
TERROIRS 

 

 

This 2013 vintage Champagne comes from a famed single parcel named "Le 
Mont-Aigu" in the grand cru village of Chouilly in the Côte des Blancs. 

Underground layers mainly consist of chalk from the Upper Campanian 
geological era, also presenting silty clay top soils. Exposure is 70% South-

facing. Thanks to its good water and heat retaining qualities, the surface 
chalk layer regulates hydration perfectly, providing an ideal growing base for 

Chardonnay.  

FARMING 

 

 

 

 

Full organic practices with some biodynamic practices. Since 2009, Aurélien 

has completely eliminated herbicides and insecticides from their vineyard 

practices and cut all other treatments down to a bare minimum using mostly 
sulfur and copper. He and his team plow regularly to maintain balance in the 

soils, allow cover crop growth, and use natural composts to nourish the 
humus with an aim of increasing soil biodiversity and restoring the native 
ecosystem. 

GRAPE VARIETALS 100% Chardonnay 

VINE AGE 41 years old on average 

WINEMAKING Made in the traditional method. The grapes are harvested and sorted by 
hand before a one-month spontaneous alcoholic fermentation (100% 

indigenous yeasts), followed by a two- to three-month malolactic 
fermentation. Dosage is 4g/L selected by blind tasting.  The base wine 

was aged for 10 months in one 600L demi-muid. Then aged for sur lies in 
bottle until disgorgement. No fining, no filtration, no cold stabilization.  

TASTING NOTES 

 

Despite being sourced from one of the most sought-after parcels in all of the 
Côte des Blancs, this Chouilly-driven wine is not resting on its laurels. 

Its buoyant, expressive nose of Asian pear, white peach and Meyer lemon is 
balanced by a powerful core of chalky, mineral-tinged acidity. The structure 

of "Le Mont-Aigu" is broad and well-developed, suggesting an extraordinary 
cellar potential, perhaps a Herculean task considering the quantity produced! 

ANNUAL 

PRODUCTION 
879 bottles or 73 cases made. 


