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e The science of champagne bubbles— Elsbeth Sites, Science & Food;

e Bubbles and flow patterns in champagne— American Scientist;

e Chemical fingerprints of champagne wine and its aerosols— G Liger-Belair;

e  Physics and chemistry behind the bubbling properties of champagne— G Liger-Belair.
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http://www.pnas.org/content/106/39/16545
http://pubs.acs.org/doi/abs/10.1021/jf048259e

