
    

 

CHAMPAGNE  
LOUIS BROCHET 

LA JACQUESSONNE 
BLANC DE MEUNIER 2019  

BRANSCOURT 

 
 

PRODUCTION AREA 

Our latest cuvée joining our Signature Collection.  
This is on the village of Branscourt in the Ardre Valley that we 

have selected a very special Pinot Meunier plot  “la 
Jacquessonne”, planted at mid-slope in 1966 

 
THE GRAPES 

Grape variety: 100 % Pinot Meunier – parcellar selection 

 

IN THE VINEYARD 

For this single varietal, we select our best Pinot Meunier from 
the ‘La Jacquessonne’ parcel. 

 

IN THE CELLAR 

Vinification: this cuvée is composed of 2019 wines. It is vinified 
in the most natural way possible, in temperature-controlled vats 

combined with a small passage in oak barrels. The ‘Extra Brut’ 
dosage (2 g/l) complements the fullness and delicacy of the 

expression of Pinot Meunier. 

 

 

 

 



 

 

 

 

 

 

Aging: after the bottling in April 2020, this cuvée is disgorged 
after more than 3 years of aging on the lees. 

 

THE WINE 

Perfumed nose smouldering lemon and toast; palate of zesty 
red fruit, bitter pear, yellow butter and red cherry. 

 

FOOD-PAIRING 

Food and wine pairing: to serve on a poultry supreme in 
sauce. 

On the go: fish terrine with vegetables 
 

 
 


