
There is no better way to beat those summer scorchers than with 

a refreshing glass of Champagne. The Champagne Bureau, USA 

is pleased to present you with our Champagne Tasting Guide 

designed to tantalize your taste buds and wow your guests with 

insights into the wonderful world of Champagne.

 

The Champagne Tasting Guide takes you on a journey with Chef 

Michel Richard of Citronelle and Central and sommelier Jesse 

Rodriguez’s of the Addison at the Grand Del Mar. We invite you 

to test your knowledge of the Champagne region and  hope you 

enjoy learning about this authentic wine.

 

Treat your guests to a genuine wine that can only come from one 

place – Champagne, France. Remember – Champagne’s terroir is 

unique, original, and impossible to replicate. Cheers.
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The Champagne Bureau, USA 
visited with Jesse Rodriguez, 
wine director at exquisite 
Grand Del Mar Hotel in 
California. He oversees the 
extensive wine list at the noted 
Addison Restaurant. Ranked 
as one of “America’s best New 
Sommeliers” by Wine & Spirits 
magazine, Jesse has worked 
to assemble the resort’s 
37,500-bottle wine inventory 
and also collaborated with 
notable winemakers in 
California, Germany, Austria 
and France to create an 
extraordinary proprietary 
private bottling collection at 
this world class luxury hotel. 
Learn about his passion for 
wine and what varietals he is 
drinking this summer. 

	  

What is the perfect summer-
inspired food pairing for a 
Champagne? 

“Crevettes with smoked almonds, broccoli and 

Thai Curry sounds great with a decanted demi-

sec Champagne. Or, John Dory with pistou, and 

green garlic á la grecque sounds great with a 

Blanc de Blancs. Lastly, a Smoked Duck Salad 

with strawberries, endive and cherry vinaigrette 

paired with a Rosé.” 

What analogy do you use to 
describe the relationship 
between food and wine? 

“It should be considered as a dining room 

sonata, in which food and wine intersect and 

amplify each other. In effect, this sonata should 

always hit the crescendo around the main course 

tapering off at dessert.” 

Is there a person you 
especially admire within the 
wine industry? 

“It’s hard to pick just one as we all are 

intertwined in helping each other out. I like what 

Emmanuel Kemiji does and how he represents 

himself, his brand and how he helps out others 

looking to cut their teeth in producing wine. I 

also admire Jay Fletcher for what he has done 

through mentoring and encouraging sommeliers 

to hit their personal strides, which has helped 

them pass the Master Sommelier exam. Since we 

are talking about Champagne, I am thankful for 

what Kevin Pike and Hiram Simon have done for 

us to expand our Champagne offerings.” 
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Champagne is classified 

by both its style and its 

sweetness. Generally, there 

are 5 levels of sweetness:

•	 Brut: dry, less than 1.5% 

sugar

•	 Extra Sec: extra dry, 1.2-2% 

sugar

•	 Sec: medium sweet, 1.7-

3.5% sugar

•	 Demi-Sec: sweet,3.3-5% 

sugar

•	 Doux: very sweet, over 5% 

sugar

DID YOU KNOW? 

Located 90 miles northeast of 

Paris, France, the Champagne 

region consists of more than 

80,000 acres with specific, 

unmatched characteristics. 

The region’s cold climate and 

unique chalky soil contribute to 

the drink’s distinguished taste 

that cannot be replicated. Most 

of the vineyards are sited on 

rolling slopes to account for 

precise details such as angle of 

orientation to the sun and water 

drainage. Subzones within the 

region include the Montagne 

de Reims, the Côte des Blancs, 

the Vallée de la Marne, the Côte 

des Bar and the Aisne.

The beautiful bubbles of authentic 

Champagne come in a variety of 

styles despite the modest dimensions 

of the region.

•	 Blanc de blancs produced from 

100% Chardonnay grapes

•	 Blanc de noirs produced from 

100% pinot noir and/or pinot 

meunier grapes

•	 Pink or rosé accounts for less than 

5% of Champagne produced

•	 Non-Vintage or “NV” composed 

of several different years, different 

locations and different vintages, 

accounts for 85 to 90% of all 

Champagne produced

•	 Vintages include grapes 

harvested from a single year 

when the harvest is particularly 

distinguished

•	 Curvées de prestige made from 

blends of the most subtle wines 

and is typically aged for an 

extended period of time
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A CHEF’S TAKE ON

	  

Chef Michel Richard has crafted a restaurant consistent with his jovial 

style that creates witty, whimsical and delicious food. Chef at Washington, 

D.C. based Citronelle and Central, his menus showcase American cuisine 

with a French accent and an extensive American and French wine list. 

Winner of the James Beard Foundation Award for Best New Restaurant in 

the U.S., the country’s highest culinary honor, Central has also been voted 

The Restaurant Association of Metropolitan Washington’s Power Spot 

of the Year and Hottest Bar Scene. We asked Chef Richard some of his 

wine pairing secrets, what he does to unwind on those hot days and what 

ingredient should be on everyone’s list this summer.

What foods would you recommend pairing 
with Champagne for this summer?

