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Sparkling	wines	in	Europe	



Sparkling	wines	in	the	rest	of	the	world?		(cool	climate	zones)	



CHAMPAGNE		(FRA)	

Traditional		method	
Pinot	noir	(38%)	
Chardonnay	(31%)	
Pinot	meunier	(31%)	
Other	(pinot	gris,	pinot	blanc,	pinot	meslier,	arbane)	

CAVA	/	CORPINAT		(95%	Penedès	-	ESP)	

Traditional		method	
Macabeu		(35%)	
Xarel·lo		(25%)	
Parellada		(20%)	
Other	(chardonnay	9%,	trepat,	malvasia,	pinot	noir,	garnatxa,	monastrell)	

PROSECCO	(Veneto	-	ITA)	

Tank		method	
Glera	(+85%)	
Other	(verdiso,	bianchetta,	marzemina	bianca,	perera,	pinot	noir)	



Alcoholic	Fermentation	(FAL)					
					(17	gr.	sugar	!	1%	abv)	

	 		

Why	are	there	bubbles	in	sparkling	wine?	



Which	methods	can	be	used	to	keep	bubbles	in	the	wine?	

Two	FAL	(traditional	/	tank)		
1	in	vat	(base	wine)	+	1	in	bottle	/	in	tank	

Keek	all	CO2	from	2nd	FAL	

One	FAL	(ancestral)	
Part	in	‘vat’	+		part	in	bottle	

Keep	part	of	CO2	



Three	main	methods	to	obtain	BUBBLES	

Base	Wine	+	2nd	FAL:	
- 	in	bottle		(traditional	method)		
- 	in	stainless	steel	vats	(tank	method)	

Only	one	FAL		(1/2	in	bottle):	
- 	ancestral	method	(original)	



Myths	&	Reality:	who	is	who?	



Wine	with	bubbles	was	‘discovered’	in	Languedoc,		
Not	in	Champagne	
Blanquette	de	Limoux:			
1st	Ancestral	(1513)	



Christopher	Merret	
(London,	1662)	Medical	doctor	and	
naturalist	
Described	the	process	of	
adding	sugar	(or	molasses)	to	
Induce	a	2nd	FAL	

Dom	Perignon	(*)	
(Hautvillers,	1638-1715)		
Benedictine	monk	
Champagne	classic	blend	
Improvements	on	viticulture	
Used	cork	stoppers	

Jean	Antoine	Chaptal	
(Paris,	1756-1832)	Chemist,	academic	
Quantified	rate	sugar/alcohol	
in	FAL		(17	gr	/	1%	abv)	

Louis	Pasteur	
(Lille,	1822-1895)	Chemist,	
microbiologist	
Described	yeast	role	in	
fermentation	process	

(*)	‘Come	quickly	brothers,	I’m	tasting	the	stars!!’	published	as	advertisement	in	1890	



Traditional	method	/	champenoise	

(*)	Method	used	at	Champagne,	Cremant,	Cava,	Corpinat,	Franciacorta,	Trento,	WinzerSekt,		MCC	and	by	most	quality	
sparkling	wine	producers	around	the	world	

Phase	1	(from	grapes	to	base	wine)	

Phase	2	(from	base	wine	–	still	–	to	sparkling	wine)	



Three	types	of	producers	

NM		
Negociant	Manipulant	

Buy	grapes	to	3rd	parties	/	
grapegrowers	(>5%)	
Winemaking	+	ageing	
Maison	brand	label	
i.e.	Moët	/	Veuve	Cliquot	/	L.Roederer	…	

CM	
Coopérateur-Manipulant	

Grapes	grown	by	members	
Winemaking	+	ageing	
Coop.	Brand	label	
i.e.	Nicolas	Feuillate,	Beaumont	
des	Crayères	…	

RM	
Récolectant-Manipulant	

Grower	Champagne	
Own	grapes	>94%	
Winemaking	+	ageing	
Grower	brand	label	
Small	producers	(vignerons)	
i.e.	Jacques	Selosse,	André	Jacquard,	
Pierre	Bertrand,	Larmandier-Bernier	

ND	Négociant-Distributeur		/		MA		Marque	d’Acheteur	



Tradicional	method:	base	wines	and	blending	

Base	wine:	
- 	manual	harvest,	gentle	pressing	(*)		
- 	dry,	neutral	flavour,	sense	bombolles	
- 	high	acidity,	moderate	alcohol	10,5%-11%	
- 	some	undergo	MFL	(cool	climate)	

Blending:	
- 	grape	varieties	(%)	
- 	villages,	areas,	plots	of	land	
- 	reserve	wines	

Obj.	Mantain	house	style,	add	complexity,	manage	
volume,	smooth	vintage	variations	

(*)	A	Champagne,	un	marc:	4.000	kg	raim	>>	2.050	lt	cuveé	+	410	lt	taille	(1ers)	+	205	lt	taille	(2ons).	Total:	2.665	lt	vi	



Traditional	method:			
tirage	+	2ª	FAL	+	ageing	(horizontally	stacked)	

(*)	2ª	FAL	slow	/	10º-15ºC	/	6-8	weeks	/	+	1,2%-2%	abv	/	+	5-6	atm	pressure	

Yeast	+	Sugar	+	Crown	Cap	
(*)	fining	agent	



Why	do	sparkling	wines	need	some	ageing?		
CO2	integration	+	yeast	autolysis	

(*)	Lees:	sediment	from	dead	yeast.	Provides	new	aroma	and	flavours	(bread,	biscuit,	brioix,	toast	…).	
Keep	the	wine	fresh	while	in	contact	with	lees.	



Traditional	method:			
Riddling	(remuage):	manual	vs	mechanical	

(*)	Manual	(shake	+	twist):	5-6	weeks	(around	25	turns	per	bottle)	/	Automàtic	(cages	500	bottles):	1	week	



Traditional	method:			
Disgorgement	(remove	lees)	+	dosage	+	corking	



Dosage	/		
liqueur	d’expedition	



Champagne:	territori	delimitat,	sub-zones	i	classificació	de	pobles	



DO	Cava	territories	(new	definition)	
Now	it’s	permitted	to	identify	zones	and	sub-zones	



Sparkling	wine	from	Penedès	region:		
one	territory	/	four	different	interpretations	



Tank	Method	/	Charmat	/	Granvás	/	Martinotti	

(*)	Periode	mínim	maduració	de	30	dies	




