
PONSART, BAPTISTE, CHARLES & BERTINE, VALLÉE DE LA MARNE
CHAMPAGNE BLANC DE NOIRS EXTRA BRUT
LA DS 2020

A R O M E N

S T I L

T Y P
Blanc de Noirs - 100% Meunier
für Fortgeschrittene
zum Aperitif
für Einsteiger
Essensbegleiter

L A G E R N  &  S E R V I E R E N
2025 bis 2034
10 bis 12°C
Weißwein-, großes Champagner-
oder Universalglas

W E I N B A U
Rebsorten Meunier (100%)
Jahrgänge 2020
Weinberg Weinberge in Germigny
Anbau naturnah

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 gebrauchtes

Barriquefass
Reserveweine kein Reservewein
Dauer Hefelager 42 Monate
Degorgiert Oktober 2024

B E W E R T U N G
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From the 2020 vintage
and disgorged in
October 2024 with a
dosage of two grams
per liter, Ponsart’s NV
Extra-Brut Meunier LA
DS is, as ever, sourced
from the east-facing,
0.5-hectare parcel Les
Champerons in
Germigny, a site visible
from the family home.
Planted in 1960 with old
massal selection Pinot
Meunier and vinified in
seasoned 228- and
600-liter barrels, this
cuvée opens with
aromas of crisp pear,
red berries and pink
grapefruit, mingling
with elderflower. On the
palate, it is medium to
full-bodied, textural
and charming, with a
vibrant core of fruit
supported by lively
acidity. Shaped by the
warmth of the vintage,
it presents a stylistic
counterpoint to the
more incisive 2021 Les
Vergers bottling.

Located in the quaint
village of Janvry,
Baptiste, Charles &
Bertine Ponsart is a 10-
hectare estate with
vineyard holdings
dispersed across 10
villages in the
Montagne de Reims.
Since 2016, Charles has
overseen vinification,
while Baptiste has
taken charge of
viticulture.
Approximately 65% of
their land is planted
with Pinot Meunier, with
the remainder almost
evenly divided
between Pinot Noir and
Chardonnay.

The estate practices
organic farming, with
the exception—very
common in the
region—of treatments
against mildew.
Notably, no herbicides
have been used since
their grandparents
tended the vines. While
the family's viticultural
history dates back to
1961, it was only a
decade ago that they
began producing wine
under their own label,
releasing their
inaugural 500 bottles
in 2018—the 2016
vintage of Les Vergers.
Grapes are harvested
at full phenolic
ripeness, and
chaptalization is
avoided.

Until recently,
vinification took place
at the local
cooperative—under
their complete control,
naturally—but 2025
marks a significant
turning point: the
completion of their
own winery, equipped
with an in-house press
and dedicated spaces
for fermentation and
maturation. Élevage is
conducted
predominantly in oak
barrels ranging from
228 to 600 liters, with a
mix of new and
previously used
barrels. Sulfur is added
only at pressing.
Fermentation is driven
by ambient yeasts,
followed by complete
malolactic conversion,
and the wines remain
on their lees for eight
months.

These are vinous,
muscular
cuvées—wines of
distinctive style,
character and steady
quality, earning them a
wholehearted
recommendation.
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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


