
  

vintage 2010 

70 % Pinot Noir, 18 % Chardonnay et 12 % Pinot Meunier 

30 years old 

 traditional Champenois “Coquard” type press of 4 000 kg 

enameled and stainless steel vats with thermo-regulation system for fermentation 

temperatures 

61 % in wooden barrels, 39% in steel vats 

yes 

2011 

October 2023 – batch n° 19 

12°C 

1.33 g/l 

11 000 kg/ha or 70 hl/ha on average 

47 mg/l 


