Champagne Terms
Terms

Autolysis - The breakdown of yeast cells inside the sparkling wine bottle after the second fermentation is completed; contributes to wine's complexity and elegance.


Blanc de Blancs - Wines made primarily from chardonnay or other white grapes.


Blanc de Noirs - Designates white or slightly blush wine made from red grapes, usually pinot noir; blush color comes from pigments in red grape skins. See rose.


Bottle Aging - Allowing sparkling wine to acquire complexity, depth and fine texture while in bottle; also known as aging "on the yeast," "sur lattes" or "en tirage."


Charmat (shar-MOTT) - Also called "bulk" process. Refers to sparkling wines fermented in large tanks.


Cuvee (kew-VAY) - Blend of many still wines into a well-balanced sparkling wine.


Cuvee de prestige - A winery's most thoughtfully conceived carefully crafted sparkling wine.


Disgorging or degorgement (day-gorj-MANH) - Process by which sediment [image: image1.png]


collected in sparkling wine bottle neck during riddling (see riddling) is frozen and expelled prior to final corking.


Dosage (doe-ZAZJ) - Liqueur (sugar dissolved in reserve wine or brandy) added to sparkling wine just before final corking; finishes sparkling wine and determines sweetness level.


Mousse (moose) - Ring of foam around top of glass of sparkling wine.


Non-vintage - Refers to sparkling wines with cuvees containing wine from previous vintages.


Press - Equipment used to gently separate grape juice from grape skins.


Prise de mousse - French term describing effervescence created in sparkling wine bottle during second fermentation; also called "birth of the champagne."


Punt - Dome-shaped indentation in bottom of wine bottle.


Reserve - Term often used to designate special wine.


Reserve wine - Wine from previous vintages added to cuvee for consistent quality and style.


Riddling or remuage (reh-mew-AHJZ) - Art of turning and tilting bottles of sparkling wine to ease sediment into bottle necks. See disgorging.


Rose (row-ZAY) - Champagne or sparkling wine with slight pink tint often coming from addition of red wine to cuvee.


Still Wine - Wine without bubbles.


Tirage (ter-RAZJ) - Process of bottling cuvee with addition of active yeast and sugar to induce second fermentation; carbonation produced via second fermentation trapped in bottle, producing effervescence of sparkling wine.


Vintage (vin-tazj - just kidding) - Year particular grapes are harvested.

