HNrpucrteie BUHA



TANK
METHOD
($9%)

aka CHARMAT

BASE WINE
(a wine typically made with barely ripe grapes to preserve high acidity)

ADD SUGAR & YEAST (calle

2ND
FERMENTATION FERMENTATION

(in 750 ml bottles) (in Autoclave tank)

CLARIFICATION
& COOLING

(in Autoclave tank)

Bottle Aging
(on’lees’)

IIpon3BOACTBO UTPUCTOTO =

RIDDLING

HOW SPARKLING el

BHHa WINE 1S MADE

DISGORGEMENT

(freeze and remove
‘lees’in bottleneck)

CONSOLIDATE
IN TANK

(pressurized tank)

CARBONATE DOSAGE
(using CO2 IN BOTTLE

carbonator) (optional)

DOSAGE IN TANK (optional)

(aka ‘liqueur d'expédition’)

FILL & CORK FILL & CORK BOTTLES
BOTTLES FROM PRESSURIZED TANK







Knaccudukanys irpucToro BUHa Mo ClIag0CTH

demp(lgne CLASSIFICATIONS
How sweet is your tipple?
<= < 2> < T L emen-—g [ eam——

<1/6 teaspoon <114 teaspoon <1/2 teaspoon 12-3k b-1 1-2 teaspoon >2 teaspoon
per serving per serving per serving teaspoon teaspoon per serving per serving
per serving per serving

BRUT NATURE EXTRA BRUT BRUT EXTRA DRY DRY DEMI-SEC DOUX

CALORIES: 83 calories CALORIES: 85 calories CALORIES: 87 calories CALORIES: 90 calories CALORIES: 95 calories CALORIES: 102.5 calories CALORIES:
SUGAR: 0-3 o/l Residual Sugar SUGAR: 0-6 g/l Residual Sugar ~ SUGAR: 0-12 g/l Residual Sugar ~ SUGAR: 12-17 o/ Residual Sugar ~ SUGAR: T7-32 g/l Residual Sugar SUGAR: 32-50 g/l Residual Sugar SUGAR: 50+ g/l Residual Sugar




IleT-HaT

Pet-nat — coxkpaienue ot
Pétillant Naturel,
«HATYpaJIbHOE UTPUCTOE.

Bboisiee opuimanibHOE Ha3BaHUE
- Method Ancestral,
“NemoBckuii MeTox .

Ancestral Method
SPARKLING WINE PRODUCTION

O
1

1st FERMENTATION FILTERATION & PAUSE BOTTLE FERMENTATION RIDDLING / DISGORGING

Wines begin The fermentations are Wines are then bottled Bottles are riddled and
fermentation and paused about half way where they complete disgorged without the
continue to about the through. Wines are the fermentation, this addition of a Liqueur
midway point. filtered and chilled to O produces CO2 which is d'Expedition (sugar).
°C and held in tanks for trapped inside the
several months. bottle,

© WINE FOLLY




IIpocekko

Tank Method (aka Charmat)
SPARKLING WINE PRODUCTION

[Tpou3BOACTBO METOAOM
[Tapma-MapTUHOTTH.

Copr BunOrpazna - I'epa. —— @ M‘ 1 ﬁ —

BeiBaet ot brut mo dry.

BASE WINE + SUGAR + 2ND FERMENTATION FILTERING DOSAGE

YEAST Wines complete their Wines are sent through After wines are filtered
A mixture of yeast and second fermentation in a pressure-resistant and prior to bottling
sugar is added to the a pressure-resistant filter to remove wines received a

base wine and the wine tank in about 10 days. sediment mixture of sugar/must
is transferred into an
autoclave
(pressure-resistant EXTRADRY12:17 g/ RS
tank). DRY 17-3;

BRUT 0-12 g/L RS

© WINE FOLLY




30Ha MPor3BOACTBA [ [poCEKKO

FRIULI

@

Valdobbiadene .

Asolo  Conegliano ’.

