinear blocks of Kimmeridgian below; pink jumbled chunks of Portlandian on top.

       55. One of the best places to get an idea of Champagne’s chalk bedrock is on the road going east along the Marne River from Mareuil-sur-Aÿ toward Tours-sur-Marne. Here, an old, defunct chalk quarry exposes a massive wall of white chalk that’s a hundred feet (30 meters) high. Birds nest in the nooks and crannies above, and the occasional tree pokes out of a crack, but what stands out is the unbroken expanse of chalk.

       56. Even so, one can draw parallels between Oger to the south and Chouilly to the north: both can demonstrate a roundness and fruitiness, though Chouilly is perhaps more voluptuous and Oger more vividly chalky.

       57. Among other functions, this experimental vineyard provides valuable data for the future development of the region’s viticulture, particularly in the face of the rapidly changing climate.

       58. Vizetelly, History, 127.

       59. Petite Montagne is a colloquial name. A more proper nomenclature would divide this into the Vallée de la Vesle and Vallée de l’Ardre, covering a larger area and named after two rivers that flow through this sector.

       60. Tours-sur-Marne was awarded grand cru status (100 percent on the échelle des crus) from the very earliest recorded classifications in 1911. However, this only applied to pinot noir. Chardonnay from Tours-sur-Marne only ranked 75 percent in 1911, and in the last version of the échelle, before it was abolished in 2010, it ranked 90 percent, being one of only two villages (along with Chouilly) to have grand cru status for one grape but only premier cru status for another.

       61. Vizetelly, History, 133. “The wine known as Sillery sec is a full, dry, pleasant-flavoured, and somewhat spirituous amber-coloured wine. Very little of it is made nowadays, and most that is comes from the adjacent vineyards of Verzenay and Mailly, and is principally reserved by the growers for their own consumption. One of these candidly admitted that the old reputation of the wine had exploded, and that better white Bordeaux and Burgundy wines were to be obtained for less money.”

       62. In fact, Chartogne’s father always used Heurtebise for his blanc de blancs, and Chartogne is simply continuing this tradition. Since 2008, the wine has been labeled with the name of the vineyard.

    63. The terms Sparnacian and Cuisian are largely obsolete today in international geology, although these names continue to be commonly used in Champagne. They correlate with the Ypresian Stage, the lowest stratigraphic stage of the Eocene epoch. These are between forty-seven and fifty-six million years old, so they’re younger strata that lie above Champagne’s Campanian (Cretaceous) bedrock of chalk, which is more than seventy-two million years old. Sparnacian refers to the town of Épernay (Épernay’s human inhabitants are also called Sparnacians), while Cuisian is named not for the Champenois village of Cuis, but rather Cuise, a village in the Oise département northwest of Reims.

       64. Whereas in Cumières and Épernay the vineyards lie on Campanian chalk with Sparnacian and Cuisian soils at the tops of the slopes, by the time you reach Châtillon-sur-Marne, the chalk has descended so that Sparnacian and Cuisian soils are at the base of the slope, below fossil-rich, sandy limestone (known as tuffeau de Damery) and stony marls from the younger Lutetian Stage. Above that is calcareous marl and fossils from the Bartonian Stage that are marine in origin, and also from freshwater lakes and lagoons that existed here at this time, about forty million years ago.

       65. Moving west of Dormans, Lutetian and Bartonian soils predominate, although in the layers above these at the tops of the hills, there begin to appear red and green clays, limestones, and stony soils from the Rupelian Stage of the younger Oligocene epoch (twenty-eight to thirty-four million years ago).

       66. This cuvée was originally called Les Clos, but Laherte had to discontinue this. His parcel actually straddles the border between two different lieux-dits, Les Clos and Derrière le Jardin, and so the authorities wouldn’t allow him to use the name Les Clos on the label.

       67. Legrand d’Aussy, Histoire, 4.

       68. Bonal, Le livre d’or du champagne, 19.
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    GLOSSARY

    As with any wine, champagne has a special vocabulary, often employing highly technical terms. Some terms have the same meaning as elsewhere in the wine world, but a few are specific to champagne. This is a personally compiled glossary of some terms that you might encounter.
   
    
    
    assemblage. The blend, both in terms of the blend of different grape varieties or the blend of different base wines for a particular champagne (often from different years).

    autolysis. The chemical reactions caused by the breaking down of yeast cells through an enzymatic process, which occurs when a wine is left in contact with the lees over a long period of time. Autolysis is one of the fundamental processes in the making of champagne, as it imparts particular types of flavor complexity and textural finesse that can be achieved in no other way, and this is one of the main reasons for champagne’s long aging on the lees in bottle after the second fermentation. See lees aging.

    Balthazar. A 12-liter bottle, holding sixteen standard bottles of champagne.

    barrique (or pièce). The most common size of wooden wine barrel, almost always made of oak, which is usually French. In Champagne, barriques are historically 205 liters (54 gallons) in size, although today many producers use old 228-liter (60-gallon) barriques purchased from Burgundy or 225-liter (59.4-gallon) barriques from Bordeaux. Larger barrels of 500 to 600 liters (132 to 158.5 gallons) are generally referred to as  demi-muids, while large casks are called foudres.

    base wine. A still wine, or vin clair, usually fermented to roughly 11 degrees of alcohol, used as a component in the blending of champagne. Champagne is generally blended from many different base wines, sometimes hundreds. See vin clair.

    bâtonnage. The stirring of the lees, generally performed with wines aging in barrel, although it can also be done in tank. The lees are stirred to put them in suspension, giving greater richness to the wine. This practice is common in Burgundy but controversial in Champagne—some producers enjoy the greater depth and power that it brings, while others feel that it’s not appropriate for the intrinsically delicate nature of champagne, imparting too much richness and detracting from the balance of the wine.

