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A French exclusive, champagne is world renowned for 

its sweet aroma and bubbly charm. Champagne is a 

white wine, often made from the chardonnay or pinot 

noir grape, that undergoes a secondary fermentation 

that results in carbonation of the wine. This wine is 

often associated with luxury, power, and celebrations. 

It is best paired with creamy pasta dishes, seafood, 

veal, pork, lamb, and dessert.
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