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Aujourd'hui, Claude Giraud, 12eme
génération de la famille Giraud-
Hemart, est a la téte et préside cette
"Maison de Champagne".

/.{.“J

Sébastien Le Golvet, 13éme
génération (par alliance) de la
famille Giraud-Hemart, est Chef
de Cave de cette "Maison de
Champagne" depuis 2004.




Avec seulement 250 000 bouteilles produites, dont
quelques milliers seulement pour ses cuvées millésimées,
ces Champagnes sont recherchés par les collectionneurs
et les amateurs de vins fins des quatre coins du monde.
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Vignoble exposé sud = maturité
e 20 centimeétres de terre arable
e Puis 200 metres de craie

La craie la plus pure de champagne = salinité / iode
La riviere de la Marne = fraicheur

Village Grand Cru (parmi les 17)
* 2 cépages Grand Cru

Unique en Champagne
Pinot Noir 75% (principalement sur la pente)

Chardonnay 25% (principalement en bas de la pente)
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lieu historique
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[’Argonne, forét magistrale

de la Champagne




THE ARGONNE FOREST

HANDMADE GRAND CRU CHAMPAGNE
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Ay Argonne

CHAMPAGNE PLATEAU LORRAIN VRSGES PLAINE D'ALSACE
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Microclimats :
Ombre, pluviométrie, hygrométrie

Zone d’ombre
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ESSENCES FORESTIERES

Xéro-mésephiles

Y Chéne rouvre
Q Hétre
Y Charme

O Bouleau

Hygrophiles
Y Chéne pédonculé

+ Fréne
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10 terroirs dans la forét d’Argonne

10 styles de vins

Meilleure expression des caractéristiques d’Ay
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Retour aux origines avec
la réintroduction des futs
de chéne

Cave nouvelle
génération
Depuis la vendange 2016
la vinification est faite
exclusivement en fats de
chéne d’Argonne ou en

ceufs
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Objectif : avoir un réel




Forét de Chatrices - Argonne
Chéne n°: 916 8
Géolocalisation : US4

Parcelle n° )7
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: nommés de cette fagon pour leur forme ovoide
des lies
Gres provenant d’ ,d’ et du

Aujourd’hui, la vinification dans les ceufs est
a notre cuvée RNE

, pas de la sucrosité
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G ESPRIT NATURE

CHAMPAGNE

.. HENRI GIRALD HENRI GIRAUD

Humanité et Durabilité sont les maitres-mots de I’Esprit Nature, porte d’entrée sur I'univers
Henri Giraud. Ce vin brillant porte le drapeau de I'engagement original de la maison sur la
défense de 'environnement. Son embleme, le chéne de papier, raconte la fragilité du vivant et la
capacité de ’'Homme a le réinventer. Pailleté de beaux amers minéraux, il pousse la porte des
grands vins de Champagne, alors que son fruit incomparable invite au plaisir partagé.

« 1/ suffit de le mettre en bouche et il parle »
Données Techniques
80% Pinot Noir - 20% Chardonnay - vinifiés et
¢levés en fhts de 3 a 5 vins

50% de vin de réserve perpétuelle
Vieillissement de 2 ans minimum sur lies

Un signe de confiance associé a un QR Code
menant a 'analyse du vin




CHAMPAGNE

HENRI GIRAUD

Les génies naissent dans la souffrance : accroché aux craies du sud, a Ay, le Chardonnay a du
génie!l Libérée des clichés traditionnels, la craie comme chemin d’humilité, si discréte qu’on
I'oublie, si présente qu’elle donne force et vie. Posée sur le devant de la bouche elle ouvre un
palais fleuri et généreux.

La craie gui a donné son nom a la Champagne dont Salvador Dali disait : un pays
panvre gu’un vin de crae fit somptuenx »

La derniere version du Blanc de Craie Brut NV de Giraud offre des aromes d'huile d'agrumes, de
poire fraiche et de fleur de tilleul. En bouche, le vin est moyennement a pleinement structuré,

vineux et satiné, avec une mousse délicate, des acides murs mais racés et une finale saline.
Charmant et structurellement ouvert, il se boit déja bien. Comme d'habitude, c'est un mélange de
Chardonnay d'Ay et de la Montagne de Reims. — William Kelley — Wine Advocate

Données Techniques

Chardonnay - vinifié¢ en fat de 3 a 5 ans
50% de vin de réserve élevé en fat de chéne
Vieillissement de 3 ans sur lies




CHAMPAGNE

HENRI GIRAUD

Le PINOT NOIR, grand pere de la Syrah et pere du Chardonnay, méritait a nos yeux le Respect,
I’Humilité et le Temps aussi.