    biodynamics. A philosophy of viticulture that not only practices organic methods, eschewing chemical and synthetic treatments, but that also seeks to improve the quality, harmony, and diversity of the ecosystem through the use of homeopathic preparations and tisanes, as well as through aligning vineyard and cellar work with lunar and cosmic calendars. Biodynamics is controversial: its proponents believe that its unique practices bring a vineyard’s ecosystem closer into harmony with the natural world, resulting in a healthier biodiversity and naturally superior grapes, while its critics dismiss its arcane and esoteric methods as superstitious, occultish, and blatantly antiscientific. Regardless, many of the great wines of the world are made from biodynamically grown vines, including those of renowned producers such as Domaine de la Romanée-Conti, Leroy, and Domaine Leflaive in Burgundy; Domaine Huet and Domaine de l’Ecu in the Loire; and Marcel Deiss and Zind-Humbrecht in Alsace. Biodynamics is attracting an increasingly more vocal following in Champagne, with many producers both large and small beginning to experiment with its methods. Louis Roederer is the largest biodynamic vineyard owner in Champagne, and other well-known champagne estates that are entirely biodynamic include Larmandier-Bernier, David Léclapart, Fleury, Vouette & Sorbée, and Françoise Bedel. Not all estates that are devoted to biodynamic viticulture are officially certified as such, but for those that are, the primary organization for biodynamic certification is Demeter.

    blanc de blancs. A champagne made exclusively from white grapes, which almost always means that it’s 100 percent chardonnay. However, champagne made from other white grapes, such as pinot blanc, arbanne, or petit meslier, is also entitled to this designation, although these are very rare.

    blanc de noirs. A champagne made exclusively from red grapes. It can be 100 percent pinot noir, 100 percent pinot meunier, or a blend of the two varieties. Note that the term blanc de noirs is sometimes used in the New World to designate pink sparkling wines, but in Champagne, a blanc de noirs is a sparkling white wine.

    botrytis. Grape rot, which in terms of wine can come in both desirable and undesirable forms, although in Champagne it is never desirable. Botrytis cinerea (often referred to as noble rot) is the desirable form for making sweet wines in many regions of the world. In Champagne, any sort of botrytis is generally detrimental to the character and finesse of the wine, and it is avoided wherever possible.

    boues de ville (or gadoues). This was sterilized trash from Paris or Reims that was spread in the vineyards to break up clay soils and control erosion. While it was originally organic, it eventually grew to include bits of plastic, glass, and metal that posed environmental threats, and it was discontinued (see Trash in the Vines).

    brut. The most common style of champagne, containing anywhere between 0 and 12 grams per liter of dosage. Note that wines of between 0 and 6 grams per liter can also be called extra brut. Wines that contain no dosage at all are usually called brut nature or non-dosé rather than simply brut.

    brut nature. A champagne bottled without any dosage. Also called non-dosé, brut zéro, zéro dosage, or brut intégral.

    brut sans année (BSA). Meaning “nonvintage brut,” BSA is a term commonly used in Champagne to specifically designate a house’s entry-level nonvintage brut (not a premium nonvintage blend or a prestige cuvée blended from multiple vintages).

    chaptalization. The adding of sugar to grape must in order to raise its degree of potential alcohol. The process is named for Jean-Antoine Chaptal, a chemist who advocated this practice during the time of Napoleon.

    chef de cave. The head of the winemaking team at a négociant house. In the New World, this person might be called a winemaker, but in many champagne houses, the winemaking team is large, involving multiple winemakers, and the chef de cave is the one who leads the group and provides overall direction.

    clos. A term historically used to refer to a vineyard surrounded by walls, although the walls may or may not still be present today. A clos designates a special and prestigious site, and some well-known clos in Champagne include Clos des Goisses, Clos du Mesnil, and Clos du Moulin.

    coeur de cuvée. Literally means “the heart of the first pressing.” The cuvée refers to the first 2,050 liters (542 gallons) from a 4,000-kilogram (8,800-pound) press, and the coeur de cuvée is the highest-quality portion of juice from the middle of the pressing, excluding the first and last portions pressed. In practice, this is usually between 1,500 and 1,800 liters (396 and 475.5 gallons).

    cold-stabilization. The deliberate chilling of a base wine before bottling, in order to cause tartrate crystals to precipitate so that they don’t form later in the bottle. This is widely practiced in Champagne, as in other regions of the world, but some producers avoid it in order to handle their wines as little as possible.

    cooperative. The cooperative plays an important role in Champagne, vinifying the grapes of its members’ vineyards. The resulting champagnes may be sold under a cooperative label, marked as CM, or coopérative de manipulation. They may also be distributed to the cooperative’s members for sale under their own labels, in which case they are labeled RC, or récoltant-coopérateur. (Through a loophole, some of these are eligible to be labeled as RM, récoltant manipulant, but this is a deceitful practice.) However, the majority of the wine produced by Champagne’s cooperatives is sold to négociants, whether as grape must, still wines, or even finished champagnes. Of the cooperatives that make and sell wines under their own label, Mailly Grand Cru is undoubtedly the finest in quality.

    cordon de Royat. A system of vine pruning that employs a permanent branch (the cordon) from which a number of fruit-bearing canes grow. In Champagne, this is the preferred training system for pinot noir, although some producers use it for chardonnay and meunier as well, in order to restrict yields.

    cork. The most common material used to close a bottle, and mandatory in Champagne for finished wines. Champagne corks are constructed differently from the corks used for still wines, as they are composed of separate sections: the main body, called the manche, is made of agglomerated cork, while the miroir consists of two or three discs of natural cork, affixed to the bottom portion that comes into contact with the wine. Champagne corks are larger than regular corks—up to 1.8 inches (48 millimeters) high and 1.2 inches (31 millimeters) in diameter—and are highly compressed when they are inserted into the bottle, reduced in diameter to only .7 inches (17 millimeters). This provides for a tight seal, allowing them to retain the carbon dioxide in the bottle.

    cork taint. An all-too-common wine flaw due to the presence of TCA (2,4,6-trichloroanisole) in the cork, which imparts a musty, unpleasant aroma. Wines with cork taint are referred to as “corked” or “corky.” There are various degrees of corkiness, ranging from blatantly offensive and undrinkable to barely perceptible.

    coulure. Often called “shatter” in English, this is a failure of the grapes to develop after flowering, reducing the yield or even eliminating it completely, if the flowers fail to pollinate and the grapes don’t set. Like millerandage, this can happen due to a cool and rainy period of flowering.

    crayères. Gallo-Roman chalk pits in the city of Reims that resulted from quarrying, and that can descend down to 98 feet (30 meters) below the surface. These have been used to cellar wine since the nineteenth century, and champagne houses that still use them today include Charles Heidsieck, Henriot, Pommery, Ruinart, Taittinger, and Veuve Clicquot.