“Mosaic surf & turf - this dish a staple on the Citronelle menu, but its 

specific ingredients change seasonally. It is like a painting, with paper-

thin spices of summer garden vegetables and carpaccios of raw fish 

and meats. It is served cold and pairs with the refreshing crispness of 

Champagne. Also, I am serving an Eggplant Terrine at Citronelle this 

summer, made of fresh tomatoes and eggplant marinated in olive oil and 

a few drops of basil sauce. It is a summer appetizer that pairs beautifully 

with a bubbly Champagne. If you are crazy in love with your companion, 

Champagne goes with everything!” 

CHAMPAGNE:



2012S U M M E R TASTING GUIDE5

Visit us at www.champagne.us

Can you tell us one 
of your favorite 
grilling recipes that 
foodies can enjoy with 
Champagne? 

“Grilled Tuna, rare.” 

If you had to pick one 
“secret” ingredient to 
cook with this summer, 
what would it be?

“To go with the grilled tuna, I 

prepare a Peach Slaw with grapefruit 

segments. And beaucoup de 

Champagne.” 

Do you have any 
summer plans on the 
horizon? Off to a fab 

location? New menu 
being released in the 
restaurant? 

“We always have a new menu, every 

season, and whenever the whim of 

a wonderful new dish comes to my 

mind. In September I am going to 

Hawaii to cook, and then I have my 

son’s wedding to prepare!”

If you were deserted 
on an island and could 
only cook one thing for 
the remainder of your 
stay, what would it be? 

“Do they have chickens on the 

island? One of my favorite dishes is 

Poulet au Champagne!”

Save the Date: 

October 26th is 
the international 
#ChampagneDay 
celebration hosted by 
the Champagne Bureau 
USA. Wine enthusiasts 
around the world will 
commemorate the day 
by tweeting and sharing 
their appreciation for all 
things Champagne. We 
invite local retail stores 
and restaurants to plan 
signature Champagne 
tastings and dinners to 
promote and share these 
authentic wines with their 
customers. Email us at 
champagne@clsdc.com to 
learn more.
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Test your knowledge

with this short 
Champagne 
questionnaire:

EXPERT?

YOU ARE 
THINK
CHAMPAGNE 

A 

ANSWER KEY   1–D.  2–C.  3–B.  4–C.  5–D.  6–A

1. Which one of these is not a varietal 
used in Champagne

a. Chardonnay
b. Pinot Noir
c. Pinot Meunier
d. Sauvignon Blanc

2. How many bubbles are in a 750 ml 
bottle of Champagne?

a. 24 million
b. 38 million
c. 49 million
d. 60 million

3. The Champagne with the highest 
dosage is________.

a. Sec
b. Demi-Sec
c. Brut Zero
d. Extra Dry

4. What is the longest recorded 
Champagne cork flight in the world?

a. 13 feet
b. 108 feet
c. 177 feet
d. 259 feet

5. A Champagne cork can leave a 
bottle traveling at a speed of 60 
miles per hour because the pressure 
inside the bottle is ____ atmospheres:

a.  2
b.  3  
c.  5  
d.  6  

6. Champagne comes from which 
country?

a. France
b. Australia 
c. Italy
d. Spain
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Sparkle Lounge: Champagne means 
celebration

The Economic Times

On April 21 1897 the Times of India reported a run on 
Champagne in the UK. The reason was Queen Victoria’s 
upcoming Diamond Jubilee which would culminate 
in a ceremonial procession, and as the TOI’s London 
correspondent reported, “a champagne lunch will be a 
necessary corollary to a sight of the procession.”

Sparkling Wine Production

The Sommelier Update

Champagne can only be produced in the Champagne 
region of France. It is a regionally protected name…….
Sparkling wines outside of the Champagne region go by 
many other names, but none of them are Champagne.

Allure Insider’s Guide: How to Pick, 
Serve, and Drink Champagne

The Style Blog by Bobbi  

Most people experiment with wine-all those grape 
varieties and food pairings-but play it safe with 
Champagne. What a shame. It’s just as versatile and, with 
its high acidity and fine bubbles, can elevate a meal in a 
way that wine can’t.
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s Interested in learning more about 
Champagne, follow us on twitter 
@ChampagneBureau and check 
out these top tweets from our 
followers. Your tweet can also 
make the cut. Tweet at us and 
share your thoughts and love of all 
things Champagne 

Sanjeev Kapoor @khanakhazana
Méthode Champenoise is the 
traditional method by which 
#Champagne & some sparkling 
wine is produced http://shar.es/
sKi6G #Food&WineHarmony

EatLoveSavorMagazine   
@eatlovesavormag
Why wait for a celebration? 
Any day is a great day to enjoy 
#Champagne!

just-drinks.com @just_drinks
Fact of the day. The ritual of 
‘spraying’ #Champagne at F1 races 
began accidentally at Le Mans in 
1966 when the winner’s bottle 
popped open

Kate Connors @Kate_Connors
“When a man says no to 
#Champagne, he says no to life.” 
Pierre Segui (as Julien) in “The 
Deer Hunter” @champagnebureau

Champagne Bureau     
@ChampagneBureau
#Champagne: the name of both 
the unique #wine and the region 
in which it is produced, from vine 
to bottle #location
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