Le PINOT BLEU appelé aussti petit doré a Ay, tant les points dorés collés sur sa pruine brillent a
la vendange, est d’'une telle complexité, fraicheur, élégance, qu’il est devenu le graal que tout
grand vin voudrait atteindre.

Un vin, qui va puiser si loin a ses origines dans un lit de coccolithes stratifiées la il y a 90 millions
d’années, mérite le respect. Rendons-lui hommage pour 'aura qu’il a accrochée au Champagne
en seulement quatre siccles.

Données Techniques WD G
1000/0 Pil’lOt NOil‘ poNAINe

54 is d’él d 1 Ime le bl ) HENRT GIRAUD Clest une grande errenr que de limiter le Pinot
mois d’'elevage dans le calme le plus tota e

Ne wr’appelez; pas Blanc de Noirs!

Noir a un role décoratif et de réduire ce qui est
12 mois sur lie enticre sans sous-tirage en petit fat une référence mondiale en termes de qualité a

de chéne, puis 6 mois sur lie fine pour rassir a un  simple complément des antres  cépages.
température de terre et mise retardée, et encore 36 Rendons-lnihommage pour l'anra qu'il a

mois pour se nourrir de ses levures délitées sous conférée au Champagne en quaire siécles

seulement.
verre

CODE NOIR a été remplacé par HOMMAGE AU PINOT NOIR au Domaine Henri Giraud.

+ GIRAUD

O~
au Pinot Noir




DAME-JANE
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CHAMPAGNE

HENRI GIRAUD

Déesse de la fécondité, statuette de terre cuite de la fin de la préhistoire, Dame-Jane symbolise notre lien
a la terre et a Porigine du vin. Elever un grand champagne rosé en terre cuite n’est pas banal.

La vibration du fruit sur une pureté cristalline. Une impression de fraicheur presque tactile. Des tannins
soyeux enrichis de la rotation lente des lies. Plus de 50 amphores sont maintenant dédiés a la vinification
et ’élevage de Dame-Jane. Les célebres touries* de Damghan, petite ville perse sur la route de la soie,
veillent aujourd’hui sur le trésor de la maison.

L'élaboration d'un grand champagne rosé ne peut se réduire a un simple néologisme (aussi en vogue soit-
il). Dame-Jane, un rosé moderne fortement ancré dans son patrimoine champenois, aborde avec
fraicheur un savoir-faire ancestral : le pressurage direct de raisins vinifiés exclusivement en petites
amphores de gres pour donner de la vivacité et du fruité.

Dame-Jane est le fruit du savoir-faire accumulé par 14 générations successives au Domaine Henri Giraud.

Données Techniques L ’
70% Pinot Noir dont 6% de vin rouge - 30% Chardonnay 8 = »

100% élevé en amphore en gres

\3 OM-A
Vorlfi on Aeplont
Vieillissement de 3 ans minimum sur lies

* Récipient de moyenne contenance, exclusivement fabriqués en gres




CHAMPAGNE

{ HENRIGIRAUD HENRI GIRAUD

Cuvée fondatrice de la nouvelle histoire Giraud, symbole d’un retour a I'excellence et aux origines de la
Champagne. Multi Vintage, dépositaire du savoir-faire et de la modernité naturelle champenoise, associe
Partisanat traditionnel et les techniques modernes de vinifications tout en gardant en mémoire I’époque ou
les grandes familles de Champagne ont construit histoire de la région sur le génie de ses hommes et de
ses vins.

Voila une dentelle unique construite a 'image des grands parfums, la réserve perpétuelle, accroche animale
douce vient stimuler les traits de la vendange 2015. Salinité et chaleur soulignent la minutie, ’harmonie, et
la dextérité de MV.

