
VINTAGE
2018

This 2018 Vintage marks the end of  an era. Climate 
change and the evolution of  our viticultural practices have 
allowed the great Verzy Pinot noir grapes (80% of  this 
blend) to express themselves more and more each year. 

The harvest took place from 27 August to 8 September 
2018.

ORIGIN: 
Our “la Montagne” Estate

CRUS: Verzy, Chouilly

GRAPE VARIETIES:

80% Pinot noir
20% Chardonnay

WINE IN OAK: 28%

MALOLACTIC FERMENTATION: 20%

DOSAGE: 7g/l

Very classic, golden-yellow champagne hue. 

Dynamic bubbles with a persistent bead.

A deep bouquet of  Verzy Pinot noir reveals subtly tangy 
red fruits (redcurrant), citrus zest (blood orange), and 
fresh undergrowth with an almost iodine-like tone. As it 
opens up, a sapid, mineral character emerges in the form 
of  smoky, flinty and stony overtones.

Juicy and caressing on the palate with a texture finely 
etched by a zesty freshness (orange). Crisp and rounded 
on entry, the wine then reveals a grainy, slightly tannic 
structure that imparts a savoury sweetness. Then comes 
the surge of  tangy, saline freshness typical of  the northern 
slopes of  Verzy.

VINTAGE TASTING NOTES PRODUCTION

This champagne possesses  
a quiet power and mineral energy 
rarely found in other champagnes. �


