QUATTUOR - BLANC DE QUATRE BLANC

25% Arbanne, 25% Petit Meslier, 25% Blanc Vrai, 25% Chardonnay

c ¥ AMPAG Yy c The Quattuor is the incarnation of originality and know-how which the
Drappier family has honed since 1808. Producted from an assemblage of

D R A P P I E R white grape varieties of Champagne, this Blanc de Blancs allies the

DOMAINE FAMILIAL DEPUIS 1808 identity of its roots with the impertinence of modern winemaking.

URVILLE - FRANCE DREYFUSASHBY.COM

A little chamber music, luminous for four instruments. A rare moment.
- Michel Drappier

The Drappier vineyard covers 100 hectares and constitutes the House’s
essential trump card. Since 1808 our family has used its skill to select
parcels of land which are particularly well exposed and extremely rich
in limestone. For the most part they are located around Urville, where
Pinot Noir, the predominant grape variety, finds its loveliest expression
and allows the production of very elegant, aromatic wines.

VINIFICATION OF QUATTOUR
e A sustainable and organic ethos
e Mechanical low-pressure presses
e Only first pressing (the “Cuvée”) used.
o Use of gravity & Natural settling
e Malolactic fermentation
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e Very low sulphites
e 36 months on the lees
e Dosage: 42 g/l

FOOD PAIRINGS:
e Ideal as an aperitif. Perfect with spring vergetables tart, seafood blanquette, veal carpaccio with white
truffles. Serve at: 45°F.

TASTING NOTES:
Aromas of very fresh grapes and citrus fruits evolving towards notes of honeyed apples and fig jam, borne
CWAMPAGy, by a bouquet of white flowers. On the palate, a Champagne with great freshness, mineral and chiselled, and a
Qu.aﬁuoo very persistent finish.
25{‘32{2};’3‘? JEB DUNNUCK-92 POINTS
o, DIRABRD. Boasts a bright yellow hue and is savory on the nose, leading with rich aromas of lemon oils, golden apples,

licorice, and flinty crushed stones. Medium to full-bodied, it's compact on the palate, with a focused feel, a
peppery mousse, and a clean, salty finish. It's a very interesting blend of these lesser-known grapes and has
a lot to offer over the coming 10 years.

JAMES SUCKLING-92 POINTS

This crisp and refreshing Champagne shows lemon rind, grapefruit, chamomile, sourdough and acacia

honey on the nose. It's sleek and dry, with pretty citrus and light honey undertones. Elegant and something
different. 25% arbane, 25% petit meslier, 25% blanc vrai and 25% chardonnay. 4.2 g/L dosage. Drink now.

WINE ENTHUSIAST-92 POINTS

An intriguing Champagne, a blending including four of the lesser known Champagne varieties only found
in the Aube. Arbane, Petit Meslier, Blanc Vrai and the familiar Chardonnay have come together in equal
proportions. The result is a rich style, with a ripe spice aroma and baked apple flavors. Drink now.

WINE SPECTATOR-91 POINTS

Well-balanced, this sleek, integrated Champagne is lightly creamy in texture, with a firm spine
of acidity animating flavors of golden apple, white cherry, candied ginger and slivered almond
set over a chalky undertow. Drink now.

ALSO: VINOUS-90 PTS



https://dreyfusashby.com/product/champagne-drappier-quattuor/
https://www.facebook.com/DreyfusAshbyWines
https://www.instagram.com/dreyfusashby/
https://www.linkedin.com/company/dreyfus-ashby/

