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HAUTVILLERS, VALLÉE DE LA MARNE

A LONG LINE OF STRONG WOMEN

Elodie Marion is a lady who knows what she wants. Intelligent and assertive,
spunky and strong, she has become a respected voice in Champagne, quickly
rising through the ranks of the vigneron community. In 2009, after completing
an eight-year tenure in the vineyards and cellars of Burgundy, she returned
to Champagne to take over the family domaine. It wasn’t long before she
was recognized for her talents and was handed the presidency of the Group
of Young Vintners and became a member of the Commission Champanisa-
tion, the tasting committee for the Union Champagne that regroups 12 small
high end cooperatives of the region. What’s more, Elodie is the only female
cellar master in the 15-member panel. Participating in greater discussions
around viticulture, vinification and workers’ benefits in the region, she has
earned her stripes while helping set a new tone for the future of Champagne.

Champagne Marion-Bosser has been in the family for five generations,
starting with Elodie’s maternal great-grandmother and thereafter passing
down from mother to daughter with each subsequent generation. After her
grandmother moved the family to Paris during World War II and leased out
the vineyards for a few decades, her mother, Bernadette, brought the family
back to her native village of Hautvillers, in the Vallée de la Marne, in 1994
to take over the domaine. Although 40 years old at the time, Bernadette
took classes so she could learn to farm and make the wine herself. Elodie
followed suit in 2001, moving to Burgundy to study at Beaune’s celebrated
wine school, the CFPPA. Elodie returned to Champagne in 2009, and
today, she and Bernadette run the domaine, while Elodie’s grandmother
joins them in the vineyards for the harvest. One vigneronne running a
domaine may still be a rarity in Champagne, let alone three generations,
however these hardworking women have risen above gender stereotypes
and work the vines entirely by themselves. Elodie jokes, “If I ever need help,
I’m more likely to ask my mother than I am my boyfriend or my father.”



MARION-BOSSER

A RÉCOLTANT-COOPÉRATEUR IN THE GROWER-CHAMPAGNE TRADITION

BRINGING CLASSIC BURGUNDIAN PRACTICES BACK TO CHAMPAGNE

and a meticulous attention to detail to best highlight individual terroirs, rather than satisfying a “house style” as has
traditionally been favored in Champagne. Practices like integrated pest management, plowing and de-budding—long
practiced in Burgundy—are finally gaining momentum in Champagne, perhaps in part to forward-thinking farmers
like Elodie.

Although born and raised in Paris and trained in Burgundy,
Elodie’s successful integration into Champagne’s wine
community has been due, in part, to her outside perspec-
tive—especially when it comes to her experiences in Bur-
gundy. Both Burgundy and Champagne share the noble
grape varietals Chardonnay and Pinot Noir, but Cham-
pagne has been slower to evolve in its practices. While
working for Henri Boillot in Volnay, Elodie learned how
to handle the grapes with a light touch to ensure quality.
While working under Patrick Piuze at both Domaine Bro-
card and his eponymous winery, she learned to make
premier cru and grand cru wines with thoughtful deliberation

As a proponent of collaborative work in the cellar, Elodie
chooses to make her wine at the local cooperative, which by
law relegates the domaine to a designation of récoltant-coopérateur.
The benefit of making wine at the coop is that it demands
adherence to a set of strict specifications, from farming meth-
ods to winemaking. Surrounded by like-minded growers, other
trained enologists and state-of-the-art equipment, Elodie is
able to set the bar high to achieve separate vinifications and
finessed, powerful wines. With a range of modern winemaking
equipment at her disposal, she feels as well-appointed as the big
champagne houses, but with fruit from far more pedigreed
vineyards. Most of her own holdings are dedicated to Pinot
Noir, which she nurtures from grape to glass. As a member of
the Commission Champanisation’s tasting panel, Elodie knows
from whom she can find the best premier and grand cru Chardon-
nay, which she uses to blend into some of her wines.



MARION-BOSSER
SUSTAINABLY FARMED PREMIER CRU VINEYARDS

Elodie takes great pleasure from vineyard work and considers herself a farmer above all else. She explains:

I love being alone in the vineyards without any noise. It’s like I’m in my own little
bubble. And I love the feeling of satisfaction that comes from the work. It was Henri
Boillot who told me to use a notebook to record everything […] So, I’ve gotten into
the habit of taking my little notes. When I go back to them, it helps me understand

why the grapes are the way they are at a given moment.

Rather than implementing anti-rot, anti-mildew and anti-oidium treatments, Elodie employs a calculated leaf-pulling
on the east-facing side of the vines, so that the morning sun dries up moisture from the dew. Bark mulch is scattered
to serve as natural fertilizer, and the soils are regularly studied to take the most appropriate and respectful action
possible.

The Bosser ladies own three hectares composed entirely of
old-vine premier cru vineyards in their home village of Hautvil-
lers, known for its Pinot Noir, and they source their Chardon-
nay from grand cru vineyards in Crament, Oger and Le
Mesnil-sur-Oger. All situated on south by southeast-facing
chalk slopes, these are among the region’s most celebrated
vineyards. Bernadette and Elodie were early practitioners of
sustainable farming in a region where synthetic chemicals are
still used with abandon. Their respect for the soil translates into
all of their practices. Elodie initially ruffled feathers by plowing
to aerate the soil, de-budding to control yields and using
integrated pest management in lieu of pesticides. However,
these tried-and-true Burgundian practices also work well in



MARION-BOSSER
THOUGHTFUL VINIFICATIONS WITH EXTENDED AGING BEFORE BOTTLING

Elodie is as finicky in the winery as she is in the vineyards. After the harvest, the grapes are pressed gently in whole
clusters, and the juice is separated into three presses as is traditionally done in Champagne. Elodie only uses the first
two presses (which are lighter), and uses the final press (generally the hardest and most bitterly extracted) to send off
to the distilleries. The must is fermented in temperature-controlled stainless steel tanks and closely watched so
temperatures do not rise too quickly and change the nature of the grapes. Alcoholic fermentation finishes after about
ten days, and malolactic fermentation (only used for the Extra Brut) follows. The wines are bottled and rest on fine
lees for varying lengths of time, after which they are disgorged and bottle-aged.

Elodie extols the benefits of aging champagne, preferably before the wine is bottled. This said, her wines age quite well:
the rosé can age for four to five years, “Tradition” ages for five to six years, the Extra Brut six years, and the vintage
wines up to 15 years. Despite this age-worthiness, she believes that what makes champagne a pleasure to drink is a
racy, fine bead, which she personally prefers to enjoy within a year or two after bottling. By law, champagne producers
must age their wines for at least 15 months for the non-vintage wines and 36 months for the vintage wines. Elodie
ups the ante considerably, aging her non-vintages for three years and her vintages for a minimum of five! Her personal
preference makes sense when one considers the logic. And one taste is enough to notice their fine complexity, fresh
and lively mousse, regal structure, and assertive palate…much like their maker.


