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THE VISITOR 
ASKS QUESTIONS 

The Visitor.- A very interesting visit; many 
thanks. It is a pity people do not come oftener to 
see your vines and your cellars. Many of those 
who drink champagne have no idea of the work 
and care required to produce such excellent wine. 

Now may / ask you a few questions. 
The Grower and the Merchant.-By all means. 
The Visitor.-/ have grasped how important it 

is for me to be certain that the Champagne / buy 
really comes from your cellars. How can / be sure 
of this. 

Then again one of my worries is to know whether 
/ can drink this excellent wine in quantities, 
without injury to my health. 

Finally / should like you to tell me how the wine 
I have bought should be kept in good condition 
and how it should best be served. 

The Grower and the Merchant.- We were 
afraid of wearyingyou with too much information, 
but shall be only too pleased to reply to your 
questions if you will take a seat. 

HOW THE FRENCH LAW ENSURES THE 
BUYER AGAINST FRAUDULENT USE OF NAMES 
INDICATING THE ORIGIN OF PRODUCTS 

Very few articles present such complete legal 
guaranties as to their origin as French wines and 
especially Champagne, but the buyer must know of 
these guaranties and insist upon them. 
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The French law provides as follows : 

10 The Champagne district has definitely defined 
boundaries, within which are included only those 
vineyards which fulfil the conditions laid down by 
the law. 

20 Only wine grown within these boundaries has 
the right to the name of "CHAMPAGNE ". 

30 At vintage time the crop of each vineyard within 
these boundaries is verified by the authorities, and 
from that moment onwards the wine is never lost 
sight of by them until it either reaches the French 
consumer or is exported. 

40 The bottles of Champagne thus accounted for 
and only these bottles, must bear the word "CHAM­
PAGNE" upon the label; this word must also figure 
on that part of the cork which is inside the neck of 
the bottle and on all packing cases or baskets. 

The buyer who wishes to make sure that he is 
getting genuine Champagne, should, if he lives 
outside France, first of all require from the seller an 
absolute assurance that the bottles came from France, 
in their original cases or baskets. 

It should be remembered that outside France the 
French authorities are powerless, and in certain 
countries, in the absence of efficient laws for preven­
ting such practices, it is possible to make and export 
wine which is called Champagne, and which has 
nothing in common with the real article ; but, if the 
bottles come from France, no doubt can exist as to 
their origin, for the French authorities have kept 
them constantly in view. So long as these bottles 
bear the word "CHAMPAGNE" on the label, and 
on the part of the cork inside the bottle, they 
certainly contain genuine Champagne. 

Cork bearing the word "CHAMPAGNE" . 
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WINE AND HEALTH 

Wine is a natural product of the soil, and is 

nourishing, comforting and wholesome. Like all 

alimentary substances it must be consumed with the 

moderation which is natural to civilized men and 

women. 

To drink too much wine is as bad as eating or 

drinking too much of anything else, and one should 

not lay the blame on wine because some people do 

not know how to drink it in moderation. 

In regions where the vine has been cultivated for 

centuries, it would have long ago been found out if 

wine were injurious; as a matter of fact it is well 

known and recognized that it is not so. It is easy 

to prove that it contributes to health and long life, 

and is the best means of preventing alcoholism with 

all its consequences. In wine growing districts 

alcoholism is kept in check and the use of drugs is 

unknown while drunkeness is quite exceptional; the 

people know how to drink it in moderation, and 

recognize it as a source of good humour, and as a 

safeguard against epidemics. 

[CUche" Poyet) 

The family of a Champagne wine grower who 
has always drunk wine. 
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(Cliche Braun) 

PASTEUR 
From a portrait by Edelfelt 

These are facts which are obvious to all those who 
come and study the question in wine growing districts. 

They have been observed by the most eminent 
authorities on the question of public health, amongst 
whom may be mentioned the following : 

The illustrious Pasteur, one of the most eminent 
authorities on this subject, wrote as follows in his 
book, Etudes sur Ie Vin : "Wine is justly looked 
upon as the most wholesome of beverages ". 

Duclaux and Docto! Roux, the successors of Pasteur 
at the institution which bears his name, both of them 
members of the Academy of Science have, proclaimed 
that "the moderate use of wine has never done 
harm, as is proved by centuries of experience among 
whole nations ". 

Doctor Layet, Professor of Medicine at Bordeaux, 
says : "Wine is the drink which is the most 
strengthening and the most suitable for the country­
man. One of its best qualities is to prevent drunkeness 
to a certain extent in the districts where the people 
make use· of it". 

