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JMSELEQUE

CHAMPAGNE

solessence

EXTRA BRUT

BLEND : 50 % Chardonnay * 40 % Meunier + 10% Pinot Noir

HARVEST : 2017 (75CL) - 2016 (37,5CL) - 2015 (1,5L) + 2014 (3L)

TERROIR : Pierry / Moussy / Epernay / Mardeuil / Dizy / Boursault / Vertus
SOILS : Mostly flinty clay on chalky subsoail

VINIFICATION : Stainless steel tank 70 % - Oak barrels 30 %. Without fining or
filtration.

RESERVE WINE : 50% (in tanks and oak barrels)

AGING : Crown caps - 3 years (37,5CL) « 2 years (75CL) - 4 years (1,5L) = 5 years
(3L)

DOSAGE : 2,5 g/L - Extra Brut

PRODUCTION : 975 half bottles, 40 000 bottles, 700 magnums et 60 jeroboams
PACKING : Case of 12 half bottles, case of 6 or 12 bottles, case of 3 magnums
and wooden case of 1 jeroboam

IN A FEW WORDS :
The Identity of our Winery. A wine of friends, for sharing. The expression of our
style, pure and fresh, in all circumstances.

Magnum Jéroboam

Demi-bouteille Bouteille
15L 3L

37,5CL 75CL

JAMES SUCKLING 2019 : 92/100
v Y, REVUE DES VINS DE FRANCE 2020 : 15,5/20
5‘. * ‘:\} JOHN GILMAN 2019 : 92/100
¥ INTERNATIONAL WINE REVIEW : 92/100
BETTANE & DESSEAUVE 2019 : 16,5/20
LE POINT - SPECIAL CHAMPAGNE 2019 : 17/20



[T}
O
=z
L
(2}
w
L
I
O
w

JMSELEQUE

CHAMPAGNE

ssence Nature
ELEVAGE PROLONGE

BERUT NATURE

Solessence Nature

BLEND : 50 % Chardonnay * 40 % Meunier + 10% Pinot Noir

HARVEST : 2014 (75CL)

TERROIR : Pierry / Moussy / Epernay / Mardeuil / Dizy / Boursault / Vertus
SOILS : Mostly flinty clay on chalky subsoail

VINIFICATION : Stainless steel tank 80 % -« Oak barrels 20 %. Without fining or
filtration

RESERVE WINE : 50% (in tanks and oak barrels)

AGING : Crown caps - 5 years (75CL)

DOSAGE : No dosage - Brut Nature

PRODUCTION : 3528 bottles

PACKING : Case of 6 or 12 bottles

IN A FEW WORDS :
An extra aging of our Solessence cuvée. A fine-tuned symphony, the wine is in its
natural balance. Ideal pairing with seafood and savory dishes.

Bouteille
75CL

s>y, JAMES SUCKLING 2019 : 95/100

“"'/ ¢ \‘:é REVUE DES VINS DE FRANCE 2020 : 14,5/20
‘llh;‘d'&’ JOHN GILMAN 2019 : 93/100

INTERNATIONAL WINE REVIEW : 93/100
BETTANE & DESSEAUVE 2019 : 15,5/20
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JMSELEQUE

CHAMPAGNE

EXTRA BRUT

BLEND : The Solessence blend + 10% of our Meunier Infusion + 5% of our Pinot
Noir Coteaux Champenois. 45 % Chardonnay « 40 % Meunier « 15% Pinot Noir
HARVEST : 2017 (75CL) - 2015 (1,5L)

TERROIR : Pierry / Moussy / Epernay / Mardeuil / Dizy / Boursault / Vertus

* Meunier Infusion : Les Charmiers - Pierry 1¢" Cru

» Pinot Noir Coteaux : Les Gayeres - Pierry 1¢ Cru

SOILS : Mostly flinty clay on chalky subsoil

VINIFICATION : Stainless steel tank 70 % « Oak barrels 30 %.

