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COMITÉ
CHAMPAGNE

C o l o r  t h e  e l e m e n t s  o f  t h i s  d r aw i n g 
a c c o r d i n g  t o  t h e  n u m b e r s  a n d  c o l o r s .
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SOME FIGURES
ABOUT THE APPELLATION

M a t c h  t h e s e  s e n t e n c e s  w i t h  t h e  c o r r e s p o n d i n g  va l u e* :

Champagne vineyard area (hectares)                                                        

Number of Champagne Houses                                                                                     

Number of Champagne Winegrowers                                                                         

Number of Champagne Cooperatives 

Number of crus in Champagne                                                                                       

3 4  2 0 0

1 6  3 0 0

3 9 0

3 1 9

1 2 5

A .

B .

C .

D.

E .

1 .

2 .

3 .

4 .

5.

* D a t a  2 0 2 4

L i n k  t h e  t o p  4  C h a m p a g n e  m a r k e t s  ( b y  va l u e  a n d  vo l u m e )  t o 
t h e i r  p o s i t i o n  o n  t h e  p o d i u m :  Fr a n c e  /  Un i t e d - S t a t e s  /  
Un i t e d  K i n g d o m  /  Ja p a n
* D a t a  2 0 2 4

Answers: A,1 – B,3 – C,2 – D,5 – E,4.

Answers: 1. France – 2. United States – 3. United Kingdom – 4. Japan

2 1 3 4



CROSSWORD
PUZZLE

U s i n g  t h e  c l u e s , 
f i n d  t h e  c o r re c t  wo rd s :

H O R I ZO N TA L
2 .  Sometimes used to hold the cork 
4 .  Insect found in the vineyards
7.  Fossil found in Champagne subsoil 
8 .  Villages in Champagne 
1 0.  Blending or maceration
1 2 .  One of Champagne’s climates
1 3 .  Only uses whole bunches 
14 .  Resistant variety
1 5.  Name of a famous monk  
in Champagne linked to Hautvillers

V E RT I CA L 
1 .  Zero dosage
3 .  Authorized vine pruning method in Champagne
4 .  70% of Champagne soil 
6.  Part of the vine 
9.  Recognizes the Hillsides, Houses and Cellars of 
Champagne
1 0.  Just before disgorgement 

Answers on page 10

The average slope  
of Champagne vineyard 

is 12% and can reach up to 59% 
for the steepest coteaux.

YOU
KNOW?

Did
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THE HERITAGE OF CHAMPAGNE

P l a c e  t h e s e  5  i c o n i c  l a n d m a r k s
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VINE GROWTH CYCLE 
AND TASKS IN THE VINEYARD

N u m b e r  t h e  m i s s i n g  t a s k s  t o  b e  c o m p l e t e d  
b a s e d  o n  t h e  v i n e  c yc l e  d i a g r a m :

Answers : 1. Pruning/Tying up – 2. Desuckering/Debudding – 3. Trellising – 4. Trimming – 5. Rippeness monitoring

P r u n i n g / T y i n g  u p 

T re l l i s i n g 

D e s u c ke r i n g / D e b u d d i n g 

R i p p e n e s s  m o n i t o r i n g T r i m m i n g 

TASKS IN THE VINEYARD
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TITANIC

Answers: A.2 – B.3 – C.1 – D. 4

“I am on the grandest ship in the world having 
champagne with you fine people. I figure life’s 

a gift and I don’t intend on wasting it. You don’t 
know what hand you’re gonna get dealt next”

1

“Someday you will find me / Caught beneath the landslide/ 
In a Champagne supernova in the sky”

2

“I drink it when I’m happy and when I’m sad. Sometimes I drink it when I’m 
alone. When I have company, I consider it obligatory. I trifle with it if I’m not 

hungry and I drink it when I am. Otherwise I never touch it - unless I’m thirsty.”
4

“Meeting Franklin Roosevelt was like opening your first 
bottle of Champagne, knowing him was like drinking it.” 3

CHAMPAGNE AND CELEBRITIESS
L i n k  t h e s e  q u o t e s  w i t h  t h e  d i f f e r e n t  c e l e b r i t i e s :

OAS I S

A

W I N ST O N 
C H U RC H I L L

B

JAC K 
DAWS O N 

( T I TA N I C )

C
E L I ZA B E T H 
B O L L I N G E R

D

It is traditional to break a bottle on the 
hull of a ship to christen it and ward off 
bad luck.
However, it is whispered that 
the Titanic was never christened 
with Champagne.

