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Champagne Maurice Choppin

Damery
2019

B OT T L E  S H OT

G R A P E S Chardonnay, Pinot Meunier

A P P E L L AT I O N Champagne AOC

S T Y L E Sparkling

80% Chardonnay · 20% Pinot Meunier, old vines, massal selection. The 

village wine. Old-vine Chardonnay and Meunier from Damery alone, 

blended and aged thirty-six months on cork. Zero dosage. Fermented in 

oak with indigenous yeasts, aged on the lees with spontaneous malolactic 

fermentation. Disgorgement liqueur made from the house's own barrel-

aged wines and cane sugar. No filtration, fining, cold stabilisation or 

chaptalisation.

T E R R O I R

V I N E YA R D Damery

S O I L Calcareous

C E L L A R

V E S S E L Oak barrels

A G I N G 36 months in cellar

D O S A G E 0 g/L · Extra-Brut

F I LT R AT I O N Unfiltered, unfined, no cold 
stabilisation

T H E  P R O D U C E R

Champagne Maurice Choppin
A small grower-producer in Damery, on the right bank of the Marne, working old massal-selection vines of Meunier, 
Chardonnay and Pinot Noir. Every cuvée is fermented in oak with indigenous yeasts and finished extra-brut, without 
filtration or fining.
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