
 

 

NEWSLETTER       JUNE 2010 
 

Don’t Miss The Best Wine Festival You’ll Ever Experience 

 
I know it’s only June and perhaps you may not have thought of what to do in November, but 

if you are into wine and want to visit what I think is the most fun and fascinating wine 

festival there is, then you’ll want to be at the Reims Wine Festival in early November. 

 

I’ve been 5 times and each year I just love it. I’m sure you will too but there’s an awful lot 

more to this great weekend that just the wine fair 

 

I’m organising a complete programme for a select group of people to include 2 night’s 

accommodation, champagne tasting with a Master of Wine, champagne dinners, the festival 

itself and more besides. 

 

Click on this link for full details of this Very Special Weekend in Champagne  
 

The weekend is limited to only 10 people (5 couples) and places will go quickly so if you 

want to come please contact me urgently at jiles@madaboutbubbly.com to make sure 

you don’t miss out.  

 

To visit us at any other time of year, please take a look at our lovely 

Bed & Breakfast in Champagne 

 

Champagnes of the Month 
 

This month I’d like to introduce you to two wonderful champagnes from the same village: 

Villers Marmery. 

 

The village may be the same and the two houses may only be 500 yards from one another but 

the style couldn’t be more different – both wonderful in their own way. 

Champagne Arnaud Margaine Cuvée Traditionelle Premier Cru and 

Champagne Henriet-Bazin Blanc de Noirs Grand Cru 

 

Plus in response to some people who say they’re looking for even keener prices, this month 

I’ve included a superb rosé Champagne Pierre Deville Rosé, Grand Cru made by my next 

door neighbour, the mayor of Verzy, at a price that is less than most white champagnes – 

perfect for summer parties. 

 

Read more about these ‘great little’ champagnes and grab yourself a bargain  

by clicking here June Champagnes of the Month  

http://bit.ly/AveryspecialweekendinChampagne
http://bedandbreakfastinchampagne.com/
http://www.madaboutbubbly.com/bazin-margaine-june-2010.html


 

Then please don’t delay in placing your order.  

The collection from France will be made at the end of this month and all 

orders  must be in by 25
th

 June at the latest. If you miss the deadline you can still 

order, but it will be another couple of weeks before we next collect and can deliver to you 

 

Offer currently open only to U.K. residents, but we’ll be happy to quote for delivery 

elsewhere if you contact us 

 

June  in Champagne 
 

Once Nature gets started She’s hard to stop and even though I thought that the vines were 

growing fast last month, in the past few weeks they’ve shot up out of all recognition. 

 

Over the past month the vineyards have gone from having a sort of light green haze on them 

from the emerging leaves, ( see what I mean in this picture taken on 22
nd

 May )

  
 

to being a carpet of solid green. The picture below was taken on 13
th

 June – what a change!  

 

 



 The vines are shooting up all over the place – that’s the thing about a vine: it’s a creeper and 

left to its own devices it just keeps on 

producing more and more foliage. That 

partly explains why the best wines 

come from vines on poor quality soil. 

 

If the soil is rich the vine has an easy 

life and produces vast quantities of 

twigs and leaves, but when the soil is 

lacking in nutrients the vine has to 

work hard to survival. That means it 

focusses on reproduction and that 

means grapes.  

 

 

 

Mind you there’s still an  awful lot of leaves too and so the excess must be thinned out 

In June this is done by Ecimage which means clipping of the tops of the leading shoots so as 

to arrest the rampant growth. 

 

I’ve also seen lots of tractors out in the vineyards like giant ‘Spraying Mantises’ straddling 

the rows of vines. What they’re doing is spraying the crop so as to avoid diseases like mildew 

and oidium which can attack the vines during the hot humid weather we’ve been having.  

 

Hiding beneath all the foliage are the precious bunches of young grapes 

 

    
 

For a while the tiny grapes continue unnoticed as they to swell and grow, then comes.... 

The blossom or La Fleur des Vignes 

 

Yes, we’re right in the middle of what the champenois call ‘ La Floraison’ when the tiny little 

flowers appears on the vines and wherever you go the scent of the flowers comes wafting 

over you. 

