
On July 4th, 2025, Champagne cele-
brated the tenth anniversary of its ad-
dition to the list of world heritage sites. 

In 2015, ambassadors from 21 countries 
elected by the UNESCO general 
assembly which took place in Bonn, 
Germany, voted unanimously in  
favour of Champagne’s UNESCO listing, 
a very rare occurrence indeed! Pierre 
Cheval, President of the mission raised 
a toast, “Happiness and Champagne 
for all!” before the corks were popped. 
Never before had there been such an 
atmosphere in the World Conference 
Center’s amphitheatre.

On our planet, regularly unsettled 
by economic, political and clima-
tic changes, it is worth considering 
that happiness is our most precious 
possession and that places, natural 
or manmade, and some products 

imbued with meaning, are a source 
of wonder and shared pleasure. 

The World Heritage is made for this. 
The listing of Champagne is the fruit 
of a long history which began 2000 
years ago when the Romans named 
the great plains of Northwest Gaul, 
“Campania”. The first writings are 
more recent (1047) when Eudes III 
became the Count of Canpayne, the 
first to bear this name. It was a bit bo-
ring in this cool, damp region so wine 
brightened up meals, and bubbles, 
probably produced unintentionally 
but a new source of energy and aro-

. The DRAPPIER vaulted cellars in Urville, 
built by Saint Bernard of Clairvaux in the 
12th century, registered within the UNESCO 
inventory.

.1.

Happiness and 
Champagne for all!

mas, quicky won over the merryma-
kers and lovers. We know this thanks 
to Watriquet de Couvin, poet of the 
Count of Blois, who wrote around 
1320: Come ladies, taste this Cham-
pagne wine crisp and bubbly.”

It is the first text that refers to the 
existence of sparkling Champagne. 

However, we would have to wait until 
the end of the reign of Louis XIV 
to encounter the first producers of 
bottled champagne wineand until 
the reign of Louis XV for trade to 
develop in France and in Europe. ▶ 
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. Located at the crossroad of Europe, Orient and Africa, the whole city of LA VALETTE 
in Malta is classified within the UNESCO. This does not prevent from having a certain 
sense of celebrating. Here is a joyful glamourous guest of the Kingsway restaurant. 
Many thanks to Caesar Camilleri, our importer.

*Countries which have taken part in the vote : Algeria, Germany, Colombia, Croatia, Finland, India, Jamaica, Japan, 
Kazakhstan, Lebanon, Malaysia, Peru, Philippines, Poland, Portugal, Qatar, South Korea, Senegal, Serbia, Turkey, 
Vietnam ( the underlined countries are those where DRAPPIER is exported).



The water runs in Verona, but 
so does Champagne. In fact, out 
of 237 countries that consume 
Champagne, Italy ranks 5th. 
Here, the restaurant, Osteria 
Enoteca with an incredible 
wine menu and many DRAPPIER 
cuvées. 

VERONA, CITY OF ROMEO AND 
JULIETTE, IS THE VERY SYMBOL 
OF THE WORLD HERITAGE

Listed as a World Heritage site since 1991, the Eiffel Tower is home to Chef 
Frédéric Anton’s two Michelin starred restaurant, Le Jules Vernes located on 
the second floor. Grande Sendrée and Drappier Rosé de Saignée are served 
there with an unrivalled view of Paris. 

In 2023, 66% of th is age group 
appreciated a glass from time to 
time, compared to 73% today. Young 
people are more curious and have 
expanded their taste experiences. On 
the other hand, there are generally 
fewer “heavy » consumers. Alcohol 
abuse is decreasing, and this is great 
news, while the number of moderate 

consumers seeking 
new taste experiences 
is on the rise. Although 
C h a m p a g n e  s a l e s 
have been decreasing 
for three years, we 
know that one bottle 
is shared by a wider 
public for increasingly 
varied occasions. 

At Maison Drappier, 
where shipments are 
fairly positive, there 
is a genuine diversi-
fication in tastes and 
colours. (Read our 
newsletter N° 64.

Hence our Carte d’Or, 
which accounted for 
85% of our production 
in 1970, only accounts 
for 56% today, leaving 
more room to grow 
for Brut Nature, Rosés, 
B l a n c  d e  B l a n c s , 
Grande Sendrée and 
special cuvées. 

From celebrations 
to birthdays, recon-
ciliations, aperitifs, 
dinners, and evening 
events, whatever the 
occasion, the pleasure 
is shared, “Happiness 
and Champagne for 
all!”
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From that time onwards, monks, wine 
makers and merchants continued to 
select the finest grape varieties, with 
Pinot Noir at the forefront, and strove 
to improve vinification techniques to 
produce a wine for great occasions 
favoured by royalty and Heads of 
State, for small gatherings and large 
assemblies.

The number of aromas, over 
145 volatile compounds, give 
Champagne the highest de-
gree of complexity, and its 
freshness, measured by a pH 
of nearly 3, make it the most 
“crisp” wine in the world.

