
The starting point is twofold: a cask and love at first sight! 

In fact, in 2018, we chose to add a cask to our containers in the 
winery, to diversify our winemaking possibilities. The initial idea 
was to make an organic solera there, as we were converting our 
vineyard. 
When we tasted the result of the blending, we found it impossible 
to make anything other than a still wine, a white coteau made 
from red grapes. No regrets! The result is just magnificent! 
Coming from two vinyards in Trigny, Chatillion an la Croix 
Mont, this white Coteaux Champenois is round and delicious. 
The ageing in casks gives it woody and elegant notes.

TERROIR
100% Trigny / Lieux dits Chatillon et La Croix Mont

VITICULTURE
Plowed soil

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

WINEMAKING
Elevage en foudre 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

•
TERRE DE SABLE

COTEAUX CH AMPENOIS BL ANC 
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L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTÉ, À CONSOMMER AVEC MODÉRATION

BOTTLING
2019

BOTTLE AGING
36 mois 

GAPE VARIET Y 
100 % P ino t  no i r 

AG BLENDING
2018




