[bookmark: _GoBack]We will answer the question “What happens after the first fermentation?”
The first fermentation consists of make the grape juice in a steel fermentation vats with yeast, then they add yeast which slowly react with the sugar in the grape to produce alcohol, this fermentation take 6 month. But it’s not champagne yet it’s just white wine. And all of this white wine will not be champagne. It has to be tested by professional, these people have to select a certain number of wines that together in different proportion needs to have exactly the same taste as the one consumer today tastes.