L’agrafe enchassée a la main signe son authenticité.

1990 : Des le premier millésime, cette cuvée emblématique a été I'une des premicres a briser le silence et a
inventer une toute nouvelle perspective sur le champagne : un terroir fin, un petit rendement, du pinot
noir et des petits futs de chéne traditionnels ; des lighes pures et nettes, qui se concentrent sur l'essentiel.

Données Techniques

80% Pinot Noir - 20% Chardonnay

Assemblage traditionnel champenois, 2/3 de 'année identifiée +
1/3 de réserve perpétuelle (depuis 1990)

Vinification et élevage en futs de chéne pendant 1 an, dont 50% de
fats de chéne neufs
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CHAMPAGNE

HENRI GIRAUD

MV Rosé, Grand Cru Rosé, ce pilier de I'excellence a pris le temps et le rythme de ses origines.

Sa robe « oeil de perdrix » accentue son charme naturel de vin mur.
La craie d’Ay vient se poser sur le bout de la langue et une pointe de viande fumée lui donne une
présence sans équivalent.

Charnelle et envoutante, elle se devait d’étre parée d’un bijou raffiné, une agrafe d’or rose gravée

a la maniere d’une alliance.

Données Techniques

Base MV assemblée avec de Ay Grand Cru Rouge
Vieillissement de 4 ans minimum sur lies
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CHAMPAGNE

HENRI GIRAUD

Cuvée mythique, trésor de notre

domaine, aboutissement de
Le Pinot Doré est comme un miracle, un conte de fées, qui se joue chaque Pexpérience Henri Girand,

année sur les collines de craie d'Aj : Les gelées de printemps qui mordent
cruellement les bourgeons des feuilles, les pluies froides de juin qui détruisent
les plus belles fleurs, le mildiou qui menace en juillet.

Mais ensuite vient le prince charmant - le soleil qui réchauffe cette craie du sud.

Comme purifié par les pluies printanicres sans fin, Argonne 2012 génere des flux d'énergie incroyables :
des courants telluriques, un esprit animal et de bonnes vibrations qui rayonnent dans le corps et I'ame de
tous ceux qui I'élevent jusqu'a leurs levres.

I1 est difficile de transmettre l'intensité de cette émotion édifiante qui réconcilie irrévocablement I'nomme,
I'histoire et le vin. La feuille d'or symbolise parfaitement cette complicité renaissante.

Données Techniques
90% Pinot Noir - 10% Chardonnay

Vinifié et élevé en fats neufs de la Forét d’Argonne
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 HENRIGIRALD HENRI GIRAUD

e

Brillant représentant, dans un style moderne des vins tranquilles de la Champagne, il se trouve
étre 'unique Ay Grand Cru Coteaux Champenois Blanc dans Ihistoire de la Champagne. 11 sait
profiter de "apport du bois sans perdre la fraicheur et la distinction qui caractérisent notre terroir.

Fluide et chaleureux, sa délicatesse de texture est étonnante. Signant 'origine du vin, cette perle

rare laissera le calcaire emplir votre bouche.

RO00 : Triple zéro — 0 Herbicide, 0 Insecticide, 0 Fongicide

- b B Giarnid ot
Données Techniques Carss ool Cooolls
2014

100% Chardonnay HENE SiRauD
. A A . . ATION COTEALX ¢ HAMPISIIS CONTIE
15 mois en fats neufs de la Forét de Saint-Palais
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CHAMPAGNE

HENRI GIRAUD HENRI GIRAUD

Des le XVlIe siccle, les vins de Champagne s’imposent chez les grands de ce monde. Récolte et
pressurage doux de grappes enticres témoignent du savoir-faire ancestral champenois. Le respect
de l'intégrité des baies modélise le plus précieux des atouts pour une vinification parfaite.

Le fruit plein, juteux et acidulé typique d’un grand Pinot de Champagne.
Sans complexe, il porte haut les couleurs de la Champagne, terre de grand vin avant que d’étre
effervescent.

RO0O0 : Triple zéro — 0 Herbicide, 0 Insecticide, 0 Fongicide
Le Premier Vin Rouge garanti sans résidu de pesticide sur analyse moléculaire.

