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Background
Established in 1935, Champagne Fluteau is one of the oldest family owned 
and operated wineries in the Aube region of Champagne. The estate is now 
run by Thierry and Jennifer Fluteau, representing the fourth generation of 
the family, together with their son, Jeremy.Their aim is to make premium, 
hand-crafted champagnes that reflect the unique soils and climate of their 
property. Emphasis is placed on quality, combining the traditional knowledge 
inherited from their ancestors with modern techniques, and an unwavering 
committment to the pursuit of excellence and sustainability, both in the 
vineyards and in the cellars.

Winemaking 
The nine hectares of vineyards are hand-harvested in late September/early 
October. Careful selection of the fruit is required to ensure that only the ripest 
and highest quality bunches are used. Fermentation occurs in temperature-
controlled stainless steel tanks before the traditional Champagne method of 
secondary fermentation in bottle, the wine  then undergoes 3 years ageing 
on the lees in the bottle.

Tasting & Pairing
Pale gold in colour. Bright and fresh on the nose - tangy citrus and white 
peach with acacia notes. Precise acidity on the palate with wild strawberry, 
crunchy green apple and hints of brioche on the finish. 

An elegant apertif and a good pairing to delicate pastisserie. 

Sustainability & Extra Information
n/a

Code Producer Countr y Region
FLUBRU Champagne Fluteau France Champagne

Varieties ABV Oak Capsule Type
Pinot Noir 12% No Cork
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