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T he story of the world-famous Champagne appellation
started a long time ago with an exceptional terroir
that produced wines like no other. Over the centuries
man’s talent transformed the wines’ characteristic

effervescence into the purest expression of a very
special delicacy. The following pages trace the history
of a unique area of appellation that has been developing
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for hundreds of years — and is still developing today.
From the Romans who first made their mark on the area
to the glittering Champagne Houses that we see today,
the making of the appellation reads like an adventure
story. Things did not always go smoothly by any means
and it is a tribute to human endeavour that Champagne
was already something of a legend at the start of the
20" century. The Champenois by that time were fiercely
determined to protect their precious heritage and the
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battle for delimitation was at its height, With the official
recognition of the Appellation d'origine contrélée

Champagne came the culmination of a 20-year process

dedicated to the demarcation and regulation of the
Champagne production area.

At the start of the Third Millennium, the Champenois may
be justly proud of their achievements. The Champagne
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appellation has come to stand as a benchmark for
excellence among producers and consumers who look

to it for authenticity and an almost visionary quality.
To build on that success is the task of the Comité

interprofessionnel du vin de Champagne, the joint trade
association that represents all Champagne Houses and
Growers. One of its key missions is to preserve the
exclusive nature of the Champagne appellation and
promote its qualities to the widest possible audience.
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Li_]_-\ A historic terroir
Sl
5 :;nm“]t:g The origins of the Champagne appellation lie Next came the bishops and the great ecclesiastical
a reputation in a legendary product born of two vital assets. vineyard owners. The Bishop of Reims and the great
First, a highly original terroir that combines abbeys of Hautvillers, Saint-Thierry, Reims - Saint-Remi
a northern climate with chalky subsoil and sloping and Saint-Nicaise - all owned substantial vineyards and laid
hillsides - distinctive features that produce equally the basis of the growing methods and wine-making skills.
distinctive wines. Next, the generations of highly In the Middle Ages, Champagne wines had a slightly
ingenious wine-growers who focussed on mastering effervescent quality due to the partial fermentation
the effervescence. Champagne’s world-wide of the musts. These were clairet wines: very pale red

The medieval vineyard Vineyards along the Marne River: or Te- 11.'1[!..1:[ their o rm]mtmtnr w
E plantings were less dense in the Wi g Vi Hew

Vineyards on the Montagne de Marne Valley bur already fearured w th

Reims: near Reims, on the upper the celebrated vineyards of Epernay, 1'-.':.4:rm1'u_p in the nnr[h'm:\ o Ve

the Abbey of Hauwvillers and Ay, in the southwest and in the V;

13" century onwards: vine Erowing Ardre, from Courville to Chaumuzy,
spread to the south of the Montagne ]_..nti, there were very develc n].m1
de Reims; Cramant, Chouilly anc ALY ;

Cuis, south of the Marne, stated

Fie Aty s Hierv e

or white, lively, light and low in sugar. They were
already quite distinctive with characteristics typical
of wines from northern vineyards planted on chalky

@ A hlStOI’IC fEH’OH’ o o subsoils.

Lire 2 ceatiney Mol il gt

reputation and prestige status is entirely due to their
vision and determination.

he Romans were great wine connoisseurs and expert The vines were densely planted en foule and required
wine growers. They knew which slopes were best a constant succession of seasonal tasks. The emphasis
suited to vine cultivation, choosing well-drained lands was firmly on pruning, already regarded as the basis
with good exposure to sunlight, and vines capable of successful viticulture — the pruning hook had become
of withstanding the rigours of the northern climate. | the symbol of the wine-grower.
12 13
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@ The genius of Champagne
wine-making

Blending

Blending was unintentionally part of the wine-making
process In the time of the monasteries. Grapes from
different varieties and various sites would be delivered
by local wine-growers as payment of the tithe,

and the monks would press these grapes together,

But blending became an expert art in the hands of such
notable religious wine-makers as the monk Dom Perignon
who used the selection of grapes of different origins

to improve the balance of the finished wine.

Champagne Houses would subsequently blend wines
from grapes of different varieties, sites and even
years, so as to produce a final cuvée that was superior
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in quality to any one of them, expressing the rich diversity
of its original terroir.

Blending made it possible to create more harmonious
wines. It also opened the way to wines of a certain
defined character with a consistent taste and quality
- something that was quite unheard of at the time when
wine-makers were largely at the mercy of Nature.

