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Quick Guide To

CHAMPAGNE GLASSES

Rim

The rim should be large
enough in diameter to smell
the wine's aromas.

€— Bowl —m—>

The wider the bowl, the
more aromas the glass
will collect

Base of Bowl
A pointy base will
develop a single

stream of fine
bubbles.

Matenal

Crystal is made to

be lighter and more
delicate because of its
durability. Generally
speaking, thinner
glasses are less
obtrusive while
tasting wine.

¢ WINE FOLLY

Flute

Crémant, Cava, etc

This style of glass preserves the
bubbles the most and is ideal

for bone-dry (Brut, Extra-Brut and
Brut Nature) sparkling wines.

Tulip

Prosecco, Rosé, etc

This style of glass collects
more floral aromatics with

its wider bow! shape and is
ideal for more aromatic, fruity
sparkling wines.

Wide “Tulyp

Aged Sparkling Wine

This style of glass collects

more the aged flavors of biscuit

and brioche found in fine sparkling
wines such as vintage Champagne,
Franciacorta, and Gran Reserva Cava.

Coupe Glass

Vintage Design

This design was the popular style
used in the 1950s. The bubbles
disperse quickly making the wines
taste softer and fruitier. This is

a fun glass shape to try with
sweet sparkling wines such as
Asti Spumante.
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Dom Perignon - “I'm drinking stars”
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How sweet is your tipple?

<1/6 teaspoon <1/4 teaspoon <1/2 teaspoon 12-34 3/4-1 1-2 teaspoon >2 teaspoon
per serving per serving per serving teaspoon teaspoon per serving per serving
per serving per serving

BRUT NATURE EXTRA BRUT BRUT EXTRA DRY DRY DEMI-SEC DOUX

CALORIES: 83 calories CALORIES: 85 calories CALORIES: 87 calories CALORIES: 90 calories CALORIES: 95 aalories CALORIES: 1025 alories CALORIES:
SUGAR: 0-3 o/l Residual Sugar SUGAR: 0-6 g/l Residual Sugar  SUGAR: 0-12 ¢/l Residual Sugar  SUGAR: 12-17 o/| Residual Sugar ~ SUGAR: T7-32 g/l Residual Sugar SUGAR: 32-50 g/l Residual Sugar SUGAR: 50+ g/I Residual Sugar
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MOET & CHANDON
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"I could not live without Champagne

- invictory | deserve it, in defeat | need it”
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T35 Macabeo, Parellada, Xarel-lo,
Chardonnay, Pinot Noir
=L HAKE Codorniu, Freixenet
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Chardonnay, Pinot Noir, Pinot Blanc
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BARTA NEVADA

SMALL PARCELS
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Methode Traditionnelle
Marlborough
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Trocken (dry), Halbtrocken (medium dry)
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Premiere Bulle, Sieur d'Arques
Limoux, France
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CHAMPAGN E Bolliner Special Cuvee, NV

BOLLINGER Champagne, France

Tt NV

HIOIAS =Mt : 201913 122 18= —&
LH &=
M| U ; G187t/ Xtk 32 50| / BIO|S3 / OFFHAIO}
AL it
SIOIE jel=d2l 22 /2= / 28X gigE: 21z, 22, 29, 2, FAML, Hi, 250} A7, WE, HiLILE, 1910

— - = EH=AH / S}ZFAH
E'”— . EEI' _|_|:|| / = 1 / SE E'“E: E.”E;J_IEJE, H_E._HH'”EI—I, tl'g7| I:L'.I-7| IE=I=|' x.”E_I Kl- %EH;’-IE.‘JE

oma| el QEIX|ZAl 9rg| At Ssinp D2 AE (X0]| E)Ip
Ma: O, EOtE E(T0]), OfALRIAHA T2 S|, 3 S22
efo] A= : ¢ot / 7t/ ot olH: RLEEA DIE 2HHIE, 2[2K(fennel)
SIRI0IAE: O|AE (¥3), HIAZ W HE, & QHE
SIAME: AT M2k (cloves), MU, == 24X

O tfe}, EAE, SIS, B2 LI, %17

£Rt: Cato] / QU Eato] / 7t/ AYE

ME SRR/ S/ 2 ditR: 0=, 23R, 60|15, =F, 2=, 711
Ejl ; oSt / =71 / 715} OILIE: =, ?—l%*% IR B2 = 4 RA=
HICI : 72 / S/ &A= =EI 9ol =(=10|E), HA, OtE Z, 01771, 7135, Hhfl, M2 E




LAATEAL SOUCHERE
S

Loire, France
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Cremant de Loire, Chateau Soucherie
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