
Champagne 

· Grape Varieties:
· W: Chardonnay, Pinot Noir, Pinot Meunier, Arbane, Petit Meslier, Pinot Blanc, Pinot Gris (last 4 comprise .3% of all plantings)
· Climate/Weather
· Cool continental with Atlantic influences. Harsh, cold winters. Frost common.
· Soil/Topography
· Montagne de Reims: clays, marls, and sands
· Vallee de la Marne: clays, marls, and sands
· Côte des Blancs: chalk
· Belemnite: ancient, dart-like relative of squid. Usually positioned at mid to upper slope levels, ideal for optimal sun exposure. 
· Micraster: fossilized sea urchins. Often positioned where slope flattens. 
· Cote de Sezanne: chalk and clay
· Clay produces mineral-rich wines that need more aging to express nature
· Sand produces wines with more overt fruit, open and easy-drinking 
· Cote des Bar: Kimmeridgian limestone: DIFFERENT
· Made from comma-shaped oyster called Exogyra virgula
· Part of Kimmeridgian ring (Chablis, Auxerre, Sancerre, Quincy, etc) 
· Viticulture
· Located at 90-300 meters altitude 
· Pred. south or southeast-facing, up to 60% gradient
· High-density plantings: avg 8,000 vines/ha
· Relatively high yields: 10,400 kg/ha, adjustable depending on vintage but AOC capped at 15,500 kg/ha 
· Max 10.4 tonnes/ha
· Effort to reduce pesticides
· Use sexual confusion techniques instead
· 50% of vineyards now organic
· Sustainable viticulture encouraged by CIVC
· Soil Protection
· Groundwater resource management on slopes
· Increase cover cropping--encourage biodiversity 
· Pruning Systems
· Taille Chablis
· Cordon de Royat
· Guyot (single or double)
· Vallee de la Marne 
· Vinification 
· All Champagne Method (other than Rose de Riceys and Coteaux Champenois) 
· Min potential alcohol=9% abv
· Water management scheme at wineries 
· Recycle waste and by-products 
· Maturation/Bottling
· NV: Min 12 months on lees, min 15 months total
· Vintage: min 12 months on lees, min 36 months total 
· 2010: CIVC introduced lighter-weight bottle (2 oz less) for NV cuvees. Reduced CO2 footprint by 15%
· Commercial/Economics
· Top 5 export markets:	
· US: 540.1 million Euros
· UK: 440.4 million Euros
· Japan: 252.9 million Euros
· Germany: 194.6 million Euros
· Italy: 138.8 million Euros 
· Labeling Terms
· Premier Cru: 90-100% rating. 44 villages.
· Grand Cru: 100% rating (Echelle des Crus). 17 villages
· NV: Non-vintage. Indicates a blend of different vintages
· Vintage: Indicates all grapes from the same vintage.
· Blanc de Blancs: “White from whites” or a white sparkling wine made with only white grapes, usually Chardonnay
· Blanc de Noirs: “White from reds” or a white sparkling wine made with only red grapes, usually Pinot Noir
· RD: Recently disgorged. Trademarked term by Bollinger, wine with extensive lees aging, disgorged just before release. 
· Prestige Cuvee: Top wine by producer. Can be NV or vintage. From best grapes with meticulous winemaking.
· NM: Negociant-manipulant. 
· Champagne producer that uses grapes purchased by others. May use own fruit. Most large Champ houses are NMs
· RM: Recoltant-manipulant
· Producer vinifying estate-grown grapes. Doesn’t purchase from others.
· RC: Recoltant-cooperateur
· Refers to grape grower affiliated with a winemaking cooperative cellar. RC brings own grapes to co-op, who vinifies them. RC retrieves wine and sells it under own label.
· SR: Societe de Recoltants
· Refers to group of grape growers who jointly vinify and sell one communal or several communal brands.
· CM: Cooperative de Manipulation 
· Co-op cellar who vinifies grapes of member growers.
· Trends
· Move towards Organics/biodynamics
· Selection massale project led by Paillard and others including Louis Roederer. Emphasis on clonal selection rather than mass-produced clones


Vocab
· Sparkling Wine Production
· Chardonnay: white grape variety. 
· Qualities: Easy to coax relatively high yields because of natural vigor. Buds early, so risk of spring frost. Threats: coulure, millerandage. Relatively thin skins, so risk of rot. Can thrive in all climates. Reliably high ripeness and malleability, retains acid.  Demonstrates ability to age well in bottle. Shows terroir. Susceptible to premature oxidation; cannot age for a super long while. 
