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          Wine is considered sparkling as it is added carbon dioxide. There are various production methods of sparkling wine. The Champenoise method, which is also known as the Traditional method, is considered the best method (Canonico et al 2018). It is common in the French; this method involves primary and secondary fermentation.  This secondary fermentation is achieved by introducing yeast and sugar to still the wine. The wine is later deposited in bottles like the regular beer and soda. The bottle is sealed, and the sugar reaction produces Carbon Dioxide, which can go on for years. Finally, the seal is removed, and a cork with a traditional design is placed. Examples are Champagne and Cava.
           The second method is known as the transfer method; the traditional method's wine is later on fermented further and stored for years. After the process is done and the wine has aged properly, it is deposited into steel tanks without venting it. In some productions, the wine is later on filtered and bottled; however, some don't filter. It is important to note that ventilation is not allowed in this method, and therefore, special equipment is used to maintain the carbon dioxide. This method is faster, but it is considered quite expensive and has its challenges too. Examples are Traditional sparkling wine and Small format.
           Finally, the ancestral method, uses low temperatures and involves filtration. This is mainly because the fermentation process is paused halfway for a period of about six months and later transferred into the bottles where fermentation is completed. This is to ensure that the carbon dioxide is trapped inside the bottle as it is sealed until the level of carbon dioxide desired is acquired (Ubeda et al, 2019). However, in this process, no sugar is added, therefore differentiating it from the other methods. This method is considered to be one of the earliest methods of sparkling wine production; examples are Loire and Jura.
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