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Creator of finely crafted wines yesterday, today and tomorrow...
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DUMENIL

INTO THE WORLD OF THE DUMENIL

Duménil

Chigny-
les-Roses Rilly-la-
Montagne Ludes

1847 Duménil
Jeanne-Amé lie
Laverne Emile-Paul

For the beginning of the story we have
to go back to the Middle Ages and the
reign of Louis IV in the Xth century when
the first mention of the Duménil family
can be found in local records.

In those days, the illustrious abbey of
Saint-Remi in Reims owned vineyards
in Chigny-les-Roses, Rilly-lo-Montagne
and Ludes in La Grande Montagne de
Reims: the very villages where our family
too established its vineyards and which
are today ranked as premiers crus. To
make their communion wine the monks
used the skill they had acquired over
centuries of study to classify the wines
of each village in terms of their ageing
potential and aromatic complexity.

It was in 1874 that the marriage of
Jeanne-Amélie  Laverne to  Emile-
Paul Duménil marked the birth of
Champagne Duménil - a name that
has lasted to this day despite many
marriages and changes of fortune along
the way. We've been spice merchants,
café owners, wine merchants and of
course, vine growers and wine makers,
but throughout it all, a flair for business
and a passion for their work have
inspired everyone who has gone before
Us.




VIGNOBLES

DUMENIL & PORET

Frédérique
2000

Michel

Champagne Jany
Poret
Hugues Poret
André
Jany

Hugues
Michel
Dumé nil
Jany Poret

2005 Michel

Chignyles-Roses
Sacy
Jany Poret

Sacy
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Stronger
together

Inthe year 2000 frédérique Duménil, the
great granddaughter of the founders,
decided to take over the running of the
estate. Inspired by her father, Michel,
she followed him everywhere: into the
vineyards, into the winery and into the
cellars, always diligently listening to his
advice, reading his tasting notes and
learning about the hidden secrets of
each plot of vines.

For his part, Hugues Poret comes from
a long line of vineyard owners and
champagne makers and has worked
in the vineyards since he was very
young. Under the watchful eye of his
grandfather André and his father fany,
Hugues has refined and developed his
vision of his craft, not least thanks to
periods spent working in other wine
regions, both in Champagne and
elsewhere.

It wasn't long before Hugues and his
father-in-law  Michel  established a
sound working relationship and- ever
since the Duménil and the Jany Poret
estates have been managed with the
same philosophy: meticulous attention
to every detail.

After the death of Michel in 2005 the
two brands became ever more close
and in 2006 modern premises were
built to accommodate both businesses.
The press house and winery, which had
both been in Chigny-les-Roses, were
moved to Sacy and Champagne Jany
Poret became a Récoltant Manipulant
(a maker of champagne from his own
vineyards)... whilst still preserving the
typical character of wines from Sacy.

CHAMPAGNE
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4 Chigny-les-Roses Ludes
Sacy Rilly-la Montagne 80

Chigny-les-Roses

Chigny-les-Roses

4000
Coquard Magnum

Domaine

Sacy Geoffrey Orban

Terrorr,

my beautiful love affair

Just as no two years are the same, no two vineyards are the same
either.

Our estate covers 8 hectares — all of which are Premier Cru. All are
situated in la Montagne de Reims and all have been granted High
Environmental Value certification. Our estate comprises no fewer
than 80 different plots, located in 4 villages (Chigny-les-Roses,Ludes,
Saqy and Rilly-la-Montagne) giving us a diverse terroir whose
subtleties and secrets we have learned to master. In Chigny-les-
Roses in particular, the north facing slopes shield the vines from the
prevailing winds and give the wines a wonderful freshness, whilst the
day and chalk soil allows us to create outstanding wines that are
both elegant and generous.

In Chigny-les-Roses the subsoil is a deep bed of white chalk with a layer
of silt and clay on the surface.

As regards the vines, we look for healthy plants and modest yields, we
adapt what we do to the variations in soil and exposure, we prune
severely and we carefully remove any excess buds. We plough the soil
using horses, or use tractors to remove weeds and we lavish constant
attention on the vines and the soil.

In the winery, we have a laboratory for quality control, a 4 ton Coquard
press with an inclined platen and a Magnum press with an inflatable
membrane. We have chosen stainless steel vats for better control of the
fermentation and better conservation of the Solera and reserve wines.

As for Sagy, according to the findings of a geological study by Geoffrey
Orban, a leading wine consultant, long ago in the Cretaceous era,
the village was covered by the sea. Consequently, the topsoil is sandy
and meagre which forces the vines to put roots deep down into the
underlying chalk from which they derive all their delicacy. Equally, Pinot
Meunier is classified as Premier Cru here thanks to the well-drained soil.

Our trade as artisan wine makers is all about rigour at every stage of the
process from the vineyard to the wine-making.

Nothing is left to chance in the subtle balance between traditional
savoir-faire and modern technology.
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The Dumeénil
Way

Our heritage is important to us and the
labels and packaging on our wines are
decorated with many symbols that have
always been part of our history. Red
symbolises Pinot, white, the chalk and
gold, Chardonnay.

The gate, which dates from the XVIll
th the century and which has pride of
place in the centre of our tasting room,
represents both the traditions that
support us and the need to be open to
a modern, global point of view.