Données Techniques p "‘. SO ... Fito T
1009% Pinot Noir 1 i 2016

HENRT GiRavp W
PULTION COTEAUX CHAMPENOIS CONTIOE

15 mois en fats neufs de la Forét de Blois
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HENRI GIRAUD HENRI GIRAUD

e

Domaine Henri Giraud a misé sur le temps pour élaborer son Ratafia. Patiemment, les jus les
plus fruités prélevés des meilleures années de 1990 a 2013 ont été assemblés a la fine
champenoise et élevés en Solera de petits fats de chéne.

L’heureuse alchimie découverte au XIIle siecle nous laisse a gotter aujourd’hui la caresse de ces
jus de raisins de Champagne magnifiquement transcendés.

Sa robe chaleureuse, ambrée de jolies reflets cuivres, presque rouges, évoque la
maturité et 'élégance. Souple et lisse, nous sommes immédiatement sous 'emprise

*
de sa texture. v -
.

Données Techniques
70% Pinot Noir - 30% Chardonnay

Elevage en fits selon la méthode Solera
Solera 1990-2013

SOLERA

RATA¥IA CHAMPENOIS
$00-13

..

HENRI GIRAUI
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HENRI GIRAUD is one of the smallest Champagne houses and is fully family owned. The boutique GRAND CRU AY FUT DE CHENE MV13

winery in Ay (Marne Valley) is led by CEO Claude Giraud, who combines “science and experience Digorged in Navember 2017, the finest Champagne that| have ever tasted fram Giraud isthe NV Brut Grand Cru iy Firdo Chine
with passion and expertise,” and thus is highly innovative and handcrafts Champagnes in a unique ::':r:‘ 3. ;:I;:c‘!‘ :rmm Noit and 30% Chardornay that's buted on the 2013 vintage, supplemantad by fully $0% oider wine
nder th. recti f Chef 5 ien et Many of ti /60! hw, with Walung drom the glass with a rich bouguet of buttered yellow orchard fruits, brioche, dried white floweni. peach, orange nnd and
sry"e under the direction of Chef du Cave Sébastien Le Golvet. Ma ¥ o he cu = (abedysiwilh.& smoke, complementad by tome delicate axdatve top riotis, it's full boded, broad and vinous, with an enveloping stiack, a deep
large percentage of Pinot Noir, except for the newer Blanc de Craie, which is a pure Chardonnay) and layerad core, lively acids und a long, sapid finish. While the vins cluirs spant a year in oak. the wood nfluence i much more
. . discrote than has sometimes been the case with Giraud's wines, contributing texture and a genthe arcmbtic patira but remaining

are fermented and aged on the full lees for six to 12 months in Argonne oak barrels before the in 3 supporting role. Poweriul but precise, this is a ternfic effort that comas warmly recommanded

aging in bottles that takes two to eight years. The alternative to oak? Terracotta amphorae shaped

like eggs! Since November 2016, there is no stainless steel vat in the “New Generation Cellar” in
Ay. Oak and terracotia vats not only allow the wines to breathe, but their small sizes also "boost
4 .o “ e : ' ) ESPRIT NATURE
the interaction between the wine and its entire sediment that contains antioxidants and aromatic
precursors,” Claude Giraud explained during the opening of the new cellar one and a half years The latost release of Giraud's NV Brut Espet Nature opens in the glass with a lovely bouquet of citrus ail, mandarin, erisp

yollow poars, pastry cream and blanched almonds. On the palate, the wine s full. bodied, broad and vinous, with racy aods,
ago. {ine concentration and a compelling sente of integration and harmany. This ix a charming, elegant bottling that's very hard
10 remst. |t comas warmly recommended.
As a result of the long aging of the vins clairs on the full lees and the partly excessive use of new

oak, the cuvées from HENRI GIRAUD have a very particular style whose oak influence is prominent
rather than the expression of fruit and terroir. Here, the Argonne Forest seems to be the terroir,

and it's up to you if you like the full-bodied, intense, structured, rather vinous style or not. ROSE DAME - JANE

