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Blanc de Blancs

Overall g e ;
placeaient Blame de Blancs Top 10 oot
1 (11) laittinger Comtes de Champagne 2005 Y4p
2 (14) Huinart Dom Ruwnart 2002 Yp
3 (£b) De Saint Gall Orpale 2002 Ylp
+ (43) Armand de Brignac Blanc de Blanes [N\ Yip
D (<44) Billecart-Salmon Blanc de Blancs 2404 Sp
O (47) J. Dumangin rio des Ancestres Cuvee Firmin SYp
Chardonnay Brut Nature NV
i (D) Lows Roederer ‘I.F'int:lge Blanc de Blancs 2007 SYp
o (D) . H. Mumm Mumm de Cramant NV SEp
Y (64) Pierre Gimonnet Fleuron 2000 SSp
10 (78) Die Saint Gall Brut Blanc de Blancs Premier Cru NV SHp

N°6 Top 10 Blanc de Blancs 2014
N°47 TOP 100 Champagne 2014

Champagne J. DUMANGIN Fils
Trio des Ancétres
Cuvée Firmin
Chardonnay



Top 10 late-disgorged champagnes
June 2014 by Tsyon Stelzer

Tyson Stelzer’s top 10 late-disgorged Champagnes
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The only wine guide you'll ever need

DUMANGIN

June 2014 by Jane Parkinson

Champagne Dumangin Premier Cru Rosé

89

Yapp's consistently attractive house pink fizz has an
energetic strawberry crunch with a nutty character
that reminds us of strawberry cheesecake, coupled
with appealingly salty minerality that follows
through on the finish. Zesty, crunchy and with good
depth of fruit, it's a fine celebratory bottle for sup-
porters of Les Bleus this month. Made from 50%
Chardonnay, 40% Pinot Noir and 10% Pinot Meunier
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L'UNION
Avril 2014
par Dominique Berg

ROSES
Ce n'est pas une photo dusiecle e et ., |

dernier mais bel et bien de ces A
derniers jours.

Aprés plus de cinguante ans
d’absence, le cheval est réapparu
dans les vignes de Chigny-les-
Roses, des vignes en Chardonnay
dont les raisins servent a I'élabo-
ration du champagne ]J. Duman-
gin Fils « Premium.

«|'utilise le cheval sur cette par-
celle pour retravailler le sol, le dé-
compacter explique Gilles Du- 4 3 4
mangin. Gros avantages par rap-  Prunelle, Ia jument percheronne.

er

les vignes

port a l'enjambeur, aucun tasse-
ment et donc une aération
maximale du sol.

Depuis que je la vinifie sépare-
ment comme je vinifie sSéparément
presque toutes mes parcelles, je me
suis apercu des mangues sur cer-
taines vignes, cela m'a permis
d’adapter les doses d'engrais bio
ajoutés et aussi de voir les vignes
manquant d'oxygéne lors de I'en-
herbement du vignobles (goiir de
réduction sur vins clair) et donc d'y
remédier par ce travail du sol»,



Daily Mail UK
22 Mars 2014

Will it be a Premier Cru or a bargain bottle from Aldi for Moth-
ering Sunday?

By OLLY SMITH

"Splendid Champagne Dumangin Extra Brut Pre-
mier Cru NV (12 per cent, £32) from yapp.co.uk"

(. ...
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You Gotta Love New Champagnes

One of the great things about my job is meeting new producers and tast-
ing their wines ... none more exciting that a producer of sparkling wine,
or Champagne.

Sparkling wine is a funny thing, people flock to it like flies to ... well you
know ... and even if you know nothing about wine it's seems ingrained in
most people that you should start with bubbly before you taste anything
else.

The thing about meeting a Champagne producer is that they have prob-
ably been around forever; they're just now getting around to our shores.
Take for example my most recent tasting with Gilles Dumangin, of Du-
mangin J. Fils, who have been around since 1884 and who have been
growers for 5 generations. Their vineyards are primarily Pinot Meunier,
which seem to go against the Pinot/Chardonnay mold we think of when
we think of Champagne.

Having tasted the entire line coming into Canada | can tell you these two
were my favourites and worth searching out where and when you can.

Dumangin Le Rosé 1er Cru ($57.60) - Champagne, France

Odd to meet a producer whose production is 50% rosé, but after tasting
this one | was not surprised. So delicate with raspberry, lemon and great
acidity it's no wonder this is their “signature wine”. Worth tasting once ...
and then buying some for any special occasion that comes along.

Dumangin 2004 Le Vintage ($79.90) - Champagne, France

9 years in bottle seems a long time but when the wine comes out like this
you want them to all be like this. 2004 is considered a“great year”and this
wine shows a complexity of biscuit/brioche yet still with enough citrus
zest to keep it fresh and lively. Truly decadent.

by Michael Pinkus @TheGrapeGuy



WHAT I'VE ENJOYED MORE THIS WEEK
29 Marc 2014 by Victoria Moore
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Dumangin J. Fils Premier Cru Chigny Les Roses Vintage Extra Brut Champagne 2004
920

Possessing marvellous delicacy and harmony, the 2004 Dumangin J. Fils (sourced exclusively
from Premier Cru grapes from Chigny-Les-Roses) will offer suitable satisfaction over the next
six years or more. Very pale straw-lime in colour, the wine delivers truly beautiful scents of
dried green fruits (slightly creamy), white flowers, yeasty biscuits, lemon citrus, minerals, and
spice. Complex, retaining considerably elegant, stylish fruit, balanced acidity, and a terrifi-
cally understated hint of lemon citrus, delicate ginger, and minerals on the finish. Extremely
graceful, stylish champagne. 54% Chardonnay and 46% Pinot Noir. Now-2020++.

Dumangin J. Fils La Cuvée 17 Brut Champagne

89

Offering beautiful balance and lightness of touch, the NV La Cuvée 17 has much to recom-
mend itself. Very pale lime in colour, it reveals beautiful, delicate scents of lemon citrus,
white flowers, dried herbs, minerals, and a hint of vanilla and spice. Complex, carrying excel-
lent crisp fruit, balanced acidity, and a decidedly elegant hint of lemony biscuits and mine-
rals on the finish. Excellent style and texture, this is best enjoyed over the next four years or
more. Typically 34% Pinot Meunier, 33% Pinot Noir, and 33% Chardonnay. Now-2018+.

