Chapter 6 — Sparkling Wines
Multiple Choice Questions
1. What makes Champagne legally distinct from other sparkling wines?
A) It is made exclusively from Chardonnay grapes
B) It can only be produced using the Charmat method
C) It is legally protected and must come from the Champagne region
D) It must be aged for at least ten years before release
2. Which of the following grape varieties is NOT traditionally used in Champagne production?
A) Chardonnay
B) Pinot Noir
C) Sauvignon Blanc
D) Meunier
3. What is the main role of the Comité Interprofessionnel du Vin de Champagne (CIVC)?
A) To market Champagne internationally
B) To regulate and enforce quality control in Champagne production
C) To oversee all French wine classifications
D) To set prices for Champagne exports
4. Which Champagne sub-region is primarily planted with Chardonnay and known for its mineral-driven wines?
A) Vallée de la Marne
B) Côte des Blancs
C) Montagne de Reims
D) Côte des Bars
5. What is the primary difference between Blanc de Blancs and Blanc de Noirs Champagne?
A) Blanc de Blancs is made only from white grapes, while Blanc de Noirs is made only from red grapes
B) Blanc de Blancs is aged longer than Blanc de Noirs
C) Blanc de Blancs is always sweeter than Blanc de Noirs
D) Blanc de Blancs is produced using the Charmat method
6. What is the purpose of riddling (remuage) in Champagne production?
A) To blend multiple vintages for consistency
B) To gently rotate bottles to collect sediment in the neck
C) To add the liqueur d’expédition for sweetness adjustment
D) To carbonate the wine using injected CO₂
7. How does climate change impact Champagne production?
A) It leads to lower acidity and higher alcohol levels
B) It has no significant effect on Champagne production
C) It has made Champagne less popular globally
D) It forces producers to shorten bottle aging time
8. Which sparkling wine is made using the same traditional method as Champagne but originates from Spain?
A) Prosecco
B) Cava
C) Asti Spumante
D) Lambrusco
9. What is the minimum aging requirement for non-vintage Champagne?
A) 6 months
B) 1 year
C) 15 months
D) 3 years
10. What is the purpose of disgorgement (dégorgement) in Champagne production?
A) To remove sediment from the bottle
B) To carbonate the wine artificially
C) To add additional yeast for fermentation
D) To mix different vintages for consistency
11. Which dosage level results in the driest style of Champagne?
A) Demi-Sec
B) Extra Sec
C) Brut
D) Brut Nature
12. Which of the following best describes the style of Franciacorta compared to Champagne?
A) It is typically sweeter and less complex
B) It is made with different grape varieties but follows the traditional method
C) It uses the same grape varieties but a different production method
D) It is made exclusively from red grapes
13. What distinguishes English Sparkling Wine from other sparkling wines?
A) It is made using the Charmat method
B) It primarily uses indigenous British grape varieties
C) It is grown in a cooler climate, resulting in high acidity
D) It undergoes three fermentations instead of two
14. What is the primary function of the liqueur d’expédition in Champagne production?
A) To remove sediment from the bottle
B) To determine the final sweetness level
C) To add carbonation to the wine
D) To blend multiple vintages
15. What characteristic is commonly associated with wines from the Vallée de la Marne sub-region of Champagne?
A) High minerality and crisp acidity
B) Rich, structured wines with oak influence
C) Fruit-forward and approachable styles
D) Sweet dessert wines
16. What is a Prestige Cuvée Champagne?
A) A sparkling wine made outside the Champagne region
B) A single-vintage Champagne made with lower sugar levels
C) A producer’s top-tier blend, often from the best vineyards
D) A low-cost Champagne alternative
17. What is the primary reason Champagne requires hand-harvesting of grapes?
A) To speed up the production process
B) To ensure whole, undamaged grapes for gentle pressing
C) To blend multiple vintages accurately
D) To extract maximum color from the skins
18. Which grape variety is most dominant in the Côte des Bars (Aube) sub-region?
A) Chardonnay
B) Pinot Noir
C) Meunier
D) Sauvignon Blanc
19. Why is the subsoil of Champagne, composed primarily of chalk, beneficial for vine growth?
A) It provides natural irrigation and heat retention
B) It prevents root penetration, limiting vine growth
C) It gives Champagne its golden color
D) It makes the soil highly acidic
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