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Having Fun 
with Bubbly

SERVING SUGGESTIONS: 
• Serve in a dessert bowl or martini cocktail glass 

with crumbled meringue biscuit & thin pieces of 
candied lemon peel.

• Serve in a meringue nest with a wafer biscuit.

TASTING NOTES:
• This is incredibly creamy, dreamy & the pineapple 

variation compliments the pineapple flavour of the 
wine beautifully. 

METHOD: 
• Mixture 1:  Combine the cream, cream cheese, 

sugar, salt, vanilla, wine & juice in a food 
processor until smooth. Chill in the freezer for 3 
hours or until it begins to harden or crystallize.

• Pour mixture into freezer container of an electric 
ice-cream maker & freeze according to 
implement instructions. 

• Mixture 2: In a medium mixing bowl, combine 
lemon curd, sour cream, lemon zest & lemon 
juice with a whisk. Swirl lemon mixture & 
crushed meringue cookies into prepared ice 
cream. Freeze for 1 hour before serving. Serve 
immediately, or freeze up to 2 weeks in a 
sealable, freezer-friendly container.

INGREDIENTS:
MIXTURE 1:
• 275 ml cream
• 225g cream cheese, softened to room 

temperature 
• 175 ml castor sugar 
• *125 ml Four Cousins Sparkling White (flat)
• 1/2 tsp vanilla extract

(or 1.5 tsp vanilla paste) 
• Pinch of salt 

MIXTURE 2:
• 90 ml lemon curd 
• 30 ml sour or thick cream 
• 15 ml lemon zest 
• 15 ml lemon juice 
• 6 crushed meringue cookies

Lemon
ICE CREAM 
RECIPE
MERINGUE

TO SERVE:
Chilled Four Cousins Sparkling Blush



TIPSY
MOUSSE
ICE CREAM RECIPE

Strawberry

Having Fun 
with Bubbly

SERVING SUGGESTIONS: 
• Serve in a glass ice cream bowl lined with thinly 

sliced strawberries, lining the top of the bowl,
to resemble hearts.

• Serve in an ice cream bowl with heart-shaped 
sprinkles.

• Strawberry cream rosé float: Serve 1 scoop in a 
large wine glass with 125 ml sparkling wine.  
Delightful! 

TASTING NOTES:
• Fresh strawberries make the ice cream taste very 

fruity and almost wholesome.
• For a more indulgent flavour, lightly cook 

strawberries in microwave oven for 2 minutes, 
strain excess liquid and cool before adding
to the recipe.

TO SERVE:
Chilled Four Cousins Sparkling Blush

METHOD: 
• Combine strawberries, condensed milk,

vanilla & salt in a electric mixer or food
processor until smooth. 

• In a large mixing bowl, whip cream with
an electric mixer on high speed for about 
1-2 minutes, or until firm peaks form. 

• Carefully fold the strawberry mixture into the
cream with a rubber spatula until well blended. 

• Pour into a 1.5 litre sealable, freezer-friendly 
 container & freeze.

INGREDIENTS:
• 450g fresh strawberries, washed, with 

stems and leaves removed
• 62.5 ml Four Cousins Sparkling Blush
• 385 ml sweetened full cream 

condensed milk
• 1/3rd tsp vanilla essence

(or 1 tsp pure vanilla extract)
• Pinch of salt
• 500 ml cream



Having Fun 
with Bubbly

SERVING SUGGESTIONS: 
• Place a small scoop between the two halves

of a macaroon biscuit
• Place on a heart shaped biscuit on a side plate & 

drizzle with condensed milk, chilled in the fridge.
• Serve in an ice cream bowl or cocktail glass, add

a heart shaped wafer biscuit & drizzle with
chilled condensed milk.

TASTING NOTES:
• This is a delicious ice cream. The spicy notes in the red 

wine reduction pair  well with the creamy cocoa 
flavours.

TO SERVE:
• Macaroons, heart shaped cookies or heart-shaped 

wafer.
• Condensed milk, chilled in the fridge 

METHOD: 
• Heat the wine in a large saucepan over medium 

heat until it is reduced to a syrupy consistency, of 
about 55-70ml. Remove from heat to cool down 
to room temperature. 

