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EXTRA BRUT RÉSERVE PREMIER CRU

Laureen Baillette; her mother, Marie-France; and her 
sister, Justine, are Champagne Baillette-Prudhomme, 
a celebrated 5-hectares estate in Trois-Puits on the 
slopes of Montagne de Reims. A sixth-generation 
vigneron, Laureen is passionate about every step 
of the Methode Champenoise from cultivating the 
vines and pressing the grapes (in a traditional press 
painted fuschia) to managing vintification and riddling 
each and every bottle by hand. 

Jean Baillette-Prudhomme

TROIS-PUITS MONTAGNE 
DE REIMS



Extra Brut Réserve Premier Cru*
JEAN BAILLETTE-PRUDHOMME 

Clear, luminous, effervescent and unmistakably Premier Cru. Frothy 

golden bubbles rise in regular streams and form a full bead on the surface.

Red apple skin, juicy red currant and doughy brioche followed by a 

bouquet of white flowers

Ripe fruit and white flowers. Delicate effervescence. Beautiful acidity 

bursts mid-palate offering contrast to the round, rich mouthfeel.

Pop this bottle pre-meal as an apéritif or with a bonafide feast starring a 

roasted ham dressed in fresh herbs.

Your home is quiet and still. You cue up your “chill vibes” Spotify playlist 

and light some candles. Warm water cascades from the faucet into your 

tub filled with soft, silvery bubbles. You drop your robe into a heap on the 

floor and step into pure bliss. Self care is always worth celebrating.

SEE

SMELL

TASTE

PAIR

CELEBRATE

DATE ENJOYED:

IN THE COMPANY OF:

NOTES:

RATING:

When making this special cuvée, Laureen Baillette found the right balance at 4 g/l which is 
half her standard dosage. This custom Champagne is an even split between the three major 
grapes of the region, and 50 percent is a perpetual réserve, which brings beautiful structure 
and great length in the finish. The blend’s 10 percent chardonnay has been aged in used oak 
barrels, adding a distinct level of complexity, depth and length of finish to this harmonious 
blend.

*This cuvée was created exclusively for fatcork!