    crémant. A style of sparkling wine made at a slightly lower pressure than traditional champagne, usually 3.5 to 4.5 atmospheres instead of the standard 6. This term is now used for sparkling wines in other parts of France but has been banned in Champagne itself, although several producers continue to make this style of wine under different names.

    crown cap (or capsule). A metal cap, as found on beer bottles, which is commonly used today to seal a champagne bottle during the second fermentation and subsequent aging on the lees. It is replaced with a cork after being removed in the process known as disgorgement. It’s illegal to sell champagne bottled with a crown cap, although sparkling wine producers in the New World have successfully experimented with this as an alternative closure in an effort to avoid cork taint.

    cru. A vineyard or group of vineyards. In Champagne, this typically refers to a group of vineyards belonging to a particular village. Unlike in Burgundy, which is classified by vineyard, or Bordeaux, which is classified by estate, Champagne’s classifications have historically assessed villages: thus, the terms grand cru and premier cru categorize entire villages rather than individual vineyards within them.

    cuvée. In the wine world, the word cuvée generally refers to a blend of wines. In Champagne, it also has another, very specific meaning: during pressing, the cuvée is the first 2,050 liters of juice from an 8,800-pound (4,000-kilogram) press, which represents the finest portion of the pressing.

    débourbage. A settling of the juice after pressing to remove solid particles such as skins and pips before fermentation.

    demi-muid. A large wooden barrel, usually oak, and usually 500 to 600 liters (132 to 158.5 gallons)in size, as opposed to smaller barriques. Some Champagne producers prefer this size of barrel for its greater ratio of wine to wood.

    demi-sec. A relatively sweet style of champagne, containing a dosage of between 32 and 50 grams of sugar per liter.

    disgorgement (or dégorgement). The process of removing the yeast sediments after fermentation and aging in bottle. The sediment must be collected in the neck of the bottle through riddling, whether manually or through the use of a gyropalette. Typically, the bottle of the neck is then frozen to collect the sediment into a solid mass, and then this mass is ejected when the crown cap is removed. (This is called dégorgement à la glace.) Some growers, however, still disgorge bottles without using the freezing technique. Disgorgement is usually mechanized, but a champagne bottle can be disgorged by hand, too, which is called dégorgement à la volée.

    domaine. In French, domaine refers to a wine producer that makes wines exclusively from estate-owned grapes, while maison indicates one that purchases grapes, oftentimes in addition to cultivating vines of its own.

    dosage. Sugar added to champagne after disgorgement, either through a liqueur d’expédition, which is a solution of cane or beet sugar and wine, or MCR, concentrated and rectified grape must. The dosage is usually a crucial component of champagne, as it balances the naturally high acidity of the wine and plays an important role in the aging process. The level of dosage determines the category of champagne (i.e., extra brut, brut, extra dry, demi-sec, and so on), and the majority of champagnes today are dosed as brut, between 0 and 12 grams of sugar per liter, with an average dosage in Champagne estimated at around 8 to 10 grams.

    doux. This is the sweetest of the official categories of champagne, used to refer to wines with a dosage of more than 50 grams per liter. While this was the most common style of champagne in the eighteenth and nineteenth centuries, it’s virtually nonexistent today, although a notable example in modern times is Doyard’s outstanding La Libertine.

    échelle des crus. The old system of village classification in Champagne, in which every winegrowing village was assigned a percentage, indicating the percent of the standard price that it would receive for its grapes. Villages rated 100 percent were classified as grand cru, and those between 90 and 99 percent were premier cru. While the échelle des crus has been abolished, the terms grand cru and premier cru are still used to refer to those villages.)

    en foule. Literally means “in a crowd.” The old, pre-phylloxera method of planting vines in Champagne by the system of provignage, or layering, in which vines would be propagated by burying branches of adjacent vines in the ground. This creates a high-density, rather haphazard array of plants, unlike the neat and orderly rows of today. In modern times, Bollinger continues this practice in two small parcels in Aÿ, from which it makes a champagne called Vieilles Vignes Françaises.

    estate-bottled champagne. Champagne produced and bottled by the same company that grew the grapes. This is generally the same as grower champagne, but not necessarily. For example, Louis Roederer’s vintage wines all come from its own vineyards and can be considered estate-bottled champagnes, or domaine-bottled champagnes.

    extra brut. An extra brut champagne must contain no more than 6 grams of sugar per liter. It can sometimes contain none at all, and in these cases, some producers prefer to label their wines as brut nature or non-dosé. On the other hand, champagnes between 0 and 6 grams per liter of dosage also qualify for the brut designation, although most producers will label them as extra brut rather than brut.

    extra dry (or extra sec). A champagne with a dosage level of between 12 and 20 grams of sugar per liter.

    fermentation. In wine, the conversion of sugar into alcohol by yeasts. Champagne undergoes two fermentations: the first undertaken in tank or barrel to create a light, white still wine; and the second taking place after this wine is bottled together with a small quantity of yeast and sugar, in order to create its sparkle. A by-product of the fermentation process is carbon dioxide, which is responsible for giving champagne its bubbles during this second fermentation.

    filtration. A process used to remove suspended particles in a wine. Most wines are filtered before bottling, not only in Champagne but elsewhere in the world. However, some producers choose not to filter as they believe that it removes character from the wine.

    fining. A clarification of wine by the addition of a physical agent, such as bentonite or egg whites, that removes solid matter.

    foudre. A large wooden cask, usually oak, ranging in size from several hundred liters to several thousand. Smaller barrels of 200 to 300 liters (52.8 to 79.3 gallons) are generally called barriques or pièces, while medium casks of 500 or 600 liters (132 or 158.5 gallons) are referred to as demi-muids.

    grand cru. In Champagne, a term referring to villages classified at 100 percent on the old and now-nonexistent échelle des crus. There are seventeen grand cru villages in Champagne—Ambonnay, Avize, Aÿ, Beaumont-sur-Vesle, Bouzy, Chouilly, Cramant, Louvois, Mailly-Champagne, Le Mesnil-sur-Oger, Oger, Oiry, Puisieulx, Sillery, Tours-sur-Marne, Verzenay, and Verzy—and although the échelle des crus has been abolished, the terms grand cru and premier cru are still officially used, and these villages continue to enjoy a high level of prestige. Note that in Champagne, the term grand cru indicates a classification by village, and not by vineyard, as in Burgundy. In order to label a wine as grand cru, it must be sourced entirely from vineyards in grand cru villages.