· Flavors: Lemon, green apple, wet limestone in cool climates. Stone fruit in moderate climates, tropical fruit in warmer climates. 
· Winery activities: Aroma not too pronounced, so perfect for Traditional Method. Takes oak well if skillfully aged, can also be stainless steel aged. Requires temperature control. Gain biscuit and brioche flavors with extended lees aging 
· Pruning method: Taille Chablis. Bush vine system with a low stump. Arms of vine in a fan shape. Up to 5 main branches, each cane up to 5 buds.
·  Advantages: Retains good percentage of old wood, more resistant to frost and storage of carbohydrates. May also prevent infections. 
· Disadvantages: requires skill to prune and takes more time than Guyot training 
· Where Best Found: Côte des Blancs, Côte de Sézanne 
· Pinot Noir: red grape variety
· Qualities: Buds early and ripens early, so susceptible to spring frost and coulure. Prefers  cooler climate to retain nuances. Prized for its body and longevity. Provides structure and body, ripe berry flavors 
· Soils: best quality wine comes from calcareous soils. Best on limestone of Montagne de Reims 
· Winery Activities: Hard to vinify. Needs constant monitoring. In Champagne, the grapes are pressed very gently 
· Pruning Method: Cordon de Royat. Vine’s trunk kept short and close to ground. Cordons trained along a wire. Several spurs on each cordon, each producing 2 canes. 
· Advantages: Good for mechanical harvesting, high levels of permanent wood retained (frost prevention) 
· Trends: Largest increase in plantings in Europe is in Champagne. Now 38% of plantings
· Where Best Found: Montagne de Reims, Cotes de Bar 
· Pinot Meunier
· Qualities: Hardier than PN, tolerates a range of weather. Buds later, so less frost risks. Adds roundness, supple fruit flavors to blend. Ages more rapidly than PN or Chard
· Pruning Method: Vallee de la Marne. Long canes on a short trunk of permanent wood. For Meunier in lesser quality vineyards. 
· Where best found: Vallee de la Marne 
· CIVC: “Comite Interprofessionnel du Vin de Champagne.” Est. 1941 as a cooperative organization that grouped Champagne growers, co-ops, shippers, and houses equally under the government. In charge of organizing/controlling the production, distribution, and promotion of Champagne’s wines, plus researching. Set a price for grapes until 1990, still helps decide the following: 
· Date of harvest
· Min required abv
· Yield of harvest based on grape quality and consumer demands
· Volume of harvest for reserve stock
 Also defends Champenois’ exclusive right to term “Champagne”.  Financed by a levy on production and a tax on Champagne sales. 
· Bollinger: 
· History
· Founded in 1829 by Jacques Bollinger. Lily Bollinger ran house 30 year after death of her husband (decided to stick to oak)
· Current chef de caves: Gilles Descotes 
· In Vallee de la Marne
· Key Wines and Brands
· NV Special Cuvee: base wine aged in reserve wine magnums (only house to currently do so) 
· House Style: Rich, oak-aged, Pinot-dominant 
· All vintage and reserve wines born in barrels, some 110 yrs old
· Bruised apple, earthy style 
· Ages part of reserve wines in magnums for 5-12 years 
· Coined the term “recently disgorged” 
· La Gran Anee: prestige cuvee 
· Released after 7-8 years on lees 
· Veilles Vignes Francaises: Blanc de Noirs. 100% PN, 250 cases made. Ungrafted vines, made from overripe grapes from Ay-Champagne and Bouzy
· Key Markets and Trends
· Future Plans and Challenges
· Tackling problem of over-oxidation 
· Aim to increase production by 250,000 cases by end of decade 
· Krug
· History
· F. 1843: Joseph Krug
· Winemaker: Eric Lebel (since 1998) 
· Based in Reims 
· Father-son dynamic for many generations
· Key Wines and Brands
· Grand Cuvee: multi-vintage, “best product” every year. Actually takes precedence over vintage wines, which is counter-intuitive 
· Base wine chosen from several wines from different vineyard plots rather than villages 
· NO recipe for cuvee, % of grapes and plots differ every edition (all 3 grapes included)
· 600,000 bottles produced, 85% is Grand Cuvee
· Edition 164= based on 2008 harvest, oldest wine from 1990
· About 6 g/l RS
· Average 6 years on lees
· Oxidative, bold style
· Primary fermentation in neutral French oak (205 l barriques) 
· Rose: 	
· PN, Chard, Meunier 
· Red base wine comes from Ay 
· Vintage
·  2000: Rich, voluptuous
· Only 1998 and 1981 have been Chard-dominant 
· Key Markets and Trends
· In LVMH portfolio 
· 
· Future Plans and Challenges
· Currently moving towards organic plots 
· LVMH (Louis Vuitton Moet Hennessy) 
· History
· Key Wines and Brands
· Moet and Chandon/Dom Perignon
· Mercier
· Ruinart
· Veuve Cliquot 
· Krug
· Key Markets and Trends
· Future Plans and Challenges
· Dom Perignon
· History
· Launched by Moet and Chandon in 1936 as prestige cuvee (timing seemed dumb. After Great Depression and Champagne’s prices plummeting). 
