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The halls are decked, the stockings are hung by the chimney with 
care, and chestnuts are roasting on an open fire — now all that’s left is 
the champagne toast at the holiday functions you attend.
 Don’t be caught unaware, though, and classlessly open that 
bottle of bubbly. Make sure you open it, and you open it right.

In my mind, there are only two correct ways to open a bottle of 
champagne: by hand, or with a sword (OK, in polite circles, a saber). 

GRIP & TWIST
No saber? No problem. If you’re going the old-fashioned way and 

opening your champagne by hand, forget the Hollywood moments of 
bubbly shooting across the room in a dignified arc while everyone around 
you laughs gayly, impressed by your over-the-top technique.

First of all, that’s just a waste of perfectly good champagne. 
Secondly, it’ll probably end up shooting you in the face instead of 
performing that lovely arc, something no one wants. And thirdly, that’s just not the way to do it.

To properly open a bottle of champagne, first, make sure it’s chilled to the optimal serving temperature 
(opinions vary, but I prefer 49 degrees). Then, carefully remove the foil and cage.

Cover the bottle in a cloth. A dishrag is too shabby and a monogrammed handkerchief just unsanitary, so 
opt for a decorative dish towel here.

Grasp the towel-covered cork in your dominant hand and the body of the bottle in the other, but don’t 
twist the cork directly. Instead, grasping the bottle underneath the towel, gently rotate the bottle while keeping the 
cork still.

You’ll feel the cork begin to separate from the bottle until, with a slight, dignified pop, it has come out; with 
a flourish, remove the towel and, with it, the cork. Congratulations, you’ve done it. 

SLICE THE CORK AWAY
The art of sabrage is the technique of opening a bottle of champagne with a saber, often called a 

champagne sword. This specialized saber, often about the length of a machete, is a tool of the experienced 
sommelier that can open a bottle of champagne with a classy bit of showmanship.

To use a champagne sword, first chill the champagne and remove its foil and cage. Then, find the seam 
of the bottle and hold it, seam up, in your non-dominant hand.

With your dominant hand, hold the saber to the bottle where the neck meets the body. Swiftly and 
confidently, move it up the seam toward the cork. Once it hits the bottle’s lip, the lip and cork together should 
depart the bottle together, and a minimal amount of champagne should be spilled for the sake of dramatics.

A word of warning: make sure no one stands in the cork’s trajectory. It moves fast and far, and could 
cause some injuries. Also, inspect the first glass you’ve poured for small glass shards that could remain on the lip 
of the bottle. Though rare, it could happen, and better safe than sorry.

POUR AWAY, THE RIGHT WAY
Congratulations — you’ve opened a bottle of champagne without committing a faux pas, and now it’s 

time to share the spoils. Just make sure you do that part right, too.
Always drink champagne out of champagne flutes. Mason jars are also acceptable in certain situations, 

e.g. if you’re visiting your cousins in Brooklyn and nothing else is available.
When pouring the champagne, use a light hand. First, pour about an inch into each glass. Let it foam and 

settle. Then, fill the rest of the flute until you’ve hit about an inch below the rim. You’ll find that initial, inch-deep 
pour keeps the remainder of the champagne from foaming and creating a bubbly mess and, in turn, unevenly 
filled glasses — the nightmare of everyone who has ever brunched.

With this, go forth and imbibe — just leave the peach-flavored $3 bottles for the college set. You’re better 
than that.


