Original idea of Hugo
Drappier, the Coteaux
(jh:\mpcnois «Irop m'en
fauc!» is cxc]usi\'cl_\' made
from a fln‘n‘ottcn (flmmpzlgnc
grape variety, -
1\110\\ n in other wine regions
as . llomxntuu
was once common here. [t
pmducm a ﬂ'oldcn wine with
subtle fruit notes and thounh
it has been present in the
Aube since the Seventeenth
(:Cﬂ[kll"\', it 1s 1‘:11‘c1)' found
L‘Od:l.\'.

Immanu au is just one pnt
of our

along with Petit Meslier,
Arbanne and Blanc Vrai. All
of these grapes maintain

the di\'crsit_\' (){"pl:mts in
Champagne.

“Trop men faut”, the old
French way of s: aying “I can’t
get LﬂOLl“h Jis a p].l_\ on

L]M w md ‘Fro-men-teau”,
ch:mging the sound of each
syllable to create a new
phrase. It could be said that
you simply can’t get cnough
of Fromenteau!

WORLD OF FINE WINE :
« The new generation of Coteaux
Champenois can be discovered at
Drappier, where Hugo Drappier is
(‘raﬁing a Pinot Gris wine ».

SIMON FIELD :

« Soft color, light effervescence,
and a slightly milky aromatic
profile with lanolin, pineapple,
and poached pear. Very appealing

fruit on the palate, with notes of

mirabelle, apricot, and nectarine ».

COTEAUX-CHAMPENOIS
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APPELLATION: AOC
Coteaux-Champenois blanc.

GRAPE: 100% Fromenteau.

PLOT : Les Truchots, a
Kimmeridgian Jurassic soil
exposed due south.

TERROIR : Organic farming
(certified by Ecocert). The
soil is tilled by Ardennes
horses led by Antoine
Drappier.

VINIFICATION : Unfiltered,
no clarification, natural
malolactic fermentation.

CARBONIC MACERATION :
100% aged in demi-muids
(600L) of local oak from
the Forét d’Orient (local
forest) for 8 months.

ABV: 12°

BOTTLING :
Avril 2021.

BOTTLES PRODUCECED:
900.

Pale gold color, straw
yellow. Notes of mirabelle,
apricot, and dried fruits.
Concentrated on the palate..



