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The Rise of Crémant: France's Affordable Sparkling Wine

In the world of sparkling wines, Crémant has been carving out a significant niche for
itself. Produced using the traditional method, much like Champagne, Crémant offers a
more accessible price point without compromising on quality. This affordability, coupled
with evolving consumer preferences, has propelled Crémant to almost rival Champagne
in popularity, both within France and internationally.



Recent sales data highlights Crémant's rising prominence. In 2023, French
supermarkets and hypermarkets sold nearly as many bottles of Crémant as
Champagne, with Crémant sales reaching 29.6 million bottles compared to 29.7 million
bottles of Champagne, according to Circana. This trend has continued into 2024, with
Crémant sales increasing while Champagne sales have seen a decline.

The affordability and quality of Crémant are significant factors driving its popularity. As
the cost of living rises, more consumers are seeking value for money, and Crémant fits
this demand perfectly. Its traditional production method ensures a high-quality product,
making it an attractive alternative to Champagne.

Crémant's appeal extends beyond French borders, with exports accounting for 40% of
total sales. In 2023, global sales of Crémant reached 108.1 million bottles, a 5.7%
increase from the previous year. Crémant d'Alsace leads the charge, selling 40.3 million
bottles. Notably, one out of every three bottles of wine in Alsace is now Crémant,
reflecting a 20% growth over the past five years. The United States has emerged as a
key market, with Crémant d'Alsace exports rising by 15% in 2023 and more than 20%
this year.

The Rise of Crémant de Bordeaux

Among the various Crémant regions, Bordeaux has seen a remarkable transformation.
Once relatively unknown, Crémant de Bordeaux has become a new sensation. The
Crémant de Bordeaux AOC, established in 2003, has seen production soar from 10,000
hectoliters in 2010 to 91,000 hectoliters in 2022. This growth is supported by a 35%
increase in vineyard area in 2023, reaching 1,825 hectares. Sales have climbed by
12%, totaling 10 million bottles in 2023.

The decline in red wine sales has prompted Bordeaux producers to focus on Crémant
de Bordeaux Blanc de Noirs, made from red grapes and aged for up to eight years in
natural stone cellars. This type of Crémant appeals to new consumers who appreciate
its expressive and robust flavors. According to Dominique Furlan, president of the
Crémant de Bordeaux Producers Association, Crémant has become more profitable for
producers than generic red wine.



Crémant de Loire and Crémant de Limoux have also gained increased recognition
among consumers. The simplicity and appeal of the name "Crémant," along with a
commitment to quality production, have bolstered global awareness and appreciation
for these wines.

The name "Crémant" was adopted from Champagne in the 1970s. While Champagne
allowed its use as long as the "traditional method" was specified instead of
"Champagne method," Crémant production dates back to the 19th century and earlier.

Despite the overall positive trends, the Crémant category faces challenges. The Union
of Producers of Crémant d'Alsace (SPCA) withdrew from the Federation of Producers of
Crémant of France last year, insisting on strict adherence to Crémant appellation rules
to ensure quality. The SPCA has voiced concerns over the production methods of some
wineries.

A significant point of contention is the aging process. In July 2023, the French
government allowed Crémant de Bourgogne producers to sell their Crémant after 10
months of aging instead of the usual 12 months, citing climate change as the reason.
Similarly, Crémant de Loire producers were permitted to sell their wines after nine
months due to adverse weather conditions. Alsace producers oppose these shortcuts,
advocating for maintaining high production standards.

Crémant's journey from a lesser-known sparkling wine to a strong competitor of
Champagne is a testament to its quality, affordability, and adaptability to changing
consumer preferences. While challenges remain, particularly in maintaining strict
production standards, Crémant's future looks promising. As more consumers around
the world discover its charm, Crémant is poised to continue its ascent in the sparkling
wine market.