YOU
KNOW?

Did



PROTECTION OF
THE CHAMPAGNE APPELLATION

The term “méthode champenoise” can be used for all sparkling 
wines with a second fermentation in the bottle.

The indication of dosage is mandatory on the Champagne label. 

For vintage Champagne, the indication of the 
vintage is required on the cork.

The Champagne AOC is protected in over 130 countries. 

TRUE OR FALSE 
C h o o s e  G r e e n  f o r  T r u e ,  R e d  f o r  Fa l s e

true false

Answers: 1. False – 2. True – 3. True – 4. True

Around 400 new legal cases 
are opened each year to protect 

the Champagne appellation. 

1 .

2 .

3 .

4 .
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BOTTLING
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MAZE
H e l p  t h e  g l a s s  f i n d  i t s  wa y  t o  t h e  C h a m p a g n e  b o t t l e .

Complete the diagram with the following prop osals:

P r i m a t1 S a l o m o n2 D e m i e3 M a g n u m4 S a l m a n a z a r5

Answers (bottom to top) : 3. Demie (37,5 cl) – 4. Magnum (1,5 l) – 5. Salmanazar (9 l) – 2. Salomon (18 l)  -1. Primat (27 l)

REHOBOAM - 4,5 l (6 bottles)

9 l

(20 bottles)NABUCHODONOSOR - 15 l 

(35 bottles)SOUVERAIN - 26,25 l

(8 bottles)MATHUSALEM - 6 l 

BOUTEILLE - 75 cl 

(16 bottles)BALTHAZAR - 12 l 

JEROBOAM - 3 l 

MELCHIZEDEC OU MIDAS - 30 l 

QUART - 20 cl 

27 l

18 l 

1,5 l  

37,5 cl 

(2 bottles)

(36 bottles)

(4 bottles)

(12 bottles)

(24 bottles)

(40 bottles)

Answers on page 10



Pecans:  
Toast in a pan over medium heat for ~5 minutes, stirring occasionally. Remove and chop.

Bread:  
Lightly toast until crispy outside, soft inside.

Preparation:  
Spread hummus on toast, top with beet slices, rocket, and pecans.

Seasoning:  
Drizzle with olive oil and balsamic vinegar, season with salt and black pepper.

Optional:  
Add fresh basil for extra freshness.

W h y  i t  p a i r s  w e l l  w i t h  R o s é  C h a m p a g n e ?

Beetroot and hummus 
bring earthy sweetness 
that complements the 
red fruit notes of Rosé 
Champagne and creates 
harmony in colors.

The rocket adds a slight 
bitterness touch that 
balances the sweetness 
of the beets and the fruity 
side of the champagne.

Toasted pecans add a 
crunchy texture and 
depth of flavors that 
pairs perfectly with the 
effervescent texture of 
the rosé.

This dish is ideal for 
an aperitif or a light, 
refreshing and delicious 
starter for a summer 
meal paired with Rosé 
Champagne.

-  4 slices of country or whole grain bread

-  200 g de hummus

-  1 small cooked beetroot, thinly sliced

-  1 handful of rocket

-  1 handful of pecan nuts

-  1 tbsp of balsamic vinegar

-  Olive oil

-  Salt and black pepper

-  Fresh basil leaves (optional)

Ingredients : 

SUMMER PAIRING

Rosé Champagne and hummus toast 
with b e etro ot,  ro cket 
and toaste d p e c ans
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SOLUTIONS

Crosswords solution

Maze solution
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More information on
WWW.CHAMPAGNE.EDUCATION

Alcool abuse is hasardous for your health. Please enjoy responsibly. A
ny
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