 

 In the picture on the next page you can see these tiny little white flowers sticking out from 

the bunches of young grapes like little antennae 



The 100 days 

 

The date of La 

Floraison is important 

because the harvest 

always takes place 100 

days, give or take a day 

or two, after flowering, 

so we’re on track, as 

per usual, for a harvest 

in the second half of 

September. 

 

Between now and then 

however there are three 

more months of hard 

working looking after 

the vines and making 

sure the grapes get through to September in as good a condition as possible. But I’ll tell you 

more about that in forthcoming newsletters 

 

Champagne facts and fun   

 
Here are a couple of old wives’ tales that are long past their ‘sell by’ date 

 

Champagne should always be stored horizontally 

 

Traditional wisdom has it that champagne or wine must be stored on its side, the reason being 

that if the cork were not kept moist by being in contact with the liquid, it would dry out and 

start to shrink. This in turn would allow air to seep in between the cork and bottle and the air 

would start to turn the champagne or wine into vinegar. 

 

There have always been some people however who maintained that storing a bottle in the 

vertical position was not a 

problem. This very subject 

was a hot topic of debate 

when I worked at Moët & 

Chandon a few years ago and 

no one seemed to have a 

definite answer.  

 

The discussion was finally 

settled when the Director of 

Oenology, no less – a highly 

qualified wine-maker with 

years of experience and a 

very respected personality in 

the champagne trade – issued 

a formal letter stating that the 

quality of cork had improved 



so much in recent years that it now makes no difference whether you store a bottle of 

champagne vertically or horizontally. 

 

A word of caution to go along with this though: the advice above only applies if you intend to 

keep your wine for a few months at most. If you have a good cellar in which you can keep 

your wine for several years then it’s still a good idea to lay the bottles down. 

 

If you put the handle of a teaspoon in the neck of an open bottle of champagne, it won’t 

lose its fizz. 

 

I must say I don’t know the answer to this one, perhaps because I have difficulty getting my 

head round the concept of opening a bottle of champagne and not finishing it. 

 

All I can say is that on the rare occasion that I’ve tried the teaspoon method, it hasn’t worked 

for me, but there are others who swear that it does. I’d love to hear what your experience has 

been.  

If you do want to keep an unfinished bottle, the best idea is to use one of the special stoppers 

that you can buy quite cheaply. These will supposedly keep the champagne in reasonable 

condition for 48 hours or more, but I always find that after 24 hours at most, the champagne 

isn’t worth drinking. 

 

P.S. I’ve asked loads of people if there is any scientific justification for this theory and so far 

I’ve found no one who can provide any. Can you? 

 

The Champagne Library 

 
This month I thought it would be interesting to take a look at my former employer: 

Moët & Chandon.  

Love it or hate it, you can’t ignore the biggest champagne house of them all. 

 

You can read all about La Grande Maison by clicking here 

 

 

 

 

How to speak Wine-ese – Your champagne dictionary 
 

Echelle des Crus 

This  means the quality scale and it refer to the  systems of ranking villages according to the 

quality of the grapes grown there.  

There are some 323 villages in Champagne. Of these 17 are regarded as Grand Cru – ranked 

as 100% in terms of quality. 

42 villages are classed as Premier Cru, between 90% and 99% in quality 

All other villages are rated as between 80% and 89% and are designated as Cru 

 

You’ll usually see the words Grand Cru or Premier Cru on the champagne label if the grapes 

used in that particular champagne are of the relevant quality. If you find neither of these 

words, you can assume that the quality ranking is plain Cru, although there are a number of 

exceptions to this generalisation.  

http://bit.ly/MABChampagneLibraryMoet


 

 

Epernay 

 

Home to several famous brands such as 

Moët & Chandon, Pol Roger and Perrier 

Jouët not to mention dozens, perhaps 

hundreds of smaller houses.  

 

There’s quite a bit of rivalry between 

Epernay and it’s bigger neighbour Reims.  

Reims boasts that is is The Capital of La 

Champagne ( La Champagne meaning the 

region of the same name). Epernay struck 

back by calling itself the Capital of Le 

Champagne (Le champagne means the 

wine made in the Champagne region). 