· Is actually first prestige cuvee ever made
· Winemaker: Richard Geoffroy
· For many years, was produced from vineyards owned by Abbey of Hautvillers at time of D. Perignon and purchased by Moet and Chandon in 1820s. Today, made from group of vineyards in 8 Grand Cru villages and one Premier Cru (Hautvillers). Uses same source of grapes for each vintage. No reserve wines
· Style: very reductive, no oak. Aromatics gained during contact with lees 
· Key Wines and Brands
· Dom Perignon: 50% Chardonnay, 50% PN
· Dom Perignon Rose: 50% Chard, 50% PN
· Dom Perignon Oenotheque (now re-branded as Plenitude) : 50% Chard, 50% PN
· Late-disgorged 
· Dom Perignon Oenotheque Rose: 50% Chard, 50% PN
· Great vintages: 2004, 1990, 1975
· Key Markets and Trends
· Marketing balances rarity and luxury, though there are millions of bottles produced 
· Marketed separately from Moet and Chandon
· Future Plans and Challenges
· Pol Roger
· History
· Est 1849, in Reims
· Name changed from Roger to Pol Roger to honor founder
· Pol Roger was 19 when he founded Roger
· Maurice and Georges Pol-Roger took over from father
· Upon Maurice’s death, house passed to some Jacques and nephew Guy
· Since 1964, house successfully run by Christian de Billy and Christian Pol-Roger, both great-grandsons of founder 
· Until 1955, house didn’t own vineyards 
· Winemaker: Dominique Petit 
· Key Wines and Brands 
· Interestingly, only extraordinary grapes in blend are from Cramant, rest are ordinary 
· House Styles
· Reserve Wines stored in concrete vats
· Double cold-settling of the must, produces bright, fruity Champagnes 
· Cellars are .5-1.5 degrees colder than other Champagne cellars. Ensures retainment of finesse and longevity (retards maturation) 
· Hand riddles all bottles 
· Brut Reserve: Equal Chard, PN, Meunier
· Pure: NV, zero dosage, equal Chard, PN, Meunier
· Rich: NV, equal Chard, PN, Meunier
· Blanc de Blancs: Vintaged, 100% Chard
· Brut Rose: Vintaged, 60% PN, 40% Chard
· Brut Vintage: 60% PN, 40% Chard
· Cuvee Sir Winston Churchill: Prestige cuvee. Vintaged, Pinot-dominant. Blend not known.
· Key Markets and Trends
· Future Plans and Challenges
· Louis Roederer: 	
· History
· Est 1760 (was called Dubois Pere & Fils, then changed to Louis Roederer in 1833 when nephew took over) 
· Based in Reims
· Roederer conquered Russian market: Tsar his best customer
· Current Chef de Cave: Jean-Baptiste Lecaillon 
· Key Wines and Brands
· Style: “Reductive but open” 
· Brut Premier: NV. 40% Chard, 40% PN,  20% Meunier 
· Cristal=Prestige Cuvee 
· 55% PN, 45% Chardonnay 
· Created to please Tsar Alexander II in 1876
· Wasn’t available to public until 1924
· All fruit comes from own vineyards 
· 10-11 g/l of dosage, which is high for a prestige cuvee
· 2009 vintage was first to be released out of order (before ‘08). No malolactic. 8 g/l dosage. 60% PN, 40% Chard (usual blend)
· Key Markets and Trends
· Future Plans and Challenges
· Renewed focus on biodynamics and organic, “traditional farming” 
· Largest owner of organically-farmed vineyards in region
· No systemic herbicides used 
· Goal, according to Lecaillon, is to come back to the “Golden Age” of Champagne: 1945-69. Rich, fresh wines unspoiled by fertilizers 
· Moet and Chandon
· History
· Est. 1743 by Claude Moet 
· Current Chef de Cave: Benoit Gouez
· Based in Epernay
· Now under LVMH
· Dom P used to be prestige cuvee, now marketed as separate brand 
· Key Wines and Brands
· Brut Imperial: Soft, light, fresh, and bland. Inoffensive. Equal parts all Champagne varieties 
· Rose Imperial: soft, fruity with 40-50% PN, 30-40% PM and 10-20% Chard
· Grand Vintage (white and rose styles created) 
· Ice Imperial: NV, meant to be consumed with ice from a wine glass
· Nectar Imperial: NV demi-sec 
· House Style: 
· Non-oxidative: vinification in stainless steel
· Full malo=softness 
· Since 2005, less sugar in dosage, from 13 g/l to 9
· Key Markets and Trends
· Region’s volume leader (30 million bottles produced) 
· Recently condensed and fine-tuned its range, taking out single-vineyard Champagnes. Giving up on creating serious image? 
