
 

 

✓ Gustavo Petro kidnapped / yesterday. 

✓ Threatening calls made / before. 

✓ Gustavo  seen / last / Medellín. 

✓ Same day / letter sent. 

✓ Gustavo released / as soon as / kidnappers 

given $300,000. 

✓ Police informed / immediately. 

✓ All areas searched / since yesterday. 

✓ Nothing found / so far. 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

International News! 

 

 

 

            Gossip Column 

 

New scandalous photos of Fredy 

Guarín and Sara Uribe 

____________ (upload) online 

recently! 

Sports News 

 

 

 

TV Guide 

 

A new episode of Sponge Bob 

____________  (shoot) our town 

this month! 

Science 

A new planet ____________ (find) 

in the constellation Aquarius. The 

planet ____________ (find) by 

astronomers in California last week 

Readers’ Letters 

 

 



COMPLETE THIS DESCRIPTION OF THE PROCESS OF MAKING  CHAMPAGNE. USE 

THE PRESENT SIMPLE PASSIVE FORM OF THE VERB IN BRACKETS: 

 

First, the grapes ................................ (pick) by hand and checked carefully. Only perfect 

grapes ........................... (use) to make champagne. Then, the grapes ............................ 

(press). 160 kilos of grapes ......................... (use) to produce 100 litres of juice. After that, 

the juice ........................... (leave) to ferment and become wine. 

Next, different wines ................................ (blend) to produce the “house style”. Yeast and 

sugar ............................... (add) to the wine and it ............................ (bottle). This results 

in a second fermentation, and bubbles ............................... (produce). A sediment 

............................. (produce) by the second fermentation. This .............................. 

(remove) in two stages, first remuage, then dégorgement. 

The remuage ................................ (carry out) either with computer-controlled machines or 

by hand with the traditional remueurs. The bottles of champagne ............................... (turn) 

at regular intervals until they are upside down. 

In the next stage, dégorgement, the neck of the champagne bottle ................................. 

(freeze), and the frozen sediment .................................. (remove). Then, a little 

champagne and sugar ............................... (add), and the champagne ........................... 

(leave) to mature. 

Finally, the bottles .................................. (label) and the corks ............................... (insert). 

Then the champagne ............................. (sell) all over the  world! 

 