    grande marque. In Champagne, this was a term used for the members of the Syndicat des Grandes Marques, a prestigious organization composed of many of Champagne’s most famous houses. The Syndicat was disbanded in 1997, but the term grande marque continues to be used to refer to those brands, particularly in the United Kingdom.

    grower champagne. Champagne grown and bottled by a single estate, from its own vines. A grower champagne is not intrinsically superior or inferior to one made by a négociant, but today, the best grower champagnes are increasingly diverging in character from traditional champagnes, offering a distinctly different type of experience.

    gyropalette. A mechanical device used in place of riddling, to collect the yeast sediments in the neck of the bottle in preparation for disgorgement. Gyropalettes have made this process much faster, with no resulting loss in quality. Almost all champagne producers, large and small, use gyropalettes today, although some still riddle bottles by hand, either to preserve tradition or to accommodate oddly shaped bottles that don’t stack neatly in the cage of a gyropalette.

    Jeroboam. In Champagne, a 3-liter bottle, equivalent to four standard bottles of champagne. Normally, this is the largest bottle that champagne is fermented in (larger bottles are made by transversage, or the decanting of finished wine from multiple smaller bottles). Note that in Bordeaux, a 3-liter bottle is referred to as a double magnum, and a jeroboam is a 4.5-liter bottle of wine.

    Kimmeridgian. A geologic age in the Late Jurassic epoch that dates from roughly 152 to 157 million years ago. It lends its name to Kimmeridgian soil, a gray, chalky marl with various degrees of limestone. Kimmeridgian soil is most popularly associated with Chablis, but it’s also found in the vineyard areas of Sancerre and Pouilly-Fumé in the Loire Valley, and in Champagne it’s the primary soil type found in the bedrock of the Aube’s Côte des Bar.

    lees aging. The lees are the deposits of spent yeast cells leftover after fermentation. Lees are nourishing and potentially beneficial, imparting a particular character to the wine and functioning as a natural antioxidant. Before bottling, the base wine for champagne is sometimes aged on its fine lees, those leftover from the initial fermentation. However, lees aging in Champagne generally refers to the aging of the wine in bottle, where the yeast cells left over from the second fermentation are trapped inside the bottle until the bottle is disgorged. This period of aging on the lees is fundamental to the creation of champagne’s inimitable character, and a minimum amount of time on the lees is imposed by law—twelve months for nonvintage champagnes and three years for vintage-dated ones, although in practice the period of lees aging is usually much longer at the better houses and estates.

    lieu-dit. A named parcel of vines, such as Les Crayères in Ambonnay or Terres de Noël in Oger. (In Burgundy, think of named vineyards such as Les Amoureuses in Chambolle-Musigny or Les Pucelles in Puligny-Montrachet.) It’s estimated that there are more than eighty-four thousand lieux-dits in Champagne.

    liqueur d’expédition. The blend of sugar and wine added to champagne as dosage, just after disgorgement. Either cane or beet sugar is normally used, although the former is superior, and the wine can be young or old, depending on the producer’s preference.

    liqueur de tirage. The solution added at bottling to induce the second fermentation, composed of wine, yeast, and sugar. As a general rule, 4 grams of sugar per liter of wine will produce 1 atmosphere of pressure; the standard measurement in champagne is 24 grams of sugar, which produces roughly 6 atmospheres, although a little may be lost at disgorgement.

    lutte raisonnée. This could be translated as a “reasonable or rational struggle,” meaning a middle path between conventional, chemically dependent viticulture and strictly organic farming. In the wet, cold, and northerly region of Champagne, strictly organic farming can often represent too great of a risk for many growers, especially with the constantly looming danger of mildew. In theory, lutte raisonnée means seeking to decrease the use of synthetic herbicides and pesticides, or even to eliminate them completely, while reserving the right to treat the vines with synthetic products in times of dire need. In practice, it encompasses a wide range of philosophies, ranging from the virtually organic to the virtually conventional, and whether or not one’s need is really dire is subject to interpretation. Although most growers work without any sort of externally implemented controls or standards, there is a group called Ampelos, which several champagne producers belong to and which certifies the viticultural practices of its members. Described by one of these, Laurent Champs of Vilmart et Cie., as “lutte integrée raisonnée contrôlée,”or an integrated, reasoned, and controlled method of viticulture, it outlines strict guidelines as to what methods may and may not be practiced, following a heavily organic regime while allowing for certain exceptions against grave maladies such as excessive mildew and oidium.

    magnum. A bottle containing 1.5 liters of wine, considered by many champagne producers and connoisseurs to be the ideal format for aging champagne.

    malolactic fermentation. This is strictly speaking not a fermentation, but rather a conversion of sharp, malic acidity to softer, creamier lactic acidity. It’s widely practiced in Champagne to balance the high acidity levels found in the region, although some producers choose to block it in order to retain the firm, lively structure of the malic acidity. Informally, the term malolactic fermentation is often shortened to simply malo in both English and French, especially in conversation.

    MCR (or moût concentré et rectifié). Concentrated and rectified grape must, increasingly preferred by many small growers for the dosage, instead of the traditional liqueur d’expédition. Those in favor of it cite its greater neutrality and freshness, its convenience, and the fact that it’s made from grapes instead of beets or sugarcane. Those against it note that it’s made from grapes originating in the Languedoc or even farther away, making a mockery of the idea of terroir, and some also question its neutrality, claiming that it does in fact impart a particular texture and flavor to the wine.

    Methuselah. A 6-liter bottle, holding eight standard bottles of champagne.

    millerandage. A condition created by cool weather during grapevine flowering, causing berries to set improperly in grape bunches. The affected bunches develop berries of different sizes that mature at different rates. This is commonly viewed as a problem, as it reduces yields, but a grower can also use it to his or her advantage as the berries that remain tend to be highly concentrated in flavor.

    millésime. A vintage year or a vintage wine. A champagne must be declared as a vintage wine at harvest in order to be able to say millésime on the label. Note that the word millésime simply means that the wine comes from a single vintage, and strictly speaking, it has nothing to do with its level of quality.

    mousse. A champagne’s effervescence.

    muselet (or plaque de muselet). The muselet is the wire cage that holds a champagne cork in place, while the plaque de muselet is the metal disc affixed to the top of the cork, which usually has some sort of design unique to the producer or to the particular cuvée.

