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The Champagne Guide 2016-2017:
The Definitive Guide to Champagne

This definitive guide to champagne explores the world of this iconic sparkling
wine, covering everything from its production and history to tasting notes and
serving suggestions. While focusing on the 2016-2017 vintage, we'll provide
information applicable to understanding and appreciating champagne in general.
This Champagne Guide 2016-2017 aims to be your ultimate resource, equipping
you with the knowledge to navigate the nuances of this celebrated beverage.

Understanding Champagne Production

Champagne, unlike other sparkling wines, is exclusively produced in the
Champagne region of France. This specific terroir, with its chalky soil and unique
climate, plays a crucial role in defining the characteristics of the wine. The
*méthode champenoise*, the traditional method of secondary fermentation in the
bottle, is a key element distinguishing true Champagne. This process, responsible
for the iconic bubbles, requires significant time, skill, and patience.

### The Grape Varieties: Pinot Noir, Chardonnay, and Meunier

Three main grape varieties form the backbone of Champagne production: Pinot
Noir, Chardonnay, and Pinot Meunier. Each contributes distinct characteristics to
the blend. Pinot Noir brings body, structure, and red fruit notes; Chardonnay
provides finesse, acidity, and citrusy aromas; and Pinot Meunier offers fruitiness
and early ripeness. The precise blend, often a closely guarded secret, dictates
the final style of the champagne. Many producers experiment with the
proportions of these three to create unique expressions. The 2016-2017 vintage
saw a successful balance of these grapes, yielding excellent results overall.

### From Vine to Bottle: A Complex Process

The journey of Champagne from vine to bottle is a meticulous process involving
several stages: harvesting, pressing, fermentation, blending (assemblage), aging
(including *remuage*—the riddling process), disgorgement, dosage, and finally,
bottling. The 2016-2017 vintage benefited from favorable weather conditions,
resulting in grapes with exceptional ripeness and concentration. This positive
impact is evident in the quality and complexity of the resulting champagnes.
Many experts highlight the balanced acidity and fruit expression present in these
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vintages.

Champagne Styles and Tasting Notes

Champagne isn't a monolith; it exists in diverse styles, each with its own unique
personality. The *Champagne Guide 2016-2017* helps us understand these
differences.

### Non-Vintage (NV) Champagne

The majority of champagnes available are non-vintage (NV), a blend of wines
from different years, creating consistency in style and taste. These blends offer a
reliable and enjoyable experience, representing the house's signature style. NV
champagnes are often more affordable and readily accessible.

### Vintage Champagne

Vintage champagnes, made from grapes harvested in a single exceptional year,
display greater complexity and age-worthiness. The 2016 and 2017 vintages are
widely considered excellent years for champagne, offering rich flavors and well-
balanced structures. The 2016 vintage, particularly, is recognized for its elegance
and finesse, while 2017 exhibits a more powerful, structured character. This
*Champagne Guide 2016-2017* emphasizes the exceptional quality of vintage
champagnes from these years.

### Rosé Champagne

Rosé Champagne, typically made with a small percentage of red wine, adds a
delightful color and fruity notes to the classic profile. Its vibrant hue and
refreshing flavors make it a popular choice. The 2016-2017 rosé champagnes are
praised for their delicate balance of fruit and acidity.

##4# Blanc de Blancs, Blanc de Noirs, and other Classifications

Blanc de Blancs, made entirely from Chardonnay, is characterized by its bright
acidity and citrusy notes. Blanc de Noirs, made solely from Pinot Noir or Pinot
Meunier, tends to have more body and red fruit character. Understanding these
classifications is crucial for appreciating the wide spectrum of champagne styles.
Many houses highlight specific expressions within these classifications, adding
another layer of complexity and interest for the consumer.

Serving and Pairing Champagne
Proper serving and pairing significantly enhance the enjoyment of champagne.
### Serving Temperature

Champagne should be served well-chilled, ideally between 45-50°F (7-10°C). This
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temperature allows the aromas and flavors to fully express themselves without
being muted by excessive cold.

### Food Pairings

Champagne is surprisingly versatile when it comes to food pairings. It can
complement everything from appetizers and seafood to richer dishes like poultry
and even some desserts. The style of the champagne will influence the best
pairing choices. For example, a Blanc de Blancs pairs well with oysters and sushi,
while a richer, vintage champagne might complement roasted chicken or lobster.
The *Champagne Guide 2016-2017* recommends exploring diverse pairings to
discover personal preferences.

The Legacy and Future of Champagne

Champagne’s history is rich and steeped in tradition. The meticulous production
methods and dedication to quality ensure its continued status as the world's most
prestigious sparkling wine. While the 2016-2017 vintage represents a high point,
the future of Champagne promises continued innovation and dedication to
excellence. The Champagne region continually adapts to climate change and
evolves its techniques, safequarding its legacy for generations to come.

Conclusion

This *Champagne Guide 2016-2017* provides a comprehensive overview of this
exceptional sparkling wine. From understanding the production process and
distinct styles to mastering serving and pairing techniques, we hope this guide
empowers you to appreciate the intricacies and delights of Champagne. The
2016-2017 vintage offers a benchmark for quality and taste, highlighting the
enduring allure and prestige of this iconic beverage.

FAQ

Q1: What makes Champagne different from other sparkling wines?

