
Viticulture 

Lutte Raisonnée (Organic Methods) ; Grapes are hand-picked into small 

cases and transported to the domaine, where they are carefully sorted

Cuvée Vintage
Disg.          

Date
Cepage Lieux-Dits / Terroir Fermentation - Vinification

Malolactic 

Fermentation

Base/Reserve 

Wine
Dosage

Yield & 

Production
Élevage

Crémant de 

Bourgogne Blanc 

de Blancs Brut 

Tradition

NV Jun-17

40% Pinot Noir, 40% 

Chardonnay, 20% 

Aligoté

 Côte de Beaune, the Côte de 

Nuits, and the Hautes Côtes de 

Beaune

Méthode traditionelle Champenoise.  After a delicate pressing the must is 

transferred to stainless steel tanks for alcoholic and malolactic 

fermentation. Cuvée blending follows, usually in early December. 

The new wine is racked and lightly filtered, then bottled as a vin de base de 

crémant with the addition of selected yeast and liqueur d'expedition. Over 

the course of the following six to eight months the wine remains on lattes 

in a 13°C cellar, where it undergoes its second alcoholic fermentation and 

will obtain 6 kg of pressure. 

yes 100% 2014 7 g/l 4150

wines remain in the cold cellars for 18 to 

36 months of élevage sur lees , allowing 

the wine to gain in richness and 

complexity.  The crémants are riddled by 

hand every day for a period of one month 

before disgorgement, then rest for at 

least one month before shipping. 

Crémant de 

Bourgogne Rosé 

Brut

NV Jun-17 100% Pinot Noir
Savigny-les-Beaune and the 

surrounding 15 kms

Méthode traditionelle Champenoise.The Pinot Noir macerates for a short 

period of time inside the press in order to obtain a delicate rosé color and 

develop a complex aromatic profile.   After a delicate pressing the must is 

transferred to stainless steel tanks for alcoholic and malolactic 

fermentation

The new wine is racked and lightly filtered, then bottled as a vin de base de 

crémant with the addition of selected yeast and liqueur d'expedition. 

yes 100% 2015 6 g/l 3330

wines remain in the cold cellars for 18 to 

36 months of élevage sur lees , allowing 

the wine to gain in richness and 

complexity.  The crémants are riddled by 

hand every day for a period of one month 

before disgorgement, then rest for at 

least one month before shipping. 

Mousseux Rouge NV n/a 100% Pinot Noir

Multiple parcels in the Côtes de 

Beaune, clay-limestone soil ; 

Vines planted from the 1960s to 

the 1990s

Méthode traditionelle Champenoise.  After a delicate pressing the must is 

transferred to stainless steel tanks for alcoholic and malolactic 

fermentation
yes 7 g/l n/a

Kieselguhr filtration, 24-36 months sur 

lattes, hand-riddled.


