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When I have company, I consider it obligatory. I trifle with it if I am not hungry and drink it when I am.
Madame Bollinger would know the best time to drink champagne. As one of the greatest women to work in
the champagne industry in the house whose name she bears, Mme. She promoted a style of champagne that
changed the industry, moving it from the sweeter side of the spectrum to the dry the British always seem to
favor. She was the face of the Bollinger brand, an unusual position for a woman in , and through her efforts,
helped the city of Ay, after the war, while earning several honors from both Great Britain and France. She
continued the tradition of providing the royalty of England with champagne for all of their events, but more
importantly creating champagne so iconic that even James Bond drinks it. Love is in the air, chocolates and
flowers are roaming through offices and homes around the world, so why not bring out that bottle of
champagne you were saving for a special occasion? And while you are enjoying your wine, enjoy some
interesting facts, trivia, and quotes about this bubbly beauty. Dom Perignon, considered the father of
champagne, was not trying to create a sparkling drink. He was trying to prevent it. The bubbles in champagne
were a flaw caused by secondary fermentation. Cold stops the fermentation process, and can leave some sugar
in the bottle. When spring comes back and the weather warms up, the fermentation starts up, and creates the
fizz. Dom Perignon was the father of blending grapes before pressing them. The grapes blended to make
champagne in the modern era are Chardonnay, Pinot Noir, and Pinot Meunier. Modern champagne tastes were
determined by the British. Champagne was first deliberately created by a man named Christopher Merret in
the mid 17th century. They liked the carbonation in their wine, though it was the French king that Louis XIV
made it popular with the nobility. It was much sweeter at the time. It was the British again that demanded drier
and drier champagne, giving us the general range of sweetness we enjoy today. Uncorking a bottle of
champagne is serious business. Before the glass was strong enough, the secondary fermentation caused bottles
to explode. All of that gas with no outlet builds up pressure. It can be up to 90 PSI, just under three times what
is recommended in a car tire. Plenty of pressure and a little neck, when put together, create a weapon that can
shoot the cork at speeds of up to 50 MPH. That could put your eye out. If you are going for distance, not
speed, you are going to have to shoot your cork over feet to break the world record, set by an American in
The bubbles are crucial to the enjoyment of the champagne. There is an estimated 49 million bubbles in a
bottle. To get the most bubbles in your bubbly, cool the bottle to about 45 degrees F. With the bottle at a 45
degree angle, put the bottom of the bottle against your hip or thigh. The first thing you will need to do is
remove the foil, then the cage on the cork. Be careful; sometimes the cork is loose, and removing the cage will
cause the cork to pop. Take a towel and wrap it around the neck, making sure you cover the cork. Holding
tight to the cork, twist it gently until it comes out. The less noise you make, the more bubbles you get to enjoy
in your glass. Champagne only comes from France by international law. Champagne is part of the larger group
of sparkling wines you can find anywhere in the world. If you get it in Italy, it is prosecco , which is becoming
very popular. Spain has cava, Germany has sekt, and Portugal has espumante. The Spanish sparkling wine
cava, made mainly in the Catalona region. How sweet do you want your champagne? Extra Brut has some
sugar added, but it still very dry. Brut is the most commonly purchased champagne, and is still a little on the
dry side. Extra sec has a little more sweetness than Brut, and a little more sugar added. Demi Sec is
dessert-level sweet, with quite a bit more sugar added. Sec is a very sweet champagne, definitely served after a
meal as a dessert. It does not hold the bubbles as well, but was the traditional way of drinking champagne. It is
also said to be molded from the breast of Marie Antoinette. Let them eat cake indeedâ€¦ Beautiful women have
always been linked to champagne. One of the most beautiful women of all time, Marilyn Monroe, is rumored
to have taken a bath in over bottles of champagne. The tallest champagne flute was revealed at a festival in
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Italy. It stands seven feet tall and can hold twenty two bottles of champagne. The largest bottle of champagne
currently made is called Midas, holding forty regular sized bottles of premium bubbly. The season of
champagne tastings is usually in December for New Years or Christmas, but many restaurants will sell certain