Dumangin J. Fils Premier Cru Chigny Les Roses Brut Rosé Champagne

89

The best-selling wine of the operation, the NV Rosé (sourced exclusively from Premier Cru
grapes from Chigny-Les Roses) delivers great expression, balance, and delicateness. Pale-li-
ght pink in colour with silvery highlights, it presents extremely pretty, elegant scents of
grapefruit, delicate yeasty biscuits, minerals, and a hint of dried herbs and spice. Complex,
with excellent fruit (very stylish), balanced acidity, and a vibrant hint of grapefruit and mine-
rals on the finish. A beautiful experience, enjoy over the next three years or more. Typically
47% Chardonnay, 37% Pinot Noir, and 16% Pinot Meunier. Now-2017+

Dumangin J. Fils Premier Cru Chigny Les Roses L'Extra Brut Champagne

89

Crafted exclusively from Premier Cru grapes sourced from Chigny-Les-Roses, the NV I'Extra
Brut delivers excellent style and character. Very pale straw-lime in colour, it features sincerely
lovely, elegant scents of pears, gentle apple blossom, white flowers, minerals, and spice.
Complex, retaining superbly crisp fruit, balanced acidity, and a vibrant hint of dried pears
and white flowers on the finish. Great balance and delicateness. Typically 50% Pinot Meu-
nier, 25% Pinot Noir, and 25% Chardonnay. Now-2017.



in 2013, allin oneissue

Vintage Champagne
Our experts rate the top wines
and top years from 79 cuvées

Recommended
Le Vintage 2004

Tight and elegant nose with fine & clean fruit on the
palate. A crisp acidity & a steely minearl finish

Decanter Magazine January 2014
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DUMANGIN J. FILS

S WINEENTHUSIAST G2 WINEENTHUSIAST

" WINEENTHUSIAST

92 points 91 points 89 points
J. Dumangin Fils 1996 J. Dumangin Fils NV J. Dumangin Fils NV
Vinothéque Premier La Cuvée 17 Brut L'Extra Brut Sparkling
Cru Brut Sparkling Sparkling (Champagne)
(Champagne) (Champagne) While almost bone-dry, this

Champagne has intense apple and

From the legendary 1996 vintage, this A crisp, finely balanced wine, this is citrus fruitiness along with a fine

is a bottling that only received its packed with fresh citrus. peach-skin texture that's stylish and crisp. Extra
dosage in 2012. It is very dry, and green-apple flavors. It's a textured 40 age will improve this tight- steely
intensely crisp and packed with acidity  wine with layers of minerality on the wine and bring out the quality ot i
and minerality. Still young and fruity,  palate. The acidity is just right—a fine Btk Dricik Foin 2018 — RAL
it's an impressive wine that will streak that cuts through the fruitiness " Dyblished 12/1/2013
certainly improve with age. Drink and gives a tight, taut finish. — R.\.
through 2022. — R.V. Published 12/1/2013

Published 12/1/2013



SCAILA SCHOOL OF WINE

November 17, 2013 by Tim Hall

Gilles Dumangin, head of this small champagne
house, can sound convincingly English or French in
either language. That’s quite a feat. But this accom-
plished champagne producer admits he had little
idea how to make champagne when in 2001 he
returned to France after quite some time in England,
where he left a job as export director to a software
company. But he jumped at the chance. At arm’s
length he had been developing exports to the UK
and fondly remembered helping in the vineyard and
winery as a boy.

Since then, after an apprenticeship working alongside his father Jacky, who eventually retired in
2008, Gilles has put these wines on the map in various countries. Not least the UK, where they
graced Sir Paul McCartney’s 2011 wedding to Nancy Shevell, have been listed by Gordon
Ramsey’s eponymous (Michelin 3*) restaurant in London and declared ‘one of my favourite non-
vintage champagnes’ by Jancis Robinson.

But there is deep thinking behind the winemaking here and a strategic evolution. Champagne
clichés about a monolithic house style are rarely completely true even at the big houses. Things
evolve. Terroir and winemaking are constantly in tension in Champagne, not least at Dumangin
where there’s a restless striving after a style still emerging from its chrysalis. But the wines here
are lovely.

Home in Champagne for this producer is the premier cru village of Chigny-les-Roses, sitting in a
trio of premiers crus between Rilly-la-Montagne and Ludes on the northern scarp of the Mon-
tagne de Reims, 60% of which is planted to Pinot Meunier along with 24% Pinot Noir and 16%
Chardonnay. The major presence of Meunier here is a surprise to many who think the Montagne
is all about Pinot Noir. But these three premiers crus have more clay and sand in parts over the
chalk which suits Meunier. It is also conveniently late budding which helps against local frost
dangers.

Gilles came back to France because his younger brother, whom the family assumed would take
the reins, decided not to. Rather than make champagne and then distribute the returns to
dormant family stakeholders, Gilles decided on a small-scale négociant (NM) operation. The result
is an ingenious supply network, mainly from some 24 parcels around Chigny. About half the
grapes come from about 6ha of family vineyards and the rest are purchased, including a little
from Sézanne and the Aube. A‘house’it may be, with a modest 100k bottles annual production,
but things are hands on here and it's run as a family domaine
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Gilles Dumangin leaves you in no doubt that his preference is very fresh, racy champagnes which
also express their singing fruit flavours. There’s a lusciousness to the wines but a depth and com-
plexity and an incisive cut too. This might be a tall order to achieve in a district with such a high
proportion of relatively quick maturing and fruity Pinot Meunier. At Dumangin however, it is done
with a coherent wine making strategy but which is still a work in progress. The quest for purity is
embedded in practical steps, not rhetoric.

A Champagne tenet is gentle pressing. To keep finesse and fragrance in a white wine from black
grapes which can age, you need to strictly limit colour and oxidizable compounds pulled out of
the grapes at pressing. At Dumangin two Coquard PAM presses, one for 4000kilos and a baby
brother for 2000kilos are highly prized because they do this job so well, even though this press
model is discontinued. The enclosed load of grapes is pressed by horizontal plates but the
pressed cake is rotated 90° by the slatted base tray in each cycle so, as Gilles explains: ‘the
process...presses all the grapes evenly...The fact the (tray) is turning completely creates a perfect
retrousse’ - the release of pressure and break up of the ‘cake’ prior to pressing again.

