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EMPREINTE 

CUMIÈRES PREMIER CRU 

This cuvée represents the delicate character of the Pinot 
Noir grapes from the Cumières terroir. This champagne 
cornes from three historie plots on complex terroirs 
producing small, ripe, concentrated grapes. The aim 
is to capture the unique characteristics of the suolo, which 
is renowned for this grape variety. 

VINES 5 TERROIR 

Age : Over 40 years 

Village: Cumières Premier Cru 

Location : Les Chalmonts, Les Barremonts, 
Les Pêchers - south-exposure 

Sail : Clay-limestone with fragments of millstone (flint) 

Altitude : Mid-slope at 160m - 19% gradient 

CHAR AC TERISTICS 

Blend : 100% Pinot Noir 

Vintage: 2017 

Dosage : 3 g/L Extra Brut 

Presentation : Half-bottle, Bottle, Magnum, Jeroboam 

VINIFIC ATION 5 AGEING 

Grapes picked by hand at optimum ripeness and sorted. 
Traditional Coquard press. 
Exclusive selection of 'Tête de Cuvée' juices. 
Gravity vinification by individual plot. 
Fermentation with indigenous yeasts in oak barrels and tuns. 
Aged on lees. 
72 months in cellars on laths. 
The wines are neither filtered nor fined. 

TASTING 

On the nose, a complex bouquet of aromas of red fruit, 
baked apple and hints of dried fruit. Airy, lively and nervous 
on the palote. With its balance of richness and freshness, this 
Champagne stands out. lt has the depth and complexity to 
accompany a gourmet meal. A fine match for roast poultry 
or mature cheeses. 

Champagne René Geoffroy - 4, rue Jeanson - 51160 AY - Tél : 03 26 55 32 31 - www.champagne-geoffroy.com - info@champagne-geoffroy.com 

Alcohol abuse is dangerous to health - use in moderation 



c\-\J\MPAGN& Ta Margaux 

t� IEt� IFIFlr\t�)l 

c\-\p,.\v\PAGtv& 

t�JEt�IFIFJf\t�,î 
_Jt __ 

VOLUPTÉ 2016 

VOLUPTÉ 
CUMIÈRES PREMIER CRU 

Champagne Volupté is the worthy representative of a 
Blanc de Blancs from the great Marne Valley. Year after 
year, it is the reflection of Chardonnays that flourish 
on the sunny hillsides of Cumières. Rooted in shallow 
suolo, the vines draw their energy and minerality from 
the Campanian chalk. 

VINES 5 TERROIR 

Age : Around 30 years 

Village: Cumières Premier cru 

Location : « La Montagne » south-east exposure, 

« Les Tourne-Midi » south-west exposure 

Sail : Thin, very chalky, Campanian chalk outcrops 

Altitude : 120m - 30% gradient 

CHAR AC TERISTICS 

Blend : 100% Chardonnay 

Vintage: 2017 

Dosage : 2g/L Extra Brut 

Presentation : Bottle 

VINIFIC ATION 5 AGEING 

The grapes are hand- picked at optimum ripeness and sorted. 
Traditional Coquard press 
Exclusive selection of 'Tête de Cuvée' juices. 
Gravity vinification by plot. 
Fermentation with indigenous yeasts in demi-muid and oak barrels. 
Aged on lees. 
84 months in cellars on laths. 
The wines are neither filtered nor fined. 

TASTING 

The nose presents refined aromas of white fruit, while 
the attack on the palote is chiselled with a creamy texture. 
The white fruit flavours combine with candied citrus 
and hazelnut. The finish is long and elegant, with a chalky 
minerality typical of great Chardonnays. This Champagne 
goes perfectly with delicate dishes such as langoustines 
from Guilvinec or old Parmesan cheese. 

Champagne René Geoffroy - 4, rue Jeanson - 51160 AY - Tél : 03 26 55 32 31 - www.champagne-geoffroy.com - info@champagne-geoffroy.com 

Alcohol abuse is dangerous to health - use in moderation 
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