champagnes by the glass if you are looking to try some out. The staff here will let you know when the next
tastings or events are. Spend today surrounded by friends and loved ones, and celebrate with a drink that has a
little more sparkle.
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In the glass in the glass Make me happy make me happy Make me feel fine make me feel fine. So since we are
in the realm of wines, and before I get off on a tangent, as I have been known to do, I shall presume that we
shall discuss sparkling wines, and the most famous of the sparkling wines is Champagne. Since I admit that I
like to relate to wines from happy moments and events, as I looked back upon the articles that I have wrote,
there are many written about this unique style of wine, and the many variations that one can find of it around
the world. Champagne is festive, the pop of the cork, is all one needs to hear, to know that good times are
ahead. Happy newlyweds are toasted with it, new ships have bottles cracked on their hull as they get ready for
their maiden voyage, and almost any occasion can include Champagne; I have even been at a funeral where
the wishes of the recently departed requested that all present have a glass of Champagne during the services.
The three most famous grapes for Champagne are Pinot Noir, Chardonnay and Pinot Meunier, but there are
many sparkling wines made from other varietals as well. With me it is always the memory. The very first
memory of perhaps all wines is when an uncle of mine from St. Catherines, Ontario, Canada came by our
house in Detroit, to celebrate some new business venture or idea. He brought with him several magnums of T.
Brights was the first winery to plant French varietal in the Niagara area and successfully as well, and now
there are hundreds of Canadian wineries following his lead. I remember that evening and I was only six or
seven perhaps, but I was allowed my first glass of Champagne. Now serious writers would scoff and scorn me,
because I refer to this wine as Champagne, but back then almost every sparkling wine was called Champagne,
and though international laws now protect the region in France, giving them the monopoly to call only their
wine Champagne, there are loopholes as to be expected any time attorneys and barristers get together. To this
day there are some wineries in the New World that have been grandfathered in and they may use the term
California Champagne, while others cannot. Tradition holds that the owner or the bartender at the end of
evening had left over Champagne and Mosel wine, and he blended the two together and put them in the
refrigerator for the night. The next day, he tried the concoction liked it, and offered it to some of the regulars
and it took off from there. Restaurants have been using Champagne for years, even for breakfast. I have had
Mimosas before that day and after that day, but that may have been the most special. What great memories I
have for Champagne, both French and domestic, and many include special events. These are all stories that I
have written about in the past, and they still bring a smile to my face, even now as I am writing about them
again. So to me bubbles is a great theme to relive times that Champagne has enhanced and is there any doubt,
why I have written so much about those tiny bubbles that arise from the bottom of the glass. What the monk
Dom Perignon discovered ages ago, still makes the world smile.
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Irene's adventures in Prague, begun in the novel 'Falling in Love', continue as she must struggle to find happiness with
the very different men in her calendrierdelascience.com is the second volume of the Jazz Saga.
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Buy Like a Bubble in a Glass of Champagne (Jazz Saga) by Sovakova from Amazon's Fiction Books Store. Everyday
low prices on a huge range of new releases and classic fiction.

Chapter 6 : Tasting the Stars in Champagne | Dayton Most Metro
Like a Bubble in a Glass of Champagne This is the second volume of the Jazz Saga.

Chapter 7 : Barbarossa Lounge | Montgomery St San Francisco
Billie Holiday - You Go To My Head You go to my head You go to my head, And you linger like a haunting refrain And I
find you spinning round in my brain Like the bubbles in a glass of champagne.

Chapter 8 : Pocono Palace - the Hotel with a Huge Glass Champagne Bathtub
in a late spring rain All the disappearin' bubbles in a glass of champagne Like a red kite lost in a blue sky wind I don't
know where the good times You Go to My Head Bud Powell.

Chapter 9 : GABRIELA ANDERS - YOU GO TO MY HEAD LYRICS
Pour champagne or beer into a glass and you'll see that bubbles don't appear just anywhere; instead, they rise in steady
streams from a few definite places on the bottom and sides of the glass.
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