There are no additives here except modest use of SO2, at any stage. This for example includes no
pectolytic enzymes for breaking up grape pulp solids in cold settling before the first fermenta-
tion. Gilles believes enzymes take some flavours away which he'd rather keep, so does one more
time-consuming racking to complete the débourbage. No enzymes means a slightly slower hand
remuage or riddling to coax the gummy deposits into the bottle necks after ageing, but in any
case he says he hasn't the space at present for gyropalettes. Rather than stainless steel he prefers
compact enamelled steel tanks, for parcel by parcel fermentation. With a slow racking from them
he says, nothing sticks, they keep the Dumangin flavours better, even if they are harder to clean
between fermentations. And the desire for flavour, freshness and race is consistent to the end,
with a recent decision to use Mytik Diamant corks (now over 15% of champagne closures) which
elminate almost all risk of cork taint.

There are two further strategic policies for style and quality at Dumangin. Purity and freshness is
complemented by complexity with a strikingly high proportion of reserve wines, between
45-70% on the non-vintage cuvées, including even the entry level ‘17 Brut’ The Grande Reserve
NV has the highest levels, but the Le Rosé NV (now so popular it is 50% of the whole production),
seems all the more subtle for the contribution from reserves. These high fractions temper any
tendency for the frank fruit here to seem exotic.

Secondly, a recent new move, from the 2012 harvest, malolactic has been blocked to keep the
wines showing a fresh attack, especially as warmer harvests seem to be increasing. Gilles would
much rather retain natural acid by this than resort to acidification. The impact on style and taste
will be gradual given the high level of reserves which of course have been put through malolactic
before the change. The only wine released showing this shift so far is the base 2009 Grande
Reserve.
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So there is excitement and promise here and intriguing and impressive champagne. Altogether,
the thought-out and painstaking direction Champagne Dumangin is now moving in has a clear
goal and model - to make bracing champagnes with fresh and piercing fruit but with the added
subtlety of older reserves to underpin this primary appeal. The finished picture is emerging; but it
is wonderful to taste these wines and begin to understand what they will become.

The Wines

Cuve 17 Brut NV About a one third blend of the varieties. Tasted London 03/13 Very fresh, real
bite but bursting with fruit. Certainly modern and zippy.

Grande Réserve 1er cru NV 50PM 25PN 25CH Base 09. 49% of reserve wines. Three years on
lees. Disgorged 05/13. Tasted Chigny 10/13. Impressive depth and length. Assertive fruit but a
deal of underlying interest, vinosity and complexity from the older wines. Very attractive. About
50% without malolactic.

Blanc de Blancs 1er cru 2006. All the fruit from a single vineyard called Dessous Le Mont in
Chigny and dosed at 5g/L/ Tasted Chigny 10/13. Impressive, with honeysuckle and singing fruit
notes but a creamy rich undertow too. Very keen finesse. Well made.

Vintage 2003. Tasted Chigny 10/13. Disgorged 2012, dosed at 4g/L. Quite mature but a tension
that will see it through some time yet. Some early smoky biscuit flavours but a good structure
and texture too. By no means a soft caricature of this warm year.

Rosé Saignée 2008. Tasted Chigny 10/13. 50PM 25PN 25PN Lovely raspberry cream but a
balancing slightly bitter cut to it which makes it seem sophisticated and grown up. A convincing
modern take on rosé.

Le Rosé NV 1er cru 2008. Tasted London 03/13 and Chigny 10/13. Blend of Pinot Noir and Char-
donnay, about equal. Bursting with fruit but quite a dry and linear impression from the high
Chardonnay. Sappy and very moreish, Very fruity but not cloying by any means.

Vinotheque 1er cru Brut 1996. Tasted London 03/13 Pretty advanced and slightly toffeed but a
deal of nutty interest and an attractive soft mousse.

Vinotheque 1er cru Brut 1994. Tasted Chigny 10/13 Again a toffeed oxidative note setting in.
This and the previous wine date of course from a period prior to the changes brought in by Gilles
Dumanagain since.

Trio des Ancétres - Three cuvées sold together, from the 2000 harvest. These are each made
from a single variety: Firmin from Chardonnay, Hippolyte from Pinot Noir and Achille from Pinot
Meunier. The only wines made with oak, one year of ageing in used burgundy barriques. Pres-
ently based on 2000 and disgorged in 2010 and all therefore with a long time on lees. 0g/L. All
three showed power and structure and really deep complexity, the oak still evident but a success-
ful style given the overall complexity and freshness from zero dosage, the Pinot Noir especially.



Champagne Guide 2014-15
by Tyson Stelzer - Australia

95 on the Vinothéeque 1996
94 on Firmin & Vintage 2000
93 on Hippolyte, Cuvée 17 &
La Grande Réserve, Le Rosé
92 on Vintage 2003

91 on Premium 2006

90 on Achille

More importantly (see below) 3 of our wines have been selected in “Best Cham-
pagnes” of the year in the low price section... Which proves we are a quality house
without the price tag
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Champagne J. DUMANGIN Fils
Vinotheque 1996

Really fresh bakery aromas. Ripe apple fruit. Long, com-
plex and layered — maturing really well. Full and
concentrated. Lovely fresh green apple finish

by Richard Hemming
19 November 2013
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Installé a Chigny-les-Roses dans la Montagne de Reims depuis 1890, le Champagne J. Dumangin Fils s'appuie
sur son vignoble de 6 hectares composé des 3 cépages champenois pour élaborer avec passion 120 000
bouteilles de Champagne d'exception par an, dont 90 % sont commercialisé a I'exportation, en Europe, aux
Etas Unis, en Amérique du Sud, au Moyen Orient et en Asie.

Champagne J. Dumangin Fils - Premium Blanc de Blancs — Premier Cru - Single Vineyard "Dessus le Mont"
Présentation originale et luxueuse, dans un élégant flacon de verre blanc dépoli.