Pitimaereg af Do Pérmgmon. by Jond Fraip,

White wines from black grapes

Traditionally, there were two main grape varieties in
Champagne: Gouais, used to make the red vins de
Montagne; and Fromenteau, a variety with pale pinkish
grey berries, used to make the clear white vins de riviére.
These limpid white wines were made from the first musts
to avoid colouring the juice, and their natural sparkle

was already much appreciated from the start of the

15




A¥ wines

wers straw coloured,
verging on pale pink
and made from
Fromnentean grapes.
Charles Esdenne

and Jean Ligbault,

in their ZApriculture

et maisoe vustigie {1543)
described them as "light
and Lwn coloured,
substle and delicare
with a taste most
pleasing to the palace”,
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14" century. In 1320 the medieval French writer
Watriguet de Couvin described them in his Dit des trois
Dames de Paris, as “clear, quivering, strong, delicate
and fresh on a discerning palate”.

The 14" century also marked a change in direction
as popular taste turned towards white wines with
more colour, and pale, light reds known as clairet

LA NORVILLE
MATSON RIUTSTIQUE
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wines. The most fashionable wines at the time §
were those from A¥, a cru in the Marne Valley 8
that for a while came to refer to all of the River wines.
By the mid-16" century, all Champagne wines had
become famous and the River vineyards, in a constant
quest for improvement, started production of a vin gris
from a new, better-quality grape called the Pinot noir.
Harvesting commenced half an hour after sunrise and
continued until 9-10am. The grapes were then pressed

Demands of the people of Champagne regarding appellation

The origins of the legend of Champagne

Consecration of the Champagne appellation

Future prospects for the Champagne appellation

slowly so as to avoid colouring the first musts, producing
a lustrous, limpid white wine with good cellaring
potential.

Sparkling Champagne wines

The stroke of genius that was to prove the making
of the Champagne legend was learning to master
the effervescence.

The effervescence start to ferment. The onset
phenl}_rnEﬂ{]n of winrer interrupred the
Due to the northerly termeneation which would
elimate in Champagne, the  only resume when the

EEa e weather turned warmer

in the i, the musts although most of the

beii 1 seored in carbon dioxide escaped
bartels where they would  through the barrels.

It seems that the Ay vineyards did originally produce

a traditionally fermented, sparkling wine called Tocane.
Although notoriously acidic, this became much

sought after towards 1675, encouraging an increasing
number of estates to jump on the bandwagon.

They soon realised that the wines became effervescent
once bottled, in the time between the harvest and the
following May. Until the 1730s however, effervescence
remained a hit-or-miss and potentially explosive process,

17
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solely reserved for acidic, blanc de blancs wines with
a pronounced tendency to natural fermentation.
Subsequently, winegrowers noticed that vin gris would
also start to sparkle if bottled in the first quarter
of the March moon following the harvest.

. Meanwhile, faced with the mounting cost
g -;ﬁi of breakages, producers were looking

w’. i -'-.'...-.---- Jout ey "'-.--:'-':.-'l.'. Mecols Huonar,

matrr e '-"-.":.':1'-'.' forirder af e Mlonse af Muding

ap]'nu.-pn ate solurions

The ﬁ]’qt = -.fjrr VEg l ar b LHI'u.pI e W ines
s a lab for long-haul shipping.

Champagne Houses

‘I'he first wine merchants set up

busingss in Reims I-erm, and A¥.
The best known are Be u Rocheret
{-'|'|E'|'I{'r'r1[_ Diouin de ille

founded in the 18% century i
to the increasing demand for

for ways to improve the quality of the glass and the
stopper. First came new bottles, designed to withstand
the intense pressure. Next, the wooden plug was
replaced by a tight-fitting cork.

So began a drive to improve the prise de mousse
(Iiterally “capturing the sparkle”) that started in 1730
and continues to this day.
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| ® Wines with a reputation

Champagne wine has had close associations with the
monarchy and the nobility since Clovis was baptised
king of the Franks in Reims in the fifth century.
His coronation marked the birth of the kingdom
of France and established Champagne as the wine

of coronation, later known as “the wine of kings

and the king of wines.”

.l'-".r.'l-."l':m} Mot meers ."‘!:.'_.'-m'r-'-.'.' Homrmarts o ol
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chk in 1785 and
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“The sparkling froch of ~ When Champagne wines became effervescent in the late
;T_llir?}:-lﬁﬁﬁgilxiugc 1700s, they were an instant success at court and with
R the rich and important.

. In the early 19" century, the Champagne Houses
launched a promotional campaign aimed at elitist
aristocratic circles around the world. Their adventurous
and often perilous journeys took them to countries as far

afield as Russia and the USA...
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Champagne came to symbolise the spirit of France,
French culture and liberal thinking.

