
DASAGE
EXTRA-BRUT, 2 gr/l 

It is the first fully organic cuvée of the estate, resulting from a 
partnership with a winemaker based in Trigny, who had initiated 
certification before Claire and Maxime. We were very curious. 
A conversion to organic farming obviously has an impact on the 
wines, as we all know. Generally, we are moving towards more 
tension and freshness. 

But we wanted to check, to test. 
And the result is simply incredible: minerality, straightness, tonicity, 
purity are all terms that characterise this first organic cuvée.

1200 BOTTLES AVAILABLE

TERROIR
100% Trigny  — Sandy soil and clay limestone soil – south south-east exposare

VITICULTURE
Certifiée an agriculture biologique depuis 2019

WINEMAKING
Pressoir Coquard automatique à plateau incliné

Malolactic fermentation done / Winemaking en cuve Inox
No cold stabilisation / No filtration 

DISPONIBILITÉ
BOTTLE

« L E S  P O É T I Q U E S »  R A N G E

•
CU VÉE TEMPORELLE N°1

11 Rue du Point du Jour, 51140 Trigny
 +33 (0)3 26 03 10 97 • contact@maximeblin.com

www.champagne-maxime-blin.com

L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTÉ, À CONSOMMER AVEC MODÉRATION

BOTTLING
2020

BOTTLE AGING
24 mois 

GAPE VARIET Y 
60 % P ino t  no i r
20 % Meun ie r 

20 % Chardonnay  

AG BLENDING

100 % vendange 2019




