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Champagne is universal 
toast fo r the newlyweds

A w e d d in g  w ith o u t  a 
Champagne toast to the bride 
and groom is unthinkable For 
C 'hampagne is know n  the 
world over as the wine of wed 
dings and joyous celebrations 
It is a wine of gaiety and ro 
mantc that casts its spell on all 
who partake of it

And now that rose (pink I 
Champagne is again in vogue, 
newlyweds can enjoy a roman 
tic  varia tion  on the toast to 
health and happiness which 
friends and relatives tradition 
ally share

The frag ra n t, p ink spar 
kling wine adds an elegant and 
colorful touch to a toast when 
served in a king stemmed tulip 
glass with bubbles darning at 
ihe brim

Hose C ham pagne fro m  
France has k»ng been associ­
ated w Uh romam c According 
to one lege m l, it was originally 
created for nuptials blended 
especially Io match the pink 
satin slippers and long dresses

of bridesmaids at an important 
wedding

Because rose Champagne is 
d iff ic u lt to make, quantities 
are lim ited This special wine 
should therefore be reserved 
for the special moment during 
Ihe wedding reception

On the other hand, bubbly 
golden Champagne can prop 
erly be served at events which 
precede or fo llow  the tra d i­
tional toast

Before the wedding, serve 
golden Champagne at a bridal 
shower or an engagem ent 
party It is also the ideal bever 
age at an intimate dinner party 
for members of the family

After the wedding, ( ham 
pagne w ill add zest to a bon 
voyage p a rty  and grace a

t t i t  a lete candlelight dinner 
or wedding breakfast

Here are some useful tips 
from the Champagne News A 
Inhumation Bureau on order­
ing Champagne from France

* Non vintage brut is the

driest and most versatile of 
Champagnes Blended from 
20 - TO wines, it can properly 
be served at any time of the day 
or night, and with most foods

•  V in ta g e  and “ tete de 
cuvee" Champagnes are for 
grand occasions such as a first 
wedding anniversary

A vintage Champagne w ill 
bear the year on the bottle and 
a ’ tele de cuvee "  w ill be eas­
ily  recognizable because it 
usually comes in a replica of 
an eighteenth century, hand 
bk*wn Champagne bottle

It is easy to serve Cham 
pagne correctly first, cool the 
b o ttle  fo r TO m inutes in  a 
bucket filled with ice and wa
ter ,  >

Then remove the foil around 
the c o rk , u n tw is t the w ire  
m u zz le  and loosen  it  a ll 
around the neck of the bottle

Hold the bottle in one hand, 
and w ith  the other hold fhe 
cork firm ly  TUrn the bottle, 
not the cork

( , ( ) ! >  F IT  FO R A P R IN C E S S  is an adaptation o f that m u. h-herakled royal wedding gown 
V a il  able in white or Ivory polyester taffeta with S ehiffli em broidered bodiee and cuff» 
trim m ed in »equina and simulated pearls. The softly gathered A-line skirt has a detachable 
i athedral length tra in . The hemline and train are also trim m ed in S ehiffli lace. At J (P e n ­
ney Hekla! Salons in 6  to 16 at > 3 0 0  and in siae* 18 to 2 0  for > 3 2 0 . A fin gertip  o r  Cathedral 
length veil is held hr place with a crystal rhinestone tiara .