The 19" century was a time of prosperity and celebration,
and Champagne's reputation spread among elitist circles
all around the world. Whatever the occasion, people
celebrated with Champagne. At the turn of the century,
bubbling Champagne entered its golden age, toast of the
belle épogue and the Roaring Twenties,

sl Tapat & FAKES: 14 rue Hoge :
Chea MM FUELIE I DANIEL SIS

Demands of the people of Champagne regarding appellation

Birth of the
appellation lobby

The success of Champagne
wines in the " century
attracted numerous
imitations from other
producers.

1843: a group of
Champagne Houses
successfully prosecuted
producers in Tours tor
passing their wines off
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as Champagne and
displaying the names A¥
and Verzy on the corks.
1882: the Champagne
Houses formed the
Syndicar du commerce

des vins de Champagne
Union of the Champagne
Wine Trade.

1885: the union prosecuted
a wine merchant in Saumuor
tor using the names Ay,

Sillery and Clum1pul-:,nt'.

148 the court of Angers
ruled 1o favoar of wine
growers in Champagne,
dtcm:ing that the term
Champagne “referred
simulrancously to the place
and methods of praducrion
of certain wines specifically
denoted by thar name and
by no other.”

Soine monchs later the
court further decreed that
“the term Champagne or

G?\ME'D VN DE {:Hﬂsﬂﬁaﬂﬁﬁ.

Wl MARCEL €'

= mx‘l"amuna

Champagne wine is
exclusively reserved for

a wine originating and
produced in Champagne,
an ancient French provinece
with geographical
boumdaries thar may be
neither expanded nor
diminished”,

1889: these decrees

were confirmed by

the Conr de camarion
{higher court).
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Wbl 71 At the dawn of the 20" century
Background to the Champagne had already achieved near-legendary
name Champagne. : .

status and become synonymous with celebration
all around the world.
Champagne now had an established identity,
winning preliminary recognition in the courts

counts until it was absorbed  People firse started to refor 2 collective term for

by the kingdom of France o “Champagne wine” Champagne wines.

in the late 13 century. From (a5 opposed to the medieval 1t became the official term
the 13" to 15" cenruries, rerm win de Frapce) in or in 1911 under pressure from
the wines of Champagne around 1600, The term then  wine-growers who called
wete called vins de riveére appeared on botle labels for a monopoly of the
(river wines) or vans rogether with the name of  “Champagne” appellation,
de mipstagie | MoLnaAin the eru and the producer. Henceforth, producers
ecclesiastical principalities wines), Gradually they The term monssenx were to use the name
developed in the north of became known by the name  (“sparkling”) was also Champagne on all labels,
the region while the county  of the erwe — A¥, Sillery, etc — commeon, corls and any instructional
of Champagne in the south  a practice that persisted The name Champagne material.

remained the domain of the  untl the kate 19" century increasingly came w mean

“Campania remensis” was
the name first given to the
countryside around Reims
in the sixth century, From
the 1012 CETILUTY, the

as the name that united all the wines produced
in the province.

20 21
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e (,ﬂﬂ eginning of the century, the Champagne
i Wineyar d lay in shreds, devastated by the phylloxera

epidemic then the First World War. As wine-growers set
to work replanting, they became aware of the need
to protect their collective heritage. In the years
that followed, a law was passed marking the
boundaries of the Champagne terroir
and defining rules and regulations. The

recognition of the appellation d'origine
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contrélée Champagne in 1936 marked the culmination

of a century old process.

® New departures

)y the end of the 19" century, the vast Champagne
D vineyard had been virtually wiped out by the phylloxera
epidemic. Faced with imminent catastrophe, wine-growers
and major Champagne Houses (which owned vines of their

24
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own) joined forces and in 1898 formed the Association
viticole champenoise (AVC): Wine-growing Association
of Champagne.

Its objectives were to combat phylloxera, reconstitute

the vineyards, conduct research and experiments and train
wine-growers in new techniques.

Realising that all diseased vines would
have to be pulled up and replaced with

grafted vines, the AVC paved the way

for progress. Dense plantings were replaced by trained
vines, effectively reducing the number of plants per
hectare from 40,000 to 9,000.

At the same time, wine-growers learned new methods

of pruning, trellising, pinching-back and other technigues.
By 1919, the once 60,000-strong hectare vineyard had
been reduced to a handful of selected sites covering just
12,000 hectares.

