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IN SHORT

A blend of our grand crus, “L’Origine” is our signature
cuvée—our very essence. It is an elegant and refined
expression of our Chardonnays from the Cobte des
Blancs.

VINEYARD
Cépages : 100 %Chardonnay

Crus : Chouilly, Cramant, Oiry, Oger, Le Mesnil sur Oger

CELLAR
winemaking : Alcoholic fermentation at 17°c

Complete malolactic fermentation
Aged on lees in stainless steel tanks

Aging : 24 months minimum
L'ORIGINE Disgorgement : 3 months minimum
L Dosage : 5 g/l (BRUT)

Available format : Bottle 75 cL, Magnum, Jéroboam, half bottle

CHAMPAGNE GIMONNET - GONET
39. Grande Rue - 51190 - Le Mesnil sur Oger

Tel : + 33.(0)9.82.29.93.15 - contact@champagne-gimonnet-gonet.com - www.champagne-gimonnet-gonet.com



	L’ORIGINE
	FRÈRE ET SŒUR

	L’ORIGINE
	ELEGANT & SUBTLE
	IN SHORT
	A blend of our grand crus, “L’Origine” is our signature cuvée—our very essence. It is an elegant and refined expression of our Chardonnays from the Côte des Blancs.

	VINEYARD
	Cépages : 100 %Chardonnay
	Crus : Chouilly, Cramant, Oiry, Oger, Le Mesnil sur Oger

	CELLAR
	winemaking : Alcoholic fermentation at 17°c
	Complete malolactic fermentation
	Aged on  lees in stainless steel tanks
	Aging : 24 months minimum
	Disgorgement : 3 months minimum
	Dosage : 5 g/l (BRUT)
	Available format : Bottle 75 cL, Magnum, Jéroboam, half bottle




