
It marks a return to 
tɏe ˒ine of ˘ester˘ear, ˒itɏ 
tɏe signature taste of 100% 
Fromenteau २˒ɏat ˒e call 
�inot =ris in �ɏampagne३. 
Âitɏ its copper˘ sɦin, tɏis 
grape ˒as once common 
in �ube, ˒ɏere it ˒as used 
in আgre˘ই ˒ines. Jt is no˒ 
extremel˘ rare. �icɏ, silɦ˘ 
and ample, Fromenteau 
maɦes for a golden ˒ine 
˒itɏ subtle notes of fruit. 
�s single variet˘ ˒ines 
˒itɏ no added sugar are so 
important to tɏe Drappier 
famil˘, Trop m’en Faut! 
naturall˘ ɏad to be a Brut 
Nature.

Follo˒ing an experimental 
pɏase during tɏe ࣂࢾࢽࢿ 
ɏarvest, tɏis grape reacɏes 
ne˒ ɏeigɏts ˒itɏ a blend of 
tɏe ࣆࢾࢽࢿ and ࢽࢿࢽࢿ vintages. 
sur vine˘ard gro˒s on tɏe 
Jurassic Zimmeridgean soil 
of ©rville and all of our 
˒ine is certi̎ied organic. 
Tɏe mineralit˘ of tɏe 
limestone contrasts ˒itɏ 
tɏe round, almost exotic 
Fromenteau. 

আTrop m’en fautই is a pla˘ 
on ˒ordsु it taɦes tɏe 
sounds of eacɏ s˘llable of 
আFromenteauই. Tɏis st˘le 
of ˒ordpla˘, invented b˘ 
�abelais in tɏe sixteentɏ 
centur˘, cɏanges tɏe 
s˘llables of one pɏrase 
to create anotɏer. sne 
translation of tɏis quaint, 
old sa˘ing migɏt be, আSo 
good tɏat ˘ou can never 
get enougɏ!ই

TASTING 
NOTES
Pale gold color, straw yellow. 
Floral notes, softened 
by hints of mirabelle and 
apricot.

BEST SERVED
At 7°C. Paired with spaghetti 
alla bottarga, summer 
vegetable tian, lightly spiced 
chicken stew.

TROP M’EN FAUT !
champagne

VINIFICATION 
PLOT : Les Truchots, 
certified as organic, worked 
by horses led by Antoine 
Drappier. 

SOIL : Superior Jurassic 
Kimmeridgean limestone 
(southern exposure).

BLEND : 100% Fromenteau. 
50% 2019 vintage, 50% 
2020 vintage.

VINIFICATION : No 
added sugar, no filtration, 
no clarification. Natural 
malolactic fermentation. 
Low in sulfur. Aged on laths 
for 3 years.

ÉLEVAGE : 100% élevé 
en demi-muids (600L) en 
chênes locaux de la Forêt 
d’Orient pendant 8 mois. 

SUGAR DOSAGE : 0g/L.

GUIDE DES MEILLEURS VINS :  
92 points 
JAMES SUCKING :  92 points 

RATINGS