The 13 operations required to 
produce a bottle, production 
yield limits to maintain qua-
lity (only 9000 kg of grapes 
per hectare in 2025) and the 
years of aging required 
by legislation prevent a 
race for volume. Legally 
protected in nearly 130 
countries, Champagne 
today accounts for only 
7% of world production 
of sparkling wines, but it 
remains at the top of its 
category. 

I t s  de l ic ate  ef fer-
v e s c e n c e  w h i c h 
awakens the spi-
rit, its capacity to 
m a t u r e  m a n y 
years thanks 
to  i t s  e l e -
gant acidity, 
and its fresh 
a r o m a t i c 
com p le x i t y 
have earned 
it apprecia-
tion on every 
continent and in every climate. This 
is how Champagne has become, far 
beyond the Champagne region, a 
“world heritage”. Just as Verona is not 
only Italian but is a sort of planetary 
co-ownership in which everyone re-
cognizes themselves, nearly everyone 
knows of Champagne, even people 
who have never tasted it. 

Today, we are delighted that Drap-
pier wines are not only appreciated 
because they come from a world 
heritage site, but because they make 
people happy. Indeed, recent studies 
released by Pamela Wittman are in-
teresting. It was believed that wine 

and Champagne consumption was 
decreasing due to declining interest 
from new generations. 

However, contrary to popular belief, 
the figures show that generation 
Z has increased its consumption  
occasions. 



◀ China is the country with 
the most UNESCO world he-
ritage sites. In Hong Kong, 
there is the maritime Geo-
park site, and we love the 
seafood there.
In the city, at the Michelin 
starred restaurant, A ndo, 
Carlito Chiu has just received 
the Sommelier Award from 
the Michelin Guide. He offers 
Brut Nature, aged under the 
sea for two years in Brittany. 
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Press

Fine restaurants

GUNNHILD BJORNSTI - Norway

Summer 2025

DRAPPIER Rosé de Saignée.

A bold 100% Pinot Noir rosé. Raspberry, cherry, pink grapefruit, on vibrant, 
delicate bubbles. Elegant and full of character. 

A remarkable choice for an aperitif or any celebration, ref lecting 
DRAPPIER’S commitment to purity and refinement.

May 2025

DRAPPIER
Clarevallis.

Floral notes, a cloud 
of delicate, pearly 
bubbles. Subtle bit-
terness of liquorice, 
gentian, then cumin, 
sage, and Mirabelle 
plums. A bold ten-
sion, we love it! 

Grande Sendrée 2015.

La Grande Sendrée 2012 
earned an excel lent 
score of 94/100 in 
2024. 

2015 scored  95/100. 
“ Wow !  P ow e r f u l , 
r ich, sa lted butter 
and brioche, flint and 
pearly bubbles, to 
drink right now.”

August 2025

June 2025

A joyful, vibrant nose 
with hints of pome-
granate, iris and rose. 
Fresh, clementine 
quarters, raspberry. 
A long, charming fi-
nish. 

ROSÉ DE SAIGNÉE
P

I N O T  N O I R  ~  E X T R A  B R U T

Nicolas de Berdouaré in the company of Gunnhild 
Bjornsti are enjoying DRAPPIER Carte d'Or with 
delicious Norwegian specialties. 

DRAPPIER
Rosé Brut Nature.



Rue des Vignes – 10200 Urville
(+33) 3 25 27 40 15
info@champagne-drappier.com

First Carbon Neutral
Maison De Champagne

Malo le Mestre
Interview with

France, which accounts for 40% of sales, is still Maison Drappier’s leading market. Yet, for the past thirty years, 
“identity champagnes” crafted by artisanal winemakers and family houses like ours have been increasingly successful 
outside of France. This international presence allows people all over the world to enjoy their favourite Champagne 
at home while rediscovering it when they visit France, the most visited country on the planet.

The Minister of Gender Equality between men 
and women, Aurore Bergé, visited Maison 
Drappier on September 5th, at the end of the 
harvests.

Surrounded by Antoine and Michel Drappier on her right, and 
Charline and Hugo Drappier on her left, the Minister is enjoying 
Carte d’Or champagne, now with the signature, Micheline and 
André Drappier, a message of equality cultivated by champagne 
makers for generations. 

CHAMPAGNE-DRAPPIER.COM

What do you do in Urville? 
Since 2023, I have been managing exports at Maison Drappier which 
today is present in over 130 countries. I oversee these markets, 
support our distributors, develop new outlets for our 24 wines and 
tailor our approach to local contexts. For me, my job is especially 
meaningful because it represents a family and its know-how.

Is there a moment during the day that you like best? 
Every day is very different. But what I love most about my work 
are the enriching relationships with people. Sharing experiences 
and know-how, discovering, and learning from others, whether in 
Urville or abroad, all make me really happy every day. People play a 
central role in the wine sector and I think that is a wonderful thing. 

And when you go home? 
I love to cook and enjoy big meals with family and friends. I have 
always loved this since I was child, when I started out making 
cakes with apples with my sisters. Later, I discovered the pleasure 
of cooking traditional French dishes and curries.

Recycled 
paper 


