
TERROIRS 

 

 

The grapes come from Montagne de Reims (Ludes, 

Villedommange), the Tardenois area (Serzy & Prin) and the 
Vitry region (Vavray le Grand). The soil in Ludes consists of  
clay and limestone over a hard chalky bedrock from the 
Campanian era 200 million years ago. Sandy soils make up the 
terroir of Villedommange, those of the Tardenois are composed 
of alluvial limestone, and Vitry's soil boasts a hard chalky 

bedrock.   

FARMING 

 

 

 

 

Sustainable farming inspired by biodynamic principles since 

2000 ; the Hurés have also experimented with organic and 
biodynamic methods on various parcels throughout their 
holdings since 2009. The brothers stopped using herbicides in 
2011, and they plow four to five times per year to aerate the 
topsoil, primarily in March before the soils dry out. To fertilize, 
they use composts and treat the vines in accordance with the 

lunar calendar. To keep yields low, they prefer de-budding to 
crop thinning so they can optimally create the proper spacing 

between clusters on the cane—a technique that offers optimal 
aeration of the grapes in Champagne’s perpetual fight against 
mildew 

GRAPE VARIETALS 15% Chardonnay, 40% Pinot Noir and 45% Pinot Meunier. 

VINE AGE 35 years old on average 

WINEMAKING Hand harvested and vinified in the Traditional Method. In 

order to guarantee a consistent style, several vintages are 

blended with the current vintage and reserve wines. 
Approximately 25-40% of reserve wine is used in any one year. 

100% Malolactic fermentation. Dosage is 5 g/L. “Sur latte” 
aging on the lees for 30 to 36 months in bottle before 

disgorging. 

TASTING NOTES 

 

 

As brilliant in color as it is on the nose, this champagne is filled 
with ripe aromas of cherry, plum, biscuit and brioche. It's well-

balanced, supple palate is as inviting as the name "Invitation" 
aptly suggests. 

ANNUAL PRODUCTION Average 54,000 bottles or 4,500 cases made. 


