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Réserve perpétuelle started from my first harvest in 2020, always completed with a part of the new vintage. 
«SARMATE» : Resident from the Village of Sermiers - Petite Montagne de Reims - Premier Cru

SARMATE PERPETUELLE

HARVEST : 
- Réserve perpétuelle 100% Sermiers - 2020/2022 (75%)
- 2023 (25%) 

BLEND : 
Meunier
Pinot Noir
Chardonnay

VILLAGE : 
100% Sermiers
Premier Cru

SOILS : 
Clay-limestone & Sandy soils 

WINEMAKING : 
Natural static clarification
Natural FML 
Winemaking by gravity 
No racking during aging   
No filtration 
No cold stabiliziation 

BOTTLING : 
26/07/2024

PRODUCTION : 
500 bottles 

DISGORGEMENT : 
February 13, 2026: Fruit day, ascending Moon.

DOSAGE : 
2g/L (Extra Brut) 


