SPARKLING WINE PRODUCTION METHODS

CARBONATION CLASSIC

METHOD

BASE WINE

METHOD

“Methode Champenoise”

a wine typically made with high acid, barely ripe grapes

ADD SUGAR AND YEAST
“liqueur de tirage”

SECOND

FERMENTATION
autoclave tank

CLARIFICATION
& COOLING

autoclave tank

FILTER
to remove yeast

|
DOSAGE DOSAGE

in tank in tank

CARBONATE
CO2 carbonator

FILL & CORK BOTTLES
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BOTTLE AGING

on “lees”

||
RIDDLING

rotating “lees”
into bottleneck

|
DISGORGEMENT
freeze”lees”
& remove
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CLASSIFICATION OF
SPARKLING WINES
SUGAR/GRAMS PER LITER

- BRUT NATURE
o 3 DOSAGE ZERO

no dosage

0-6 c£xTRA BRUT

€ ]2 BRUT

12 EXTRA DRY

17

SEC

DEMI-SEC

DOUX

l o) $59
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