
 
 

Cuvée Millésimée 2008 
 
Terroir: The vineyard is located in the 
municipalities of Festigny and Le Breuil. 
Soil: A silty, clay limestone, characteristic 
of the Marne Valley. 
Exposure: South / South West 
Vines: The average age of the plots is 40 
years. Our working methods are 
« alternative » but without any certification, 
we work in accordance with the lunar 
calendar (see our website for explanation). 
Harvest : Manually harvested in 2008 with 
careful monitoring and control of grape 
maturity. We use two pneumatic presses 
of 2000 and 4000 kgs. 
Vinification : In stainless steel or enamelled 
steel tanks. The grape juice from each parcel 
in vinified and stored separately before 
« assemblage ». 
Bootled on the 14/4/2009. After an average 
« in bootle » ageing of 4 years, each cuvée is 
disgorged on a favourable date chosen 
according to the lunar calendar. This date is 
indicated on the label 
 

 

Composition : 100%  Meunier 

Dosage – Formats : 
Brut Nature :    0 g/l  75cl 
Brut :  6 g/l  75cl 

Tasting Notes :  
Delicate bubbles, a floral, spicy nose. Harmonious on the palate, 
structured and persistent. An impressive minerality makes this 
100% Meunier a vibrant Champagne ! 

 

Reviews : 
- Guide RVF 2016 : 15/20 
- Gault &  Millau 2016 : 16,5/20 en Nature 

 