Vue:

Dorée, intense, avec de discrets reflets verts
Bulles fines

Collier de bulles distingué et persistant

Nez:

A la fois frais et sensuel, il dévoile une grande complexité, source de douces sensations

Arémes d'agrumes (citron et pamplemousse), de pomme, de poire, de raisin et de fleurs blanches, signatures
du Chardonnay, cépage unique de la Cuvée, vendangé en 2006

Plus tard, le Champagne exprime sa maturité, avec de chaleureuses nuances de beurre frais, de miel, de
viennoiserie et de caramel, subtilement torréfiées, résultat d'un patient vieillissement sur lattes des bouteilles
avant dégorgement (5 ans), parfaitement maitrisé

Bouche:

Attaque pure, d'une densité remarquable, assortie d'une minéralité saisissante, renforcées par la sélection
rigoureuse des premiers jus (Cuvée), plus acides, au pressurage des raisins

La bouche dévoile ensuite une vitalité et une tension rares, équilibrées par un dosage généreux, avec 9 g/L de
sucre ajoutés au dégorgement des bouteilles, avec une liqueur d'expédition vieillie 6 mois en flts de chéne
Finale délicieusement acidulée

Grande longueur en bouche

Cette Cuvée Premium Blanc de Blancs — Premier Cru - Single Vineyard "Dessus le Mont" confidentielle (1500
flacons), premiére création de Gilles Dumangin, Chef de cave du Champagne J. Dumangin Fils, fait preuve
d'une jeunesse insolente, et nous révéle le caractere attachant du terroir de sa parcelle d'origine "Dessus le
Mont" a Chigny-les Roses, et de son sol argilo-calcaire.

A déguster a I'apéritif, ou au cours du repas, pour accompagner des gambas roties aux fruits exotiques.
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www.matthewjukes.com

NV Dumangin Fils, Cuvée 17, Champagne, France
(£26.50, reduced to £25.00 if you mention Wee-
kend during April, Yapp Bros. Tel. 01747 860 423).

I have tasted hundreds of Champagnes this year in
search of a rare beauty that is heavenly on the palate
but also affordable. No. 17 is a breath-taking wine
with grace, charm and vivacity in equal measure and
it is the essential summer sparkler so order now.
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GILBERT & GAILLARD "€

BLOG BLOG

Décembre 2012

91/100 Premium Blanc de Blancs Parcelllaire
"Dessus Le Mont" 2006 : Club 90+
Gilbert & Gaillard :

Robe jaune clair. D'abord floral, le nez développe
de délicates senteurs de viennoiserie, de fruits a
chair blanche. La bouche séduit par son ampleur,
sa texture fine et bien liée. On apprécie sa finale
bien présente. Une cuvée trés harmonieuse



December 2012

Champagne J. Dumangin Fils Ter Cru Brut Rosé listed as one in eighteen
best buys for XMas in Australia
by the author of the Champagne Guide Tyson Stelzer

& i! o
| CHAMPAGNI 1
. DUMANGIN.
m-:::;.—..—.: |

I've listed eighteen best buys for Christmas in this
week's editions of Wine Taste Weekly and First
Taste Weekly, and this is the one I'm most excited
about: The elegant and refined J. Dumangin Fils
Brut Premier Cru Rosé NV is currently $40 at Vin-
tage Cellars. A bargain even at full price ($60)!



DECEMBER 2012
J. DUMANGIN FILS

7 WINEENTHUSIAST

MAGAZINE

92 points

J. Dumangin Fils 2004
Vintage Premier Cru
Brut Sparkling
(Champagne)

Ripe yet crisp, this is a fine reflection
of the excellent 2004 vintage in

Champagne. It has a rich texture with
concentrated apple, pineapple and
toast notes. along with a tangy
orange-zest character. Ready to drink
now, but it will certainly age. — R.V.

Published 12/31/2012

CELLAR
SELECTION

" WINEENTHUSIAST

MAGALINE

90 points

J. Dumangin Fils NV
Dessus le Mont Blanc
de Blancs Premier Cru

Brut Chardonnay
(Champagne)

Here's a wine that is fine and fresh as
well as structured. Apple skin and
citrus juice flavors are cut through with
mature toast flavors. The result is rich
its mauthfeel full and its aftertaste tight
and tangy. — R.V.

Pubiished 12/31/2012

57 WINEENTHUSIAST

MAGAZINE

92 points

J. Dumangin Fils NV
Grande Réserve
Premier Cru Brut

Sparkling
(Champagne)

From the family-owned J. Dumangin,

this is a full, fruity, npe wine that's full

of sweet apple and lime flavars, with a

bright orange-zest texture. It's also
more serious than this fruitiness
suggests, with dense flavor and

concentration that promises to age
— R.\V. Published 12/31/2012

5 WINEENTHUSIAST

MAGATIME

88 points

J. Dumangin Fils NV
Brut Premier Cru
Premium Rosé
Sparkling
(Champagne)
This 15 a salmon-pink-colored wine. On
the dry side, it has a raspberry flavor
and tight acidity. It has a fine, crisp

character, and is fruity and lively. A

wine to drink as an apentif or with
food. —R.N. Published 12/31/2012



J. DumanciN & Fiis

réé en 1890 par Hippolyte Dumangin, la maison innove aujourd'hul sous l'impulsian

de Gilles Dumangin en créant des cuvees oripinales avec parfois des assemblages
arypiques. La liqueur §e dosage est vieillie en fit de bois. Comme précédemment, nous
avons un grand plaisir a presenter ses cuvees

sur rendez-vous en semaine
i ~dumangin. fr
dtniisiss

rue de Rilly, 51500 Chigny Les Roses
32603 46 34 ite - champagne-dumangin.fr

exture. ¢
ot de

{rlljilk

DUMANGIN

¥

Tassiig

42 SUrDS
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CHAMPAGNES
o= AUTRES BULLES

J. DUMANGIN FILS

Représentant la 5eme génération de vignerons installée a Chigny Les
Roses, Gilles DUMANGIN bichonne aujourd'hui les 5,5 ha de vignes
familiales et travaille a la sélection des meilleures vignes issues d'une
dizaine d'hectares d'autres récoltants voisins du village. Passionné par
son métier, il multiplie les cuvées, parfois déroutantes pour le con-
sommateur non averti. Je retiens surtout l'intelligence dans la com-
mercialisation sans précocité, sans précipitation des vins millésimés
afin qu'ils soient a point lorsqu'on les consomme. Une facon de
démontrer que oui (!), les grands champagnes gagnent a étre gardés
en cave.



