
Champagne &
Sparkling Wines

Brut
Dry.Dry.  TheThe  mostmost  common andcommon and  popular ofpopular of  styles. Great withstyles. Great with  caviar,caviar,  shrimp, shrimp, 

lobster,lobster,  pâté, prosciutto, soprasatta,pâté, prosciutto, soprasatta,  dried fruits, soups withdried fruits, soups with  crème bases like crème bases like 
lobsterlobster  bisque.bisque.  AlsoAlso  goesgoes  with hard cheeses like Parmigiano Reggiano.with hard cheeses like Parmigiano Reggiano.

Extra Dry
Unlike theUnlike the  namename  implies,implies,  this winethis wine  isis  actually less dry than Brut. It is mildly sweet actually less dry than Brut. It is mildly sweet 

or “off dry.” Aor “off dry.” A  greatgreat  aperitifaperitif  toto  whetwhet  your appetiteyour appetite  onon  a hot summer day.a hot summer day.

Extra Brut, Natural
The driestThe driest  of Champagnes. Virtually bone dry.of Champagnes. Virtually bone dry.

Blanc de Blancs
Made exclusivelyMade exclusively  from Chardonnayfrom Chardonnay  grapes.grapes.

Blanc de Noirs
MadeMade  withwith  red grapesred grapes  – Pinot– Pinot  NoirNoir  and Pinot Meunier.and Pinot Meunier.

Non-Vintage Cuvée
Blended with other yearsBlended with other years  toto  keepkeep  a consistenta consistent  style.style.

Vintage
MadeMade  fromfrom  aa  specificspecific  vintage.vintage.  OnlyOnly  mademade  duringduring  goodgood  vintagevintage  years.years.

Rosé
RoséRosé  Champagnes areChampagnes are  mostlymostly  mademade  by blending red winesby blending red wines  into a blendinto a blend  ofof  whitewhite  wines. wines. 

They are full bodiedThey are full bodied  andand  are theare the  best matches for heavybest matches for heavy  dishes.dishes.

Tête de Cuvée or Cuvée Prestige 
The most expensive and rare ofThe most expensive and rare of  ChampagnesChampagnes  for each housefor each house

thatthat  are madeare made  withwith  ChardonnayChardonnay  and/orand/or  Pinot NoirPinot Noir  only. Producedonly. Produced  only in only in 
exceptional years. Mayexceptional years. May  oror  may not include amay not include a  vintage date.vintage date.


