
BARNAUTGRANDCRU BLANC DENOIRS BRUT NV
certi�ed sustainable (HVE and VDC)

Philippe Secondé manages the artisan house of Barnaut in Bouzy, a village long famous for distinctly
full-bodied Champagne on the southern �ank of the ReimsMountain. In 1874, his forefather Edmond

Barnaut was one of the �rst to break the ranks of the grandes marques to become a récoltant-manipulant. The
domaine farms 32 parcels on 28 acres of vines on Bouzy’s foothills and makes a range of Grand Cru

Champagnes acclaimed for density and depth.

VINEYARD

Site: On the south-facing slopes of the GrandeMontagne de Reims,
immediately behind the village of Bouzy.

Soil: Champagne’s famous campanian chalk with little topsoil.

Vines: Mature: averaging 35 years of age. No herbicides (only light
plowing) or pesticides; organic composts; minimal fungicides.
Hand-harvested. Certi�ed HVE (High Environmental Value)
and VDC (Sustainable Viticulture in Champagne).

Varieties: Pinot Noir.

CELLAR

Vini�cation
& Aging:

Fruit sorted on a vibrating sorting table and then pressed with a
state-of-the-art pneumatic press and exposed to oxygen to allow
for potentially oxidative elements to fall out–sulfur additions
consequently reduced. Aged in stainless with at least 24 months
on the lees. Reserve wine from a solera system maintained by
�ve generations of Barnaut descendants.

Dosage: 6 g/l.

Production: 1,650 cases.

Pro�le: A full-bodied mouthful of delicious Pinot Noir fruit! Richly
aromatic, notes of iodine, ocean brine and the whole oyster
shell thing. A wine of power yet �nesse.