GILBERT & GAILLARD
MAGAZINE
JULY 2012



There’s Some Really Rare Champagne Here

6 July 2012 by UrbanDaddy

Today, we raise a glass.

To the good times. The fast times. The times that have made you seriously consider dancing to
“Call Me Maybe!

But in order to join us, you'll need some champagne.
Preferably the kind no one else on the planet has access to...

And for that, we direct your attention to Henri’s Reserve, an online champagne shop doling
out bubbles from some of the rarest vines on earth, available now.

So here’s the thing... You can get champagne anywhere. The bar. The liquor store. The hot tub.
(It has to be filled with champagne, though. Otherwise you can't get champagne from there. It
won't work. We checked.) And that’s fine. It's nice to have options.

But this place is different. For starters, they only deal with the handcrafted/estate-
bottled/grower-produced stuff. They’ve also got the same bubbly (Dumangin) quaffed by Sir
Paul McCartney and Nancy Shevell at their wedding. Which is... neat.

As for your role in this whole scenario: you'll go to the site, hit the button that says “shop”and...
shop. It's all there—a Jean Milan “Grand Réserve 1864" Brut Blanc de Blancs. Rosé from Henri
Billiot. Other bottles of things with complicated names.

There’s also a tasting option where you can pick three champagnes, and they’ll send you a
bottle of each complete with tasting notes.

Although we assume reading won't be a priority at that point.
Read more:

http://www.urbandaddy.com/ntl/fooddrink/18497/Henri_s_Reserve_There_s_Some_Really_R
are_Champagne_Here_National_NTL_Website#ixzz22Bu365tS



5 PINKS FOR THE SUMMER

l.!_ilﬁ, Rozado 2011
‘Ltlel Requena, Spain
1255 WMTROSE €159

e mmmwm
wir:rfmtywaﬂhm
A deep-oaioursd

:mmmml

2 mwzﬁi

ERSTWHER YOU BLY T

FROM

'HPMMWMH
fo thase aussive Lo
mmmwwmm&

B

CHAMPAGNE |

[ DUMANGIN.. I

17 June 2012 by Victoria Moore

& 1msmmzm
£ BY [HE NIMED CREE

memprmmhxmﬂs
‘SUW mmmmﬁ

Chitea la ©
jrl:iﬁhuu w:r'.ﬁm

1, France
1m1awmmn£1aﬂﬂ
e smers mettiness fospend

mﬁ’mrmﬁmﬂltm Ao
i ! _'ugah:u the

J0 ﬂl'l
e

slrmlmgmﬂm
PN G eseoar My gk
fﬁmqﬁuHFﬁEﬂP{hmE

J Dumangin & Fils Champagne Rosé

Brut NV, France

12%; yapp.co.uk, £32

Sir Paul McCartney served the Dumangin
Grande Reserve NV at his wedding, but |
prefer this rosé, made from 50% chardonnay



FINE@WINE

Article on Brut Nature

J. DUMANGIN FILS

Trio des Ancétres Achille 100% Meunier 88/100

Almost 18ct gold. Fruity, jammy nose of white fruit with gooseberry to the fore along with toasty notes.
Dry attack and very dry on the palate. Good structure and complexity. Needs some bottle age. Persistent.
100% Pinot Meunier

Trio des Ancétres Hippolyte 100% Pinot Noir 90/100

Pale gold colour. Intense nose and full-bodied with yeasty, biscuity aromas. Very fine bubbles. Smooth
with good backing and length. The wine has good structure and balance and is one of the most elegant
tasted in this series with pronounced acidity albeit good balance overall.



YAPPING AT THE HEELS OF THE VERY
BEST IN THE BUSINESS

09 June 2012 by Joe Wadsack

Champagne 1er Cru Rosé NV Dumangin et Fils
£32.00

Wasn't sure about this on first mouthful. It was desicca-
tingly dry and unyielding. By the time | had walked
though the restaurant to sit down for onglet, | was in
love. Savoury, dry cherries, wild strawberries and a
dense, toothsome tang. Couldn’t get enough of it, in
fact, which was probably the reason why the pub quiz
went so badly..... Insane value in an insane world. One
of my drinks of the summer.
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MATCH BAZARNC HOROSKOP APPER LYKKESPILL MITTOFPFDRAG  MININNTEKT HJERNEKLUBBEN SPILLELISTEN JGBBES2K

SPRUDLENDE:

J. Dumanain 1er Cru Rosé, Brut, ChianyJes-Roses,
Erankrike
[#15264, kr 270)

S

Elegant lakserosa pa farge. Kraftig og
¥lar aroma av réde baer, eple, sitrus
og gjsrbakst. Flott mousse og nydelig
syre —fin t@rrhet og lengde med gode
mineralerifinish.

En svaert god rosé som egner seg godt til de store
anledninger--en kKommentar fra panelet: - Cette er
gifte-seg-champagne!

Pluss for god pris.

0% Chardonnay, 40% Pinat Moir og 10% Pinot
Meunier.

«Robe élégante rose saumon. Arbmes tres nets de baies
rouges, pomme, fruits sitronés et de levure/pain. Belle prise

de mousse, magnifique acidité, excellentes bouche et lon- S|de 2
gueur, avec de bonnes notes minerals en fin de bouche. N
Une excellent champagne rosé qui s'accompagne parfaite- Orway
ment a toutes les occasions — un commentaire dans le le M .

ali 2012

panel de dégustation: «c’est un champagne de mariage».
Un grand plus pour le bon prix.”



Mondo Heidelberg

Mai 2012 by Gerhard Eichelmann

Grande Réserve Brut Premier Cru 87/100

Extra Brut Premier Cru 90/100

Premium Blanc de Blancs Brut Premier Cru 89/100
Cuvée Achille Brut Nature 90/100

Cuvée Firmin Brut Nature 90/100

Cuvée Hippolyte Brut Nature 91/100

Brut Millésime 2003 Premier Cru 88/100

Rosé Premier Cru 88/100

Premium Rosé Premier Cru 88/100
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J. DUMANGIN FILS

Vintage 2004 Premier Cru

Score: 91

Light gold. Wonderfully youthful nose with crunchy aromas of apple flesh and a dash of fresh
croissant. Beautiful full, fleshy and fruit-driven attack. Savoury freshness that lingers with a touch of
citrus fruit on the finish (tangerine). Very fresh and easy-drinking.

