
FALMET, NATHALIE, CÔTE DES BAR
CHAMPAGNE BLANC DE NOIRS EXTRA BRUT
PARCELLE ZH 302 2011

A R O M E N
Schwarzer Pfeffer
Kandierte Früchte
Reife Birne
Quitte
Aprikose
Getrocknete Aprikose
Hagebutte
Brioche
Waldboden

S T I L
viel Brioche
milde Säure
finessenreich
energiegeladen

T Y P
Blanc de Noirs - 100% Meunier
Blanc de Noirs
für Nerds
zum Aperitif
Essensbegleiter
Einzellage
viel Brioche

L A G E R N  &  S E R V I E R E N
2021 bis 2033
10 bis 12°C
bis zu einer halben Stunde
dekantieren
Weißwein-, großes Champagner-
oder Universalglas

W E I N B A U
Rebsorten Meunier (100%)
Jahrgänge 2011

Anbau
Haut Valeur
Environnementale
(HVE)

W E I N B E R E I T U N G
Gärung spontane Gärung

Ausbau
Verzicht auf Filtration
und Schönung
minimale Zugabe von
Schwefel

Biolog. Säureabbau durchgeführt
Lagerung gebrauchtes

Barriquefass
Reserveweine kein Reservewein
Dauer Hefelager 80 Monate
Dosage 0 Gramm / Liter
Degorgiert Juni 2018

B E W E R T U N G
einfach geniessen 95/100

Parker Wine Advocate

92/100 (The NV Parcelle
ZH 302 is a 100% Pinot
Meunier from the lieu-
dit Le Val Cornet. Based
entirely on a specific
vintage and vinified in
350 liter oak barrels for
nine months, the 2010 is
the first release of this
single vineyard
champagne; the
sample I tasted with
Nathalie in Château de
Pierry was disgorged
after 48 months with
no dosage. It is fruity
and spicy on the nose,
with sweet cherry
flavors on both nose
and palate. Full-bodied,
aromatic and well
structured, this is a
very dry, pure and
delicate champagne
with an impressive
intensity in the mouth,
whereas the finish is
subtle again but full of
tension. 

Nathalie Falmet started
her own Champagne
brand in 2009. Based in
Rouvres-les-Vignes,
Côte des Bar, they
already took a few ares
from her parents in
1993 but sold the
grapes. When she got
the rest of the holdings
– a total of 3.5 hectares
– she withdrew from
the contacts and
started to produce her
own Champagnes in
2007, of which three
cuvées were released
in 2009. Today Nathalie
Falmet is producing
30,000 bottles, mainly
from Pinot Noir (of
which she cultivates 1.5
hectares) and Meunier
(1.5 hectares), whereas
Chardonnay is just 0.5
hectares. All of her
base wine undergo the
malolactic
fermentation. Her
Champagnes are very
distinctive in their
mineral purity, subtlety
and freshness. They are
deep and well
structured, and reveal
a salivating salinity in
the finish. News alert
for natural wine freaks:
There is a promising
2014 Chardonnay on its
way that was
completely fermented
in Amphorae. Named
ZH 318, the first
impression of the vin
clair was very good;
the wine was very pure
and mineral, straight
and complex.
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Eichelmann 4/5
Wine Enthusiast 93/100

G E S C H M A C K
Süße gering hoch
Säure gering hoch
Körper schlank voll
Reife jugendlich voll gereift
Intensität verhalten ausgeprägt
Mineralität gering hoch
Holzeinsatz kein Holz sehr viel Holz
Komplexität gering hoch
Länge kurz sehr lang