GRANDE RESERVE 1¢ CRU
Réserve perpétuelle
Equilibré et généreux

Duménil

Chigny-les-Roses Rilly-la-
Montagne Ludes
40 20
50 1874

3
TERROIRS: Chigny-les-Roses, Rilly-la-Montagne et Ludes.
WINE-MAKING: To ensure the continuation of the house style that
originated in 1874 we use a blend of wines from 40 different plots.
50% of the blend is from the most recent year’s harvest and 50%
comprises reserve wines from our solera going back 20 years.
Aged. 3 years

Magnum

Food matching suggestions
Chicken Supreme and risotto with Parmesan cheese.

1/3 1/3

10

ROSE VIEILLES VIGNES 1¢ CRU
Rose d'assemblage
Elégant et fruité

Chigny-les-Roses Rilly-la-Montagne
Ludes
1956 Pinot

Meunier 8

3

TERROIRS: Chigny-les-Roses, Rilly-la-Montagne et Ludes.
WINE-MAKING: 8% of red wine made from Pinot Meunier vines,
planted in 1956, is added to impart optimum aromatic concentration
to this delightfully fresh blend.

Aged: 3 years
Food matching suggestion
Salmon tartare with sesame served with a reduction of
fresh tomatoes.

1/3 1/3 1/3









BY JANY PORET 1¢ CRU BRUT NATURE 1¢" CRU

Sacy Chigny-les-Roses

Sacy
Chigny-les-
Roses

TERROIR : Sacy. TERROIR: Chigny-les-Roses.

WINE-MAKING: Using the same approach as for
vintage champagnes, we first select wines for their
purity and then blend them with mature reserve
wines. A marvellous example of the complexity to
be found in the terroir of Chigny-les-Roses.

Aged. 4 years

WINE-MAKING: Premier Cru Pinot Meunier is
prominent in this blend that brings out the unique
character of the sand and chalk sub-soil in Sacy.
PREMIER CRU from La Petite Montagne de Reims.

Aged: 2 years

Food matching suggestions

Food matching suggestion
Wild boar and prune terrine ;

Sushis with saffron mustard

60% 30% 10%

LES PECHERINES 1*" CRU
(1969)

Chigny-les-Roses Les
Pé cherines

Les Pécherines Chigny-
les-Roses

1969
5

TERROIR: Chigny-les-Roses from a single plot called
«les Pécherines».
WINE-MAKING: Les Pécherines is one of the most
expressive locations in Chigny-les-Roses and enjoys
a unique exposure and sub-soil. The blend of wines
from the old vines (1969) on this special terroir
exude astoundingly rich aromas.
Aged. 5 years

Jeroboam

Food matching suggestion
Tuna tartare with crisp fennel and citrus fruit

80%



Chigny-les-Roses Rilly -la-
Montagne Ludes

7 10
TERROIRS: Chigny-les-Roses, Rilly -la-Montagne and Ludes.

WINE-MAKING: Created only in years whose wines have great ageing
potential, excellent acidity and strong personality.

Aged: 7 to 10 years
Magnum

Food matching suggestions
Magret de canard with hazelnuts and turnip confit

Chigny-les-Roses Rilly -la-
Montagne Ludes

5

TERROIRS: Chigny-les-Roses, Rilly -la-Montagne and Ludes.
WINE-MAKING: first we select the very best of our wines; they are
then blind-tasted to ensure that they meet (or not) the strict quality
standards of the Special Club members. This is a champagne for
long ageing that boasts all the hallmarks of an excellent vintage and
a singular terroir.

Aged: 5 years

DISPONIBILITE : Bouteille.

Food matching suggestions
Roast beef with thyme, new potatoes and pan-fried chard

60% 40%
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Duménil

Chigny-les-Roses les Houssets
Rillyla-Montagne Le Clos Yon Ludes
LesCarrié res

Blanc de Blancs
La Montagne de Reims

TERROIR: 3 plots: «Les Houssets» in Chigny-les-Roses, «Le Clos Yon »
in Rilly-la-Montagne and «Les Carrieres» in Ludes

WINE-MAKING: Unike other Blanc de Blancs, this wine exhibits the
typical roundness and delicacy of Chardonnay from La Montagne
de Reims.

Aged. 3 years

Food matching suggestions
Fillet of cod with grilled aubergines

Chigny-les-Roses

TERROIR: Chigny-les-Roses.

WINE-MAKING: For this blend we use only the finest Pinot wines,
selected for their exceptional ageing potential, to produce the
combined fruit of our two families’ savoir-faire.

Aged. 5 years

Food matching suggestions
Saddle of lamb cased in green pistachio pastry

50% 50%
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ITEMS

1999

1999

1999
THE EPITOME

Notes from the harvest

1999 was an unusual year that saw an extreme summer heatwave alternate with
heavy rain to produce a harvest that was perfectly balanced between acidity and
potential alcohol.

This is a fleshy wine that explodes with flavour on the palate. What a way to end the

century,
Fragrances: white flowers, candied citrus fruit and fresh almonds with notes of vanilla on the finish.
Food matching: confit of gently spiced shoulder of lamb.



2000
THE EPITOME

Notes from the harvest

Ayear of repeated storms and cascades of hail, redeemed by several days of
glorious sunshine just before the harvest that turned out to be of surprisingly
high quality with nicely mature grapes.

Fragrances: notes of prunes, roasted coffee, hazelnuts, caramel and brioche.

Food matching: tournedos Rossini with gratin dauphinois.
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We're open from Monday to Friday by prior booking only

Parc Naturel Régional

de la Montagne de Reims I
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38 rue du puits - 51500 SACY France
Tél. +33(0)3 26 03 44 48 - Fax +33 (0)3 26 03 45 25
info@champagne-dumenil.com - www.champagne-dumenil.com

Duménil _ ‘
Follow Dumenil and see everything that's going on!

Duménil
Share your Duménil moments on
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