RESERVE WINE : 40% (in tanks and oak barrels)

AGING : Crown caps - 2 years (75CL) - 4 years (1,5L)

DOSAGE : 2,5 g/L - Extra Brut

PRODUCTION : 6 547 bottles and 150 magnums

PACKING : Case of 6 or 12 bottles, case of 3 magnums

IN A FEW WORDS :
The fruity flavor of the Meunier, the pedigree of Pinot Noir, the freshness of our
Solessence blend. The harmony of flavors.

Bouteille
75CL

Magnum
15L

.}Lt‘ %;{’ ALLEN MEADOWS : 91/100
“" Y ‘\é REVUE DES VINS DE FRANCE 2020 : 15,5/20
X ¢ JOHN GILMAN 2019 : 92+/100

BETTANE & DESSEAUVE : 16,5/20

JAMES SUCKLING 2019 : 94/100



BLEND : 100 % Chardonnay

HARVEST : 2016 (75CL) - 2014 (1,5L)

TERROIR : Vertus 1¢ Cru « La Justice planted in 1950 / Dizy 1¢" Cru » Moque-bou-
teille planted in1985 / Epernay « Les Frileux planted in 1959 / Mardeuil « Les
Basses Ronces planted in 1982 / Pierry 1¢" Cru « Les Tartiéres / Les Porgeons
planted in 1990 and 1985

SOILS : Silty clay, flint clay, chalky subsoil

VINIFICATION : Oak barrels 60% - Stainless steel tank 40% . Without fining or
filtration.

RESERVE WINE : 20% Solera started in 2012.

AGING : Crown caps - 3 years (75CL) * 5 years (1,5L)

DOSAGE : 2 g/L - Extra Brut

PRODUCTION : 5040 bottles and 70 magnums

PACKING : Case of 6 or 12 bottles, case of T magnum

IN A FEW WORDS :
IMSELEQUE 5 Terroirs for a full expression of the Chardonnay, complete and racy.

CHAMPAGNE
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CHARDOMMNAY - 5 TERROIRS

Bouteille
75 CL

Magnum
15L

EN MAGNUM - BETTANE & DESSEAUVE 2019 : 17/20
L ¥, JOHN GILMAN 2019 : 92+/100
5‘.‘\ * g JAMES SUCKLING : 96/100
W LEPOINT SPECIAL CHAMPAGNE DEC 2017 : 17/20
REVUE DU VIN DE FRANCE 2019 : 16/20 Coup de Coeur
WINE ADVOCATE : 93/100

EXTRA BRUT




SOLISTE

JMSELEQUE

CHAMPAGNE

eunier

ERRY 1" CRU - LES GOUTTES D'OR

TEILLES ET 96 MAGNUMS

BLEND : 100 % Meunier

HARVEST : 2015 (75CL) + 2013 (1,5L)

TERROIR : Pierry 1¢ Cru + Les Gouttes d'Or planted in 1951

SOILS : Bottom of the hill, ocher clays with strong presence of flint calcite, on
chalk of the Campanian

VINIFICATION : Oak barrels 100 %. Without fining or filtration.

AGING: On cork - 4 years (75CL) + 6 years (1,5L)

DOSAGE : 1,5 g/I - Extra Brut

PRODUCTION : 1500 bottles and 30 magnums

PACKING : Case of 6 or 12 bottles, wooden case of T magnum

IN A FEW WORDS :
The nobility of the great Meunier, on a historical terroir, a massales selection of
1951 that gives us wines both fine and precise.

