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Blend / Dosage / Fermentation

Terroir 
A terroir full of history, located just a few kilometres outside Reims,  
sacred town   of the Kings of France. Our vineyards are spread over four 
magnificent Crus on the Montagne de Reims: Sacy, Chamery, Ecueil and 
Villedommange, all classified under the prestigious, « Premier Cru ».   
We benefit from a terroir of clay-limestone soil, adding a great finesse  
to our wines. Our integrated approach to growing and production is both 
kind to the environment as well as suiting a wide organoleptic palette.
Vinification / aging 
After a rigorous selection of our finest grapes, pressing is carried out  
with the greatest of care so as to preserve and extract the highest quality 
of juice. Our wines are then vinified and aged in thermo-regulated  
stainless-steel vats. The aging on the lees is carried out in our 17th Century 
vaulted cellars for about 3 years before disgorgement.
Tasting 
On the nose: citrus fruit, brioche, toast and dried fruits. On the palate: 
openness and freshness prevail! The fruity aromas of Pinot Meunier, the 
body and delicate strength of Pinot Noir, and the finesse of Chardonnay, 
make this cuvée « Royale » an invitation to an initiatory journey through 
time. Served at 10°C, it blossoms in a tulip-shaped flute, allowing you to 
appreciate its very best qualities as an aperitif when the palate is still 
fresh. 
Récompenses
A citation in the Guide Hachette des Vins. 
Available bottle sizes
Bottle 75 cl.
_________
History 
This Cuvée « Royale » was first created to celebrate the 800th anniversary 
of Reims Cathedral, and is naturally close to our hearts. Our farm is 
located just a few kilometres south of Reims and we like to think that  
we benefit from the protective influence of the Cathedral overlooking  
our labours in Sacy. Reims, the city of coronations, has welcomed no less 
than 30 Kings of France who came here to be crowned. Indeed, during the 
feast that followed the coronation of King Louis XVI on June 11, 1775, many 
came to draw ferruginous water from the spring in our village of Sacy.   
It is this natural connection between our land and the history surrounding 
us, which first gave us the inspiration to create this noble wine.

45%  
Pinot Noir

25%  
Meunier

30% 
Chardonnay

Malolactic 
fermentation7 g/l

Dosage

Of which a minimum of 50% is made up of reserve wines.

100 % 

100 % 

of our own grapes,  
manually harvested

Champagne made from

independent

Artisan Winegrower  
« Récoltant manipulant »

CUVEE DES ROIS DE FRANCE
Brut Prestige
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