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£320 million of Champagne was sold in the UK in 2012, overtaken 
by sales of sparkling wines which totalled £403 million (Nielsen). 

Carlos Blanco, wine buying director for Blanco & Gomez Wine 
Merchants, reveals the tasty trademarks of these popular tipples

Event 
School

All the listed wines are available 
through Blanco & Gomez.  
Visit www.bgwm.co.uk.

staff party

Recommendations:

NV Cava Reserva Castillo de 
Montblanc, Bodegas Concavins

£11.69 per bottle

NV Domenico de Bertiol 
Prosecco di Valdobbiadene 

Spumante
£12.14 per bottle

client reception

Recommendations: 

NV Prosecco Brut 
Quartese DOC, 
Ruggeri
£16.19 per bottle

NV Charmant Brut 
Premier Cru, Champagne

£27.99 per bottle

corporate  
anniversary party

Recommendations: 

NV Pol Roger Brut Réserve
£39.59 per bottle

Gosset,  
Grande Reserve 

Brut
£49.09 per bottle

hampagne is an invigorating 
and even erotic bubbly, 
the legendary drink of the 
elite, the undisputed quality 

sparkling wine. From the Sun King Louis 
XV, the Rolling Stones and Winston 
Churchill to the English Royal family, 
Formula One winners and stock market 
flotation, this sparkling wine from the 
northernmost wine region in France is 
an ever-present feature on drinks menus 
at all sorts of venues and events.

Unlike any other wine, it has established 
its appellation as a brand name with 
which the greatest prestige – and the 
highest prices – is linked. Even though 
there is increasing competition from 
Spanish Cava and Italian Franciacorta, 
together with Californian and Australian 
products, Champagne – exclusively the 
production of sparkling wine fermented 

add sparkle To your 
drinks Menu

ROSé 

Rosé Champagne is unique in that it 
is the only rosé in the old world that is 
allowed to be made by mixing red and 
white wines, as opposed to the normal 
method of using dark-skinned grapes 
and macerating them for a short period, 
so a little of the colour is leeched.

4 
CHAMPAGNE 

STyLES

NON-VINTAGE

By far the most popular style of 
Champagne, non-vintage (NV) 
represents the producer’s house 
style. Consistency is crucial and 
it is here that the skill of the 
blender comes to the fore.

VINTAGE

Vintage Champagnes are not made 
every year, only in exceptional 
years. In contrast to the NV wines, 
producers want their vintage 
Champagnes to show off the quality 
of that year’s harvest, rather than be 
delivered in their traditional style.

PRESTIGE CuVéE 

This is the very best Champagne that a 
house can produce. The best prestige cuvée 
Champagnes are sublime, even if the prices 
may seem ridiculous. examples include 
Krug’s Clos d’Ambonnay (yours for a cool 
£1,800 per bottle), La Grande Dame from 
Veuve Cliquot and Louis Roederer’s Cristal.

in the bottle – remains in undisputed 
pole position globally, even though today 
the region produces less than 10% of the 
wine in its category.

Champagne must be made from 
chardonnay, pinot noir or pinot meunier 
grapes grown on chalky hillsides within 
a strictly demarcated region centred on 
the twin towns of Reims and Epernay. 
These areas lie around 90 miles east of 
Paris. Cava, Prosecco or other sparkling 
wines in general do not demand such 
stringent regional hallmarks.

The most notable producers of 
Champagne include Billecart-Salmon, 
Bollinger, Pol Roger, Gosset and 
Jacquesson. I’m particularly fond of 
Gosset and Jacquession because they 
provide excellent value for money.

Know your varieties
Champagne, Cava and Prosecco should 
never be compared with each other, as 
they all are made with different grapes, 
hence their different tastes and styles. 
They also originate from different terroirs. 

Cava, as an example, is a Spanish 
sparkling wine of Denominación de 

Origen (DO) status, most of which 
is produced in Catalonia. The main 
Cava grape varieties are the aborigine 
Spanish grapes macabeu, parellada and 
xarel-lo. Only wines produced in the 
champenoise traditional method may be 
labelled Cavas. Those produced by other 
processes may only be referred to as 
‘sparkling wines’ (vinos espumosos).

Prosecco is an Italian sparkling wine, 
generally a dry or extra dry wine, 
normally made from Glera (‘Prosecco’) 
grapes. DOC Prosecco is produced 
mainly in the regions of Veneto and 
Friuli. Unlike Champagne and Cava, its 
main commercial competitors, Prosecco 
is usually produced using the Charmat 
method, in which the secondary 
fermentation takes place in stainless steel 
tanks, making the wine less expensive  
to produce.

Cava and Prosecco will always be more 
affordable than Champagne, so if you 
are planning a reception and have a tight 
budget, it would be better to go for a 
nice Prosecco, Cava or sparkling wine 
in general rather than a poor quality 
Champagne.

My personal recommendation is that 
regardless of your budget, get your wines 
from a specialist wine merchant so you 
will get proper advice, especially if you 
intend to match the wine with food. If 
you would still like to serve Champagne, 
then go for the wine merchant’s house 
NV champagne. It would offer the best 
value for money, working perfectly as an 
aperitif or paired with food. 

C

I’M HOSTING A…

Go for a nice 
Prosecco, Cava 

or sparkling wine 
rather than a  
poor quality 
Champagne


