
considered Champagne, 

the grapes must be grown 

within that specific region 

of France, located in the 

northeast, near the 

Belgian border, and known 

for its chalky, white soil ð a 

geologic extension of the 

basin that forms southern 

Englandõs White Cliffs of 

Dover.  This soil produces 

wines with notes of clean 

minerality and subtle fruit.  

Third, unless a vintage is 

specified, Champagne is 

produced from wines of 

different vintages ñ NV for 

non-vintage. 

 

Sparkling wines like 

Prosecco from Italy, Cava 

from Spain, or California 

sparkling wine are 

frequently made according 

to the same method but ð 

while delicious in their own 
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Champagne ð the wine, 

not the place ð holds for 

many, an unparalleled 

mystique and allure.  And 

while most of us are 

familiar with  the big 

names in Champagne ð 

Veuve Clicquot, Taittinger, 

Bollinger ð far fewer of us 

have heard of many of the 

excellent smaller vintners.  

And for good reason:  The 

big-name Champagne 

houses have more 

resources for high-level 

marketing tactics ð 

consider those seductive 

magazine ads and flashy  

websites that market 

images of effortless style 

and sophistication ð while 

the smaller names 

concentrate their far fewer 

resources into making 

Champagne.  

 

Keep in mind three things:  

First, Champagne is wine, 

sparkling wine as opposed 

to still wine, wine made 

according to a specific 

method that produces 

those fine, delectable 

bubbles.  Second, to be 

right ð can not be called 

Champagne because of 

where the grapes are 

grown.  

 

Further, there is a notable  

difference between the 

grapes used for big-name 

houses and grower 

Champagnes:  Big names 

like Veuve Clicquot or 

Taittinger make wines from 

grapes grown by various 

producers throughout the 

Champagne region, mixing 

grapes grown in a variety of 

conditions ð soil, elevation, 

weather, and the actual 

care given to the grapes by 

the individual vintners.  

 

Grower Champagne, on the 

other hand, is made with 

grapes cultivated by the 

same people who grow and 

know those grapes that go 

into that bottle on your 

table.  

 

Despite these differences, 

it would be unjust and 

inaccurate to say that all 

big houses make lesser 
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