CHAMPAGNE JOEL FALMET
AUBE, COTES DES BAR

7 Joél Falmet’s vineyards are located in the Aube (Bar-Sur-Aube) within the Cotes des Bar
7 region of Champagne. The domaine consists of a small family vineyard of only 6.5
g?

hectares (approx. 15.5 acres) with a total annual production around 2000 cases. The

domaine has been passed down through the family for several generations. Joél took over
C"H AMPAGNE in the early 1990s. Joél, along with the help of his brother Yves (now a producer in Saint-
JOEL FALMET Chinian), was the first in the family to produce an estate bottled wine. Today they
¥ e produce about 1200 cases of “Brut Tradition” and an additional 400 cases of a “Grand
Reserve” from some of their older vines. The style is clean, straightforward, and full

* Les parcelles - . L. . . . . .
BRUT bodied, which is typical of a Champagne from the Aube that is made primarily from Pinot

Noir. Joél also makes a small amount of rosé, about 160 cases per year. Joél’s rosé is
made by adding aproximately 10% still red wine (100% Pinot Noir) to the blend. Dosage
for the rosé is 12 grams per liter.

The Cobtes des Bar is more than 70 miles southeast from the center of Champagne, the
Marne, which surrounds the towns of Reims and Epernay. The sub-region of Bar-Sur-
Aube gets its name from the Aube river that runs through the region. Responsible for
creating the hillsides where Champagne vineyards now grow, over the millennia the Aube

cut its way through a thick layer of limestone exposing large channels of Kimmeridgian

soil which now forms the hillsides of the Cotes des Batr.

The vineyards were removed from the classification of champagne in 1911. It wouldn’t

be until 1927 that the Cotes des Bar was reclassified as A.O.C. Champagne. The

arguments made by the winemakers of the Marne, to exclude the Cotes des Bar centered
SEEMPAGNE around the soil which is primarily Upper Kimmeridgian, the same soil that is found in

J OEL FALMET Chablis, while soil in the Marne is light “Champanian” chalk. In fact, the Cotes des Bar is

A ROUVRES-LES-VIGNES

geographically and geologically much closer to Chablis than it is to the Marne.

- Nacarat * The Cotes des Bar generally produces richer, fuller-bodied wines than the Marne, partially

A because it is further south and therefore slightly warmer. Though many of the “Grand

Marque” Champagne houses still look down upon the vineyards of the Cotes des Bar,
they also generally use grapes from this region to add body and richness to their own
wines.

GROWER CHAMPAGNE Récoltants-Manipulants (RM) are growers, individuals or companies that rely solely
on their own fruit, from their own vineyards. Only those who vinify and market their own wines can count themselves
true récoltants-manipulants. More and more growers are divorcing themselves from contracts with their buyers to
produce wines under their own label giving us a glance into the regionality of Champagne. Today, the RM Champagnes
are some of the most exciting and innovative sources of wine in the region!
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“The more you know about wine, the more you'll want to know about us.”
www.ahdvintners.com; (586) 552-1414