• Combine cream cheese (softened at room 
temperature), thick cream, milk, sugar, food 
colourant, cocoa powder & salt in a food 
processor until smooth. Alternatively, combine 
ingredients in
a medium mixing bowl with a stick blender.

• Blend 50 ml of the wine reduction into the ice 
cream mixture & keep the remaining 15ml for 
garnishing. Alternatively, add all of the reduction 
into the mixture & blend well.

• Pour mixture into large bowl & chill for 2 hours in 
the freezer.

• Pour chilled mixture into an electric ice-cream 
maker & make according to implement 
instructions. 

• Freeze for 6-12 hours.

INGREDIENTS:
• 225 g softened cream cheese
• 250 ml thick cream
• 250 ml full cream milk
• 187.5ml castor sugar
• 55-70 ml reduced Four Cousins Sparkling Red 

(reduced from 750 ml) 
• 1 tablespoon cocoa powder
• 1 teaspoon salt
• 12.5 ml red food colouring

RED

CUPCAKE
ICE CREAM RECIPE

Velvet
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Champagne/CC Sparkl ing Wine
-  Reser ved for wine made from grapes 

har vested in Champagne , France

- Cap Class ique is  the South Afr ican 
equiva lent to champagne .

-   Cap Class ique is  made the same way as 
Champagne and can only be made us ing 

the tr adit ional  method.

- Most used grape for CC is Chardonnay 
and Pinot Noir.

-  Taste usual ly nutty and toasty.

-  Has more bubbles that are smal ler and 
refined

- Made anywhere in the wor ld .

-  Made us ing the carbonat ion method 
(Charmat method) or tr adit ional  method.

- Ar t i f ic ia l  Carbonat ion process is  used 
on the product ion l ine .

-  Less bubbles that are coar ser and  
lar ger, with a di f ferent dr ink ing 

enjoyment .

-  Taste var ies depending on how it ’s  
made .

What is the difference

VANILLA NUTTY TONESAPPLE TOASTWHITE CHERRYCITRUS TOAST PEACH ALMOND
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How Cap Classique 
is Made

Create a Base Wine “Liquer de Tir age” is  added

The 2nd fermentat ion process
is  tr iggered by adding the

“Tir age”

CO2 cannot escape and forms
bubbles ins ide the bott le

Sediment star ts col lect ing thus 
the “Remauge” stage begins -  the 

bott le is  turned regular ly for a
few weeks

The bott les are stored in
pupitres-boards with

specia l ly-shaped holes

The bott le neck is  frozen once a l l  the
sediment reaches the neck of 

the bott le

F ina l ly, more “Liquer 
de Tir age” is  added to top 
up the bott le

The bott le top is  removed and
the pressure shoots the frozen 
sediment out -  th is i s  known as

“Disgorgement”

How Sparkling 



How Sparkling 
Wine is Made

Grapes are in i t ia l ly  processed in a 
cr usher-de-stemmer which separates the ber r ies

and gent ly cr ushes them into a pulpy ‘must ’ .

gr ape sugar + yeast

temperature control  i s  
ver y impor tant dur ing 

fermentat ion

Yeast is  added to the 
ju ice , and the yeast 

cel ls  conver t the s imple 
sugar s to ethanol 

(a lcohol) and carbon 
dioxide . This process 

takes between 5 and 15 
days .

 

F in ing agents are 
used to remove 

suspended par t ic les 
from wine before 

fi l ter ing and 
bott l ing .

CO2 Process

Gas Stabi l i ser
(Buf fer Tank)

Counter-pressure  F i l l i ng  

Your Spar k l ing Wine is  
ready to dr ink and enjoy



Sparkling

Other  names  fo r  
Champagne  inc lude :

-  Bubb ly
-  As t i  Spuman te

-  Spuman te

Fact
The  ma in  c r i t e r ia  used  to  de te rm ine  a  top-qua l i t y  CC are  the  v in tage ,  t he  cu l t i va r  and  

the  sugar  leve l .  The  v in tage  re fe rs  to  t he  year  t he  g rapes  a re  har ves ted ,  and  the  

cu l t i va r  i s  t he  name g iven  to  the  t ype  o f  g rapes  used .  Addi t iona l ly,  h igh-ca l ib re  CCs  in  

Sou th  A f r i ca  a re  made f rom grapes  sourced  f rom me t i cu lous ly  ma in ta ined  v ineyards .  

