How Bubbles Happen 1.3.1

Fill in the blank.

There are three main ways to make sparkling wine.

The first is the most inexpensive and directly injects

into wine.

The method involves making wine in big batches

forcing the bubbles to dissolve into the wine in a pressurized tank.

The or method is a bit

more complicated. First, you begin with a still wine and putitinto a

bottle.

The are the dead yeast cells that give some sparkling

wines a bready or yeasty flavor.
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Sparkling Wine Terms 1.3.2

Fill in the blank.

NV means and is a sparkling wine that is a blend

of multiple years.

Vintage wines mean all the grapes in the bottle were in

the same year.

Cuvée and Prestige Cuvée are terms that are the of a

particular wine.
Name two of the most famous Champagne brands and their prestige cuvées:

Champagne Brand 1.

Prestige Cuvée 1.

Champagne Brand 2.

Prestige Cuvée 2.
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Champagne 1.3.3

Fill in the blank.

Champagne can only legally be made in

Champagne can only be made from three grapes:

1.

The most popular styles of champagne are listed as

and . However, other styles do exist like Sec and
Doux.
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Crémant, Cava and Prosecco 1.34

Fill in the blank.

Crémant is a wine made in that's made in the

exact same way as

Cava is a sparkling wine made in and is made in

the exact same way as

Prosecco is made in and it's typically made in the

Charmat or Tank method.

Think about the following and feel free to write your response.

Why do you think these sparkling wines are less recognizable than Champagne?
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How to Open and Pour a Bottle of Sparkling 1.3.5

Fill in the blank.
What are the three things you need to open a bottle of sparkling wine?

1.

If your bottle of wine isn't very cold, you can put it in a bucket of half

and half

Think about the following and feel free to write your response.

Why do you want a champagne bottle to hiss instead of the traditional pop?
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