PERE PINOT 2
C\A;\MDAGNE EXTRA BRUT

25% PINOT NOIR, 25% MEUNIER, 25% FROMENTEAU, 25% BLANC VRAI

D RA P P I E R Pére Pinot is a micro cuvée dedicated to Georges Drappier
DOMAINE FAMILIAL DEPUIS 1808 « . ”
URVILLE - FRANCE who was known as “Father Pinot”. DREYFUSASHBY.COM

George was a winemaker nicknamed «Pére Pinot» for advocating the replanting of Pinot Noir in the Aube
region. He was also our great-grandfather.

The «Pére Pinot» adventure began in 2016, the year we - the

three children of the 8th generation - joined the family estate.
With this «family wine» we explore our family’s winemaking

DRAPPIER

DOMAINE FAMILIAL DEPUIS 1608-Layi5.

past with great freedom.

For this new tribute, we have reinterpreted a blend of the four
Pinots from the appellation, which have been cultivated in
our family for several generations.

- Charline, Hugo et Antoine Drappier q

Blend: 25% Pinot Noir, 25% Meunier, 25% Fromenteau,
25% Blanc Vrai

Winemaking:
e From the 2020 harvest, the grapes of the four Pinots
come from our parcels in Urville.

« A skin maceration of Pinot Blanc was carried out after |
the harvest.

«  Half of the grapes were fermented and aged in quarter-muids (oak barrels) from the Temple Forest
(Aube).

e The 1764 bottles produced were disgorged in March 2024, after three years of aging on lees.
o The dosage is 1.8 g/L of aged liqueur.

e The wine is made without added sulfur.

Tasting Note:

N Color of coppery rose, notes of wild fruits dominated by blackberry and blueberry, cherry pits, vanilla infusion,
DRAP_PIEE with a fresh finish..
Serve at: 45°F. as an aperitif with a fresh salad of peaches, mint, and toasted almonds, or a langoustine tartare
with Espelette pepper.

DECANTER-95 POINTS
Made with a blend of equal parts of four Pinots from 2020 (Pinot Noir, Pinot Meunier, Pinot Gris,
and Pinot Blanc), this Champagne is a masterclass in balance and elegance.
A gorgeous medium gold in the glass, it has intense aromas of bruised yellow apples and
golden pears, brioche, vanilla, and warm browning butter in a pan, layered with chalky minerality.
A delicate, silky mousse on the palate with bubbles finely integrated.

The wine has an unmistakable savory note of persimmons.
Cold gold in a glass. Pair with nothing. Pair with everything.

“ || WINE ADVOCATE-93+ POINTS

The NV Extra-Brut Pere Pinot from Drappier is an enticing, vibrant Champagne, evoking
12086 ' 01059 W o aromas of plum, cedar, lemon oil, orange peels and spices. Medium to full-bodied, round

and sapid, it's layered and elegantly vinous, with a pure, delicate and fresh mid-palate
that segues into a long, saline and expressive finish enhanced by bright acids.

ﬂ I@' m This is a distinctive, elegant Champagne.


https://dreyfusashby.com/product/champagne-drappier-pere-pinot-extra-brut/
https://www.facebook.com/DreyfusAshbyWines
https://www.instagram.com/dreyfusashby/
https://www.linkedin.com/company/dreyfus-ashby/