Extra-Brut Premier Cru

Score: 89

Light yellow. Light, fresh nose of pear flesh flowing into brioche-like aromas. Fleshy, honest and
closely-integrated attack leading into a firmer, long-lasting mid-palate expressing minerality. A racy
Champagne showing lovely rigour and clean character.

Ratafia de Champagne

Score: 89

Amber hue. Profound nose delivering refined notes of cherries in brandy, orange zest and Havana
cigar. The palate shows full-on mellow character, it is velvety, extremely perfumed and displays dried
fruit aromatics gently infused with vanilla. Drink as a pudding wine with chocolate cake.



I ssion for buubbles
Champagne Cava Sparkling Wine
«ASSEMBLAGES» EN CHAMPAGNE J. DUMANGIN FILS

26-Marzo-2012 per Jordi Melendo
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Gilles Dumangin, quien tanto hoy esta en el vifiedo de Chigny Les Roses (1er Cru), como
manana en la otra punta del mundo para dar a conocer sus champagnes, realizé hace pocas
semanas los assemblages de sus nuevas cuvées, que van a iniciar el periodo de segunda
fermentacion y que saldran al mercado dentro de unos afos, después de envejecer sobre las
lias en el interior de las botellas y en la profundidad de las cavas subterraneas

Pues bien, Gilles Dumangin nos informa de que “2011, yo diria que para los vinos tranquilos es
el ano de los chardonnay... Son de una gran finura. Pienso que voy a poder hacer un muy
buen ‘millésime; que se podra guardar durante largo tiempo. Tengo muy buenos pinots pero
globalmente el 50% son de muy buena calidad y el otro 50% estan bien pero no tienen bas-
tante potencia. Los meuniers fueron cosechados muy pronto, pero creo que seran perfectos
para cuvées sin anada”. Habra que esperar unos anos para disfrutar de estas nuevas cuvées de
Champagne Champagne J. Dumangin Fils.



Fine Champagne Magazine
December 2011

92

Average price:
Colour;
Nose:

Palate:

Ending:
In a nutshell:

Buy or nat:

Tasted:

Glass time:
When to drink:
Food pairing:
Fake facior:
Inside

information;

Final verdict:

Dumangin Extra Brut

Vinotheégque 1996

120 €
Deep gold

Owert, clean and fresh,
with red fruit, spice
and earth present

Tart, fresh and with a
pure fruit expression

long, racy and rich
Vivacity

Yes and still ovailable
from the winery

Just this once

30 minutes

201 1=2020

Cold cuts

Mo

Dumangin Vincthéques
are réleased ten years
afer harvest

The best of both
worlds: freshness comr
bined with boftle-aged

characters

— -j = :.E'!



VIGNERON. La notion de terroir vue par Gilles Dumangin

Ir i

CHAMPAGNE ARDENNE PICARDIE

YL Ardennais

L'UNION - ECONOMIE

Decembre 2011
par Sophie Claeys-Pergament

e0)N@)YII} champagne

Un joli trio d’ancétres

SOPHIE CLAEYS-PERGAMENT
. Mettre en avant les qualités

spécifiques d'un terroir, celui
de la Montagne de Reims, tout
en rendant hommage a ses
ancétres, c'est le joli défi qu'a
voulu relever Gilles Dumangin
en créant un trio de cuvées bap-
tisé « Trio d’ancétres ». Ce vigne-
ron installé a Chigny-les-Roses

Un trio d'ancétres en hommage au terroir de la Montagne de Reims par Gilles Dumangin.

(J. Dumangin et fils) est un pas-
sionné doublé d'un perfection-
niste.

Ces trois cuvées sceurs sont
issues de la vendange 2000.
Gilles Dumangin tient toutefois
a préciser : « Cest du 2000, mais
Jje ne I'ai pas millésimé ». Aprés
un passage en vinification tra-
ditionnelle en cuve inox et

émail, elles passent un an en

ftits de chéne. « Ensuite, je les ai
mises en bouteilles en
mai 2002, » Elles vieillissent
neuf ans sur pointe et sur lattes
avant d'étre dégorgées. Cha-
cune posséde son histoire.
Ainsi, celle appelée Firmin, du
prénom du premier Dumangin
a posséder des vignes en 1622,

Bernard SIVADE

est un pur chardonnay prove-
nant du lieu-dit « Monthou-
zons » a Taissy ; celle nommée
Hippolyte est dédiée a la pre-
miére génération de récoltants-
manipulants vers la fin du XIX.
siécle. Elle est uniquement
composée de pinots noirs du
lieu-dit « La Corne de cerf » a
Rilly-la-Meontagne. Quant a
Achille, deuxiéme génération
de viticulteurs, elle est consa-
crée au pinot meunier du lieu-
dit « Monthouzons » a Chigny-
les-Roses.

Trois cuvées,
trois lieux-dits

Ce trio bénéficie d'un marke-
ting soigné grace a un vaste seau
en bois étanche made in France
permettant de les placer ensem-
ble dans la glace. Gilles Duman-
@in, qui a réalisé 80 % de sa com-
mercialisation (120000 a
140 000 bouteilles) a I'export,
ajoute méme : « J'ai eu des com-
mandes jusqu'en Finlande ot l'on
m’a dit que le seau en bois est
d'ailleurs gardé pour servir dans
les saunas. »
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& WINEENTHUSIAST &5 WINEENTHUSIAST g7 WINEENTHUSIAST

