


C
H

A
M

P
A

G
N

E
 C

H
A

S
S

E
N

A
Y

 D
’A

R
C

E

I

1



▪

▪

▪

▪

▪

▪

▪

▪

▪

▪

C
H

A
M

P
A

G
N

E
 C

H
A

S
S

E
N

A
Y

 D
’A

R
C

E

I

2



C
H

A
M

P
A

G
N

E
 C

H
A

S
S

E
N

A
Y

 D
’A

R
C

E

I

3



C
H

A
M

P
A

G
N

E
 C

H
A

S
S

E
N

A
Y

 D
’A

R
C

E

I

4



7

I

•

•

•

•

•

•

•

•

•

C
H

A
M

P
A

G
N

E
 C

H
A

S
S

E
N

A
Y

 D
’A

R
C

E

I

5



▪

▪

▪

▪

▪

▪

▪

▪

▪

▪

C
H

A
M

P
A

G
N

E
 C

H
A

S
S

E
N

A
Y

 D
’A

R
C

E

I

6



C U V É E  P R E M I È R E

PROFILE:

60% pinot noir and 40% chardonnay

WINEMAKING - AGEING:

In the pure tradition of Champagne, in temperature-
controlled stainless steel tanks 

Aged in bottle for 4 years on lees

BRUT DOSAGE: 8 g/l – Alcool : 12 % ABV

S É L E C T I O N  B L A N C H E

PROFILE: 90% chardonnay, 10% pinot noir

WINEMAKING - AGEING:

the pure tradition of Champagne, in temperature-controlled stainless steel tanks 

Aged in bottle for 2 years on lees 

BRUT DOSAGE : 6 g/l
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C U V É E  E X P R E S S I O N  R O S É

PROFILE: 67% pinot noir, 28% chardonnay and 5% pinot blanc

WINEMAKING - AGEING: :

the pure tradition of Champagne, in temperature-controlled 
stainless steel tanks 

Before bottling, incorporation of 12% red wine made from 
grapes grown by the House’s vineyards

Aged in bottle for 3 years on lees 

BRUT DOSAGE : 10 g/l – Alcool : 12 % ABV



C H A R D O N N A Y  2 0 1 8  

PROFILE: 100 % chardonnay

WINEMAKING - AGEING:

In the pure tradition of Champagne, in temperature-controlled 
stainless steel tanks  and under wood for part of the wine.

Aged in bottle for 5 years on lees

BRUT DOSAGE: 5,5 g/l - Alcool : 12 % ABV

P I N O T  N O I R  2 0 1 5  

PROFILE: :  100 % pinot noir

WINEMAKING - AGEING:

In the pure tradition of Champagne, in temperature-controlled 
stainless steel tanks  and under wood for 16% of the wine.

Aged in bottle for 8 years on lees

EXTRA BRUT DOSAGE : 5 g/l - Alcool : 12 % ABV

P I N O T  B L A N C  2 0 1 5  

PROFILE: 100 % pinot blanc

WINEMAKING – AGEING:

In the pure tradition of Champagne, in temperature-controlled stainless 
steel tanks  and under wood for 17% of the wine.

Aged in bottle for 8 years on lees

EXTRA BRUT DOSAGE : 4 g/l - Alcool : 12 % ABV.
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C U V É E  O R I G I N E   

PROFILE:
100% pinot noir, organic grapes

WINEMAKING - AGEING:

In the pure tradition of Champagne, in temperature-
controlled stainless steel tanks  and under wood for 
16% of the wine 
Aged in bottle for 6 years on lees

EXTRA BRUT DOSAGE: 5 g/l - Alcool : 12 % ABV

C U V É E  A U D A C E  2 0 1 7    

PROFILE :                                                                           
100 % pinot noir, organic grapes

WINEMAKING - AGEING:

In the pure tradition of Champagne, in temperature-
controlled stainless steel tanks  and under wood for 
18% of the wine 
Aged in bottle for 6 years on lees

EXTRA BRUT DOSAGE:: 5 g/l - Alcool : 12 % ABV
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C O N F I D E N C E S  2 0 1 2

PROFILE : 

83% pinot noir, 15% chardonnay and 2% pinot blanc            

Grapes from the oldest vines of the vineyard

WINEMAKING - AGEING:

In the pure tradition of Champagne, in temperature-controlled 
stainless steel tanks  and under wood for 5% of the wine 

Aged in bottle for 7 years on lees

BRUT DOSAGE: 7 g/l – Alcool : 12 % ABV

Turned and labeld by hand

C O N F I D E N C E S  R O S É  2 0 1 5

PROFILEE : 
86% pinot noir (dont 12% de vin rouge), 10% chardonnay et 4% 
pinot blanc
Grapes from the oldest vines of the vineyard

WINEMAKING - AGEING:

In the pure tradition of Champagne, in temperature-controlled 
stainless steel tanks 

Aged in bottle for 6 years on lees

BRUT DOSAGE: 7.5 g/l – Alcool : 12 % ABV 

Turned and labeld by hand
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R A T A F I A  C H A M P E N O I S

PROFILE : 
86% pinot noir, 10% chardonnay, 4% pinot blanc

DISTILLATE : fine champenoise – Marc de champagne
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WINEMAKING - AGEING: 

After being fortified, the ratafia is carefully aged in cigar barrels, 
made from oak harvested in the Cunfin forest (Aube region).
The hard and poorly fertile Portlandian soil in this region forces the 
trees to grow slowly, creating an exceptionally fine wood grain. 
Meticulously heated at various warm-up times, the wood releases 
delicate fragrance impregnated with finesse and elegance. The 
elongated shape of these barrels gives a greater contact surface 
between the wood and the wine, intensifying the aromatic 
strength.
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https://www.facebook.com/champagnechassenay
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CHASSENAY D’ARCE 

11 rue du Pressoir - 10110 VILLE-sur-ARCE - France - +33 (0)3 25 38 30 78 - www.chassenay.com e.dinquel@chassenay.com

RP Paris : VINCONNEXION Int.

+33 (0)6 22 60 14 15 - vinconnexion@vinconnexion.com – www.vinconnexion.com

http://www.chassenay.com/
mailto:e.dinquel@chassenay.com
http://www.vinconnexion.com/
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