Bouteille
75 CL

Magnum
15L

g< 35, JAMES SUCKLING 2019 : 94/100
\.j; * \:., INTERNATIONAL WINE REVIEW : 94/100
Y & VINOUS MEDIA : 92/100
JOHN GILMAN 2019 : 92/100
HORS SERIE REVUE DES VINS DE FRANCE 2019 : 16/20
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JMSELEQUE

CHAMPAGNE

nfusion Meunier
PIERRY 1" CRU - LES CHARMIERS
IME ROSE 2015

980 BOUTEILLES

Infusion Meunier Rosé

BLEND : 100 % Meunier

HARVEST : 2015 (75CL)

TERROIR : Pierry 1¢ Cru « Les Charmiers planted in 1964

SOILS : Flinty clay and small calcite. Mid-slope limestone ridge with Campanian
chalk soils

VINIFICATION : Oak barrels100 %

AGING : On cork - 4 years (75CL)

DOSAGE : 1,5 g/I - Extra Brut

PRODUCTION : 980 bottles

PACKING : Case of 3 bottles

IN A FEW WORDS :
Perched on a limestone ridge, drawn by the wind. A rosé for gastronomy which
shows once again all the complexity of Meunier.

Bouteille
75CL

v Y, JAMES SUCKLING : 94/100

5‘. * ‘:\} JOHN GILMAN : 92/100

‘\‘3344'“ WINE & SPIRITS MAGAZINE : 91points — (Year's Best
Champagnes), December 2017
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JMSELEQUE

CHAMPAGNE

Soliste Pinot Noir
PIERRY 1" CRU - LES GAYERES
MILLESIME 2015

0 BOUTEILLES ET 100 MAGHUMS

Soliste Pinot Noir

BLEND : 100 % Pinot Noir

HARVEST : 2015 (75CL)

TERROIR : Pierry 1¢" Cru « Les Gayéres planted in 1975

SOILS : Middle of the hill, deep clay with presence of flint calcite, on Campanian
chalk.

VINIFICATION : Oak barrels 100 %. Without fining or filtration.

AGING: On cork - 4 years (75CL)

DOSAGE : 2 g/I - Extra Brut

PRODUCTION : 1500 bottles

PACKING : Case of 6 or 12 bottles.

IN A FEW WORDS :
Rooted in the thickness of flinty clays, proud vines give us small black grapes with
crisp skin, taking advantage of the West winds and the sunset.

Bouteille Magnum
75CL 1,5L
28 2y
v ) NEW CUVEE : RATINGS COMING SOON
y oy
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JMSELEQUE

CHAMPAGNE

tition 2014

7 PARCELLES

600 BOUTEILLES ET 100 MAGNUMS

BLEND : 72 % Chardonnay * 14 % Meunier « 14 % Pinot Noir

HARVEST : 2014 (75CL) - 2011 (1,5L)

TERROIR : Vertus 1¢ Cru « La Justice planted in 1950 / Dizy 1¢ Cru -
Moque-bouteille planted in 1985 / Epernay « Les Frileux planted in 1959
Mardeuil » Les Basses Ronces planted in 1982 / Pierry 1¢ Cru « Les Tartieres /
Les Porgeons planted in 1990 et 1985 / Pierry 1¢ Cru « Les Gouttes d'Or planted
in 1951 / Pierry 1¢ Cru + Les Gayeres planted in 1975

SOILS : Silty clay, flinty clay, chalky subsail.

VINIFICATION : Oak barrels 100% . Without fining or filtration.

AGING : On cork - 5 years (75CL) - 8 years (1,5L)

DOSAGE : 2 g/L - Extra Brut

PRODUCTION : 1600 bottles and 90 magnums

PACKING : Case of 6 or 12 bottles and wooden box of T magnum

IN A FEW WORDS :
Our long term aging cuvée. Selection of 7 parcels in 7 barrels as 7 musical
notes to create an harmonious blend, a Partition (Musical score in English)

Bouteille
75 CL

Magnum
15L

GAULT & MILLAU 2019 : 16/20
&5 ™\ REVUE DES VINS DE FRANCE 2019 : 16/20
Y * Y  BETANNE & DESSEAUVE : 15,5/20
¥ JAMESSUCKLING.COM : 96/100
JOHN GILMAN : 94/100
LE POINT - SPECIAL CHAMPAGNE 2019 : 18,5/20
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Partition 2009