Cremant Metodo
Classico

TraditionalMethod
Cava Cap

Classique Espumante Sekt

FRANCE ITALY USA , ETC. SPAIN SOUTH
AFRICA

PORTUGAL AUSTRIA &
GERMANY



Rules for tasting
Champers

“Popping”  The  Cork
L i s ten  care fu l l y  to  t he  
sound  the  Champagne  

makes  as  t he  cork  
re leases .  Don’t  l e t  t he  

cork  pop!

Sound

Use  the  fo l lowing  check l i s t  to  gu ide  you  on  wha t  to  look  fo r :

-  C la r i t y  ( c lear ,  opaque)

-  Co lour  (pa le ,  s t raw,  go lden)

-  Bubb les  ( la rge ,  sma l l ,  g race fu l ,  l i ve ly )

Fee l ing  the  Cork  &  
Glasses

F i rs t l y ,  touch  the  g lasses  
to  check  the i r  t empera-
tu re .  They  shou ldn’t  be  

too  warm or  too  co ld  bu t  
on ly  s l igh t l y  coo l  to  t he  

touch .

Touch
Apprec ia t ing  the  robe

Now tha t  t he  Champagne  i s  
i n  t he  g lass ,  i t ’s  t ime  to  

obser ve  and  admi re  i t s  
appearance .  Ho ld ing  the  

g lass  by  the  s tem,  ra i se  i t  to  
eye - leve l  and  tu rn  i t  a t  45° .

Sight

The  Wine’s  Pa la te

Take  in  j u s t  enough  tha t  w i l l  

cover  t he  su r face  o f  your  

tongue  and  le t  i t  ro l l  over  

your  pa la te .  Le t  t he  sa l i va  

b reak  down the  chemica l  

compounds  and  br ing  ou t  t he  

a romas .

Taste

The  Bouque t ’s  Aroma
S tar t  by  p lac ing  the  

g lass  under  your  nose  
and  gen t ly  i nha l ing .  

Th i s  a l lows  you  to  
admi re  the  l igh t  and  
vo la t i l e  no tes  o f  t he  

w ine .

Smell



Brut  Nature of  Brut  
Zero has no sugar 

added.

Sugar:  
0-6 grams/l i t re

Extra Brut

Brut  i s  the most  
popular  t ype of  

sparkl ing wine.  I t  i s  a 
dr y and sweet  wine.

Sugar:  
>12 grams/l i t re

Brut

Extra Dr y is  dr y,  but  
not  as dr y as Brut .  

Retains a s l ight  
sweetness.  Sugar:  
12-17 grams/l i t re

Extra Dry

This  i s  a sweet  
sparkl ing wine,  usual ly  
enjoyed wi th desser t .

Sugar:
32-50 grams/l i t re

Demi�Sec
Medium Sweet .

Sugar:  
17-32 grams/l i t re

Dry

The sweetes t  sparkl ing 
wine.  

Sugar:  
< 50 grams/l i t re

Doux

METHOD: 
• Mixture 1:  Combine the cream, cream cheese, 

sugar, salt, vanilla, wine & juice in a food 
processor until smooth. Chill in the freezer for 3 
hours or until it begins to harden or crystallize.

• Pour mixture into freezer container of an electric 
ice-cream maker & freeze according to 
implement instructions. 

• Mixture 2: In a medium mixing bowl, combine 
lemon curd, sour cream, lemon zest & lemon 
juice with a whisk. Swirl lemon mixture & 
crushed meringue cookies into prepared ice 
cream. Freeze for 1 hour before serving. Serve 
immediately, or freeze up to 2 weeks in a 
sealable, freezer-friendly container.



The cl imate,  soi l  and 
geography that  defines 
the qual i t y  of  the wine.

Terroir

Cuvée general ly  refers  to a 

blend of  wines.  In  Champagne 

i t  a lso has another,  ver y 

specific meaning:  dur ing 

press ing,which represents  the 

finest  por t ion of  the press ing.

The process of  removing the 

yeast  sediments  af ter  

fermentat ion and aging in bot t le .  

The sediment  must  be col lected 

in the neck of  the bot t le  through 

r iddl ing,  whether manual ly or  

through the use of  a gyro 

palet te.

