
                                               The story of Champagne isn’t just about wine—it is the story of extraordinary,
                                                  relentless women who built empires against all odds. Whether you are hosting
                                                  your book club, gathering fellow lovers of historical fiction, or simply celebrating
                                                with friends, here is how to bring the Grande Dames off the page and  into your 
                                              glasses. We’ll pair one classic, accessible French Champagne with a California
                                           Méthode Champenoise counterpart from Breathless Wines, served alongside light
                                        afternoon tea savories and vintage glassware that honors each woman’s era.
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MADAME BARBE-NICOLE CLICQUOT PONSARDIN (VEUVE CLICQUOT)

REBECCA-ROSENBERG.COM

Theme: Empire Gold, Russian Royalty & Regal Opulence
Era Focus: Early 19th Century (Empire / Restoration Era)

The Pour & Comparison
The French Champagne: Veuve Clicquot Yellow Label Brut NV (~$65). 
The Breathless Wines Selection: Breathless Blanc de Noirs. 

The Glassware: Cut-Glass / Etched Coupe
Historical & Style Fit: Before Barbe-Nicole invented the riddling table in 1816,
Champagne was notoriously cloudy. Once her process rendered the wine
crystal-clear, the shallow coupe became the showpiece of 19th-century
European courts to display that luminous gold. 

Thrift Store Find: Look in antique or second-hand shops for mid-century heavy
cut-glass or etched crystal coupes with floral patterns or hollow stems where
bubbles stream straight from the base.
Afternoon Tea Bites (Light Fare)

Miniature buckwheat blinis topped with crème fraîche and caviar. 
Thinly sliced smoked duck breast on crostini with sour cherry glaze.
Aged Comté cheese with apricot preserve on brioche points.

Comparative Tasting Activity: “The Pinot Power & Clarity Test”
Setup: Pour Veuve Clicquot Yellow Label side-by-side with Breathless Blanc
de Noirs.
Tasting Cards: Ask your guests to note:

Fruit vs. Toast: Note the French toast-and-yeast depth vs. the vibrant
Sonoma red fruit and citrus drive.
Structure: How does Pinot Noir give weight and elegance to both wines?

…

The Pioneer of Clarification & Empire
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MADAME JEANNE ALEXANDRINE LOUISE POMMERY

REBECCA-ROSENBERG.COM

Theme: Victorian Afternoon Tea with Roses (Madame Pommery loved roses!)
Era Focus: Mid-to-Late 19th Century (Victorian Era)

The Pour & Comparison
The French Champagne: Pommery Brut Royal NV (~$50). 
The Breathless Wines Selection: Breathless Brut. 

The Glassware: The Tulip Glass
Historical & Style Fit: In 1874, Madame Pommery launched Brut (Pommery Nature),

The Visionary of Modern Brut & English Elegance

transforming Champagne from a sweet dessert drink into a dry, delicate table wine. Glassmakers created the
curved tulip glass to keep precious effervescence from escaping while concentrating the delicate white-flower
and citrus aromatics of Chardonnay.

Thrift Store Find: Search second-hand shops for optic tulip glasses or French bistro white wine glasses with
tapered rims and subtle swirl patterns.

Afternoon Tea Bites (Light Fare)
Triple-crème Brie: The ultimate Brut companion
English cucumber, dill, and herb butter tea sandwiches on crusty white bread.
Mini smoked salmon tartlets with lemon-caper crème.

Comparative Tasting Activity: “The Pinot Power & Clarity Test”
Setup: Pour Pommery Brut Royal side-by-side with Breathless Brut.
Tasting Cards: Ask your guests to note:

 Acidity & Balance: How the lower dosage allows green apple and bright citrus to shine through cleanly
without cloying sweetness.
 Mousse: Compare the bubble size and creamy texture on the palate.



Theme: Country Estate Afternoon Tea, Vintage Bicycles & Mid-Century Charm
Era Focus: Mid-20th Century (1940s–1970s)

The Pour & Comparison
The French Champagne: Bollinger Special Cuvée Brut NV (~$75). 
The Breathless Wines Selection: Breathless Late Disgorged Brut.

The Glassware: Wide White Wine / Bordeaux Glass
Historical & Style Fit: Lily famously rejected the idea that Champagne was 

       merely a festive toast—she considered it a serious gastronomic fine wine. Mid-century connoisseurs favored   
       serving Champagnes in broad wine glasses. A narrow flute suffocates Bollinger's complex aromatics,
       whereas a wide bowl lets the oak and lees notes breathe.

Thrift Store Find: Look for mid-century hand-blown stems with generous bowls. They feel lighter than modern
glassware and sing with a long musical ring when gently tapped.

Afternoon Tea Bites (Light Fare)
Warm mini gougères (French Gruyère cheese puffs).
Wild mushroom and truffle crostini.
Mini artisanal charcuterie skewers (prosciutto, cornichons, and crusty baguette rounds).

Comparative Tasting Activity: "Lees, Time & Terroir"
Setup: Pour Bollinger Special Cuvée side-by-side with Breathless Late Disgorged Brut.
Tasting Cards: Ask your guests to evaluate:

Aromatics of Age: Compare notes of toasted walnut, brioche, and baked fruit created by extended time
on the lees.
Palate Weight: How the creamy, barrel-aged texture coats the tongue while keeping a lively finish.
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MADAME LILY BOLLINGER

REBECCA-ROSENBERG.COM

The Unapologetic Iron Lady of Aÿ



THE GRAND COMPARATIVE TASTING

To conclude your afternoon gathering, set up a Grand Flight featuring a small pour of all three styles side-by-
side (either the three French Champagnes or the three Breathless wines) so your guests can experience how
each widow's winemaking philosophy shaped the glass.

Flight Layout:
[ Glass 1: Veuve Clicquot / Blanc de Noirs ] -> Rich, Pinot-Heavy, Structured
[ Glass 2: Pommery / Breathless Brut ]    -> Crisp, Floral, Refreshing Brut
[ Glass 3: Bollinger / Late Disgorged ]   -> Toasty, Oak-Aged, Complex

Grand Tasting Discussion Guide for Readers
1.The Evolution of Sugar (Sweet to Brut):

Discuss how Barbe-Nicole’s sweet 19th-century style evolved into Madame Pommery’s bone-dry 1874
Brut revolution.

2.Grape Dominance (Pinot Noir vs. Chardonnay):
Compare the weight and berry backbone of Clicquot/Blanc de Noirs against the bright, lifted citrus
profile of Pommery/Brut.

3.The Influence of Time (Lees Aging):
Taste Glass 1 and 2, then taste Glass 3 (Bollinger / Late Disgorged). Discuss how extra time on the lees
creates flavors of baked pastry, toasted nuts, and cream.

4.The Favorite Widow Vote:
Have every guest write down their favorite style of the day and share why it fits their personality—
whether they align with the bold empire of Clicquot, the crisp modernity of Pommery, or the
unapologetic country-estate luxury of Lily Bollinger!
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REBECCA-ROSENBERG.COM

Comparing the Three Widows Side-by-Side

QUICK AFTERNOON SUMMARY TABLE
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