
I N  T H E  V I N E Y A R D

I N  T H E  W I N E R Y

T A S T I N G

Grape  Var ie ty :  100% Chardonnay .

Terro i r :  100% Fonta ine-sur -Aÿ ,  located  in  the  Grande  Va l lée  de

la  Marne  between  Re ims  and  Epernay .

Soi l :  Brown l imestone  so i l ,  mo is t  cha lk ,  l ight  and  loose .

Farming  Pract ices :  Vegetat ive  cover ,  so i l  management ,  natura l

grass ing ,  l im i t ing  inputs  and  unnecessary  in te rvent ions .

Serving and Storage:  Serve at  8- 10°C,  best  en joyed with in  5
to 7  years .

Food Pair ing:  Idea l  with  sca l lops ,  white  f i sh ,  or  goat  cheese
l ike  Crott in  de Chavignol .

Wine Style :  The Blanc de Blancs  cuvée a ims to h ighl ight  the terro i r  of
Fonta ine-sur-Aÿ through the Chardonnay grape.  Th is  parce l ,  wi th  i ts  brown
l imestone so i l ,  imparts  aromas of  f leshy f ru i t  and a  s l ight  roundness ,  whi le  the
moist  cha lk  adds a  sensat ion of  sa l in i ty  and minera l i ty  to  the wine .  Th is  dual -
faceted so i l  a l lows for  a  ba lanced and complex Champagne,  showcas ing both
white  f ru i ts ,  f lowers ,  and c i t rus  notes .

Annual  Product ion:  1 ,000 bott les  (75c l) ;  30 bott les  ( 150cl) .

Harvest :  September  2 ,  2020,  at  opt imal  aromat ic  r ipeness .
100% cuvée
In  sta in less  stee l  tank
Malo lact ic  fermentat ion not  performed
Aged in  tank on f ine lees  for  9  months
Bott l ing :  Apr i l  15 ,  2021
Disgorging:  Homemade l iqueur  on March 19 ,  2024
Dosage:  4  g/ l