@ Trieste

Treviso

VENETO ® ® Venezia




KaBa

[lepBast OyThIIIKa KaBbI C/ieIaHa B
1872 roxy npou3BoauTenem
“Codorniu”.

bouib1re BCero mpon3BOAUTCS B
Karanonuu u Bainencun.

benbie copra: Hlapen-Jlo,
[Tapenbsma, Maka6eo, [1lapgone.
Kpachsle copra: ['apnaua,
Momnactpens, Tpenar, [Iuno Hyap

Traditional Method
SPARKLING WINE PRODUCTION

.

After wines complete
the first fermentation,
the winemaker creates
a blend or “cuvée” with
a selection of base
wines,

CUVEE

TIRAGE

Wines are bottled
blended with a small
mixture of yeast and
sugar/must to initiate
the 2nd fermentation.
This mixture is called
the Liqueur de Tirage.

Wines age for a period
of time on the lees
(dead yeast particles).
Aging lasts from about
9 months to about 5
years (depending on
quality level).

RIDDLING / DISGORGING

Bottles are rotated so
that lees decend to the
neck of the bottle. Then
the bottle necks are
placed in a frozen bath
and opened such that
the frozen block of lees
pops out.

© WINE FOLLY
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DOSAGE

Some wine and
sugar/must (called
residual sugar-RS) is
added back to to the
bottle. This mixture is
also called Liqueur
d'Expedition

BRUT NATURE 0-3 g/L RS
EXTRA BRUT 0-6 g/L RS
BRUT 0-12 g/L RS

EXTRA DRY 12-17g/I RS
DRY 17-32 g/L RS

DEMI SEC 32-50 g/L RS

DOUX 50+ g/l RS




MAIN AREA
Capital of Cava
Sant Sadurni d’Anoia

30Ha MPONU3BOJICTBA
KaBbI

MAP OF THE CAVA REGION




Knaccudukanus KaBbl IO BBIICPKKE

Kaga - MuanmyM 9 mecsiies; _Aava  minimum ageing, 9 months

Kaga Pe3epsa - Mmuanmym 15

MECSIIICB,;
Cay
Kaga ['pan PesepBa - Mmuanmym 30
MECSIIEB.
Cava Gran Reserva minimum ageing, 30 months

N



3eKT

BriepBrie npoussenéu B 1826
I'eoprom Keccenepom

[TepBoe MaccoBO€ MPON3BOACTBO
3amymieHo B 1856 Amamom
XEHKeJIEM

Yarie BCEro uCnoyib3yeTcs
PUCIVHT

FLASCHENGARUNG —
TPpaJUIIMOHHOE IPOU3BOICTBO

KESSLER

JAGERGRUN

RIESLING BRUT

V Wileow




SWEETNESS

brut nature 0-3 g/L <2 carbsinabottle

extra herb / extra brut - 0-6 g/L <5 carbs in a bottle

herb / brut - 0-12 g/L <9 carbs in a bottle

Everett, WA, USA Vienna, Austria

extra trocken 12-17 g/L 9-13 carbs in a bottle Quebec, ca Dijon. Burgundy, FR

trocken

17-32 g/L  13-24 carbs in a bottle
halbtrocken - 32-50 g/L 24-38 carbs in a bottle

mild

50+ g/L 38+ carbs in a bottle

Coca-Cola* 110 g/L - * for comparison!

DIGITAL EDITION - FREE TO SHARE - ENJOY

AUSTRIA

WINE REGIONS

NIEDEROSTERREICH
67,000 acres

KAMPTAL
WEINVIERTEL

KREMSTAL * GRONER VELTLINER

WACHAU

GRONER VELTLINER

RIESUING
1,500 acres

GEMISCHTER SATZ
 WHITE WINE BLEND

* GRONER VELTLINER

GERMANY

QUALITY LEVELS

=
e

=X
'STEIERMARK
10,500 acres

SWITZERLAND

WHITE WINES
* GRONER VELTLINER
* RIESLIN

+ PINOT BLANC (WEIBBURGUNDER)
* SAUVIGNON BLANC

* CHARDONNAY (MORILLON)

* MUSCAT BLANC (MUSKATELLER)