Al: The primary difference lies in the *méthode champenoise*, the traditional
method of secondary fermentation in the bottle, which is exclusively used for
Champagne produced in the Champagne region of France. Other sparkling wines
may use alternative methods, resulting in different characteristics. Furthermore,
the specific terroir of the Champagne region, with its chalky soil and climate,
significantly contributes to the unique character of Champagne.

Q2: How can I tell if a Champagne is high quality?

A2: While price is not always an indicator, several factors suggest high quality.
Look for a reputable producer, consider the vintage (vintage champagnes often
indicate higher quality), and examine the label for details about the grapes and
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production methods. Finally, trust your palate; a high-quality Champagne will
offer complex aromas, balanced acidity, and a long, lingering finish.

Q3: How long can Champagne be stored?

A3: Non-vintage Champagne can be enjoyed within a few years of purchase.
However, vintage Champagnes, particularly those from excellent years like 2016
and 2017, can age gracefully for many years, developing greater complexity and
nuance over time. Proper storage in a cool, dark place is essential for optimal

aging.
Q4: What is the best way to open a bottle of Champagne?

A4: Avoid shaking the bottle. Remove the foil and wire cage carefully. Hold the
cork firmly and slowly twist the bottle, not the cork, to gently release it. This
prevents the sudden release of pressure and potential spillage.

Q5: What are some alternative pairings for Champagne besides the
traditional ones?

A5: Champagne’s versatility allows for creative pairings. Consider pairing it with
spicy Asian cuisine, fried foods (the acidity cuts through the richness), or even
some fruit-forward desserts. Experimentation is key to discovering your own
favorite pairings.

Q6: Are there any environmental considerations when purchasing
Champagne?

A6: Increasingly, Champagne houses are adopting sustainable practices, focusing
on organic viticulture and reducing their carbon footprint. Look for labels
indicating such certifications when making your purchase.

Q7: What is the difference between brut, extra brut, and demi-sec
Champagne?

A7: This refers to the level of sweetness (dosage) added after disgorgement.
Extra Brut is the driest, followed by Brut, then Demi-Sec, which is the sweetest.
Brut is the most common style.

Q8: Where can | find more information about specific Champagne
houses and their 2016-2017 vintages?

A8: Numerous online resources, wine magazines, and specialist websites offer
detailed reviews and tasting notes for specific Champagne houses and vintages.
Consulting these resources can further enrich your understanding and
appreciation of Champagne.
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Uncorking the secrets of Champagne is a journey of exploration. This thorough
guide, published in 2016, aimed to be the ultimate resource for both beginner
enthusiasts and seasoned connoisseurs. It explored the elaborate world of
Champagne, providing a wealth of insight that went beyond the simple act of
lifting a glass.

The guide's power lay in its accessibility. While diving into the nuances of
production, it avoided terminology that might confuse the average reader.
Through concise explanations and captivating prose, it demystified the procedure
of making Champagne, from the selection of fruit to the aging in cellars.

One of the guide's key characteristics was its comprehensive survey of the
different districts of Champagne. It didn't merely catalog the appellations; it
illustrated vivid images of each, highlighting the special characteristics that
shaped the taste of the wines produced there. For instance, the limestone soils of
the Cote des Blancs were portrayed as yielding wines of exceptional crispness
and acidity, while the warmer, more sun-drenched slopes of the Montagne de
Reims were shown to be ideal for growing full-bodied, robust reds.

Beyond the topography, the guide investigated into the subtleties of different
grape varieties, their individual parts to the mixture, and the impact of
production techniques. It clarified the art of assemblage, the careful blending of
different wines from different years and plots to create a balanced and layered
final product. Readers gained an grasp of how the dosage level influences the
final taste, ranging from bone-dry Brut to sweeter Demi-Sec styles.

The guide's helpful aspects extended further than mere theoretical knowledge. It
offered a wealth of assessment notes, enabling readers to distinguish the
features of different Champagnes. It presented detailed profiles of numerous
brands, from prestigious chateaux to smaller, independent growers. This allowed
readers to navigate the extensive world of Champagne with certainty.

Furthermore, the 2016-2017 guide suggested practical advice on serving and
storing Champagne, ensuring that the superiority of the drink remained
uncompromised. It stressed the importance of proper chilling, the use of
appropriate glassware, and the technique of opening a bottle without loss.

The Champagne Guide 2016-2017 was not just a manual; it was a adventure into
the soul of one of the world's most celebrated wines. Its success lay in its ability
to blend scientific exactness with engaging prose, making the difficult world of
Champagne comprehensible to all. By equipping readers with knowledge, it
enhanced their enjoyment and understanding of this iconic beverage.

Frequently Asked Questions (FAQs):
Q1: Is this guide still relevant today?

Al: While some details might be outdated (vintages, prices), the core information
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on Champagne production, regions, and tasting notes remains largely pertinent.
It provides a strong foundation for understanding Champagne.

Q2: What makes this guide "definitive"?

A2: Its comprehensiveness, covering diverse aspects from production to tasting,
and its clear, accessible style set it apart. It aimed to be the most complete
resource available at the time of publication.

Q3: Who is the target audience for this guide?

A3: It caters to a wide audience, from beginners looking for an introduction to
Champagne to experienced enthusiasts seeking deeper knowledge.

Q4: Where can | find a copy of this guide?

A4: Finding a physical copy might be challenging, as it’s an older publication.
However, you may find used copies online through bookstores or auction sites.
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