Doctor Proust, Professor at College of Medicine 
in Paris, in his Traite d'Hygiime, MM. Albertini 

and Rossi, in treatises presented to the Academy of 
Science at Bologna, Dr Peton, and many other 
Scientific authorities have drawn attention to the 
substances contained in wine which are of value to 
the human organism, to its qualities from an aliment-
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ary and fortifying point of view and to its efficacity 

in preventing epidemics. 

But of all wines, if there is one which can claim 

the honour of uniting with the pleasure of drinking 

it. a medical v'tlue of the first order, that wine 

A Champagne wine grower <Iged 90, 
who is well and happy, and who rightly 
believes that wine is the old man's milk. 

is assuredly 

Champagne. 

It is therefore 

not surprising if 

Champagne has 

always been used 

in cases of conva­

lescence. No proof 

in needed, for all 

the great hospitals 

have for years 

past made use of 

Champagne as a 

Hpick-me-up ", 

especially after 

operations. The 

British medical 

corps during the 

South African war 

used it extensi­

vely. The great 

war of 1914-1918 

furnished a new proof of the value of wine; those 

who were in the trenches well know how the red 

wine of France, which the soldiers called "The 

General Pinard" enabled them to resist exposure to 

cold and kept up their strength and spirits. The 

wounded remember the joy of drinking a glass of 

Champagne whenever they could get it. 
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HOW CHAMPAGNE SHOULD 
BE KEPT, SERVED AND DRUNK 

Champagne must be treated with the respect due 
to a superb but delicate wine. 

H is preferable not to ship it during the heat of 
summer, nor during periods of hard frost. 

On arrival it should be placed in cellars at a 
temperature of about 500 to 550 Fahrenheit. 

The bottles must always be kept lying horizontally 
for if left too long upright the cork will dry up little 
by little which may cause flatness and other troubles : 

When serving, Champagne should never be poured 

into a jug or other recipient, but should be poured 
straight from the bottles into the glass; to do other­

wise would result in a serious loss of its best qualities. 

The connaisseur is recognized by the way he serves 
his wines; his Champagne will be cooled some time 
in advance by placing the bottle in an ice pail, but 

ice should never be put into the glass. 

A slight mist on the outside of the glass is an indi­
cation that the temperature is right; the glass should 

be thin and of elegant shape. 

Various forms of elegant champagne glasses. 
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Finally one must know how to drink a fine wine 
like Champagne which deserves to be tasted attenti­
vely. The real connaisseur prefers to drink it while 

eatiug, if it be only a biscuit; he will be careful to 
offer different kinds of wine with eatables which 

suit them. Champagne can be drunk throughout a 
repast, dry with meat and less dry with the sweets. 

Its golden colour and sparkle help to decorate the 
dinner table, while its excellence is certain to be 

appreciated by the guests. 

A SHOR.T ADIEU 

The Visitor.-Grower and merchant, you both 
have my best thanks. At last I know all that the 
word" Champagne" means, and I shall feel pity 
for those who are not acquainted with the salutary 
virtues of your marvellous wine. For the future 
I shall drinh it with all the more pleasure because, 
knowing it better, I shall treat it with due respect. 

The Merchant.- And we who, throughout the 
worst hardships, were able to " keep smiling ", like 
the celebrated angel of Reims Cathedral, will do 
our best to keep on sending you the most pErfect 
wine of our Champagne country. 

The Smile of Reims 
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MO N SI EU R 

C H AR LE S HEIDSI E CK 

T HE FIRM" CHARLES HEIDSIECK " 

EXC L US IVELY SELLS C HAMPAGNE 

WIN ES UNDER T H E NAME OF 

C H AR L ES HEID S IECK" 

T H E PARTNERS O F TH E FI RM ARE: 

Mrs CH ARLES HEIDSIECK 

MARCEL HEIDSIECK 

RO BE RT HEIDSIECK 

INTE REST ED 

Mrs CHRISTIAN HEIDSIECK 

JEAN HEIDSIECK 
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CRAYERE' 
PROPERTY OF 

MESSRS. 

CHARLES HEIDSIECK" 

E X HIBITED AT THE 

INTE R NATIO NA L E X HIBITI O N S 

LONDON 1908 

BRUXELLES 1910 

GAND 1913 

CHAMPAGNE 

MEMBRE DU JURY 

CHARLES HEIDSIECK " 
REIMS 








