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Champagne Paul Déthune

Ambonnay

Champagne Grand Cru Brut

Grower

Champagne Paul Déthune lies in the Grand Cru village of Ambonnay
on the Montagne de Reims, where the family has grown vines since
1610. They began making Champagne under their own name in the
1930s and today Pierre and Sophie Déthune run the 7 hectare
estate, with their daughter Emma training alongside Pierre. Every
Champagne is 100% Grand Cru, and the date of disgorgement is
printed on the back of each bottle.

Vineyards

The vineyards are planted to 70% Pinot Noir and 30% Chardonnay.
The estate has held the High Environmental Value (HVE) certification
since 2013 and began its conversion to organic farming in 2019, with
grass cover, tilling, organic fertilisers and bees kept among the vines.

o f e Vinification
k_w: The blend includes 30 to 50% reserve wines from more than 40
PAUL D 15:"1"' HUNE different years. The wines are vinified and aged in 34 hectolitre oak
W Ximonnay. foudres made from local oak.

BRUT

- Style
A generous, mouthfilling Grand Cru Brut with a fruity body, lively

citrus acidity and a long, chalky finish. Excellent as an aperitif and
with fish, white meats and soft cheeses.

Grape varieties:
70% Pinot Noir, 30%
Chardonnay

Dosage:
9g/l

Farming:
HVE, in organic conversion

[ 1 Reims

Bottling options:

37.5¢l, 75cl, 1.51, 31, 6l °

Ambonnay

Closure:
Cork
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