25
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@ Delimitation
Follnwing the lawsuits won by the Champagne Houses
in the 19" century, the name Champagne was
exclusively reserved for wines harvested and
b 5 produced in Champagne.
::’i The precise limits of the area in question remained to
f/ be defined. Delimitation grew increasingly critical however
as new and unscrupulous producers began importing

Development
of the wine-growers'

unions.
The Fédération
des synddicats de la
Champagne represenung
3 WINE-growers’ unions
~came inko being on

a1 ﬁugm 1904 on the members representing 121 umions
iniriAtive dfﬁimnnd E;q, and the majority of wine-growers.
In 'Iﬂty. T}Iu.‘ Fedﬂilu:m Iwni'h :d

wines from other areas. Faced with mounting fraud,

the Federation of Champagne Unions (Fédération

des syndicats, formed in 1904) called for the
demarcation of the Champagne vineyard.

On 22 July 1927 a law was passed defining the zone
of Champagne production. The judicial decision rested on
traditional land usage: areas eligible for appellation

26
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I'wo delimited
Arcas

The gen b |H|11 e gt
or Hl.ll:hUth'.L{
production area, being
the area within which
the various stages

of Champﬂgnﬁ wing-
m'-lkin_g must be
confined, in accordance
with usage and legally
defined rules of

producrian,

SN S
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were to be under vine at the time of legislation or prior
to the phylloxera epidemic.
An interdepartmental commission was appointed
to consider lists of eligible parcels {vineyard sites)
submitted by communes.
-

v

v
..-'
b

. Y

By establishing a zone of appellation based on consensus,
the approach had its merits, whatever shortcomings
may have arisen in the years that followed.

[ hi |'|-'|H!_||. Lian arc:

or “demarcaced plots”,
being those parcels of
lund in the geographical
area that were under
vine in 1927 or prior m
the phylloxera epidemic.

27
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Problems ot delimitation On o Bebroary 1911, the Ministry Meanwhile growers in the Aube
The first decree of "Champagne” of Agriculnure introduced a series continued their scruggle for
appellation proposed on - ol protecrive measures following inclusion in the appellaton and
Diecember 1908 was controversial demands from wine-growets in the  their daims led to a new law passed
0 say the least, Marne in consulrarions with the o & May 1919

[t enraged wine-growers in the Aube  spdicar du comimerce des ving de It prompted a series of legal

who it excluded and it Failed w0 pro-  Champagne (Union of Champagne  recriminanions by growers in the
vide any legal means of enforcemenr.  Wines Trades). Hencetorrh the wine  Marne that would rumble on ancil
Far from satislying wine-growers, was o be produced on separare 1925 when the issue of delimitation
the proposal led w widespread premises and the name wis submitted vo the French

feelings of resencment that worsened  “Champagne” was to he displaved  Government [or arbicration,
tollowing the disastrous harvests of  on bottles, corks, invoices and other
191 and culminared in revolr in licerature:

January 1yt

® Champagne quality rules
The law of 1927 also established the first Champagne
quality rules. The only authorised vine stocks were
those traditionally grown in Champagne: Pinot noir,
Meunier and Chardonnay, plus two historic vine stocks,
Arbanne and Petit Meslier.
But the real battle for quality came a few years later in the
period 1931-1935 following massive over-production

Demands of the people of Champagne regarding appellation

Consecration of the Champagne appellation

Future prospects for the Champagne appellation

and a slump in sales that sent the price of grapes
tumbling.

In response to demand from growers, a special decree
was passed on 20 September 1935 specifying further
quality measures relating to yield, minimum alcohol
content and juice extraction. The Chalons

Commission was set up to monitor

enforcement.

With vineyards in crisis throughout France, French
wine-growing associations called on the Government

to support their drive to regulate and develop certain
appellations, monitor production and prosecute cases

of fraud.

Their demands gave rise to the principles of appellation
d'origine contrélée (Appellation of Controlled Origin)
and laid the foundations of the Comité national des

29
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appellations d'origine {subsequently the INAQ) which was | On 29 June 19326 Champagne was declared an
formed on 30 July 1935. appellation d'origine contrdlée. That decree also ratified
the laws and decrees of 1919, 1927 and 1935 laying

down the rules

.

“The appellation dorigine  or exclusively due to the

;:" 15 tl.'m gn:-_ngm;ahical sﬂugraPl1iud BNV MENT, Bue to. the utiity: of the reqUEStEd by’
-:.. designation of a country, including bath nacural Champagne ;;pﬁt-llucjun ;
,j region or location thar and human facrors, of and its long rradition wine-growers
serves to denote a product  that country, region or of wine-growing, .
p with qualities or characte-  location from which it | it is RO f“”’l-"‘“_FSL""_'I' o In Champagne.
| ristics that are essentially originares.” mention the AQC on

the Champagne label.

v b IS

A ADC area 1s born of so ditferent thae it

an alliance herween the complements rather than

. natural envirenmenr and competes with other
human ingenuity. From products. An AOC
thar alliance comies an product also has adde Ty P : - e
AQC product with value due wo its strong Classiiicd ! 1255 § jucicial gecision o1 Loo/
imitab identity and highly

a product  individual personaling.”
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L.omtenrs

