
TERROIRS 

 

 

This Chardonnay comes from nine distinct parcels in the grand 

cru villages of Cramant and Chouilly in the Côte des Blancs. 

Underground layers mainly consist of fine chalk from 

the Campanian geological era, with sites also presenting silty clay topsoil 

in some small areas on the upper hillside. Exposures are mainly West-

Northwestern. Thanks to its good water and heat retaining qualities, the 

surface chalk layer regulates hydration perfectly, thus 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 40 years old on average 

WINEMAKING Made in the traditional method. The grapes are harvested and sorted by 

hand before a one-month alcoholic fermentation (100% indigenous 

yeasts), followed by a two- to three-month malolactic fermentation. 

Dosage is 2 to 3 g/L depending on base year selected by blind 

tasting.  The wine is aged for 9 months in enameled tank (65%) and in 

six year-old Burgundian French oak barrels (35%). Then aged for a 

minimum of 24 months sur lies in bottle. No fining, no filtration, no 

cold stabilization.  

TASTING NOTES 

 

Exuberant aromas of chalk, lemon scone, yellow apple, pear, white 

peach and white flowers abound in this powerful, full-bodied, yet 

elegant Champagne. C+C is precise and focused, with a solid core of 

citrus, apple pie, quince, and almond paste on the palate. It shows a 

fine, creamy texture with vibrant energy and lift on the palate. A fresh, 

lingering finish shows notes of wet stone, and earth. 

ANNUAL PRODUCTION ~6,700 bottles or 560 cases made. 