 

Fermentation 

 

There are at least two, and usually three, fermentations in the champagne making process 

 

1 ) Alcoholic fermentation 

The reaction of yeast on the grape skins with the sugar in the grape juice, as it runs off the 

press, produces alcohol and carbon dioxide gas 

 

This turns the grape juice into still wine whilst the gas escapes into the air. 

 

2) Malolactic fermentation 

This occurs after the 1st fermentation when certain bacteria in the still wine break down the 

harsh malic acid and turn it into the milder lactic acid. It is generally thought that the ‘Malo’ 

makes a champagne smoother and more complex although some champagne houses, notably 

Lanson, deliberately choose not to carry out malolactic fermentation in order to produce a 

distinctive, more racy, style of their own. 

 

3 ) Second Fermentation 

In fact this is usually the 3
rd

 fermentation, but it’s rarely referred to as such. 

 

When the still wine is transferrd into bottles, another measure of sugar and of yeast is added 

before the bottle is sealed. The same chemical reaction as happened in the 1
st
 fermentation, 

now takes place inside the bottle. The alcoholic strength of the wine increases and the CO2 

gas, because it cannot escape from the sealed bottle, dissolves in the wine and creates the 

distinctive champagne bubbles. 

 

Finish 

The last part of the wine tasting process.  

After you have swallowed a sip of wine does the taste linger strongly in your mouth ? 

If it does the wine is said to have a long’ finish and this is generally considered to be the mark 

of a well-made wine. The reverse is also true. If the taste disappears as soon as you swallow, 

that’s not a good sign. 



Topic of the Month 

 

Matching champagne with food 

 

Whilst many people consider a meal incomplete without a glass of 

wine, when it comes to champagne people are all too often are 

amazed by the very idea of serving it throughout a meal. 

 

If you’ve been following the past few newsletters you’ll already know 

that there are so many different types and styles of champagne that 

you can find a champagne to go with just about whatever food you 

care to mention, so why not be a bit adventurous and serve 

champagne at your next dinner party 

 

Here are a few quick and easy tips to help you out with matching food and champagne. They 

apply equally well to other wines, so they’re really useful and tremendously reliable. 

 

1 ) Start by deciding on the wine/champagne to serve and then think about the food, not the 

other way round. 

Why ? Because what’s in the bottle cannot be changed but the food can be altered in any 

number of ways : the style of cooking ( poached versus grilled, for example ) the sauce, the 

seasoning, the accompanying vegetables etc etc.  

 

2 ) Start with dry and move to sweeter with each new course finishing with a sweet wine or 

demi-sec champagne with dessert. 

Yes, I am one of those people who always serve cheese before the dessert. It’s not very 

common outside France, but having lived in France for many years I definitely think cheese 

before dessert works best. 

 

3 ) Start with white and move to red.  

If you’re drinking champagne throughout the meal you can serve a 

rosé champagne instead of red wine.Mind you, and I’m already 

braking one of my rules, you may wish to return to white 

wine/champagne with the cheese and with dessert. 

 

If you haven’t yet enjoyed champagne throughout a meal, please do 

give it a try. There are many styles of champagne and you’ll find 

one to match just about any dish you care to mention and besides, 

it’s delightfully indulgent. 

 

By the way, I believe that there are more white wines than red wines that go well with cheese. 

So before automatically ordering red with cheese, do pause and consider a white wine. 

 

4 ) Start with young and move to older wines/champagnes. 

 

As a general rule the flavour of the dishes will become fuller and more intense with each 

course, so the same should apply to each wine you serve. 

 

 



That’s it. I hope this has been useful. If you’d like to know more or if you like information 

about champagne dinners and champagne events, please contact me at  

jiles@madaboutbubbly.com 

 and I’ll send you a simple template for matching champagne with all sorts of flavours and 

ingredients 

 

 

Stay Bubbly, 

 

Jiles 
 

 

Mad About Bubbly Ltd, France, 14 rue Chanzy, 51380 Verzy 
Tel:  + 00 33 326 48 20 52 ( if dialling from the UK, you can call at local U.K. call charges by first 
dialling 0844 3030 181, then following the instructions. ) 
 
Email: support@madaboutbubbly.com 
 
UK Registered Office: 66-68 Knutsford Road, Alderley Edge. Cheshire SK9 7SF 
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