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The DRAPPIER estate covers
70 hectares. It is the key
asset of the character and
the regularity of our wines.
Since 1808 our f}lmily farms
vineyards on south-facing
slopes on limestone soil,
producing expressive and
aromatic Champagnes.

Oenotheque is the family’s
private collection. We keep
our rare vintages in the
confidentiality of our vaults

dzlting from the 12 century
and of our cellars in Reims.
By disclosing them, we share
the memory of the house.

A year marked by freshness,
2007 now expresses itself with
great subtlety: delicate white
fruit aromas, orange blossom
balanced by a minerality
characteristic of the limestone
terroir.
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VARIETIES

Pinot Noir 60 %
Chardonnay 40 %

WINE
MAKING
AND AGING

Only “Cuvées” are used (1¢
pressing) on a membrane
press (low pressure). From
the press to the tanks
without pumping, using
gravity. Natural settling.
Natural fining in winter,
no filtration. 12% Alc.

Racking and malolactic
fermentation straight away
at a temperature of 18°C.
Fining at a low temperature
in the winter (5° to 8°). No
centrifugation, no filtration.

LOW DOSAGE: 49/l

DISGORGEMENT:
June 2023
Over 14 years on the lees