L) A joint trade
association

(2) Revisi

£/ Revisions to
the original
delimitation

IJF._:-_'\I -

2 Quality
enforcement

%) Protection

of the Champagne

appellation

Original mandate
of the CIVC

* To promote the

i opment
the Champagne marker
* To entorce loval and

repular usage and
o (=} :
standards of qualiry

he creation of the Comite interprofessionnel du vin de
TChampagne* or CIVC in 1941 gave formal expression
to the dialogue between Wine-Growers and Champagne
Houses that had developed at the start of the century. With
the backing of the INAQ, both parties now became respon-
sible for the running of the Champagne appellation. Their
priorities were to improve delimitation, reinforce regulation
and defend the Champagne AOC against usurpation.
“the trade association representing all Champagne Houses and Growers

* To regulate the grape

marker and rake action as
ry to prevent

» Corporate
COMITURCAtions

. ]'url:hr:rirlg the ecotiomic
Or (VET- f ‘ development and

of  production exclusivity of the

appellaton world-wide
viticulture and oenology

© A joint trade association

ollowing the crisis that had toppled the Champagne market
Fin the 1930s, Wine-Growers and Champagne Houses felt
the need to formalise their dialogue.
The first joint trade association, founded by government
decree in 1935, was the Commission de Chélons.

Demands of the people of Champagne regarding appellation

| [
Ition

lts mandate was to enforce quality standards
and intervene as necessary in the pricing

of grapes. The Comité interprofessionnel
du vin de Champagne was founded

six years later in response to calls .
for a more rigorous joint trade \_:‘
association.

Tl fren co-fonomders of e CIVE wuit Mawreer Loy

Nebere-lnan de Vignid .

EN |||'|:-H.°.|:J
H.RoBERT -.JL11r*IIrE voe g
E

A.Mauplcs DOYARD
FoNpATEDRS po G IWE,

EETTH IWicmlpvine & EvE hrenshg
EE 1% avVREIL 185
LOAS RE TMsRGDNATEION
GE EETIH A4 FEOH

FAH
M. Piggre FFLIMLIM Miwizvree oE v AchicVLTURE
H. PiekRs SCHMEITER MInESTRE BE L4 SANTE PULiges
ABENE CHAYDUX Peéslvewt pes NicOclanms
k. Hinel MACQUART PrisipenTt nES Vickenoxs
BE L CHAMFPAGHE
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@ Revisions to the original

delimitation

Azcording to the law of 1927, areas entitled to
ppellation status had to have a tradition of wine-

making. In 1936, on the basis of lists of eligible sites

submitted by communal committees, the

interdepartmental Commission named 399 classified

communes.

Demands of the people of Champagne regarding appellation

Future prospects for the Champagne appellation

From that point onwards, areas granted appellation
status by the INAO had to have a tradition of wine-making
and also satisfy new technical conditions. There are
currently 318 named communes and the process of
revision is gradually drawing to a close.

® Quality enforcement

Procedure for
pressing-centre
approval

» 1986, [oint forum tor
“Tation
8=, Definition of

specilications

36
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Ten years later, the INAO faced mounting requests for
revisions as wine-growers pointed to errors and omissions
in the lists that had provided the original basis for
selection.

A series of revisions followed in the years 1946-19/4,

all based on the principle of traditional land use. In the
course of the next few years, a growing awareness of the
need to incorporate technical criteria into the selection
process led to the law of 16 November 1984.

he impetus towards better, more rigorous standards

of quality is driven by Wine-Growers and Champagne
Houses who must approve all proposals prior to their
submission to the INAQO.,
Information and commitment-building activities are carried
out as necessary by CIVC technical and professional
committees.
The aim is to reach decisions in a spirit of understanding
and apply them with the co-operation and commitment
of all stakeholders.
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of harvesting dates.
Harvesting dates.

Traditionally the B aley
vendanges or "Opening of
rhie harvest” was the signal
for pickers to set 1) warl
i vinevards throughout
Champagne.

Mot

of fermentation and

38

hea in 197010 was deci-
L{Cti [y '\.".'ll_l.' I:|'|L' slart .;:I' I_hq:
harvest 5o as to colncide
with peak ripening times
in the differenr regions, An
ohservation nerwarl was
set up by the AVC o
MONITOr Manriey in 440

ageing on lees,

The production process has come a long way since
the first quality standards were established in 1927.
One major development has been the regulation

selecred plars. Since then,
particular dares apply to
the harvesting of d.iﬂl‘cggnl v ;
5 L ¥
eries and grape |
ot % . | o |
varietics. 5 b
\ . ¥ |

Franing.