PARCELLES « 2'¥F LECTURE

) BOUTEILLES (ENOTHEQUE

: :-IJMSELI\EO_UE

BLEND : 72 % Chardonnay * 14 % Meunier « 14 % Pinot Noir

HARVEST : 2009 (75CL)

TERROIR : Vertus 1¢ Cru « La Justice planted in 1950 / Dizy 1¢ Cru -
Moque-bouteille planted in 1985 / Epernay « Les Frileux planted in 1959
Mardeuil » Les Basses Ronces planted in 1982 / Pierry 1¢ Cru « Les Tartieres /
Les Porgeons planted in 1990 et 1985 / Pierry 1¢ Cru « Les Gouttes d'Or planted
in 1951 / Pierry 1¢ Cru + Les Gayeres planted in 1975

SOILS : Silty clay, flinty clay, chalky subsail.

VINIFICATION : Oak barrels 100% . Without fining or filtration.

AGING : Crown caps - 10 years (75CL)

DOSAGE : No dosage - Brut Nature

PRODUCTION : 516 bottles

PACKING : Case of 3 bottles

IN A FEW WORDS :
A second reading of the musical score (Partition in French), wise and ripe.

Bouteille
75CL
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JMSELEQUE

COTEAUX CHAMPENOIS

Jizy Blanc 2018

MOQUE-BOUTEILLE 1" CRU

N e 'ﬁ‘f@:/.‘-l'

400 BOUTEILLES

Dizy Blanc 2018

BLEND : 100% Chardonnay

TERROIR : Dizy Ter Cru - Moque Bouteille plantée en 1985

SOILS : Limestone and clay, on hard chalky soil.

VINIFICATION : Oak barrels 100% , aged for 18 months. Bottled in April 2020
without filtration.

PRODUCTION : 400 bottles

PACKING : Case of 3 bottles

EN QUELQUES MOTS :
This parcel always gives us ripe and fleshy grapes on a very beautiful soil
exposed West, ideal for the production of a champagne both rich and chiselled.

Bouteille
75CL
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JMSELEQUE

COTEAUX CHAMPENOIS

Pierry Rouge 2018

LES GOUTTES D'OR 1** CRU

e/ W al,
g ve

608 BOUTEILLES

Pierry Rouge 2018

BLEND: 100 % Pinot Noir

TERROIR : Les Gouttes d'Or « Pierry 1¢ Cru planted in 1972

SOILS : Flinty clay, chalky subsoil

VINIFICATION : Harvest 10% whole cluster and 90% destemmmed. In sandstone
jars. Pre-fermentation maceration 3 to 4 days. Vatting for 15 days in total. Press
wine added. Aging in oak barrels for 18 months. Bottled in April 2020 without
filtration.

PRODUCTION : 608 bottles

PACKING: Case of 3 bottles

IN FEW WORDS :
Rooted in the thickness of flinty clays, proud vines give us small black grapes
with crisp skin, taking advantage of the West winds and the sunset.

Bouteille
75CL



RATAFIA

Ratafia

BLEND : Liqueur composed of grape must (end of press of the domain) and
pure alcohol of the Marne (94,5% by Vol.)

50% Chardonnay * 40% Meunier « 10% Pinot Noir.

HARVEST : 35% 2017 + 65% perpetual reserve wine started in 2010.
TERROIR : Pierry / Moussy / Epernay / Mardeuil / Dizy / Boursault / Vertus
SOLS : Clay-limestone on chalk of the Campanian

VINIFICATION : Selection of end of pressing juices. Light fermentation start
before mutage with alcohol for a finished product at 18% by Vol.

Aging in oak barrels of 600 liters.

RESIDUAL SUGARS : 130 g/L

PRODUCTION : 900 bottles

PACKING : Case of 6 or 12 bottles

Bouteille
70 CL



