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Champagne: 
The Spirit of the Season

How did your New Year ring in?  Did you go out for a noisy celebration, or 
opt to stay in for a quieter evening with family and close friends?  Either 
way, champagne was most likely involved.

The champagne toast at midnight has long been a tradition for celebrating 
New Yearôs Eve.  Originally practiced by afþ uent members 
of society the bubbly elixir has since become popular with 
nearly everyone for New Years celebrations.  With its 
sparkling bubbles, it’s no wonder that no other wine is so 
associated with joy and festivity.

Facts About Champagne:
Champagne is a sparkling white wine which is made 
from grapes grown in the old French province of Cham-
pagne. The name of champagne derives from French 
and is a shortened version of ‘vin de Champagne’ mean-
ing ‘wine from Champagne’. Although champagne is pro-
duced in other parts of the world wine experts maintain 
that the term ‘champagne’ should only be used to refer 
to the wines made in the Champagne region region of 
France. Real French champagne is considered to be the 
best champagne. Pink champagne / rose champagne is 
produced either by allowing the grape juice to spend more 
time with the grape skins to impart a pink color to the wine, 
or by adding a small amount of red wine during the blending 
process.
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Champagne: The Spirit of the Season continued...

Did You Know:
Contrary to popular belief, a bottle of bubbly (Champagne) should never pop with a big bang, but with a 
soft sigh. Popping open a bottle is considered impolite and low class! 

“Popping a cork” is not only frowned upon but can be dangerous as well.  The cork is under extreme 
pressure and can exit the bottle at speeds of 38 to 40 miles per hour so avoid shaking the bottle. Remove 
the foil and wire muzzle, keeping your thumb on the cork to prevent it from shooting out of the bottle. 
You can also wrap a towel around the neck of the bottle, covering the cork. Tilt the bottle at a 45-degree 
angle while holding the cork ý rmly with one hand and the base of the bottle with the other. And be sure 
to point the bottle away from you and your guests.
 
Champagne should be served in þ ute or tulip style glasses, with long stems. This is so your hands donôt 
warm the drink. Such glasses enhance the aroma and the þ ow of the bubbles.

For Every Day in Every Way:
Champagne used to be reserved for special occasions 
but this bubbly beverage is extremely versatile. Not only 
can it be enjoyed by itself, but it can add fun and jubilation  
to a variety of mixed cocktails too.
The following recipes and more can be found at 
www.drink-recipes.org.uk/champagne-drink-recipes/
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Go Green!
easy ways to4

Get a Water Bottle - Cut back on buying single-serving plastic water bottles 
and opt for a reusable water bottle you ý ll with tap water.

Paper or Plastic? - NEITHER!  Consider taking reusable cloth bags with 
you to the grocery store.

Unplug Electronics - Cell phone chargers, TVs, DVD players, stereos and 
any other electronics with transformers continue to draw power even when 
they’re off or not charging just as long as they’re plugged in.

STOP the Junk Mail - Something you would probably like to eliminate any-
way...  visit the Direct Marketing Association at dmaconsumers.org and get 
put on the “do not mail” list.  It costs $1 but it’ll remove your name form the 
lists for 5 years.

Recipes
Blue Bubbles

1/4 oz Blueberry Schnapps
Splash Of Blue Curacao

3 oz Champagne

Champagne Kiss
2 Small Sugar Cubes

1 oz Benedictine
1 oz Creme De Cacao

4 oz Champagne

Metro
1 Splash Cranberry Juice
1 Dash Rose’s Lime Juice

1 Dash Cointreau
1 oz Vodka

4 oz Champagne

Frozen Bikini
2 oz Vodka

1 oz Peach Schnapps
3 oz Peach Nectar
2 oz Orange Juice

Splash Fresh Lemon Juice
1 oz Champagne

Whistle Stop News...