We have also seen tangible improvements in plant
selection, the quality of pressed musts and methods

Demands of the people of Champagne regarding appellation

Eiitiivo pracihaite far tha
FULUre prospecis 1or tne i

Ct

-
e e - ladimm
idimMpagne appenauaon

Compliance with specified production procedures is
monitored by the INAO and the CIVC, with samples being
taken at each stage of the production process.

INAO approval certifies that the characteristics of the
wine in production are consistent with those of the

appellation.

In 2001 the industry introduced quality follow-up activities
based on random tastings of wines in the retail circuit by

{ L o
i ¥

1 "- 2

Tirerseeg bt Agvingg Clasppsne

Chronology of
main Champagne
quality rules

* 1935, Harvest vields,

it mun aleahol content,

preisurage fracrionné
{fracrional pressing) and
limired juice excraction,
minimum 1z-manth
ageing in horrle.

* 1938, Repulanion
methods of vine pruning,
* 1952. Regulatons
applying to vintage
Champagne {wines

a body of 100 appointed tasters.

i - 1, . 5 i " k v "
5 _‘_-'l'l_l_.. A S
Y.L
e s .«

produced exclusively from
a single harvest: statutory
three-year period of ageing
in bortle commencing in
the vear following the
harvest).

* 1978, Heighr, spacing
and density of plantings
(¥,000-9,000 low-yield
plants per hecrare,
optmum qualiny concrol)
and training and pruning
methods,

* 1984, Ban on the bocling
of wines before 1 January
following the harvese

* 1995 Approval becomes
compulsory for all pressing
COMTres.

= 1993, Julce extraction is
reduced to oz litres per
160 kiloys of grapes racher
than 100 litres per 150 kilos,
* 1997, Minimum periods
of ageing in boude are
extended ro 12-15 monchs
for non-vintage wines and
three vears for vintage
wines, commencing on the

dare of hotling.
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@ PI’OteCJ[IOFI Of the In 1960 a British High Court ruled against so-called

“Spanish Champagne”, a sparkling wine distributed in

Champagne appe”atlon Great Britain, so opening the way to legal action in

he reputation and prestige of the Champagne defence of Champagne throughout countries under British
Tappellatiun has long been a source of envy for other jurisdiction. It also served as a useful deterrent to
producers, spawning hundreds of imitations every year. producers in other countries.
8
B P Some brands are easy to copy, but Champagne is u‘;“ The campaign was subsequently expanded

a unique product born of the shared heritage \ to address cases of indirect competition

-[vI up . gy d . i

ne errier an A more recent case involved a

“Elderflower” cases. sparkling clderflower juice on
sale in Grear Bricain in

The first case involved a German Champagne-shaped boctles with

publicity campaign for Perrier the words “Eldertlower
Champagne” on the label.

exploited Champagne’s repuration

with the slogan: “The

{:h;t:lupil'ﬁfl'll': r,r|- rT'lillq'I‘:Jl 1.-'-.-':,'|[q'|'-:1"_

erilones Clwrmpigme”

from non-alcoholic beverages, with successful

of Wine-Growers and Champagne Houses for whom

defence of the appellation is vital. They also have a duty prosecutions being brought against manufacturers.
to protect consumers against misleading claims made
for any wines, beverages or products that set out to The name Champagne is so famous that unfair use is
usurp the reputation or undermine the guarantee of not confined to the wines and spirits trade: witness the
quality or origin of the Champagne appellation. “Champagne” cigarette marketed by the SEITA. It was
finally withdrawn after a three-year long battle by the CIVC
It is therefore the policy of the CIVC and the INAO to that helped the INAO to pass vital legislation on 2 July
prosecute cases of illicit exploitation of the renown and 1990 protecting an AOC’s reputation,
identity of the Champagne appellation. In virtue of this law, the CIVC and the INAO won their case
40 41
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against Yves Saint Laurent following the company’s
multinational launch of a perfume called “Champagne”.
One of the outcomes of the case was a ruling by the
Paris Court of Appeal in 1993 confirming that use of the

CHAVIPACNE

BTy

VESANTAURENT

_~ Champagne appellation was

i exclusively reserved for wines

\| Y

_originating and produced
¥ in Champagne.

|
b g

Sevwet "Clamaprgree™
T,

Yo Sovier Sawemwd |
“Cairmamewe " perflime.

ﬁl_."CDI’diT‘Ig to the Law orany product whatsoes Ve
of 2 July 1990.1a 0

geographical name or any

Sigﬂiﬁcant victories 1973 Bilateral reciprocal Misuse of repuration:

ﬁ]r I.'h(: Champagne pl'nt{:ctlon ApTeLTIIEnL

appellation.