A champagne or 
sparkl ing wine term 

referr ing to whi te wine 
made f rom only whi te 
(usual ly  Chardonnay 

and Pinot  Blanc) 
grapes.

Blanc de B
lancs

A champagne or 
sparkl ing wine term 

referr ing to whi te wine 
made f rom black 

(usual ly f rom Pinot  
Noir)  grapes.

Blanc de N
oir

Older wines that  are 
blended wi th the 
current  harvest  to 

make a non-vintage 
champagne.

Vintage

The most  common 
mater ial  used to 

c lose a bot t le ,  and 
mandator y in 

Champagne for  
finished wines.

Cork

Champagne produced 
and bot t led by the 

same company who 
grew the grapes.

Estate Bottled

‘Dr y ’  in  French,  but  
i t  i s  actual ly  

s l ight ly  sweeter  
than Brut .

Sec

Disgorgement
The lees are the 

deposi ts  of  spent  yeast  
cel ls  le f tover af ter  

fermentat ion.

Lees Aging

Cuvee
A bot t le  containing 1.5 

l i t res  of  wine,  
considered by many 

champagne producers 
and aficionados to be 

the ideal  format for  
aging champagne. .

Magnum



A champagne that  i s  made 

ent i re ly f rom a s ingle parcel  of  

v ines,  as opposed to being 

blended from many di f ferent  

v ineyards,  as the vast  major i t y  

of  champagnes are.

Single Vintage

The cel larmaster ,  who is  
t ypical ly  the person in 

charge of  the 
winemaking team.

Chef de C
ave

Older wines that  are 
blended wi th the 
current  harvest  to 

make a non-vintage 
champagne.

Reserve W
ine

The old name for  the 
t radi t ional  method of  
making champagne,  

banned by the European 
Union in 1985 as a 

concess ion to protect ing 
the Champagne 

appel lat ion.

Method Cha
mpenoise

A term used to refer  to 
wines blended from 

mul t ip le years .

Non�Vintage
A pink vers ion of  
champagne,  most  
of ten made by the 

blending of  a l i t t le  red 
wine wi th normal ly 
v in ified whi te wine.

Rose
A prest ige cuvée,  

somet imes also cal led tê te 
de cuvée,  represents  the 

most  met iculously selected,  
most  expensive,  and 

presumably the highest  
qual i t y  champagne in a 

house's  range.

Prestige C
uvee



Champagne etiquette
Choosing the r ight g lass for
champagne and spar k l ing wine

Coupe Flute Tulip Wine Glass
I d e a l  f o r  p a r t i e s  a s  t h e
g l a s s  h a s  a  n o s t a l g i c ,

ro m a n t i c  i m a g e ,  n o t
g o o d  f o r  b u b b l e s .

I d e a l  f o r  y o u n g
C h a m p a g n e  &

S p a r k l i n g  W i n e ,
g re a t  f o r  b u b b l e s .

I d e a l  f o r  t h e  m o re
m a t u re  C h a m p a g n e
&  S p a r k l i n g  W i n e .

I d e a l  f o r  h i g h e r - e n d
m o re  c o m p l e x  C h a m p a g n e

&  S p a r k l i n g  W i n e .



Champagne  or  CC wi l l  have  a  longer  she l f  l i f e  t hanks  to  the  

p resence  o f  more  bubb les  a t  t he  t ime  o f  bo t t l i ng .  ( Th i s  w ine  cou ld  las t  

t h ree  days  i f  you  re f r ige ra te  i t  and  use  a  champagne  s topper. )  

On the  o ther  hand ,  spark l i ng  w ine  p roduced  in  t he  tank  me thod  w i l l  

s ta r t  to  fizz le  ou t  fas te r.

Fact
Champagne  goes  beau t i f u l l y  

w i th  food ,  and  by  pa i r ing  the  

ce lebra t ion  fizz  w i th  ever y  

spec ia l  Ho l iday  mea l ,  you ’ l l  

rea l l y  l i f t  your  hear t  and  find  

the  joy  th i s  season  i s  supposed  

to  b r ing .

Grab  a  bo t t l e  o f  your  favour i te  champers  and  remember  to  sw i r l  your  par t y  d ress  bu t  never  your  bubb ly !