Although I have never tasted really matured wines after disgorgement, | suppose the best will age Disgorgad n Novembar 2017, the finest Charmpagne thst | have wver tatted from Giraud is 1he N Brist Grand Criy A Foi de

very, very well and will aiways be great wines with food. Also. compamd to the wines | tasted some Chine MV13, a biend of 70% Pinot Noir and 30% Chardonnay that's based on the 2013 vintage, supplemented by fully 40%
. ‘ oldar wine fram & perpetual reserve.

years ago, the oak influence has been reduced a bit. The wines have become purer, finer and Wafung from the glass with » nch bouguet of butterad yellow orchard fruns, brioche, dned white flowsrs, peach, orange

E C E i . i nnd and smoke, complemented by some delicate cxidative top notes, it's full .bodied, broad and vinous, with an enveloping

fresher, at least that's my impression without having tasted the styles side by side. mtack, 4 deep and layered core, lively acids and a long, sapid finish. While the vins dairs spent a year. in oak, the wood

: . . influsnce is much more discrete than has sometimes been the case with Giraud's wines, comnbuting texture and a gentle
There are some less-oaky cuvées produced here as well. Just try the impressive Dame-Jane Rosé, necehatic pating bt reénaicing i 8 supporting role: Powerhil bul poscise; th i is a wrrific sflort that comes waimly recammaridad
the charming and finessed Esprit Nature or the delicious Hommage & Frangois Hémart.
At the end of last year, the 2008 Argonne Brut was released. It's a rare and spectacular cuvée that
comes in equally spectacular packaging that was designed by Japanese architect Shigeru Ban.

o » . . - - - - " iy =
Giraud called the box, which looks like a stylized tree, "the epitome of purity.” If you can't (or don't BLANC DE CRAIE
want to) afford the fabulously expensive wine or simply can't find it the store, you should at least The latest rendition of Giraud's W Blanc de Craie Brut offers. up aromas of crirus oil, fresh pear and linden blossom, On the

B = A - palate, the wina is medium to full-bodied. vinous and satiny miextured, with » delicate mousse, npe but racy scids and o
Google it! Getting it out of the box is an adventure for itself. sabine finith. Charming and structurally open-knit, i's already drinkimg well. As uraasl, this is » blend of Chardonnay from Ay
and the Montagne de Reims.
stephan Reinhardt

June
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® Antonio Gallon

VINOUS

1 a wide range of wines with Chef de Caves Sébastien Le Golvet during a recent visit to
Henri Giraud. There is always something new, something changing at Giraud. This year is
certainly no exception, | tasted the first release of a new Coteaux Champenois, the appellation
for Champagne’s still red and whites, and a category that continues to grow. A mini-vertical of
the Fat de Chéne provided a terrific opportunity to check in on the evolution of a few alder
vintages and culminated with the brilliant 2013, while the 2011 edition ofﬂﬂgoﬂng the house’s
flagship, is impressive. Readers should note that the older Fit de Chéne and Argonne vintages,
which the house labels "Collection’, are the same exact wines as the orginal releases, but
cellared at the propenty. Le Golvet presented the entry-level wines in this range at the end, but
all that did was show just how compelling those wines can be. The Hommage a Frangois Hebrart
remains a personal favorite and also a great way for readers to explore the Henn Giraud wines
As always, the top cuvées here exalt the natural richness of Ay Pinot Noir in a rich, hedonistic
style that will appeal most to readers who enjoy lush, opulent Champagnes

2016 - CUVEE DES FROIDES TERRES COTEAUX CHAMPENOIS AY
ROUGE GRAND CRU 93
The 2014 Cotanux Champenos Ay Rouge Grand Cru Cuvés des Frosdes Torres ;s & now wine in the range. A rush of flaral and

spicad notes sdd perfume ta a core of sweet red borry frut in a srking. deeply mxpressve stifl Pinat Noir. Silky and racy. the
Clives des Frokdes Tarres iz quite compaling The 100% new osk i swndent. but i alsa suits this peranality of this cuvde well

2011 - ARGONNE

The 201% Argonne is one of the mest impressive wines of this challenging vintage. Ample and croamy, as all the Giraud

he 2011 cifars plenty of depth and rewonance. Lamon confit. mint, sage, white peppar, ath, cruthed rocks and
white flowsrs grve the 2011 striking freshnass that providor s sttructive caunturpownt to & tore of rich, resonunt fruit The
2011 s powarful and exslosive in the glasd. with tiane of the gréon notes thut sfilict so many 2011x

2004 - ARGONNE (COLLECTION)

The 2004 Brut Arg il s

winewith all of the signatures that make thess Champagnes so distinctive.
Grange marmalada, apricot jam, honey, mint, wild flowers and sweet oak are all [pcod wgether in a sumptyous, supar-na-
pressive Champagne that hits sl the sight notes. Rich, vinous and decadent, the 2004 will drink well for another decade or
14, This it the best showing yet for the 2004. Disgorged: Murch 17, 2017

ViNO!

