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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

Dav id  Levasseur  i s  a  pass ionate  nonconformis t .  H i s  micro-grower  Champagne  house ,  se t  up  by  h i s
grandfather  in  the  1940s  and  assuming  i t s  name f rom h i s  father  A lber t ,  p roduces  a round  35 ,000 bot t les
per  year  f rom organ ic  g rapes .  Here  in  the  hear t  o f  the  Montagne  de  Re ims  nat iona l  park ,  Dav id  has
embarked  on  a  sensory  j ourney  to  unp ick  the  in t r i cate  te r ro i r  o f  h i s  l i t t l e  corner  o f  Champagne ,  wh i le
g i v ing  a  l ead ing  ro le  to  P inot  Meun ier ,  too  o f ten  the  suppor t ing  act .

Th i s  a  champagne  produced  f rom the  g rape  harves t  i n  the  o ldes t  p lo t  o f  the  House  (1973) ,  l ocated  at  a
p lace  ca l l ed  “Les  Gaute l l e r ies”  in  Cuchery .  I n  th i s  l i t t l e  p lo t ,  I  ge t  g rapes  o f  ve ry  h igh  qua l i t y  and  c reate  a
b lend ing  fa i th fu l  to  the  g rape  var ie ty  o f  i t s  v ines :  80  % Meun ier ,  15  % P inot  No i r ,  and  5  % Chardonnay .
Both  a lcoho l i c  fe rmentat ion  and  ma lo lac t ic  fe rmentat ion  under  cont ro l l ed  temperature  in  inox  tank .  S tored
at  coo l  fo r  2  weeks  at  -2°c ,  no  f i l t rat ion  be fore  the  w ine  i s  bot t led  in  Apr i l .  ma lo lac t ic  fe rmentat ion

Organ ica l l y  farmed (cer t i f ied  Terra  V i t i s )  Champagne  b lend  dominated  by  P inot  Meunier ,  f rom Dav id ’s
o ldest  p lot :  Les  Gaute l ler ies ,  p lanted  in  1973 .  The  rue  du  Sorb ier  i s  home to  Dav id  (at  number  four )  and
h is  fami ly  winery  (at  number  s ix ) .  Th is  spends  three  years  on  the  lees ,  the  prerequ is i te  for  more
prest ig ious  v intage  Champagne .  Dosage  i s  9 .5  grams .  Mid  lemon co lour ,  f lavours  are  v ibrant ly  c i t rus ,
rea l l y  qu i te  f ru i ty ,  and  some custard  tar t .  A  f ine  mousse .

WINEMAKER  DAVID LEVASSEUR

VARIET IES
 

80%% PINOT MEUNIER ,  15%% PINOT NOIR ,  5%%
CHARDONNAY

APPELLATION  CHAMPAGNE

CLOSURE  NATURAL CORK

ALCOHOL  12%

SUGAR  9 G/L

TOTAL  ACIDITY  5 G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL  SULPHUR  38 MG/L

CASE S IZE  6


