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Susan Le Roux – the Champagne Goddess is regularly engaged to deliver inspiring and educational  
Masterclasses, Tastings, Corporate and Private Events – not to mention exciting Sabrage activations. 

With her Sommelier-standard training [WSET L3] and her extensive experience in corporate events, no-one  
brings the joie de vivre to an event, like the Champagne Goddess.  

2025 Event ideas 
 

       

#1: The Art of Sabrage  
 

Let Susan teach your clients or favourite guests the ‘Art of Sabrage’: a thrilling skill that slices the top off a bottle of 

champagne. With expert (and safe) guidance, guests will learn the post-French Revolution style of celebrating la joie de 

vivre – just like Napoleon Bonaparte’s Army Officers in the early 1800’s. Add a Masterclass, blind-tasting of Champagne 

+ Sparkling Wine or create a safe “Sabrage Activation Area” offering 20-30 guests the chance to saber. 

From $2,000 +gst +champagne. Request a quote. Add tasting glasses; tasting notes; certificates and/or small memento-

boxes for the cork. 
 

#2: Blind Tastings 

Wrapped in foil and with the brand hidden from view… is it champagne; or is it an expertly produced sparkling wine? 
Either can take you by surprise when you can’t see the label!  Susan will serve four contrasting styles of cuvées from 

vastly different terroirs. Learn the nuances of each wine, and what makes each so distinctive. Prizes and accolades 

awarded to the guest(s) who can distinguish which is which.  

Ideal for networking events with an opportunity for mingling; Perfect for seated tastings, as it encourages conversation.  

From $3,500 +gst +champagne + sparkling wines 

                    
  

#2: 'Les Veuves de Champagne' – How the Widows of Champagne saved their industry through the ages.  
 

Designed as an intimate, seated Masterclass for up to 21 guests; This educational Masterclass will bring alive the History 

of three famous Maisons de Champagne. Sip, compare and delve into the nuances of each House; while exploring the 

almost insurmountable obstacles the Widows of Champagne endured, and ultimately triumphed over.   

From $3,500 +gst +champagnes. Audio Visual Presentation available.  
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#3: The impact of WAR on Champagne...  
 

If you love History; you’ll adore the stories of Champagne through the ages: Why Les Champenois moved their entire 
communities to live under the city of Reims during World War I – and thrived. How one particularly generous, impactful 

woman of Champagne established what we now know to be War Legacy payments and Maternity-Leave. 

From $3,500 +gst +champagnes. Audio Visual Presentation available.  

 

       
 

#3: Croquet + Champagne      
 

The Champagne Goddess, together with Australia’s Open Croquet Champion Alison Sharpe invite you to step outdoors 

and learn the strategy behind the game of Croquet.  With evening flood-lit events at Cammeray; or an afternoon of 
sunshine in Coogee, Sydney, start with two, and increase to four different champagnes, sparkling wines or Prosecco; plus 

instruction in the game of Croquet. From 12-28 guests, costs from $140 pp.  

 

     
 

#4: Sailing + Sabrage  
 

The elegant, and surprisingly roomy Catamaran “Too Up” on Sydney Harbour is ready to accommodate your client event; 
family milestone or team-celebration. The Champagne Goddess will showcase two, three or four different champagnes 

or sparkling wines while you and your guests enjoy the amazing sights of Sydney’s sparkly Harbour. Listen to what makes 

each unique and different, and come away having learned more than expected. Request a quote and availability, now.  
 

Management of the Champagnes and Sparkling Wines: 

Susan can order, take delivery of, chill and arrive with the Champagnes ready to go: add $300.00  

Tasting Glasses: Susan can provide up to 4 x tasting glasses per person for up to 30 guests: add $500.00 