MAGAZINE MAGAZINE MAGAZINE
90 points 91 points 89 points
J. Dumangin Fils NV Cuvée J.Dumangin Fils NV Cuvée  J. Dumangin Fils NV Cuvée
Firmin Brut Nature Hippolyte Brut Nature Pinot Achille Brut Nature Pinot
Chardonnay (Champagne) Noir (Champagne) Meunier (Champagne)
One of a new range of single-variatal This is the Pinot Moir member of the three One of the tric. of Dumangin wines around a
Champagnes named after Dumangin bone-dry mono-varietal wines that make up  single variety and named after family forebears,

ancestars, this Blanc de Blancs is indeed dry, Dumangin's Trio des Ancétres. The Pinot Noir  this is a rare pure Pinot Meunier. It shows a
while buoyed by the apple and flint character,  gGives a weight counter-balance to the very dry  delicate softness, perfumed with ripe, smaky
with a tight center and an elegant finish. character of the wine, with gréen plums and apricot fruit, ready to drink now. — R.V.
—RV. Published 12712011 layer upon layer of citrus. Age for several Fubiished 12172011

manths. — RN,  Published 12712011

* Cellar Selection!
SWINEENTHUSIAST G2 WINEENTHUSIAST 7 WINEENTHUSIAST

MAGAZINE MAGAZINE MAGAZINE
91 points 90 points 87 points
J. Dumangin Fils 2003 J. Dumangin Fils NV Extra J. Dumangin Fils NV Brut 17
Vintage Brut Premier Cru Brut Premier Cru Champagne Blend
Champagne Blend Champagne Blend (Champagne)
(Champagne] (Champagne) Dumangin's nomvintage blend, is smooth,
g i : : 3 E E creamy and soft. It is on the dry side, with
Definitely dry. very crisp while having some ripe  Well on the dry side of brut, this wine pushes some good bottle age. showing in toast and a
flavors. The wine has weight and intensity of acidity and the freshest citrus along with an very textured fruit character. — R.V.
white fruits, acidity and lime. At the end. this apple-skin texture. It shows some bottle age Bubliskad 13/1/2011
impressive wine leaves a wealth of textured toastiness, while offering a delicious bright
flavors in the mouth. — RV, finish. — RV, Published 12712011

Published 12/1/2011
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“GUSTATION PRESTIGE

MPAGNE

CHAMPAGNE DUMANGIN

srdesfaeing @ 2014-2016

Robe: jaune pile, reflets verts, Nez:
arpmatique. Fruits blancs, pomme.
Bouche : belle attaque franche, di-
recte. Bel équilibre. Finale belle mais
un pet courte. Accords mets et vins :
aperitif ; fruits de mer. Commen-
taires : un trés joli Champagne.

\'1~|J.l|.ixpul. cellow b wit
hiiinges. Nose: aromati

et

Match with foed: serve as an

ith seaivnd. Commenis:

> Champagne Dumangin

BP 23 - 3 Rue de Rilly
51500 Chigny les Roses

Tel. 03 26 03 46 34
www.champagne-dumangin.fr

CHAMPAGNE DUMANGIN

Premier Cru

sarcle/Ageing ; 201

Robe : jaune or brillant, limpide. Nez :
joli nez sur des ardmes végetaux, llo-
raux, le miel d'acacia. Bouche : at-
taque vive, franche. Tendue, agréable.
Ardme d'agrumes comme le pam-
plemousse. Finale longue et belle. Ac-
cords mets et vins : apéritif ou sur un
carpaccio de saumon. Commentaires :
beaucoup de charme,

Visual aspect: 1 gle
wir. Nose
| I e :
wal and acach

0. Comments: o lot «

> Champagne Dumangin

BP 23 - 3 Rue de Rilly
51500 Chigny les Roses

Tél 03 26 03 46 34
www.champagne-dumangin.fr
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Tae Best CuampracNEs oF THE YEAR UNDER $60

Privipronnat Brut Rovate Riserve NV, $60 92 roiNTs  PAGE 274
Prrer~Hempsieck Cuvee Brut NV, $60 92 POINTS 291
J. Dumanain Fits Extra Brur NV, $60 93 POINTS 196
J.L. Veranon ConversatioN Branc pe Brancs Brutr NV (2007 Base), $60 93 pOINTS 200
J.L. Veranon ConversatioN Branc pe Brancs Brutr NV (2006 Base), $60 93 POINTS 200
PierrE GimonneT & Fits Cuts Premier Cru Branc pe Brancs Brut NV, $60 93 POINTS Q79
J. Dumanain Fits Brut Premier Cru Rost NV, $60 94 poINTS 195
L. Benarp=Pitors Brut CarTe Branche Premier Cru NV, $60 94 poINTS 222
Marcuer Cuvie Vintace 2004 Granp Cru, $60 94 poINTS 251
Pierre Gimonner & Fits Setection Berres Annees Branc pe Brancs Brur NV, $60 94 poINTS 280
Lenoeie Cuvee InTense NV, $60 95 poiNTs 243
Vorrin=Jumer Branc pe Brancs Grano Cru Brut NV, $58 93 PoINTS 334
Craine p"Erores Brut Reserve NV, $55 92 poINTS 103
Lanerte Frires Brut Trapimion NV, $55 92 PoINTS 224
Drappier Branc pe Brancs Sienature NV, $52 92 POINTS 142
Camirie Savis Carte Brancue Brut NV, $50 92 POINTS 100
J. Dumancin Fiis Brut 17 NV, $50 93 poINTS 194
Lanson Brack Laser Brur NV, $50 93 POINTS 228
Carrier Brut Premier Cru NV, $45 92 poINTS 101

Tue Best CHaMpaGNES ofF THE YEAR Unper $100

CHarTOGNE TatLLer Brut Mittesime 2004, $100 94 poINTS 110
Boruinger Speciat Cuvie Brur NV, $100 95 poINTS 98
CrartocNE Taiter Brut Mictesime 2002, $100 95 poINTS 1m
Gosser Granpe Riserve NV, $95 94 poINTS 181
Lomearp & Cie Brut Grano Cru 2004, $95 94 poINTS 245
Jacouesson Cuvie No 734 Brutr NV, $95 95 POINTS 206
BittecartSarmon BruT Riserve NV, $89 95 POINTS 87
GaTinots Trapition NV, $89 95 POINTS 172
BertcHE T Fits Brut Reserve NV, $88 94 poINTS 79
Lanerte Freres Les Vienes p’Autrerors 2007, $88 94 poINTS 226
Craupe Carre et Fits Cuvie Passion Mittesime 2000, $85 94 poiNTS 13
Louis Roeperer Brut Premizr NV, $85 94 poiNTS 247
Rent Grorrroy Empreinte Brut NV, $85 94 poiNTS 304
LansoN Gorp Laser Brut Vintace 2002, $85 95 PoINTS 299
Viemart & Cie Granpe Reserve Brut Premier Cru NV, $79 94 poINTS 332
J. Lassatte Cuvie Anciune Brur 2002, $79 95 poINTS 198
Paur Dernune Brur NV, $76 94 poINTS 266
Craupe Cazats Mittesime Brut 2002, $70 93 POINTS 115
Lomearp & Cie Brutr NV, $70 93 POINTS 244
Pierre Gimonner & Fiis Parapoxe Brut Premier Cru 2006, $70 95 poINTS 281
Veuve Fourny Cuvie Granpe Reserve Brut VerTus Premier Cru NV, $69 94 poINTS 330
Gaston Chiouer Brut Trapition 1er Cru NV, $65 93 POINTS 170
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. DUMANGIN...

