Mousserende vin

Jens Peter Nebsbjerg



4’ Pensum

Emne [/ Fag

Indhold

Mousserende vin

Andre mousserende stile

Negleord for undervisningen

Brug kun udvalgte faktorer til undervisning af land/region.
Cremant: d "Alsace, Bourgogne, Loire

Cava

Franciacorta

Prosecco

Lambrusco,

Asti,

Sekt,

Ny verden: Australien, New Zealand, Sydafrika, Californien.
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4’ Carbonering

Soda stream champagne for Heston Blumenthal's 80s feast ...
YouTube - Heston's Feasts




4’ Tankmetode
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4’ Method ancestrale




4’ Transfer metode




d Traditionelle metode
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4’ Traditionelle metode
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a Traditionelle metode




4’ Traditionelle metode

https:// www.youtube.comwatch?w19z4JCEqASY&t=10s&ab chanB&W/in
e



https://www.youtube.com/watch?v=i9z4JcEqASY&t=10s&ab_channel=BKWine
https://www.youtube.com/watch?v=i9z4JcEqASY&t=10s&ab_channel=BKWine
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4’ Sukker

Brut Nature NaturalyRaw Bone dry Brut de brut, Brut
nature, Brut Nordosé
Brut sauvage PadDose
DosageZero
Extra Brut 0-6 ExtraRaw Usuallyverydry, but Extraherb
the wine is balance.
Neveraustere
Brut 0-12 Rawor Bone Dry From Dry toverydry. Herb
Canbe succculent
Extrasec 12-17 Extra Dry Off-dry to medium dry Extratrocken
Sec 17-32 Dry Medium dry Secofrocken
Demtsec 32-50 Medium Dry Sweet Halbtrockenhalbsuliss
Doux >50 Sweet Intenselysweet Dolce

Lant afEssiAvellan
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b Champagne

LA CHAMPAGNE VITICOLE
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4’ Champagne




4’ Marken

Savagnin
Blanc

Voltis

Arbane GouaisBlanc PinotNoir  pe-o

Petit Meslier Chardonnay Meunier

PinotBlanc PinotGris




4’ Champagne
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D CremanR Q! £ 41 OS

« Druer :

« Huvid Riesling, Pinot Blanc, Pinot Noir, Pinot Guisserrois Chardonnay
« Rosé: 100 % Pinot Noir

e Minimum potentiel alkohol : 9%
« Lagring : 9(12)

e Tryk : minimum 4 bar

» Hgst : Handhgst pakraevet

« Maks udbytte : 80 hl/ha

» Presse: 100 liter fra 150 kg

?j} GUILDSOMM




4’ Crémantde Bourgogne
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« Druer

« Chardonnay,Pinot Blanc, Aligoté, Melon de
Bourgogne, Sacy, Pinot Noir, Pinot Gris, Gamay

« Min. 30%kombineret Chardonnay, Pinot Gris,
Pinot Blanc og Pinot Noir

« max. 20% Gamay
Minimum  potentiel  alkohol : 9%
Lagring : 9(12)
Tryk : minimum 4 bar
Hast : Handhgst pakreevet
Maks udbytte : 78 hl/ha

Presse: 100 liter fra 150 kg



4’ Crémantde Loire

e Druer

« CheninBlanc, Chardonnay,Orbois, Cabernet Franc, Grolleau, Grolleau Gris, Pinot Noir,
Cabernet Sauvignon, Pineau d'Aunis

« Max. 30% kombineret Cabernet Sauvignon og Pineau d'Aunis

« Minimum  potentiel alkohol : 9% ‘_
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a Spanien

Druer A Corufi
A Corufia
« Xarel-lo

« Macabeo (Viura)

« Parrelada
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4’ Cava

e Druer :
« Anbefalet: Parellada, Macabeo, Xarel-lo

« Chardonnay,Malvasia, Pinot Noir, Monastrell, Garnatxa Negre, Trepat (Kun roseé)

« Min/ maks potentiel alkohol
« Base9,511,5%
« Caval0,812,8%

PLA DE PONENT

SERRA DE MAR

|

« Lagring : Se fglgende slides VALLS

o D'ANOIA-FOIX
« Tryk : minimum 3,5 bar
SERRA DE PRADES

« Hgst : CONCA DEL GAIA

« Maks udbytte : 1271 10 -8,8tons/ha

« Presse: 100 liter fra 150 kg



CAVA TERMINOLOGY
DEPENDING ON THE
MINIMUM NUMBER
OF MONTHS OF
BOTTLE-AGING

QUALITY
REQUIREMENTS

RESERVA GRAN ERVA DE PARAJE CALIFICADO

CAVA DE GUARDA CAVA DE GUARDA SUPERIOR

The youngest Cava: fruity, aromatic, aged in Cavas with obligatory aging periods, rich in nuances, aged in the bottle for at least 18 months and with strict quality requirements

the bottle for at least 9 months
8 yoars 2
i & & & &

Long aging Minimum age Sustainability = Limited production  Vintage

Exclusive production of Reserva Vineyard be at least 100% organic Maximum10,000 kilos of Refer t

Minimum aging
Aged In the bottle for 9 months

using the traditional method

and Gran Reserva Cavas 10 years old vineyard grapes per hectare year of

o~ 2T 3 1
ao | raceablllty Guarantee from grape harvest to bottling



GRAN RESERVA Min.

CAVA DE GUARDA SUPERIOR
RESERVA Min. 18 months

CAVA
DE GUARDA Min. 9 months

2020 (Ha)

13,955
9,825
7.385
2,881
1,783
1177
817

250
MONASTRELL 78

TOTAL 38,152
* In Hectares




0.41%

FOREIGN MARKET

CAVA DE GUARDA SUPERIOR
PARAJE CALIFICADO

I CAVA DE GUARDA SUPERIOR
GRAN RESERVA

Bl CAVA DE GUARDA SUPERIOR
RESERVA

B CAVA
DE GUARDA

CAVA DE GUARDA SUPERIOR
PARAJE CALIFICADO

{01 CAVA DE GUARDA SUPERIOR
GRAN RESERVA

I CAVA DE GUARDA SUPERIOR
RESERVA

I CAVA
DE GUARDA
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.| Limit CORPINNAT

Municipis DO Penedes

' [ Municipis DO Cava

Municipis Catalunya

B Vinyes a Catalunya DUN 2017

i

Superficie total CORPINNAT: 997 km?

22.966 hectarees de vinya
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& Franciacorta
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& Franciacorta
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& Franciacorta




& Franciacorta




Franciacorta

« Franciacorta
= Pinot Neroog/eller ChardonnayMaks50% PinoBiang Maks10%Erbamat
« Minimum alkohot 11%
« Lagring 18 (25)

« FranciacortéBaten
« Maks5 bartryk

« Franciacorta Rosé
« FranciacortaMillesimato

« FranciacortaRiserva
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4’ Asti (&Moscato

2019
CADGAL

LUAAINNE

MOSCATO D'ASTI