    Mytik Diam. A type of cork stopper produced by Oeneo, in which cork bark is pulverized into particles, treated against TCA (2,4,6-trichloroanisole) under a process of compressed and heated carbon dioxide similar to that used for decaffeinating coffee, and agglomerated together again with a special glue. Mytik Diam corks contain at least 70 percent of cork material and are guaranteed against cork taint. It remains to be seen how these will affect the long-term aging of a champagne, but many champagne producers, both négociants and growers alike, have embraced the Mytik cork, and have reported great success against TCA taint.

    Nebuchadnezzar. A 15-liter bottle, holding twenty standard bottles of champagne.

    négociant. A champagne producer that bottles and markets champagne using grapes purchased from other growers. This reflects the traditional structure in Champagne that has existed for hundreds of years, whereby growers would own vineyards and grow grapes, selling them to négociant houses that would make the wine. A négociant may own vineyards as well, and in fact, some négociant houses own hundreds of acres of vines, but they don’t make wine exclusively from their own vineyards. Today, more grower estates are bottling their own wines, but the vast majority of champagne continues to be produced by négociant houses. Wines made by a négociant are labeled as NM, or négociant manipulant.

    non-dosé. A champagne released without any dosage. Also called brut zéro or brut nature.

    nonvintage champagne. A term used to refer to wines blended from multiple years. Nonvintage champagnes can be made at many different levels of quality: a nonvintage brut is generally a producer’s basic, entry-level champagne (see brut sans année), but many producers, especially grower estates, have an upper-tier, premium nonvintage wine that is made from a stricter selection and that’s generally of higher quality than their basic nonvintage champagne. (A good example is Vilmart, whose Grande Réserve is the entry-level nonvintage brut, but who also makes the Grand Cellier, a premium champagne that is also a blend of multiple years.) In addition, some producers even make prestige cuvées blended from multiple years, such as Laurent-Perrier’s Grand Siècle or Alfred Gratien’s Cuvée Paradis, and these should not be confused with those houses’ entry-level nonvintage champagnes.

    organic viticulture. Viticulture practiced without the use of any synthetic products, whether pesticides, herbicides, or treatments against maladies such as mildew. In Champagne, organic viticulture is often viewed with skepticism, as the region’s northerly latitude and wet weather present distinct challenges, particularly when it comes to combatting mildew. A common criticism in the region as well of strictly organic viticulture is in its use of copper: copper is the prescribed treatment against mildew if one eschews synthetic products, but its critics say that copper’s toxicity is much higher than that of certain synthetic materials, causing greater ecological damage. Despite all of this, organic viticulture has steadily gained a greater following in the region, especially among the younger generation of growers. Even more significant is that most high-quality growers have adopted largely organic methods of working even if they haven’t embraced it all the way, meaning that they are using less synthetic products in general. Organic growers may be certified by organizations such as Ecocert, and this is usually indicated on the bottle, as with the wines of Georges Laval or Françoise Bedel. As with other wine regions in the world, however, not all organic producers in Champagne are certified. This is not necessarily because they are cheating—some producers don’t want to be pigeonholed as being organic, preferring to be known for the quality of their wines rather than for simply working organically. Others don’t see certification as significant, noting that it represents only a lowest common denominator and doesn’t necessarily correspond to the way that they work themselves. “The problem with certification is that it’s a negative way of thinking,” says Pierre Larmandier of Larmandier-Bernier, who farms biodynamically in addition to being organic. “It focuses on what you don’t do rather than the opposite.”

    perpetual cuvée (or perpetual blend). A system of storing reserve wines by blending them together in a single cuvée that is constantly replenished by wine from the new harvest, thus eventually creating a complex multivintage blend that will always include a small percentage of wine from every year added to it. The concept is similar to a solera, except that a solera involves multiple tiers or scales of wine, called criaderas, that are used to replenish each other, whereas a perpetual blend utilizes only a single tier.

    phylloxera. Phylloxera vastatrix is a vine louse that is thought to have originated in eastern North America, but has since spread around the world, beginning in the middle of the nineteenth century. It attacks the roots of the vine, destroying the root system and depriving the vine of its ability to intake nutrients and water. The affected plant will eventually wither and die and must be uprooted. Phylloxera arrived in Champagne in 1890, devastating its vineyards, and today, the only solution is to graft vines onto phylloxera-resistant American rootstocks. A few producers in Champagne have small plots of ungrafted vines, but this is extremely rare.

    post-disgorgement aging. Champagne is aged for much longer in the cellar than most wines of the world are, but it’s generally consumed upon release, shortly after disgorgement. Top-quality producers try to hold their champagnes after disgorgement for at least six months before release, as the wines need time to recover from the physical shock of the act, but champagne almost always benefits from additional aging beyond this. Even basic nonvintage bruts can often improve with another year of aging, while vintage champagnes can sometimes continue to evolve for decades. It should be noted, too, that aging before disgorgement and aging after disgorgement achieve different results, as the wines exist in different environments: before disgorgement, the wine is in a largely anaerobic environment, as the lees are natural antioxidants. As Jean-Hervé Chiquet of Champagne Jacquesson says, “Lees aging gives maturation and complexity in a much less oxidative way than aging after disgorgement.” The act of disgorging introduces oxygen into the wine and removes the presence of the lees, inaugurating a new stage in the wine’s development and allowing it to eventually progress toward the mellow, biscuity richness that uniquely characterizes old champagne.

    premier cru. In Champagne, where classifications have been carried out by village and not by vineyard, this refers to a village that would have been rated between 90 and 99 percent on the old échelle des crus: that is to say, it would have received between 90 and 99 percent of the fixed price for grapes in that harvest. There are forty-two premier cru villages in Champagne, all of which are located in the Marne département.

    prestige cuvée. A prestige cuvée, sometimes also called a tête de cuvée, represents the most meticulously selected, most expensive, and presumably the highest-quality champagne in a house’s range. Well-known prestige cuvées include Louis Roederer’s Cristal, Pol Roger’s Sir Winston Churchill, and Taittinger’s Comtes de Champagne, while the first prestige cuvée of all was Dom Pérignon, launched by Moët & Chandon in 1936.

    provignage. A pre-phylloxera system of planting vines. See en foule.

    pupitre. A traditional wooden A-frame rack used for riddling.