\&\§ WHITE & RED WINES
o
=

ROSE
* SCHILCHER

LIGHT RED WINES
« SAINT LAURENT
* PINOT NOIR
* IWEIGELT

BOLD RED WINES
* BLAUFRANKISCH

low
quality

© WINE FOLLY

TRAISENTAL
* GRONER VELTLINER:
« RIESLING

CARNUNTUM
* TWEIGELT
THERMENREGION * BLAUFRANKISCH
ST LAURENT
- BINOT NOR
NEUSIEDLERSEE
+ IWEIGELT

_~/BURGENLAND \
32,200 acres ees, LEITHABERG
£ - « BLAUFRANKISCH
« PINOT BLANC, ETC
MITTELBURGENLAND
* BLAUFRANKISCH

~

EISENBERG
* BLAUFRANKISCH

SUD-OSTSTEIERMARK
+ PINOT BLANC
* CHARDONNAY
+ SAUVIGNON BLANC

SUDSTEIERMARK

« PINOT BLANC
WESTSTEIERMARK
+ Rost.

PERSONAL USE | NOT FOR RESALE
= L

© 2014 winefolly.com




SWEETNESS

naturherb 0-3 g/L <2carbsinabottle
extra herb / extra brut 0-6 g/L <5 carbs in a bottle
herb / brut 0-12 g/L <9 carbs in a bottle
extra trocken 12-17 g/L  9-13 carbs in a bottle
trocken 17-32 g/L 13-24 carbs in a bottle
halbtrocken 32-50 g/L 24-38 carbs in a bottle
mild 50+ g/L 38+ carbs in a bottle

Coca-Cola*® 110 g/L - * for comparison!

QUALITY LEVELS

Winzersekt
Perlwein

carbonated
(2 bar)

Sekt b.A.

increasing
quality German Sekt

&
low
quality

©® WINE FOLLY

Netherlands

SAALE-UNSTRUT

WOWERTIROA
WEISSOURGUNOER (BONOT BLANG)
AHR esia

 SPATBURGLNCER (OIOT NCHD

MITTELRHEIN
Dissseldorf O * ke Ewr o

Solrad RHEINGAU

FRANKEN

MOLLER-THURGAY
R

BAGCHUS

WURTTEMBERG
e 1 oo a

MOLLERTrMAAY + SCHWARZBESLING BINOT MEUNIER)

oy © Munich

France

O Zisrich
WINE MAP of

GERMANY

Switzerand

SACHSEN
e

Czech Republic

Austria




Kpeman

DTO UTPUCTOE BUHO, KOTOPOE
IIPOU3BEJIN KIIACCUYECKHUM
MeToa0M BO DpaHIMu, HO HE B
[ITammaHu.

YacTo UMEET OTJIIMYHOE
COOTHOIIIEHHE 1IeHa/KauyeCTRO.

Traditional Method
SPARKLING WINE PRODUCTION

© o T
B /7|

After wines complete
the first fermentation,
the winemaker creates
a blend or “cuvée” with
a selection of base
wines.

TIRAGE

Wines are bottled
blended with a small
mixture of yeast and
sugar/must to initiate
the 2nd fermentation.
This mixture is called
the Liqueur de Tirage.

AGING

Wines age for a period
of time on the lees
(dead yeast particles).
Aging lasts from about
9 months to about 5
years (depending on
quality level).

RIDDLING / DISGORGING

Bottles are rotated so
that lees decend to the
neck of the bottle. Then
the bottle necks are
placed in a frozen bath
and opened such that
the frozen block of lees
pops out

© WINE FOLLY

DOSAGE

Some wine and
sugar/must (called
residual sugar-RS) is
added back to to the
bottle. This mixture is
also called Liqueur
d'Expedition

BRUT NATURE 0-3 g/L RS
EXTRA BRUT 0-6 g/L RS
BRUT 0-12 g/LRS

EXTRA DRY 12-17 g/I RS
DRY 17-32 g/LRS

DEMI SEC 32-50 g/L RS
DOUX 50+ g/l RS




30HAa
IIPOU3BOJICTBA

Kpeman

Créemant Wines

OF FRANCE © WINE FOLLY

Crémant de Loire

Crémant de
Bordeaux

Crémant de Luxembourg

(Luxembourg)
p Crémant

d’Alsace

Crémant de
Bourgogne

Crémant du Jura

Crémant
de Savoie

Crémant de Die

Crémant de Limoux




IHTammaHckoe

Paspeménnpix coptoB 7. Tombko 3
copTa BHHOIpaja UCIoib3yroTcs 98%
cinyudaes - [Iuno nyap, lllapnone,
ITuno Menne(Menne).

