
MOUSSÉ FILS, VALLÉE DE LA MARNE
CHAMPAGNE BLANC DE NOIRS BRUT NATURE
LES VIGNES DE MON VILLAGE

A R O M E N
Erdbeere
Grapefruit
Weißbrot
Brioche
Haselnuss
Getoastetes Brot
Kalkstein

S T I L
finessenreich

T Y P
Blanc de Noirs - 100% Meunier
Blanc de Noirs
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 Meunier (100%)
Jahrgänge Reserve Perpetual von

2014 bis 2021
Anbau biologisch (nicht

zertifiziert)

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

Ausbau

ausgedehntes
Hefelager
Verzicht auf Filtration
und Schönung
minimale Zugabe von
Schwefel

Biolog. Säureabbau durchgeführt
Lagerung Edelstahltank
Dauer Hefelager 15 Monate
Dosage 0 Gramm / Liter
Degorgiert Mai 2023

B E W E R T U N G
einfach geniessen 93/100

Parker Wine Advocate

92/100 (Disgorged in
September 2021 without
dosage, the new
release of Moussé's NV
Blanc de Meuniers Les
Vignes De Mon Village
is drawn from a
perpetual reserve
blending vintages
2014–2019. Offering up
aromas of crisp
orchard fruit, wheat
toast and nectarine, it's
medium to full-bodied,
fleshy and generous,
with real plenitude and
mid-palate sweetness
despite its zero-dosage
style. It's a boisterous,
fruit-driven young wine
that's full of charm.

Published: Jan 31, 2022
by William Kelley)

Jeb Dunnuck

93/100 ("The NV
Champagne Les Vignes
de Mon Village is
sourced exclusively
from Meunier from
Cuisles, raised in
stainless steel, and it
spent 48 months on the
lees. Confectionary
notes of sugar cookie
lift from the glass, with
ripe berries and a pure,
clean wet stone. It has
finesse and balance on
the palate, and as with
the rest of the range, it
is approachable and
inviting on the palate,
with fresh berries and
white flowers. It is fairly
long on the palate and
moves to more orange
zest and salinity on the
finish. I think this will
hold up nicely over the
next 15-20 years.

Date: 11/7/2022,
reviewed by Audrey
Frick")

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