· Current leader in rose styles 
· Millennial market appeal: Nectar and Ice Imperial 
· Future Plans and Challenges
· Concerned with aromatic maturity, not acidity 
· Veuve Clicquot Ponsardin
· History
· Based in Reims
· Founded in 1772 by Philippe Clicquot, gave business to son Francois, who married Barbe-Nicole Ponsardin
· Son died at age 30, Madame Clicquot ran company, died at age 88 
· Business left to Edouard Werle, an employee who showed his 
· Winemaker: Dominique Demarville 
· Key Wines and Brands 
· Yellow Label
· Makes 90% of house production 
· PN-dominant, with Chard and Meunier 
· Ample dosage 
· Goes toasty rather than biscuity 
· La Grande Dame
· 60% PN, 40% Chard
· Rose: same
· 1990 was a great vintage 
· Key Markets and Trends
· Future Plans and Challenges
· Introduction of oak foudres in 2008
· Introduction of Cave Privee (late disgorged versions of vintages)

Cremant

General Production
· High density planting
· Hand-harvest and whole bunch pressing
· Max 100 L per 150 kg of grapes
· Min 9% abv (9.5% for Limoux)
· Traditional Method: second fermentation in bottle
· Min 3.5 bar atm (4 bar for Alsace and Burgundy)
· Final sugar content less than 50 g/l--sweetness level up to demi-sec
· Min 9 months of lees aging prior to disgorgement (12 months for Loire)
· Min 12 months between tirage and sale to consumers

Alsace
· Location: Northwest FR
· Grape Variety(ies):
· Single variety or blends
· Pinot Blanc, PN, Chard, Riesling, Pinot Gris, Auxerrois 
· Climate/Weather: 
· Dry continental, risk of frost and winter freeze
· Soil/Topography:
· Alluvial plains between Vosges and Rhine River
· Viticulture:
· When the yields are high or the vintage isn’t good, the grapes will be declassified to Cremant d’Alsace
· Winemaking:
· Min 9% abv, min 4 bar atm
· Maturation/Bottling:
· 
· Commercial/Economics:
· Largest Cremant appellation 
· Over 500 producers
· 2014: 240,250 hl, 24.6% of Alsace wine production
· 30% of French domestic sales of AOC sparkling wine
· Top export markets
· Belgium
· Germany
· USA
· Denmark
· Styles
· Blanc de Blancs
· Pale gold, white flower, peach, pear, and brioche flavors
· Mainly Pinot Blanc, blended with:
· Pinot Gris: adds richness and minerality
· Chard: Adds elegance and aging potential
· Riesling: adds freshness and liveliness 
· Blanc de Noirs: 
· 100% Pinot Noir
· Rose
· 100% Pinot Noir: by maceration or saignee
· Lightly colored with delicate, red berry flavors 
· Emotion
· Regional prestige cuvee introduced in 2009
· Extended lees aging, higher natural sugar 
· Min 75% of Pinot Blanc, Chard, and PN
· Has ‘e’ on logo, silver capsule. Taller, slimmer bottle
· Key Producers: 
· Pierre Sparr 
· Negociant: reliant on purchased grapes
· 3 Cremants produced: not very complex but quaffable 


Bordeaux

· Location: 
· Western FR
· Grape Variety(ies):
· White: 
· Min 70% Cab Franc, Cab Sauv, Merlot, Carmenère, Malbec, Merlot, Muscadelle, Petit Verdot, Sémillon, Sauv Blanc, Sauv Gris
· Max 30% Colombard, Merlot Blanc, Ugni Blanc
· Rose:
· Cab Franc, Cab Sauv, Merlot, Carmenère, Malbec, Petit Verdot
· Climate/Weather: 
· Moderate maritime, risk of rain throughout growing season
· Soil/Topography:
· 
· Viticulture:
· Few vineyards actually designated for sparkling wines
· Unfortunate belief from growers that the Cremant appellation is useful for dumping ground for unripe or poor-quality grapes
· Winemaking:
· Min 9% abv, min 3.5 atm
· White: tight, nutty, light honey aromas and flavors