Blanc de Blancs — «6enoe u3
0eaoro»

Blanc de Noirs — «6enoe u3
YEPHOTO»

HpOCTHO 3allTUIIaI0OT HAMMCHOBAHHC.

Traditional Method
SPARKLING WINE PRODUCTION

CUVEE

After wines complete
the first fermentation,
the winemaker creates
a blend or “cuvée” with
a selection of base
wines.

TIRAGE

Wines are bottled
blended with a small
mixture of yeast and
sugar/must to initiate
the 2nd fermentation.
This mixture is called
the Liqueur de Tirage.

AGING

Wines age for a period
of time on the lees
(dead yeast particles).
Aging lasts from about
9 months to about S
years (depending on
quality level).

RIDDLING / DISGORGING

Bottles are rotated so
that lees decend to the
neck of the bottle. Then
the bottle necks are
placed in a frozen bath
and opened such that
the frozen block of lees
pops out.

© WINE FOLLY

DOSAGE

Some wine and
sugar/must (called
residual sugar-RS) is
added back to to the
bottle. This mixture is
also called Liqueur
d'Expedition

BRUT NATURE 0-3 g/L RS
EXTRA BRUT 0-6 g/L RS
BRUT 0-12 g/L RS

EXTRA DRY 12-17 g/I RS
DRY 17-32g/L RS

DEMI SEC 32-50 g/L RS
DOUX 50+ g/I RS




30Ha IIPON3BOJICTBA
[IlammaHCcKoro

MONTAGNE DE REIMS

Rilly-la-Montagne

VALEE DE LA MARNE Verzy

Chateau-Thierry

Oger

Le Mesnil-sur-Oger COTE DES BLANGS

Vertus

COTES DE SEZANNE

a
oo J
o 1
[ ]

Essoyes

Les Ricays Mussy-sur-Seine

Champagne

FRANCE




[loy€THbIE YITOMUHAHUA

dpanuakopra/Franciacorta

Karr Kiraccuk/Cap Classique

Ocnymanrte/ Espumante

Tpenro/Trento DOC

WUrpucroe uno u3 Aurmuun/Sparkling wine

Actu/Asti
JTamo6pycko/Lambrusco



IlepeBoa ¢ COMENBENIHOTO

[Tepnsik — urpa my3bIpbKOB;

Pemrioaxx — mpoiiecc nepeBopaurMBaHus OyThUIOK, JIJIs1 IBUKEHUS OCAJIKa,

Jleropxaxx — ynajaeHue ocajka U3 OyThUIKU IIyTEM «BBICTPEIMBAHUS»;

CalOpaxx — OTKpbIBaHHE OyTHUIKH UTPUCTOTO BUHA TBEPABIM MTPEAMETOM;
Bunrax(Muiure3nm) — Toj ypoxKas;

[pectmxkusiii kioBe — «Cuvee de Prestige» ocoboe mamMmanckoe, KOTOPBIE BBIICISIOT
Kak (pJ1JarMaHCKO€ OT CBOETO J0Ma.



Pa3zmepsnl Oy THIIIOK

WINE BOTTLE Size CHART

MELCHIOR

A Chart cetailing the vanous ‘.-‘v'»f‘n!‘ DOte Sizes NEBUCHADNEZZAR
Names and volurmes (in iiters)
BALTHAZAR
Standard wine bottle = 750 ml 75 ¢ S ALMANAZAR l
IMPERIALE |
JEROBOAM
DousLe MAGNUM
l | ' . ; | . “

MAme-Jemns

MAGNUM —_
chlmno 5. o}

4 3
B




