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HOMAGE TO THEWIDOW

In no other wine region have women played such a visible

and formative role. Many of Champagne’s grande margues —

Veuve Clicquot, Pommery, Laurent-Perrier and Henriot among
them — bear witness to those who have conquered markets, blazed
trails and created the wines that now bear their names. Elin McCoy
traces the widows, pioneers and winemakers who have shaped
Champagne’s early history and those who bring acclaim to its leading
houses today, finding that their influence is shining as brightly and

continuously as ever...

In 2020, Vitalie Taittinger became president of her eponymous family
Champagne house. Her earliest memories of growing up in the region are
smelling autumn on walks in the woods and sipping leftover warm bubbly from
the tables in the salon after the grown ups had adjourned to the dining room.
When she took over, her father left two letters on her desk; one proclaiming

his full confidence in her, the other telling her to take all the hard decisions she
would have to make with her heart.

“That same year, Julie Cavil was named the first female chef de cave at
the prestigious Champagne house Krug, one of the top winemaking jobs in
the region. She'd shadowed Eric Lebel, the former chef de cave, for 13 years,
absorbing intangible aspects of craftsmanship, his intimate knowledge of
vineyard plots, the taste and smell of reserve wines from many vintages. And
she now leads a six-person winemaking team of three women, three men, each
bringing something unique to this famous marque.

Both their stories are part of a larger comeback ale as well as something
new in Champagne: a generation pushing to create a more equitable future for
women in the cellar, the vineyard and the boardroom, and convey a new idea of
bubbly to drinkers.

ON YOUR MARQUES

Barbe-Nicole Apoliine Henriot

The 19th-century pioneers
Yes, men have owned and managed the vast number of wine estates in the
region throughout history, and they've also mostly been the winemakers.
But Champagne’s past has included a surprising number of strong-minded
women who built famous grandes margues and exerted a profound influence
on the region’s wines through bold investments in technical innovations that
resonate today. Highly attuned to the desires of consumers at the time, they
revolutionized marketing, just s their female counterparts are doing today.
The route to their responsible positions, though, was highly traditional,
through the untimely deaths of young husbands, with no grown sons to leap
in. For 100 years, and more, running an estate almost required becoming a
widow first.

Louise Pommery Mathilde Emilie Perrier Lily Bollinger

T've always been fascinated by Champagne’s forward-thinking widows,
starting with Widow Clicquot. In old drawings and paintings, she appears
solid and formidable, a broad stately figure with a lace cap on her hair, layers of
petticoats and dresses, and a serious, impassive look on her face that seems to
say: ‘Don’t mess with me. I know what I'm doing.’

Today, things are different; belonging to a Champagne family helps, and,
for many, formal education in oenology is essential. But determination still
turns out to be a must.

Barbe-Nicole Ponsardin created Veuve Clicquot from the modest wine
maison owned by her husband, Francois Clicquot, after he died in 1805 from
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内容简介：

香槟从来都不是一杯简单的汽水……拔掉软木塞，品尝第一口，就能感受到葡萄酒的迷人味道。即使是最朴素的非年份特酿，混合酿造、丰富历史和法国北部的最佳气候都发挥了不可或缺的作用。

在《论香槟》中，世界上最优秀的香槟作家的思想、观点和结论聚集在一起，揭示了这款葡萄酒的制作和分装的运动轨迹——这段轨迹并非发生在法国，而是在英国的苹果酒窖——开发适合太空旅行的高科技香槟。这段旅程的起点和终点都是捕捉瓶子里的闪光，一路上，白垩地形的细微差别、从安博内到阿维兹叛军的决心，以及海底香槟酒窖的神秘感，这些都对我们产生了强烈的吸引力。我们了解了过去生产制作伟大香槟的先驱者，以及仍在这一领域辛苦耕耘的重要人物，通过气候变化培育原料，酿造未来的精美香槟。
销售亮点：

· 多层次地审视这款人人称道的葡萄酒，配图精美，栩栩如生。
· 顶级香槟作家的贡献：汤姆·史蒂文森、埃西·阿维兰、塞雷娜·萨特克利夫、彼得·利姆、泰森·施特尔策和罗伯特·沃尔特斯。

· 讨论和介绍香槟在当今世界的迷人历史和重要地位，以及未来发展。

· 继《论加利福尼亚》之后该系列的最新图书，《星期日电讯报》、《华盛顿邮报》和《纽约时报》都评价该书是 2022 年度葡萄酒书籍之一

媒体评价：


“与葡萄酒相比，香槟宜多饮，且味清淡。对于许多饮酒者来说，香槟也是社会地位的象征。握着香槟是一种世俗的仪式——代表着幸福与成功，能够照亮生活中前进的路标。”
——安德鲁·杰福德（Andrew Jefford）

