
HÉBRART, MARC, VALLÉE DE LA MARNE
CHAMPAGNE GRAND CRU BLANC DE NOIRS EXTRA BRUT
NOCES DE CRAIE 2018

A R O M E N
Grapefruit
Aprikose
Getrocknete Aprikose
Roter Pfirsich
Himbeere
Kaffeebohne
Sternanis
Zimt
Haselnuss

S T I L
zugänglich
milde Säure
finessenreich
energiegeladen
körperreich

T Y P
Blanc de Noirs - 100% Pinot Noir
Blanc de Noirs
für Einsteiger
für Fortgeschrittene
Essensbegleiter

L A G E R N  &  S E R V I E R E N
2023 bis 2032
10 bis 12°C
Weißwein-, großes Champagner-
oder Universalglas

W E I N B A U
Rebsorten Pinot Noir /

Spätburgunder (100%)
Jahrgänge 2016

Weinberg
Weinberge in Aÿ Grand
Cru Cheuzelles,
Longchamp, Pierre
Robert,

Anbau
Haut Valeur
Environnementale
(HVE)

W E I N B E R E I T U N G
Gärung Reinzuchthefe
Biolog. Säureabbau durchgeführt
Lagerung Edelstahltank
Reserveweine kein Reservewein
Dauer Hefelager 40 Monate
Dosage 5 Gramm / Liter
Degorgiert Dezember 2022

B E W E R T U N G
einfach geniessen 94/100

Parker Wine Advocate

94/100 (

Disgorged as an extra-
brut with 3.5 grams per
liter of dosage, the 2019
Extra-Brut Blanc de
Noirs Grand Cru Noces
de Craie reveals a ripe,
pure bouquet of spices,
white flowers, ripe
orchard fruits and
pastry. Medium to full-
bodied, rich and vinous,
it has a fleshy core of
fruit, bright acids, a
pinpoint mousse and a
saline, delicate mid-
palate, concluding with
a long, delicately bitter,
gastronomic finish. This
is 100% Pinot Noir from a
massal selection
planted in the
commune of Aÿ.

Jean-Claude Hébrart
leads the house
founded by his father,
who bottled his first
Champagnes in 1962
with just three barrels
of production. Now,
Jean-Claude manages
17 hectares of
vineyards spread
across 80 parcels in 11
different villages, with
the majority of the
vineyards located in Aÿ.
He sources grapes for
25% of the production.
Hébrart practices
precise viticulture,
using the Chablis
pruning method (which
he believes benefits
the Chardonnay),
working the soils and
tillage between rows
throughout the estate,
and avoiding sowing.
His Champagnes
showcase vinous,
incisive and saline
textures, focusing on
bright, crystalline
characters.

Published: Oct 24, 2024
by Yohan Castaing

)
Jancis Robinson 15,5/20
Bettane & Desseauve 15,5/20

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