2019 SCORES
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GRAND CRU AY FOT DE CHENE MV12 ROSE

The MV 12 Rosg Fit de Chéios 1 dalxcaie and undarstated in #a first impressan; before i starts o open wiith a bit of aw, Even
s0, the 2012 ramains 3 wine mare of potential and pramise that gves immediats plessare, The purty of the flavors is
striking, but the 2012 neads time. This relnase incorporates 30% reverve wines and 8% stlll red Pinot Girsud Roves are
usially 8 bit more open than this, Patience is key

® Antonio Gat

ROSE DAME JANE

The MV 07 Brut Fdt de Chéne (Collection) i nich, sumptuous and wupes-expressive. Candied apricor, srangs marmalide.
butter, pweet sk mint, wild flowers and honey are sll infused in this sumptucius, racy Champagne Esotic and tropical in
fnel, Giratsd's MV s andowod with real class und planty of trademack Ay radisnce. Today, the 2007 1 o1 & resl peal.af expeossion,
Tha blend = 70% Fingt Nour and 30% Chardonnwy. Drvgarged: July 8, 2017

HOMMAGE A FRANGOIS HEMART (2013 BASE)

The NV Hommage a Frangois Hemairt is fabulous. The Hommage captites the moxt essuatial vgnature of Ay - textuesl
tichness allied to intenye chalky vibrancy. Smoke, mint white pipper, spste and dried flowae wrap sround s core of dense
Pinot frun m this wendardully inviung; nuanzed Champagne. O a sincily persanal note, the Hommage remains one of my
very favarite wines 1 this range. The cutrant relesse is based an 2013, with 40% raserve winme

BLANC DE CRAIE

The KV Blenc de Crabe s a new 100% Chardonnay compased ol S5% Aj and 45% Louvos frult in the glass. the Blarc de
Crale (which tranalatey to “chall) is very pretty and immediate, with lovely Chawdonnay character, Lamon confil, white
flowars und mint wre s of thit notes that add baghtness us well as aromatic intensity, This relesss is 20% 2015 and 80%
resarve winau

ESPRIT NATURE (2016 BASE) -

The NV Esprit Nature i & tarribic entry-level wine in this 1ange. Craary, smple and mviting, with fovely textueal depth, the
Esprit shaws all the resenance of Pinol in its generos, inviting persasality, Lemon confit, mint, white flowers. orchard fruit
and spice sl build in this super-exprassive, delicious Champagne from Menn Giraud e thie Espet aftar all the big gunt

a
. based on 2014 with SO% resarve wines. Readers should nate that ‘Nature’ s patt of this wine’s name. and not
an indization of dasage

¥
\
2019 SCORES

®antoni

VINCUS

GRAND CRU AV FUT DE CHENE MV13

Tha MV 13 Beut Fit de Chiine @ one of the most riveting winat | have ever tasted ot Henei Girsud. Rich snd spberical. with
tramendous testural rexsnance, tha 2013 pousrces off the chana mtensiy m eveey direcson. White flowars, smoke, crushud
rocks and cirus buald into the mtunse, patsso-ttammg fmah. The imprnt of the house style 4 very strang in il of these wines
bt the 2013 stands out for it explosve vertical ikt and vibeancy. Simply put, the 2013 52 now benchmark wirie for Henn Giraud.
[ w ot iout stunniog wine that Girsud fans will sbiclutely not want to mixs. Disgorged: March 20, 2018

GRAND CRU AY FUT DE CHENE MVO07 (COLLECTION)

