
Brut Tradition nv

Equal thirds of the three varieties; 
58% of meunier component from old vines; 

8.5g/L dosage; DIAM

There is a real authenticity and integrity on 
show here, right from the very first cuvée, 

capturing the gentle, soft, spicy mood of this 
part of the world, making for a quintessential 

and well orchestrated union between the 
Massif de Saint-Thierry and Petite Montagne 

de Reims. Meunier, pinot noir and chardonnay 
play equally and harmoniously, with 86 

plots in the balance to lay out an expansive 
spectrum that spans red apple, pear, fig, 

grapefruit, strawberry and raspberry. Three 
years lees age has lifted the spicy profile of 

meunier and lent a creamy texture and brioche 
and vanilla nougat nuances. 

There is a hint of salinity true to sandy soils 
that adds interest to a long finish. Acidity is 
soft and supple and dosage is a just smidge 

more than it needs to be, but I’m being 
picky – a little more chill than usual is all 

it will take to set it right. A gentle cuvée to 
drink as youthful as absolutely possible, 

and sure to please any crowd

Brut de Blancs nv

Believed to be 50% 2012 aged in wooden tuns 
and 50% 2011; 4g/L dosage; cork

A non-vintage blend of considerable age, 
in concert with a spell in wooden tuns, 

making for a particularly richly textured and 
complex style. Blanc de blancs is rare in the 
meunier land of the Massif de Saint-Thierry 
and Petite Montagne de Reims, making this 
all the more surprising and compelling. The 

diversity of Forest-Marié’s many plots and the 
attentiveness of its vinification makes for a 
blanc de blancs of astonishing complexity.

The exuberance of grilled pineapple leads 
out, then the exoticism of fresh figs, locuts, 
white peaches, then the mood shifts to the 
grit of beurre bosch pear, and finally the 

richness of golden delicious apple. All this is 
set against a backdrop at once creamy, thanks 
to long age and that spell in tuns, tangy with 
grapefruit acidity, salty rather than chalky in 
its minerality (true to the sandy soils in these 

parts), finished with the gentle grip of fine 
phenolic texture and polished sensitively with 
invisible dosage. If you love blanc de blancs, 
this is a compelling contrast to the tension of 
the Côte des Blancs and the presence of the 

grande Montagne de Reims. Drink right away.

Cuvée Saint - Crespin

Premier Cru Extra Brut NV

100% Écueil pinot noir; believed to be 60% 
2010 and 40% 2009; vinified in barrels;  

aged 5 years on lees; 4.5g/L dosage; Saint 
Crespin is the patron saint of Écueil.

There is a compact tension to the pinot noir 
of the Petite Montagne de Reims, setting it in 

stark contrast to the generosity of the southern 
Montagne de Reims and the freshness of the 
northern slopes of the grande Montagne de 
Reims. The sandy soils of the premier cru of 
Écueil express it with a salty, faintly grainy 

minerality. 

Crunchy more than it is tangy, this is a cuvée 
that summons recollections of red apple 

and beurre bosc pear, with pinot declaring 
its stature in a subtle backdrop of depth 

reminiscent of satsuma plum and dark spice, 
lifting and expanding in the glass. Barrel 
vinification has been skilfully deployed, 
deepening texture and lending savoury 

allure without overt woodwork or oxidative 
development. Low dosage has been sensitively 
gauged to provide the space for fine-grained 
phenolic texture, salty minerality and gentle 
acidity to unite harmoniously. The result is 

well executed and compelling.
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