
DEHOURS ET FILS, VALLÉE DE LA MARNE
CHAMPAGNE BLANC DE NOIRS EXTRA BRUT
TERRE DE MEUNIER

A R O M E N
Aprikose
Grapefruit
Brioche
Haselnuss
Kreide
Waldboden

S T I L
feine Holznote
milde Säure

T Y P
Blanc de Noirs
Blanc de Noirs - 100% Meunier
für Fortgeschrittene
Essensbegleiter
im Holz ausgebaut

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 2019 (65%), 2018 und

2017

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 teils kleine und große

Holzfässer
Reserveweine kleinerer Anteil, im

Holzfass gereift
Dauer Hefelager 28 Monate
Dosage 1 Gramm / Liter
Degorgiert November 2022
Jahresproduktion 11.423 Flaschen

B E W E R T U N G
einfach geniessen 89/100
Bettane & Desseauve 15,5/20

Parker Wine Advocate

93/100 (Disgorged in July
2022 and based on the 2019
vintage, the NV Extra-Brut
Terre de Meunier offers up
inviting aromas of pear,
dried flowers, clear honey,
freshly baked bread and
smoky reduction, followed
by a medium to full-bodied,
ample and fleshy palate with
a deep core of fruit, a
pillowy mousse and a long,
saline finish. As its name
suggests, this cuvée is
Dehours's homage to Pinot
Meunier, the dominant
cépage in this sector of
Champagne.

Located in Cerseuil, this 16-
hectare domaine's holdings,
divided among over 40
parcels, are situated on the
left bank of the Marne, on
one of its tributaries,
encompassing a wide variety
of expositions. Rich in clay
and subject to landslides,
these steep slopes are
founded on limestone, not
chalk, with a band of sand
at around 120 meters in
altitude, making for
similarly diverse geology.
Meunier is king in this
sector, and the village is a
popular source for Maison
Krug. It's in this context
that Jérôme Dehours crafts
his complex, flavorsome,
vinous Champagnes. In
1999, after studies in
Beaune, Dehours introduced
the domaine's first oak
barrels and began isolating
single vineyards. Today, he
cultivates under the vine
mechanically (with one
complete cultivation per
year); picks late with lots of
sorting when it's required;
and increasingly ferments in
larger 500-liter barrels
rather than their smaller
counterparts, retaining lots
of solids to nourish the vins
clairs during their élevage.
After pushing his wines in a
rather more patinated,
oxidative direction in the
last few years, he's reining
things in: subtly increasing
the use of sulfites and
refreshing his solera of
reserve wines to avoid
falling into extremes. His
latest releases are all well
worth following, and the
quality he achieved in the
2017 vintage, especially
challenging for Meunier, is
testament to the seriousness
that readers can expect at
this address. I'll be hoping
to catch up with his latest
lieu-dit bottlings in the near
future, but for now,
everything reviewed here
comes warmly
recommended.
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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