    R.D. (Récemment Dégorgé. or recently disgorged). This is a trademark of Bollinger, who created a late-released version of its Grande Année in 1967. This is designed to showcase the effect of long lees aging, and by doing this the house is able to offer old vintages for sale in impeccable condition. Other houses have created late-released cuvées of their own, such as Jacquesson’s D.T. (Dégorgement Tardif) or Dom Pérignon’s P2 and P3.

    rebêche. The final pressing of the grapes, following the cuvée (the first 2,050 liters) and the taille (the next 500 liters). By law, the rebêche cannot be used in champagne production and is generally sent to be distilled.

    récoltant-coopérateur (RC). A producer who grows grapes and gives them to a local cooperative, who in turn makes the champagne and gives a portion, in bottles, back to the grower. The grower then sells the champagne under his or her own label, marked as RC.

    récoltant manipulant (RM). A producer that grows grapes and makes champagne exclusively from its own vines, although an RM is legally allowed to augment its grape production with purchases of up to 5 percent of its harvest. See grower champagne.

    Rehoboam. In Champagne, a 4.5-liter bottle, holding six standard bottles of champagne.

    reserve wine. Older wines that are blended with the current harvest to make a nonvintage champagne. Smaller growers usually keep reserve wines from the last one or two vintages, while some négociants have large stocks of reserves dating back decades. Louis Roederer, Bollinger, and Krug are among those houses famous for maintaining an impressively vast collection of reserve wines.

    residual sugar. Sugar left over in a wine after fermentation. Even dry wines do not consume all their sugars in fermentation, and most non-dosé champagnes have between 1 and 3 grams of residual sugar.

    retrousse. In the traditional pressing of champagne, an action that takes place between each serre, or individual pressing: the cake of grapeskins, stems, and seeds must be separated and redistributed before it can be pressed again.

    riddling. Called remuage in French, this is a complex process involving both the turning and tilting of bottles in an upright rack, to collect the sediment at the neck of the bottle in preparation for disgorgement. Antoine de Müller, cellar master for Veuve Clicquot in the early nineteenth century, is credited with inventing the riddling rack in 1816. Today, riddling by hand is still practiced, but it is increasingly becoming replaced by the gyropalette, a mechanical device that accomplishes the task in a much shorter amount of time.

    rosé champagne. A pink version of champagne, most often made by the blending of a little red wine with normally vinified white wine. Rosé champagne can also be made with the saignée method, which involves macerating the juice on the grape skins in order to impart color.

    saignée. Literally means “a bleeding.” In Champagne, this is a process of making rosé champagne in which color is derived from maceration on the skins rather than by the blending of red wine. A saignée tends to produce rosés that are darker in color and more pungent in aroma in their youth. Advocates of the saignée method prefer it for its bold fruitiness and its naturally achieved character, which they sometimes feel is more authentic than blending red and white wine together. Critics of saignée rosé say that it can lack finesse, and also that its production is irregular, unable to be consistently reproduced from year to year.

    Salmanazar. A 9-liter bottle, holding twelve standard bottles of champagne.

    sans soufre. A wine made entirely without added sulfur. While sulfur is used as a preservative, some producers are experimenting with nonsulfured cuvées in the belief that they provide a purer and more transparent expression of flavor. At their best, sans soufre champagnes demonstrate a marvelous complexity and dimension of flavor, yet some wines tend to oxidize quickly. Among the best examples in Champagne today are Drappier’s Brut Nature Sans Soufre, Benoit Lahaye’s Violaine, Marie-Courtin’s Concordance, Vouette & Sorbée’s Saignée de Sorbée, and Pierre Gerbais’s L’Audace. (Note that the lack of added sulfur doesn’t mean that the wine is sulfite-free, as sulfites naturally occur in the winemaking process.)

    sec. In French, this literally means “dry,” but in Champagne it refers to a champagne with a dosage level of between 17 and 32 grams of sugar per liter.

    sélection massale. A method of propagating vines by selecting cuttings from a number of different high-quality vines in an outstanding vineyard, rather than using commercially supplied clones. (See “A Stand Against Clones”.)

    sexual confusion. This is a treatment used against the grapevine moth, one of a variety of vineyard pests in the region. Small packets of synthetic pheromones are distributed among the vines to confound the male moths and prevent them from mating. It’s become one of the most successful alternative treatments in French vineyards and it’s considered to be a much more eco-friendly solution than spraying the vines with chemical pesticides, thus it’s gaining more widespread use in vineyard regions across France, including Champagne.

    single-vineyard champagne. A champagne that is made entirely from a single parcel of vines, as opposed to being blended from many different vineyards, as the vast majority of champagnes are.

    solera. Strictly speaking, the solera method is a system of fractional blending, used in Jerez for the production of sherry. It involves a complex system of blending various criaderas, which contain wines of different ages, with the bottled wine coming from the last stage, the solera itself, which is the oldest level of the blend. In Champagne, Anselme Selosse of Jacques Selosse employs a true solera for his Substance, but the word solera is also sometimes erroneously used in Champagne to refer to a less complex system of perpetual blending, whereby a single tank is used for the storage and blending of multiple vintages of wine, continually replenished by the new harvest. See perpetual cuvée.

    sparkling wine. The correct term for effervescent wines made outside of the Champagne region of France. This should not be viewed as pejorative, but simply as proper nomenclature: Champagne refers to a geographically delimited appellation, just as Bordeaux refers to wines from a region in southwest France and Napa Valley refers to a region in northern California.

    sur latte. The storing of bottles stacked on their sides, which is the most space-efficient method of storing champagne in the cellar. This is the way that champagnes are stored during the second fermentation and aging in the bottle, before they are put into riddling racks to prepare them for disgorgement.