Direct competition:
1960. Case agains
“Spanish Champagne”
in London,

1972. Japan agrees not
tor use the Champagne

appellation.
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1984. Case agains
hetween France and Spain.  “Champagne” cigareries

1974. Case against in France.
“Canadian Champagne” 1990, Case against
in Cuebec, “Schanmpagner Paris

Might” in Swarzerland
Indirect competition: 1993, Lase against
1987, Case against Pernier "Champagne by Yves-
mineral warer in Germany  Saint-Laurent” in France,
1994. Case against 2002, Case against
“Elderflower Champagne”  “Arla with the taste of
i1 Grear Britain Champagne” in Sweden.

T,

Demands of the people of Champagne regarding appellation

Future prospects for the Champagne appellation

At the same time, the CIVC and INAO with strong support
from the EU promoted numerous bilateral reciprocal
protection agreements. The challenge today is

to negotiate multilateral protection agreements between
all the Member States of the World Trade Organisation (WTQ).

Since the creation of the Champagne AQC in 1935,
Wine-Growers and Champagne Houses have taken

their association from strength to strength, growing

Principal multilateral

ﬂngE'ITIEH s
: 1994. Marra

1891. Madrid Protocol (original TRIPS {Ti

Protocal membe ies: Brazil, TInrcllectu: W
Spain. France, Porrugal. h 150 Member States of the WTO,
Republic, Switzerland, Tunisia).

bigger and better organised in a constant bid for
improved efficiency and standing.

Thanks to their vision and determination, the
Champagne appellation enjoys an unprecedented
reputation that acts as a powerful disincentive

to fraud.
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sustainable
development.




Coptents

@' Feological

comservation
of the rerrofr

s
\2) The drive

for excellence
o
raf) 7
LY Universal renown

a -
“.d The futare
of the concept of

gc::grupl’!j{:al origin

The principles
of -;:cnh'!enfﬂ}'
viticulture

First, ohservarion and
intormarion gathcring,
Next, development
of a rationale to guide
methods of protection
and production
Finally. and only where
necessary, measured
inLervention
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he durability of the Champagne appellation
Tdepends on its ability to keep pace with modern
times.
Wine-Growers and Champagne Houses operate in a
fiercely competitive market that places increasing
emphasis on the question of origin. As part of a
continuing drive towards excellence, our priorities
remain to conserve a terroir and a reputation that
are the promise of performance.

® Ecological conservation
of the terroir

here is a quiet revolution at work in Champagne as
vineyard after vineyard commits to environmentally
friendly viticulture. It involves not so much new rules
as a whole new way of thinking about every stage
of wine-making, from plant to finished product. Its aim is
to nurture respect for our unique biosphere: soll, air,
water and the people who live and work there.,

Future prospects for the Champagne appellation -

The people of Champagne are no strangers to these
principles that were first introduced by the CIVC in the
1980s. They have virtually all been applied to-date and
in due course will probably become part of the AOC's
legislation.

At the heart of the scheme are some 15,000
Wine-Growers committed to a policy of sustainable
development. With their support, Champagne

IS emerging as a major player in the global campaign for
sustainable development based on agricultural production
systems that are both economically and ecologically
viable.

As part of this process, the criteria for geographical
demarcation are now being re-examined with a view to
further consultations leading to the revision of existing
boundaries.
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&) The drive for exce”ence l Last but not least, improved methods of yield controf

_ ; are being tested by research committees throughout
he heirs to the Champagne appellation are the

(Lham .""."lgilt.' 1 1 r. Champagne.
‘I'he statutory period Wine-Growers and Champagne Houses who share in

of azeine may be three . §

i i e the reputation, added value, image and protected status

producers cellar their i : e
vintage Champagne for of a DrEStIgE hE”tagef But these pf!‘u'IlegE':l carry g?’eat

at least four vears and

S0Metimes ten years or r’EﬁﬂDnEi‘hi“ty: the dUt},f to conserve and enhance the

|

)