The MV 07 Brut Fit de Chéng (Coll ) &5 nch, Candwed apocot, oange marmalade;
buster, sweet cak. mint, wild fiowess and honey are all m‘uud m \Nl urﬂp!.mul rl—y Champagne. Exotic and tropical In
fewd, Girgud's real clndy P thé 2007 i+ a1 & real paak of exprension.
T blend nu 70% Pinot Mo and 10% Chardonnay. legm\;vd July 8.2017

GRAND CRU A¥ FOT DE CHENE MV09 (COLLECTION)

Tha MV 02 Brut F1 de Chine (Callection) i in 2 gorgeous spat whare 1 offers both the compleaty of a Champagne with
bottle age and yr retams & good bit of freshnrss ar well Wonderhully tomplete and irvting, the 2009 alo a terific
example of the Giraud stylk st ts very Best Candied apricot, floral infused horiey and a whole range of tropical notes grve
the 200 much of s disencove characier. Disgorged: June 03, 201%.

GRAND CRU AY FOT DE CHENE MV10 (COLLECTION)

Thae MV 10 Brit Fist'de Chiihe (Collection) is bright and focuied, with plenty of Girsud richarss hirking benesth. Lemori
contit. white flowars and petrol ad striking shades of nuance. The 2810 i one of the lightar, brighter wintages in this
mni-sartical. It is alsa gracious, refined and subima withm the contost of Champagnes that are usually richer and mare
beisterous. BDlsgorged- October 17, 2017

GRAND CRU AY FOT DE CHENE MV12

The My 12 3rut Fit de Chéne is wibrant and full o enargy, bis enlike the 2018, whare those quaiiies are signatures of the
year. | fully expect the 2012 will gan moce richness ind compleaity duning its aging. Rich, powerful ind concentrated, the
2012 ix prosartly quan ciosos i on malf, and yet the natural radiance and unbried inentity of tho yosr sre yeey mach an
display. | won't be at ol surprised f the 2012 is even mom impressvw somawnhare dawn the Ine. This release = 70% 2012
and J0% reserve wines Disgorged: Fabeuary 2, 2016
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oo Decanter IR

Claude Giraud, the 12th generation in charge, arrived in 1972 and has transformed the house’s o
) ) GRAND CRU AY FUT DE CHENE MV14

reputation. A shift from RM (grower) to NM (négociant) in 1990 expanded a range from

bought-in fruit (notably the Esprit wine) but the higher-level wines are grand cru, exclusively Composed of 25% Pinot Noir and 25% Chardonnay, with most wines from the 2014 vintage, this is very complex on
£ - / ~ c . . the nose, with delicate notes of spring flowers joined by elegantly toasted, smoky, woody touches. It's a wino very
from Ay. 12 ha (30 acres) owned, mainly in Ay and 15 ha (37 acres) are bought in from the much marked by the house style but which remains vinous and precise, vertical and dense, A gastronomic Champagne.
Montagne de Reims, a good proportion being Ay. About 275,000 bottles annually. The grands

crus wines, most barrel-fermented, spend 12 months on lees in small 228-litre barrels before

bottling. Giraud's barrels come from the Argonne forest, around Ste-Ménehould 80 km east of

Ay. Claude’s father used the same oak. They were the traditional source of Champagne barrels .

d e 5 S pag , BLANC DE CRAIE 93 pts
in the 19th century until (from the mid 1950s) fermentation in steel tanks (at first enamelled)
Blanc de Craie is a new cuveée from Henn Giraud, 100% Chardonnay from 55% Ay and 45% Louvon frurt With scents of
L . . lemon, a little varbena and honeysuckle, the nose is lively and pleasant, while the texture is perfectly defined, displaying
Argonne, involving an established cooper Camille Gauthier, and his barrels are made by three wall-controlled acidity and parfact balance. Can be aged for up to five years

became the norm. Claude revived the business of obtaining and certifying oak from the

tonnelleries. His belief is that this is not merely a *heritage’ exercise, but that Argonne oak gives
a gentler, less-aggressive texture. In 2016 the house replaced its stainless-steel tanks with

600-litre ‘eggs’ made from sandstone. This is 80% Pinot Noir, 20% Chardonnay. 70% 2013

fermented in Argonne oak barrels; 30% ‘solera’, oldest 1990. Dosage 6-7 g/|, ESPRIT NATURE 91 Pt
s