    sur pointe. The storing of bottles upside down, on their necks. Bottles are held this way after riddling, while waiting to be disgorged, and are usually put into crates or cages to hold them in place. This method may also be used for the long-term storage of undisgorged bottles that still contain sediment, to concentrate the sediment in the neck so that the lees have a minimal continuing effect on the wine. Some say that wine keeps better when left undisgorged and stored this way, staying fresher for a longer period of time. Others prefer to disgorge wines normally before long-term storage. In order to drink a bottle that is stored sur pointe, it must first be manually disgorged, in a process called dégorgement à la volée.

    taille. In the vineyard, the word taille refers to the pruning of the vines. In a Champagne cellar, however, taille also refers to the second pressing of the grapes, composed of 500 liters (132 gallons) of juice directly after the initial pressing of 2,050 liters (541.5 gallons), called the cuvée. The taille is generally considered to be inferior to the cuvée, but some producers choose to use a small quantity of taille for its fruitiness and its lower acidity.

    tartrate crystals. A precipitation of tartaric acid that occurs at low temperatures. Tartrate crystals look similar to sugar crystals and are completely harmless, with no detrimental effect to either the wine or the wine drinker. Most champagnes undergo a process of cold-stabilization, which forces the crystals to precipitate before bottling.

    TCA. The common abbreviation of 2,4,6-trichloroanisole, the chemical compound that is the primary cause of cork taint. See cork taint.

    terroir. Famously untranslatable, the French concept of terroir refers to the identity and character of a particular place, taking into account the influence of all possible factors, from soil to slope to climate and anything else that could possibly affect the plant in that particular place. It’s well known, and easily observable, that two adjacent vineyards cultivated by the same grower can produce remarkably different wines, and the cause of this can be attributed to the differences in terroir between each of them. Terroir is often talked about in terms of soil, but soil is only one component among many that make up the overall picture of a terroir. Similarly, terroir is often talked about in very narrow, site-specific terms, such as the terroir of a particular vineyard, or even a particular parcel within a vineyard. However, the concept of terroir can be thought about both microscopically and macroscopically. While the idea of two individual vineyards having different terroirs is certainly valid, one can also talk about the general terroir of the region of Champagne, for example, as having unique characteristics and properties that are expressed in its wines, making them different and distinguishable from sparkling wines made in other regions.

    ungrafted vines. Vines on their original rootstocks, which are very rare in Champagne due to widespread phylloxera (the vast majority of European vines are grafted onto American rootstocks). Also known in French as franc de pied.

    vigneron. Literally a vineyard worker, but also often colloquially used to refer to a grower-producer (récoltant manipulant).

    vin clair. A still wine resulting from the first fermentation in tank or barrel, before it is bottled and transformed into champagne. See base wine.

    vintage champagne. Champagne made from the harvest of a single year, instead of being blended with the wines from other years, as most champagnes are. Oftentimes a vintage champagne is perceived to be of intrinsically higher quality than a nonvintage champagne, but in theory, this is not necessarily true. In practice, however, vintage champagnes tend to be made from a stricter and higher-quality selection of grapes, thus intended to be made as a higher-quality wine than the same producer’s entry-level nonvintage brut. However, some producers will make top-quality champagnes from a blend of multiple vintages—Laurent-Perrier’s Grande Siècle, Krug’s Grande Cuvée, or De Sousa’s Cuvée des Caudalies, for example—and these should not be viewed as inferior simply because they lack a vintage date.

    Vitis vinifera. The species of European grapevine responsible for virtually all of the world’s finest wines, including Champagne. As in most other wine regions of the world, Vitis vinifera vines in Champagne are almost always grafted onto rootstocks of American or hybrid origin as a defense against phylloxera.









    Échelle des Crus

    The official classification of Champagne’s vineyards, known as the échelle des crus, was initially established in 1911. Intended to regulate the prices of grapes, it ranked Champagne’s villages on a percentage scale, which determined what percent of the fixed price that village’s grapes would achieve. The best villages, classified at 100 percent, qualified as grand cru, while villages classified between 90 and 99 percent were premier cru. 

    In the original classification, there were villages ranked as low as 22.5 percent, although this minimum level quickly began to climb. Even so, a look at Larmat’s Vallée de la Marne map from the 1940s that is included in this book shows vineyards that rank as low as 60 to 68 percent. Eventually the minimum increased to 80 percent, where it remained until the échelle was abolished in 2010. 

    Below is the last iteration of the échelle des crus, as supplied by the Comité Champagne, listed according to département. Note that a number of villages were categorized differently for red and white grapes, including two grand crus (Chouilly was grand cru for white but not for red, whereas Tours-sur-Marne was the opposite). Today, the échelle is relevant only in determining which villages are classified as grand cru and premier cru—terms that can still appear on champagne labels. However, the data remains intriguing: while the idea of ranking entire villages rather than individual parcels has its flaws, the échelle is based on hundreds of years of experience, and it offers insight into how the Champenois regard their terroirs.

    
    MARNE

    Allemant

  85% (red grapes)
87% (white grapes)

    Ambonnay 100%

    Arcis-le-Ponsart 82%

    Aubilly 82%

    Avenay-Val-d’Or 93%

    Avize 100%

    Aÿ 100%

    Barbonne-Fayel

  85% (red grapes)
87% (white grapes)

    Baslieux-sous-Châtillon 84%

    Bassu 85%

    Bassuet 85%

    Baye 85%

    Beaumont-sur-Vesle 100%

    Beaunay 85%

    Belval-sous-Châtillon 84%

    Bergères-les-Vertus 95%

    Bergères-sous-Montmirail 82%

    Berru 84%

    Bethon
 
  85% (red grapes)
87% (white grapes)

    Bezannes 90%

    Billy-le-Grand 95%

    Binson-Orquigny 86%

    Bisseuil 95%

    Bligny 83%

    Bouilly 86%

    Bouleuse 82%

    Boursault 84%

    Bouzy 100%

    Branscourt 86%

    Breuil (Le) 83%

    Brimont 83%

    Brouillet 86%

    Broussy-le-Grand 84%

    Broyes

  85% (red grapes)
87% (white grapes)

    Brugny Vaudancourt 86%

    Cauroy-les-Hermonville 83%

    Celle-sous-Chantemerle (La)

  85% (red grapes)
87% (white grapes)

    Cernay-les-Reims 85%

    Cerseuil 84%

    Châlons-sur-Vesle 84%

    Chambrecy 83%

    Chamery 90%

    Champillon 93%

    Champlat-Boujacourt 83%

    Champvoisy 84%

    Changy 84%

    Chantemerle

  85% (red grapes)
87% (white grapes)

