
TERROIRS 

 

 

This Chardonnay comes from a single parcel named "Les Robarts" in the 
grand cru village of Cramant, just on the border of Avize in the Côte des 

Blancs. Underground layers mainly consist of chalk from the Upper 
Campanian geological era, with thin (40cm) silty clay top soils. Exposures 

are both North (30%) and South-facing (70%), with 75% massale selection 
and 25% cloned vines on 41B rootstock. 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 37 years old on average 

WINEMAKING Made in the traditional method. The grapes are entirely from the 2013 

vintage, and sorted by hand before a one-month spontanenous alcoholic 
fermentation (100% indigenous yeasts), with malolactic depending on the 
vintage. Dosage is 2 g/L, selected by blind tasting.  The wine was aged in 
one 20hl foudre for 10 months before bottling in July 2014. No fining, no 
filtration, no cold stabilization.  

TASTING NOTES 

 

"Les Robarts" is a distinctly mineral and complex wine, generously showing 

its pure, Grand Cru Cramant terroir. Layers of chalky orchard fruit, exotic 
flowers, and creamy citrus flavors are set in relief against an unforgettable 
core of acidity and energy. The extra time Aurélien takes in aging 
this memorable wine is evident in its tiny, fine bubbles, and beautifully 

balanced structure. 

ANNUAL PRODUCTION 2782 bottles or 231 cases made. 


