
Rosé de Saignée Experience
Premier Cru Champagne Extra
Brut NV VVE
B A C K G R O U N D

Andre Jacquart is a grower champagne in the truest sense. For four generations, the

parents and grandparents of André Jacquart only produced Champagne grapes. In

1958 André Jacquart introduced a new spirit in the family, producing his own estate-

bottled Champagne in Le Mesnil-sur-Oger Grand Cru. Since 2004, Champagne André

Jacquart has been located in Vertus Premier Cru with their Champagnes exclusively

coming from the terroir of Vertus and Le Mesnil-sur-Oger. Major work was

undertaken and the fifth generation, represented by Marie Doyard (the granddaughter

of André Jacquart) stepped in to run the business and inspire it with her own

philosophy of vinification in oak barrels, long ageing periods, and low or no dosage.

Interestingly, Marie’s paternal grandfather, Maurice Doyard, was instrumental in the

creation of the AOC Champagne and the delimitation of its vineyard areas.

Champagne André Jacquart prides itself on its forward-looking ethos and pioneering

spirit, focusing primarily on respect for the terroir and high quality. In line with its

strategy, the estate was certified HVE 3 for its sustainable winegrowing practices in

2019.

T E R R O I R  &  V I N T A G E  N O T E S

This 2 hectare parcel of Pinot Noir is located in Vertus - 1er Cru and the Chardonnay is

from Le Mesnil sur Oger Grand Cru.

W I N E M A K I N G  &  A G I N G

Fermented in new oak barrels (25%) and old oak Burgundy barrels. Maceration of juice

with the skins for 24-48 hours for the Pinot Noir before saignée (removing the juice

from skin contact). Blended with 20% Le Mesnil sur Oger Chardonnay from old

Burgundy barrels. Minimum three years lees contact before disgorgement.

T A S T I N G  N O T E S

Nose of cherry and wild strawberry, herbs and a floral note. Creamy vinous texture,

even tannic. Chambolle-like flavors, with cassis and strawberries. Persistent fine

bubbles. Very long finish.

750ML

O R I G I N

Champagne AOC, Champagne,

France

G R A P E  V A R I E T I E S

80% Pinot Noir, 20% Chardonnay

S I Z E S

750ml

T E C H N I C A L  D E T A I L S

ABV: 12%, Closure: Cork

W I N E M A K E R

Marie Doyard
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