
Monmarthe
France - Champagne - Ludes

B R U T  B L A N C  D E  B L A N C S  L E
M O U L I N  à  V E N T  1 E R  C R U
100% Chardonnay

Production area: “Le Moulin à Vent”, on the outskirts of the
village of Ludes, on a north-west-facing slope
Terrain: argilloso-sabbioso, con un sottosuolo calcareo
Harvest: manual
Vinification: aged in oak barrels for almost 8 months
Refinement: on the lees for six years in the cellar
Color: Straw-yellow in colour with golden highlights, bright and
clear, with a stream of fine, persistent bubbles that rise
continuously
Fragrance: Expressive, it reveals aromas of white flowers, light
brioche and hazelnut, accompanied by a salty, mineral touch
and notes of flint
Flavor: Lively and airy, with a creamy mousse underpinned by
lemonade-like freshness and hints of ripe apple and toasted
bread. The finish is long, briny and subtly buttery

Ownership/Founders Jean-Guy Monmarthe / Ernest
Monmarthe
Start of Activity 1930
Vitiviniculture Traditional/Integrated Struggle
Hectares 17
Bottles produced 140.000

Ernest Monmarthe founded Champagne Monmarthe in 1930, and since then the family has lived and worked in Ludes,
in the heart of the Reims hills. In 1990, Jean-Guy completed his studies in oenology and took over the management of
the company from his father Guy. He continues to run it together with his wife Sandrine, and in 2021, with the arrival
of Gauthier, there will be seven generations of Monmarthe! The vineyard covers 17 hectares, divided into 22 Premier
Cru parcels, approximately 30% of which are planted with the three traditional grape varieties, all in the village of
Ludes except for 2 hectares planted in Tassy. A small family-run maison where each champagne is produced
exclusively from grapes harvested in the estate's own vineyards, in full respect of the récoltant-manipulant tradition,
with wines of character and elegance that, over time, express the terroir of the Montagne de Reims to the fullest
through the multiple nuances of each individual champagne.


