
DASAGE
EXTRA-BRUT, 4 gr/l 

Clearly, this is a wine that was born from my appeite for working 
with reds. This is something that I discovered in Burgundy, during 
the end of my internship, and that I have kept. It is a totally different 
vinification technique from what is usual in Champagne.
Saignée Rosé is a maceration rosé, which Claire and Maxime have 
chosen to vinify in oak barrels.

644 BOTTLES AVAILABLE

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

VITICULTURE
Plowed soil

Certified in organic agriculture since 2021
Respect for life and natural cycles

WINEMAKING
Rosé de macération

Malolactic fermentation done 
Winemaking en fûts de chêne champenois

No cold stabilisation 
No filtration

DISPONIBILITÉ

BOTTLE

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

•
L A PLUIE D’OR
ROSÉ DE SAIGNÉE

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
2017

BOTTLE AGING
72 mois 

GAPE VARIET Y 
100 % P ino t  no i r 

AG BLENDING
100 % vendange 2016




