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Champagne Maurice Choppin

Les Arpents
NV - Magnum

GRAPES Pinot Meunier, Chardonnay, Pinot Noir
APPELLATION Champagne AOC

STYLE Sparkling

ALCOHOL 12%

FORMAT 150 cl

85% Pinot Meunier - 10% Chardonnay - 5% Pinot Noir. The house entry
point: a Meunier-led blend of reserve wines from 2019, 2020 and 2021, all
fermented and aged in oak. Twenty-four months in the cellar before
disgorgement. Fermented in oak with indigenous yeasts, aged on the lees
with spontaneous malolactic fermentation. Disgorgement ligueur made
from the house's own barrel-aged wines and cane sugar. No filtration,
fining, cold stabilisation or chaptalisation.

TERROIR CELLAR
VINEYARD Damery, Saint-Martin-d'Ablois, VESSEL
Vinay
AGING
SOIL Calcareous
DOSAGE

BASE WINES

FILTRATION

THE PRODUCER

Champagne Maurice Choppin

BOTTLE SHOT

Oak barrels

24 months in cellar
1 g/L - Extra-Brut
2019-2021

Unfiltered, unfined, no cold
stabilisation

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.



DomTheSomm Wine Imports LLC - Licensed importer - Wholesale to the trade inffo@domthesomm.wine - domthesomm.wine