“才华横溢的香槟作者苏珊·基维尔似乎吸引了我们这个时代一些最伟大的作家，同时也拥有讲述一个伟大的故事的天赋。这令人感到不可思议，因为她能够将不同的声音和故事联系在一起，凝聚成完整丰富的叙事，她再次创作了一本葡萄酒大全书，书中涵盖的丰富知识比其他书加起来的总和还要多。作者基维尔与香槟生产商一样，也是混合方面的大师级人物。”
——Jancisrobinson.com
作者简介：

苏珊·基维尔（Susan Keevil）在澳大利亚猎人谷（Hunter Valley）的“酒窖老鼠”（Cellar Rat）冷却葡萄酒霞多丽（Chardonnays），以此开始了她的葡萄酒生活，这些都为她在英国的创作并出版香槟书籍做好了准备，在那里她与休·约翰逊（Hugh Johnson）合作丰富了自己的葡萄酒知识，出版了他的国际畅销书——《袖珍葡萄酒书》（the Pocket Wine Book）的第六版。苏珊随后找到了她梦寐以求的工作——担任《Decanter》杂志的编辑（踏上了全球葡萄酒之乡的冒险之路），后来成为《Which? Guide to Wine》杂志专栏作家和撰稿人。而在2019年推出的专业葡萄酒系列丛书也由苏珊担任作者和主编。
内页样张：
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TRILOGY OF CHALK LOVERS

Champagne author and Finland’s first Master of Wine, Essi Avellan,
introduces the famous Champagne grape trio — Chardonnay, Pinot
Noir and Meunier — describing the role each plays individually, in blanc
de blancs and blanc de noirs wines, and in the makeup of a blend. The

hallowed three, she reveals, can legitimately be joined by five more...

66

‘The soils of Champagne have seen a wealth of grape varieties come and go.
In the 19th centry, the grape mix was plentiful but the ravages of phylloxera
followed by the official birth of the Champagne appellation in 1927 made the
region focus its varietal effort. Today, Pinot Noir with its 39 percent proportion
leads the way closely followed by Meunier (31 percent) and Chardonnay (30
percent). But there is more to the varietal mix of Champagne than this famous
grape trio. The historical varieties Arbane, Petit Meslier, Pinot Blanc and Pinot
Gris are being revived and now, with climate change in mind, Champagne is
authorizing a wholly new variety, Volis. But les start at the top...

The rising star, Chardonnay

Chardonnay is well established in Champagne today. It is strongly present in
the Grand Cru vineyards and in increasingly high demand for its lightness
and vibrancy, with its proportion of the plantings creeping slowly but steadily
upwards. It is a highly welcomed component in a champagne blend, imparting
a single-minded ‘linearity’, freshness and elegance, but it also excels on its own,
as blanc de blancs (white of whites). In practise, Blanc de blancs in Champagne
means Chardonnay, but it could just as easily include the region’s other white
varieties, of which more later...

Chardonnay is a relative newcomer in Champagne with first written
mentionings of it dating back to 1851. Its real vogue commenced in the first half
of the 21st century when the grands marques Salon, Taittinger, Laurent-Perrier

BEAUTY OF ITS OWN
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Pinot Meuner) is
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and Ruinart started to embrace it as a framework for their house styles. Salon
practically launched the blanc de blancs category in the 19205, but the other
Chardonnay houses followed with equally charismatic Chardonnay prestige
cuvées. Taittinger first made its Comtes de Champagne Blanc de Blancs in 1952
and Ruinart crafted its inaugural Dom Ruinart Blanc de Blancs in 1959.

A rather unfussy grape variety in the vineyards, Chardonnay isn'c
particularly vulnerable to Champagne’s major viticultural hazard — rot — and
it brings home generous volumes. It thrives on chalky and other well-drained
soils, enjoying eastern aspects with the morning sun. Thus, the east-sloping and
predominantly chalky Cote des Blancs vineyards south of Epernay are planted
almost exclusively with Chardonnay. The Cote de Sézanne is a continuum of
Cée des Blancs and here too Chardonnay prevails, but the wines are much
more open and fruit-forward in style compared to the tight and lean wines of
the Core des Blancs. The east-facing Montagne de Reims villages such as Trépail
and Villers-Marmery also produce first-class Chardonnay with a more structured
and vinous profile. Vitryat southeast of Epernay is another up-and-coming,
premium area, together with Montgueux down south near Troyes in the Aube.

Examples of great blanc de blancs growers include Pierre Gimonnet, Suenen
and Pierre Péters; from Cote de Sézanne, Marie Copinet; from Montagne de
Reims, Arnaud Margaine, and from Montgueus, Jacques Lassaigne.
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