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JOSEPH PERRIER

A CHALONS-EN-CHAMPAGNE
FONDE EN 1825

LES CHALMONTS
EXTRA-BRUT VINTAGE 2020

2020: a hot year! With a high-quality harvest, the earliest in the history of Champagne.

The Les Chalmonts cuvée is the purest expression of our Chardonnay from Cumieres: a single vineyard
wine, precise and finely crafted, where the freshness of the terroir meets the elegance of time.’

BENJAMIN FOURMON'S CONFIDENCES
Chief Executive Officer of the company, 6th generation

PRODUCTION TASTING
BY NATHALIE LAPLAIGE,

1 O O ()/ - PLOT cellar master
o Les Chalmonts - AB302. Premier Cru - Cumiéres

CHARDONNAY —— EYE
— VINTAGE This vintage has a slightly deep golden colour.
2020

— DOSAGE
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Elegant and mineral, the nose displays notes of
dried flowers, citrus and white fruits, and juicy

FOOD PAIRINGS pears.
Free-range chicken with light cream and lemon

zest, or risotto with aged Parmesan and candied & PALATE
Well-balanced, lively and delicious on the palate.

Overall fruity, with exotic aromas of star fruit and
6,801 BOTTLES AND hints of dried wheat. The finish is supported by
224 MAGNUMS subtle notes of lemon and grapefruit zest.

CONSERVATION

Store in a cellar, away from light and at a constant

AVAILABLE IN
LIMITED QUANTITIES lemons.

temperature. Chill in an ice bucket for 20 minutes

before serving.
Enjoy at 10-12°C.

CULTURE "J"

Covering just 50 acres of Les Chalmonts, this Premier Cru terroir expresses itself with precision. Located on a sloping plot
offering beautiful views of the Marne, this Chardonnay vineyard, planted in 2007, rests on balanced clay-limestone soil.
Chablis pruning allows for natural control of vigour and promotes uniform ripening, resulting in grapes of great finesse.
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