· Rose: Maceration or saignee 
· Maturation/Bottling:
· 
· Commercial/Economics:
· 
· Styles
· 
· Key Producers: 
· Chateau de Gay
· NV, 75% Semillon, 25% Sauv Blanc 
Burgundy
· Location: 
· SW France
· Second largest Cremant appellation 
· Major production centers for Cremant: the Yonne, Region de Mercurey, Maconnais
· Grape Variety(ies):
· Min 30% Chard, Pinot Blanc, Pinot Gris, Pinot Noir
· Remaining: Aligote, Melon, Sacy, Gamay (max 20%)
· Climate/Weather: 
· Cool continental, risk of frost, winter freeze, and rain during growing season 
· Soil/Topography:
· 
· Viticulture:
· 
· Winemaking:
· Min 9% abv, min 4 atm
· Min 9 months aging on lees
· New classifications in 2016: 
· Eminent
· Must be aged on lees for min 24 mos
· Grand Eminent
· Grape varieties can only be Pinot Noir and Chardonnay for white crémants, but up to 20% of Gamay can be used for rosé wines.
· 36 months of aging on lees
· Minimum alcohol content of 10 abv
· Min 3 months between disgorgement and commercial release
· Dosage must be below 15g per litre (Brut)
· Only the first 75% of juice extracted during pressing can be used
· 
· Commercial/Economics:
· Second-largest Cremant appellation 
· Production: 152,515 hl
· 4% of Burgundy’s wine revenue
· Shipment: up 1.3% from 2015
· Poor grape material is vinified and sulphur is added to mask shortfalls. At same time, consumers are demanding less additives. Not helping Cremant de Bourgogne’s reputation.
· Styles
· 
· Key Producers: 
· Albert Bichot
· Veuve Ambal
· Modest quality, many cuvees suffering excess SO2. 
· Grande Cuvee Rose: modern and fruity, yet simple.
Loire
· Location: 
· Centered around Saumur and eastern Touraine
· Climate/Weather: 
· Cool maritime 
· Soil/Topography:
· Mainly clay/limestone, some granite, schist, and slate
· 3 Major Sparkling Wines
· Saumur
· 1400 ha
· Single Guyot, mechanical harvest permitted
· Grapes: Chenin Blanc (min 60% for white), Chardonnay, Cab Franc (min 60% for Rose), Cab Sauv, Pineau d’ Aunis, Sauvignon Blanc, Grolleau, Grolleau Gris, Gamay, Pinot Noir
· Max juice yield 66 hl/ha, juice yield 100 L per 130 kg of grapes
· Min 9 months lees aging, min 9% abv
· Annual production 90,000 hl, 10% rose
· Styles: brut and rose 
· Vouvray
· 2200 ha-- both still and sparkling wines
· Low fan pruning, mechanical harvest permitted
· 52% of total Vouvray production 
· Grapes: Chenin Blanc
· Max juice yield: 100 L per 130 kg of grapes
· Min 9 months lees aging
· Min 9% abv
· Styles: Brut, Petillant 
· Touraine Mousseaux (mention for extra points)
· Cremant de Loire
· 1,200 ha spanning Anjou, Saumur, Touraine
· 4,500-5,000 vines/ha, single Guyot, hand harvest only
· Grapes
· Chenin Blanc, Chardonnay, Cab Franc, Cabernet Sauv, Pineau d’Aunis, Grolleau, Grolleau Gris, Arbois, Pinot Noir
· Pineau d’Aunis and/or Cab Sauv: Max 30% combined
· Max yield: 50 hl/ha, yield: 100L per 150 kg of grapes
· Min 12 months lees aging, min 9% abc
· Annual production: 87,000 hl, 10% rose
· Styles: brut, rose, non-dose
· Key Producers
· Champalou
· Gratien & Meyer
· Champagne house off-shoots: 
· Langlois Chateau (Bollinger)
· Bouvet-Ladubay (Taittinger)
· 2nd oldest Sparkling Saumur House 
· Brut Excellence is wonderfully structured


Limoux
· Location: 
· Languedoc-Roussillon, foothills of the Pyrenees 
· Grape Variety(ies):
· 
· Climate/Weather: 
· Atlantic and Mediterranean influences, divide into 4 zones
· Terroir d’Autun
· Shelter by Corbieres and Chalabrais mountains
