
ÉCOSYSTÈME DE LA PARCELLE

CHAQUE PARCELLAIRE QUE NOUS PRODUISONS S'ARTICULE AUTOUR DE PRINCIPES COMMUNS : L'UNITÉ D'UNE VENDANGE 
MAJORITAIRE QUI PERMET D'EXPRIMER LA SINGULARITÉ BIOCLIMATIQUE, AVEC UNE RÉSERVE PERPÉTUELLE DE LA PARCELLE.

TOUS LES VINS DU DOMAINE ONT RESPECTÉ UNE PÉRIODE DE 6 MOIS APRÈS LE DÉGORGEMENT AVANT LEUR COMMERCIALISATION.

VILLAGE : BEAUNAY

CÉPAGE : CHARDONNAY

PARCELLE : LES BAS VIGNY

DATE D'EMBOUTEILLAGE : 08/07/2022

DATE DE DÉGORGEMENT : 15/10/2024

BOUTEILLE DISPONIBLE : 60 BOUTEILLES

FERMENTATION MALOLACTIQUE : SPONTANÉEFERMENTATION MALOLACTIQUE : SPONTANÉE

Maxime Oudiette
         Artisan vigneron

BASE : 2022 (100%)

RÉSERVE PERPETUELLE : 0%

DOSAGE : 1,5 GRAMMES/LITRE

FILTRATION : NON

COLLAGE : NON

DÉBOURBAGE : ACTIF

LES BAS VIGNY

OUDIETTE
CHAMPAGNE

WWW.CHAMPAGNEOUDIETTE.COM
MAXIMECHAMPAGNEOUDIETTE.COM
TÉL : +33 06 71 12 75 26

BEAUNAY FRANCE



PLOT ECOSYSTEM
BIOCOENOSIS:

THE SOIL BIODIVERSITY IN THIS PLOT IS COMPLEX TO DEVELOP. ITS EXPOSURE TO THE DOMINANT WIND AND VERY INTENSE SUNLIGHT 
IN SUMMER MAKE LIFE MORE DELICATE. DESPITE THE PREDOMINANCE OF A VEGETATIVE COVER MAINLY COMPOSED OF LEGUMES LIKE 
WHITE CLOVER, WHICH PROMOTES BACTERIAL DEVELOPMENT THANKS TO ITS NODULAR NITROGENFIXING ROOTS.

BIOTOPE:

THIS IS CERTAINLY THE MOST CHALKY PLOT IN THE ESTATE. IT CONSISTS OF SHALLOW COLLUVIOSOLS, MAINLY COMPOSED OF LIGNITE THIS IS CERTAINLY THE MOST CHALKY PLOT IN THE ESTATE. IT CONSISTS OF SHALLOW COLLUVIOSOLS, MAINLY COMPOSED OF LIGNITE 
CLAY. THE SUBSOIL IS CHARACTERIZED BY A SUCCESSION OF LAYERS OF SOFT CHALK.

EACH PLOT WE PRODUCE REVOLVES AROUND COMMON PRINCIPLES: THE UNITY OF A PREDOMINANT HARVEST THAT ALLOWS THE 
EXPRESSION OF THE BIOCLIMATIC SINGULARITY, ACCOMPANIED BY A PERPETUAL RESERVE OF THE PLOT.

ALL WINES FROM THE ESTATE HAVE OBSERVED A 6MONTH PERIOD POSTDISGORGEMENT BEFORE THEIR COMMERCIALIZATION.

VILLAGE: BEAUNAY

GRAPE VARIETY: CHARDONNAY

PARCEL: LES BAS VIGNY

BOTTLING DATE: JULY 8, 2022

DISGORGEMENT DATE: OCTOBER 15, 2024

AVAILABLE BOTTLES: 60 BOTTLES

MALOLACTIC FERMENTATION: SPONTANEOUSMALOLACTIC FERMENTATION: SPONTANEOUS

Maxime Oudiette
         Artisan vigneron

BASE: 2022 (100%)

PERPETUAL RESERVE: 0%

DOSAGE: 1.5 GRAMS/LITER

FILTRATION: NONE

FINING: NONE

RACKING: ACTIVE

LES BAS VIGNY
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