
VINEYARDS
The vineyard was planted in 1985 on Kimmeridgian, clay-chalk soils at a density of 7,500 
vines/ha. Vines are pruned in the Chablis and Cordon de Royat methods. Grass cover is 
used in all rows to foster micro-organisms, control yield and limit erosion. The soil is worked 
mechanically with vine hoes, and harvesting and debudding is done by hand.

WINEMAKING
Plot by plot vinification takes place in small stainless steel, temperature controlled vats with no 
malolactic fermentation. 85% of the blend comes from the 2018 harvest, 15% is reserve wines 
from 2015.

WINEMAKER NOTES
“Jade” is the combination of Xavier and Nicolas’ parents’ first names: Jaqueline and Denis; it’s 
also a precious stone.

Pale golden yellow in color with silvery grey highlights, this cuvée presents fine, very 
persistent bubbles. The nose is dominated by aromas of smoked limestone, iodine sea spray, 
blackcurrant, grapefruit, liquorice, blackberry, pomegranate and elderberries. On the palate, 
the attack is clean and fresh, with a soft, creamy effervescence. Fruity, full-bodied and crisp, 
the mid-palate is enhanced by a grapefruit acidity and a marly minerality that gives this 
champagne breadth and salinity. The finish is fresh, stony and juicy.

Noir de Jade Blanc de Noirs Extra Brut NV
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Grapes  100% Pinot Noir

Winemaker Nicolas Chaput

Appellation  Champagne	

Sub-region  Côte des Bar	

Vine Age  planted in 1990

Soils  Kimmeridgian, clay-chalk

Alcohol  12%

Dosage  5 g/L
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