    Châtillon-sur-Marne 86%

    Chaumuzy 83%

    Chavot-Courcourt 88%

    Chenay 84%

    Chigny-les-Roses 94%

    Chouilly

  95% (red grapes)
100% (white grapes)

    Coizard-Joches 85%

    Coligny (part of Val-des-Marais)

  87% (red grapes)
90% (white grapes)

    Congy 85%

    Cormicy 83%

    Cormontreuil 94%

    Cormoyeux 85%

    Coulommes-la-Montagne 90%

    Courcelles-Sapicourt 83%

    Courjeonnet 85%

    Courmas 87%

    Courtagnon 82%

    Courthiézy 83%

    Courville 82%

    Couvrot 84%

    Cramant 100%

    Crugny 86%

    Cuchery 84%

    Cuis
 
  90% (red grapes)
95% (white grapes)

    Cuisles 86%

    Cumières 93%

    Damery 89%

    Dizy 95%

    Dormans (including Try, Vassy, Vassieux, and Chavenay) 83%

    Ecueil 90%

    Épernay 88%

    Etoges 85%

    Etrechy
 
  87% (red grapes)
90% (white grapes)

    Faverolles-et-Coëmy 86%

    Ferebrianges 85%

    Festigny 84%

    Fleury-la-Rivière 85%

    Fontaine-Denis Nuizy

  85% (red grapes)
87% (white grapes)

    Fontaine-sur-Aÿ 80%

    Germaine 80%

    Germigny 85%

    Givry-les-Loisy 85%

    Glannes 84%

    Grauves
 
  90% (red grapes)
95% (white grapes)

    Gueux 85%

    Hautvillers 93%

    Hermonville 84%

    Hourges 86%

    Igny-Comblizy 83%

    Janvry 85%

    Jonchery-sur-Vesle 84%

    Jonquery 84%

    Jouy-les-Reims 90%

    Lagery 86%

    Leuvrigny 84%

    Lhéry 86%

    Lisse-en-Champagne 84%

    Loisy-en-Brie 85%

    Loisy-sur-Marne 84%

    Louvois 100%

    Ludes 94%

    Mailly-Champagne 100%

    Mancy 88%

    Mardeuil 84%

    Mareuil-le-Port 84%

    Mareuil-sur-Aÿ 99%

    Marfaux 84%

    Merfy 84%

    Merlaut 84%

    Méry-Prémecy 82%

    Les Mesneux 90%

    Le Mesnil-le-Hutier 84%

    Le Mesnil-sur-Oger 100%

    Mondement 84%

    Montbré 94%

    Montgenost
 
  85% (red grapes)
87% (white grapes)

    Monthelon 88%

    Montigny-sous-Châtillon 86%

    Montigny-sur-Vesle 84%

    Morangis 84%

    Moslins 84%

    Moussy 88%

    Mutigny 93%

    Nanteuil-la-Forêt 82%

    Nesle-le-Repons 84%

    Neuville-aux-Larris (La) 84%

    Nogent l’Abbesse 87%

    Oeuilly 84%

    Oger 100%

    Oiry 100%

    Olizy-Violaine 84%

    Orbais l’Abbaye 82%

    Ormes 85%

    Oyes 85%

    Pargny-les-Reims 90%

    Passy-Grigny 84%

    Pévy 84%

    Pierry 90%

    Poilly 83%

    Pontfaverger 84%

    Port-à-Binson 84%

    Pouillon 84%

    Pourcy 84%

    Prouilly 84%

    Puisieulx 100%

    Reims 88%

    Reuil 86%

    Rilly-la-Montagne 94%

    Romery 85%

    Romigny 82%

    Rosnay 83%

    Sacy 90%

    Sant-Amand-sur-Fion 84%

    Saint-Euphraise-et-Clairizet 86%

    Saint-Gilles 82%

    Saint-Lumier-en-Champagne 85%

    Saint-Martin-d’Ablois 86%

    Saint-Thierry 87%

    Sainte-Gemme 84%

    Sarcy 83%

    Saudoy
 
  85% (red grapes)
87% (white grapes)

    Savigny-sur-Ardres 86%

    Selles 84%

    Sermiers 90%

    Serzy-et-Prin 86%

    Sézannes
 
  85% (red grapes)
87% (white grapes)

    Sillery 100%

    Soilly 83%

    Soulières 85%

    Taissy 94%

    Talus-Saint-Prix 85%

    Tauxières 99%

    Thil 84%

    Tours-sur-Marne
 
  100% (red grapes)
90% (white grapes)

    Tramery 86%

    Trépail 95%

    Treslon 86%

    Trigny 84%

    Trois-Puits 94%

    Troissy 84%

    Unchair 86%

    Val-de-Vière 84%

    Vanault-le-Chatel 84%

    Vandeuil 86%

    Vandières 86%

    Vauciennes 84%

    Vaudemanges 95%

    Vavray-le-Grand 84%

    Vavray-le-Petit 84%

    Venteuil 89%

    Verneuil 86%

    Vert-Toulon 85%

    Vertus 95%

    Verzenay 100%

    Verzy 100%

    Villedommange 90%

    Ville-en-Tardenois 82%

    Villeneuve-Renneville 95%

    Villers-Allerand 90%

    Villers-aux-Noeuds 90%

    Villers-Franqueux 84%

    Villers-Marmery 95%

    Villers-sous-Châtillon 86%

    Villevenard 85%

    Vinay 86%

    Vincelles 86%

    Vindey
 
  85% (red grapes)
87% (white grapes)

    Vitry-en-Perthois 85%

    Voipreux 95%

    Vrigny 90%

    AISNE

    Barzy-sur-Marne 85%

    Passy-sur-Marne 85%

    Trélou-sur-Marne 85%

    Other villages in the region of Condé-en-Brie 83%

    Other villages of the Aisne 80%

    AUBE

    Villenauxe-la-Grande
 
  85% (red grapes)
87% (white grapes)

    Other villages of the Aube 80%

    HAUTE-MARNE

    All villages of the Haute-Marne 80%

    SEINE-ET-MARNE

    All villages of the Seine-et-Marne 80%
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