· Warm and dry, usually second to harvest
· Terroir Mediterranean
· 100-200 m altitude, 650 mm annual rainfall
· East of Limoux, close to Montpellier, first to harvest
· Terroir Oceanique
· 200-300 m altitude, 750 mm annual rainfall 
· West of Limoux, close to Toulouse, humid climate
· Terroir Haut Vallee
· 300+ m altitude, 780 mm annual rainfall
· Wettest and coldest, well-suited for Chardonnay
· Soil/Topography:
· 
· Viticulture:
· 
· Winemaking:
· 
· 
· Commercial/Economics:
· 2 co-ops with 500 growers, 20 private wine producers, 9 negociants
· Les Caves de Sieur d’Arques--dominant co-op
· 23% of production exported
· Top export market: Belgium, US, UK, Canada, Germany
· Styles
· Cremant de Limoux
· 3 million bottles
· Min 9.5% abv, min 3.5 bars atm
· Grapes
· Principal grape varieties, max 90% combined: Chard (min 50%), Chenin Blanc (10-40%)
· Secondary varieties, max 20% combined (Pinot Noir, max 10%), Mauzac 
· Styles: Sparkling white and rose
· Blanquette de Limoux
· 6.2 million bottles produced
· Grapes: Min 90% Mauzac, Chard, Chenin Blanc
· Traditional Method, max 13% abv, min 3.5 bar atm
· Min 9 months lees aging
· Styles: Brut, Demi-sec
· Blanquette de Limoux Méthode Ancestrale 
· 750k bottles
· 100% Mauzac
· No must enrichment or concentration
· Fermentation starts in tank
· Partly-fermented must is bottled, tirage not permitted
· Wine continues to ferment in bottle until min 3 bars atm
· Min 2 months lees aging
· Yeast is removed by disgorgement or transfer method
· Dosage not permitted
· Sweet, soft, with aroma of ripe apples
· 6-7% abv, max 10% abv, 50+ g/l RS
· Key Producers: 
· Vocab:
· Mauzac: declining variety, losing ground to Chardonnay. Relatively aromatic. Late-budding and late-ripening. Tends to now be picked earlier to retain its acidity. Flavor=shriveled apple skin, honey, green apple.

Die
· Location: 
· Northern Rhone, along Vallee de la Drome
· Grape Variety(ies):
· See below
· Climate/Weather: 
· 
· Soil/Topography:
· Chalky soil, good water retention 
· Viticulture:
· 1500 ha, high-altitude vineyards (up to 700 m)
· Winemaking:
· 
· 
· Commercial/Economics:
· 300 growers, 250 of which own the co-op Jaillance
· Styles (3 Permitted)
· Cremant de Die
· Don’t have to study, but:
· Must be traditional method
· 55% Clairette min plus secondary Aligote (10%) and Muscat Blanc a Petits grains (5-10%)
· Clairette de Die
· Grapes: 100% Clairette
· Transfer Method, second fermentation in bottle
· Yeast removed by disgorgement
· Wine filtered under pressure to another bottle
· Min 9 months lees aging
· Min 9% abv, max 13.5% abv, min 3.5 bars atm
· Max 15 g/L RS
· Clairette de Die Methode Dioise Ancestrale
· Grape: Muscat Blanc a Petites Grains (min 75%), Clairette
· Must is partially cool-fermented, then bottled
· Liqueur de tirage not permitted
· Fermentation continues in bottle until it naturally stops (buildup of pressure)
· Min 4 months lees aging
· Yeast removed by disgorgement
· Wine is filtered under pressure to new bottle
· Most 7-9% abv, min 3 bars atm
· Min 35 g/L RS (no liquer d'expedition permitted)
· Key Producers: 

Vocab
· Chenin Blanc: aka “Pineau de la Loire” or “Steen”. High-vigor variety. Early budding and mid ripening.  High acid, relative neutrality when grown in high yields. Grown on tuffeau soils. Primary fruit notes: peach, honey, quince, apricot, apple, and pear. Secondary: clotted cream and buttermilk. Tertiary: Grain, straw, marzipan, toasted nuts, wet wool