| b PR
atns o oo

' atl o glory,

Sponsorship: of culrure '@ U n IV e rS a | re n OWﬂ

and the arts, including

maore. . . : . | mtsic, sculprure, e | 1 I '
Champagne appellation in accordance with quality- [ s Champagnes image today Is as vigorous as it ever
, . : ts, including majar thanks to a sustained ti | ' b
improvement regulations. In practice, the level of | o et i o was, ustained promotional campaign by
performance generally far surpasses AOC minimum vents, motor showsand \Wine-Growers and Champagne Houses that ranges from
specifications. champlonshis.. sponsorship and public relations activities to cellar visits
-_ T - e e 5 .':“:.'1 :..\”'_: :-Z:..-:‘x.. e ; 1 ':‘ twé-:“;:I.z-lj;.'bdll‘l':'fé.*-'-'n',"'r-:ff:"‘\-
el AN ""'--'--‘.-'\J e e | .;"r. % > A i
‘ - & 1 o4 MJ‘IL‘J | _.:'g-.ll . .'_ I:‘[
e 4 e 5 4 7
{=4t s ) e Y
I e Ly
r.'- Wiy ' by
{ublc reloons et and Lﬁélﬁﬁme receptions. The consumer market is
ties: in association with ’
The drive for quality is a collective effort in Champagne, major lwury gouch — another important focus of attention. The industry as
fuelled by a shared commitment to excellence at every level. | owsesdesigngroups.. g whole participates in an international programme of
As part of this process, a major overhaul of principal | o posiion Champigne activities aimed at introducing consumers to the great
. 1 ; . . celebrarion and eveni Pt . " 1
growing technigues (planting density, pruning, cochration and evening wines of Champagne. Topics range from the diversity,
[ . i : VI wizits: every vear an i
desuckering, tying-up, etc) is currently under wéy with | 5”‘}*-“9}““ ffg’; of complex production process and taste of Champagne to
a view to incorporating the updated methods in the e -t;;jm_’hj*:;‘;m menus proposed by some of the world's greatest chefs
AOC constitution. Production conditions are also E‘“;I”L’d;l‘;p‘:f_l';j o . and sommeliers. There is a Champagne wine for every
; . e i oy N ho:ﬁc; that sl : ici it
being examined in light of changing weather conditions. vl e ot it type of cuisine and every course, from the aperitif to
ot living, the puddlng
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As Champagne's reputation acquires worldwide | O, The fu‘ture Of the Concept

recognition, the aim is to conquer new markets

and especially to win acceptance in new cultures. | Of geographlcal Oﬂgln

The myth of Champagne must take root in countries he French AQC is the most developed version of

like China, India and Russia (to name but Geographical Indication, but equivalent mechanisms

the biggest). The peaple there must be encouraged now exist more or less everywhere.

to sample prestige wines in markets where wine

consumption remains very limited or is already highly | In Europe geographical indications and designations

competitive. of origin for agricultural products and foodstuffs are
protected by EU legislation passed on 12 July 1992 and

Definition of or ]nc:ﬂir_‘.’ mn that

- ic: territory, wherea siven
Geographical . &
Indication guality, reputanion or

other characreristic
“Indications which iden-  of the good is essentially
tfy a good as originating  acmbutable w its
1N & territory, or a region geographical ongin.”

The Jarnnese The challenge for the Champagne industry is both cultural known as the PDO (Protected Designation of Origin)
G and commercial; the Champagne appellation must adapt
The Japanese have a

aulrure unfamilias wich 10 local cultures and win preference over superficially

the warld of wine bur

and the PGl (Protected Geographical Indication).

passionare abour luxury,  @PPE2lING mass-produced alternatives. - The United States has traditionally resisted the idea, but
;‘_E'Ifa]:-ﬁ;_n?ﬁ:‘i:;'ﬁ- the concept of geographical origin is nevertheless gaining
ity e s | ground with the creation of approved wine growing areas
{iﬂi;'a: E‘;iil“?;,lhi’ called American Viticulture Areas (AVA).

increasingly discerning
group of commiteed
connoisseurs and
knowledgzable

COMSLIITIETS,
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In Central and Southern America, China, Vietnam,
India, Israel and elsewhere, Indications of Origin are
increasingly used to identify products and enhance their
authenticity and quality.

At the global level, the concept of Geographical
Indication (GI) was defined by the TRIPS Agreement
(Trade Related Aspects of Intellectual Property) signed
in 1994 by 130 Member Nations of the World Trade
Organisation (WTO).

The TRIPS Agreement also calls for a means to protect
consumers against misleading information regarding
geographical origin, and to protect producers against
unfair competition.

Future prospects for the Champagne appellation -

The European Union is currently lobbying the Member
States of the WTO to support global PGl systems.

Initiatives that spring from two aspirations

» One is the desire of traditional producers to
anchor their ancestral expertise in their terroirs
of origin, so maintaining activities that respect
the environment and safeguard the livelihoods

of generations of local populations.

* The other is the consumers' desire to conserve
authentic landmarks; to strive for standards of
quality that still value man and nature; to give
preference to historic appellations that enhance
the environment and the people who live there.

The Champagne appellation symbolises a key
choice made by society.

It has a fine future in store.
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