Esprit Nature is the perfoct entry-level Champagne for lovers of vinous and dense Champagne, With notes of orchard fruits.
sprces and almonds, it offers it full scope in the mouth with a delicious texture, 80% Pinot Noir and 20% Chardonnay, basad
on 20146 and with S0% reserve wines

GRAND CRU AY FOT DE CHENE MV13

Real tonsion and febrile excitement on the palate. Very distinctive with the osk element far from hidden but not too
obtrusive. Long and rather thrilling even if it d. d A rather intelloctusl champagne i ls Krug

ESPRIT NATURE

Very distinetive. Lots of oak influence and richness, Very different from most. Selosse-like: white wine with bubbies. Not
aggressive acidity. Lots of fun




Argonne BRUT 2012 99 Pis

This is an extraordinary, hand-crafted Champagne with aromas of strawberries, spice, dried
apples, clementines and subtle bread dough. Dried oranges too. Full-bodied, yet so tight,
compact and powerful with a solid core of fruit and a finish that goes on forever. 90% pinot noir
and 10% chardonnay, all from the village of Ay and fermented and aged in new wood for 15
months. Then aged in bottle. Superb structure and complexity. One for the cellar.

Antonlio Galloni

tew
VINQUS t
Argonne BRUT 2012

The 2012 Argonne is superb. It is a blend of 90% Pinot Noir and 10% Chardonnay vinified in
100% new oak, which is barely perceptible. Silky, nuanced and incredibly refined, the 2012
opens to reveal layers of Mirabelle, dried flowers, orange zest and apricot. The interplay of Ay
richness and more mineral inflections makes for an absolutely compelling Champagne. Unlike
most releases of Argonne, the 2012 needs a few years in bottle to be at its best. Today, it is
decidedly taut, but impressive just the same.

elserniller Iy
Hommage au Pinot Noir
g 96 Pts

Sorprenden las abrumadoras notas mentoladas que iremos notando desde principio al fin de la degustacion,
acompanadas por notas lacticas, buena intensidad frutal, frutos rojos frescos, dotado asi mismo con apuntes de
manzana asada; asoman también frutos secos tostados, praliné, crema de avellanas y unos tostados
maravillosos, muy elegantes, fruto dela madera de ese bosque cercano (Argonne) con el que mantienen una
fantastica simbiosis. En boca persisten los balsamicos, mentolados (eucalipto), poseeuna excelente
cremosidad, buena acidez, tremendoequilibrio de alcohol. Se le augura un gran potencialde guarda.

Decanter

Hommage au Pinot Noir
g 92 Pts

This has a vivacious nose of ripe, fresh fruit, especially red berries, that interplays nicely with spicy
and floral notes. The mouthfeel is plush but without a trace of heaviness, as the palate
demonstrates perfect poise on its way to a magnificently long and seemingly weightless finish.
100% Pinot Noir,...

GRAND CRU Ay FUT DE CHENE MV15
95 Pts

Splendid nose with an interplay of smoke, hazelnut and gentle spices, along with a touch that is
reminiscent of the salty tang of a sea breeze, but what is especially captivating is the elegant floral
scent. After resting a while in the glass, the wine develops nuanced notes of menthol....

Argonne BRUT 2012

The bouquet is simply sumptuous with hints of mint and anise, overlying its 'al dente' or slightly
crunchy white fruit, along with an enticing grace note of gentle spices. On the palate, the texture is
fleshy, almost creamy, but perfectly balanced with remarkable overall precision, and enlivened by
the stream...

ARGONNE 2012
BEST CHAMPAGNE OF THE YEAR

N.58 of the Top 100 wines of 2020 by James Suckling

JAMESSUCKLING.COM¥ m
This is an extraordinary, hand-crafted Champagne with aromas of strawberries,

spice, dried apples, clementines and subtle bread dough. Dried oranges, too.
Full-bodied, yet so tight, compact and powerful with s solid care of fruit and a finish
that goes on forever. 90% pinot noir and 10% chardonnay, all from the village of Ay
and fermented and aged in new wood for 15 maonths. Then aged in bottle. Superb
structure and complexity. One for the cellar
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