
Details 

100% Chardonnay 
Dosage : 6,5 g/l 
Harvest : 90% of reserve wines from 
2019 and 10% of reserve wines from 
2018 aged in oak barrels. 
Bottling : June 2020 
Ageing on lies : 3 years

Based only on our Chardonnays planted on the sunniest hillsides of 
Vincelles, this Blanc de Blancs is developed with grapes of a very nice 

maturity, what provides roundness and length in mouth. 

Vineyard Work 
HVE certification and conversion to organic with use of plants and natural products. Zero 
insecticides policy for 20 years and zero weedkillers policy for 10 years with careful 
respect of the cycle of the vine.  
Our winery is composed of 8 hectares divided into 40 different plots on the unique clay 
and limestone terroir of Vincelles in the Marne Valley. 

Vinification 
Harvest at the best maturity to avoid chaptalization. Pressing made at the property. 
Vinification in sandstone jars, concrete eggs, oaky casks and temperature-controlled 
enameled vats. Cooling period and alcoholic and malolactic fermentation carried 
out. Sulfits level minimized. 

Note from the sommelier 
« Vintage presenting a delicate minerality and a subtle aromatic depth, flowers are 
imperative and white fruits persist, the charming mouth offers an incomparable 
coolness and the balance is harmonious. » 
Frédéric Pagneux, Sommelier Conseil   

Pairings 
Tian of wild asparaguses, smooth muslin and crunching in the rosemary. 
Spring rolls of crab, flowers of locust tree and lime infusion. 
Gougeonette of John Dory, emulsion of seaweeds in the pesto.

The label shows the French famous 
revolutionary woman from La Liberté 
guidant le Peuple (The Liberty guiding 
the People) by Eugène Delacroix, 
renewed with talent by the Champagne-
based painter Stéphanie Daverdon.

Cuvée Rebell e

Growers for 10 generations 
(1700) and Independent 
W i n e g r o w e r s a n d 
«  Récoltants-Manipulants  » 
since 1954. 

Certified High Environmental 
Value (HVE) since 2015. 

Winery of 8 hectares certified 
organic since 2023.