LABORATELIRS DE CHAMPAGNE DEPIRS 5 GENERATIONS

6/10

Gilles Dumangin must be the hardest worker in Chigny-les-Roses. When I visited
late one Sunday afternoon in late July, the fifth-generation chef de cave had
been at the bottling machine since 4am, as he had been every morning for the
past two weeks. The week before, his air conditioner had died, then his brine
chiller, then his labelling machine. He fixed all three himself. A self-confessed
control freak, Gilles works 20-22 hours every day during harvest. And he loves it.

Such fanaticism defines every stage of production at J. Dumangin Fils. “My wife spent one harvest with me

1

and declared, ‘You are in love with your presses! You do not leave them for a moment!"” he recounted. And he
doesn’t disagree. “The week-and-a-half of harvest is a lovely time. I listen to my presses the whole time. [ know
them so well that if anything sounds different, [ know something is wrong. If you can’t press well, you can’t

make good champagne.”

[ have not seen more focused attention to detail anywhere in Champagne. These are hand-made champagnes,
and a production of just 150,000 bottles permits every step in the process to be performed manually by Gilles
and his father Jacky, including riddling (by transfer between pallets). Every parcel is kept separate, thanks

to tiny tanks, some not much larger than a bar fridge. “A house this size would normally have twenty tanks,”
Gilles points out. “I have eighty.”

Based in the romantic little village of Chigny-les-Roses on the northern slopes of the Montagne de Reims, in
the old school building that Gilles’ grandfather converted, the estate sources from fifteen hectares in this and
the surrounding villages. Gilles owns a little more than three hectares of his own vines; he purchases from his
parents’ vineyards of a similar size and a further nine hectares from growers with long-term contracts.

Irrespective of ownership, Gilles’ principles for the management of the vines are consistent across all of his
sources, and he interacts with each of the vineyards in the same way, monitoring the vines during the year,
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going into the vines to determine the optimal time for harvest and supporting his own managers throughout
the year in the same manner as he supports his growers. He is therefore technically a négociant-manipulant,
but very much with the approach of a dedicated récoltant-manipulant. “Would | produce better wines if [ grew

all the grapes myself?” he asks. “No. I'd do everything the same way.”

This is pinot country, and both pinots feature heavily in the Dumangin style. Chardonnay finds its place, too,
and the local quality is impressive, as his devastating single vineyard, single vintage blanc de blancs attests.
Pinot meunier is more important here than it is in most champagne houses. “This is the grape that makes
champagne what it is, providing its fruit and its easy-drinking style,” says Gilles, whose entry Grande Réserve
NV contains an impressive fifty percent of the variety.

Gilles is obsessive about preserving fruit in optimal condition and in 2008 he terminated some contracts
with growers of inferior vineyards and signed up other vineyards to bring all of his sources to within seven
kilometres of his beloved old Coquard PAM presses. “They’re so gentle,” he says, “that the pips stay on the
skins and the seeds remain inside!” Gilles pioneered 18kg picking crates rather than the usual 50kg, so as not
to crush the fruit at the bottom of the crate. He personally presses every grape in his air-conditioned press
room. “I don’t believe you can make very good wine if you do not press your own grapes,” he explains.

The J. Dumangin Fils non-vintage cuvées rely on deep stocks of reserve wines, with the Grande Réserve and
Extra Brut cuvées each boasting a whopping sixty percent. Forty percent of every vintage is kept as reserves.

Every shipment of non-vintage wine that leaves the cellar is disgorged to order, with the dosage tweaked from
its usual 10g/L sugar to suit. “From my tests, the wines stay fresher if they’re disgorged just prior to shipment,”
Gilles says. It’s different for the vintage wines, which he finds hold their freshness best if disgorged three to
four years after bottling. To further refine quality, dosages have been progressively lowered across the range
over the past few years and Dumangin now seals every bottle with DIAM cork. “In my trials, the wines keep
fresher under DIAM.”

Gilles’ painstaking attention to detail shines in every bottle. | have been following his champagnes for the past
five years and never have | seen his non-vintage wines more dashing than they are this year. Readily available
at keen prices across Australia, these are some of the best value small producer champagnes around.

J. Dumanain Fiis Brut 17 NV, $50

Disgorged April 2011; 70% 2008, 30% reserves; one-third of each of the champagne
varieties; 8.8g/L dosage.

With new contracts in place in the outstanding 2008 vintage and thirty percent
declassified premier cru fruit in the blend, this is as cracking as | have ever seen
Brut 17. A pristine bouquet of vibrant lemons and strawberry hull opens out into a
palate of fantastic, linear freshness with great persistence, a fine, creamy bead and

refreshing minerality. An ideal aperitif style.

CHAMPAGNT

DUMANGIN Tastep Jury 2011 in CHiGNY~LES~RosEs 93 POINTS
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“Clockwise from top left:
Dumangin’s tiny tanks; Gilles
Dumangin; Historic champagne
crate; Sign above the gate.
Tyson Stelzer Photography

J. Dumancin Firs Brut PrEmier Cru Rost

NV, $60

Disgorged April 2011; 2008 base of 54% chardonnay and 46% pinot noir, blended with
14% 2007 pinot meunier red wine; 8.8g/L dosage.

Now fifty percent of the production of the house, this wine is not yet available in
Australia, but if and when it comes it will be line-priced with the Extra Brut, making
it one of the least expensive rosé champagnes on the shelves — and [ will be first in
line to fill my trailer! Never has a champagne rosé at this price exuded such elegance
and glorious charm. Rose petals and subtle notes of cherry waft through the bouquet
and palate, lingering with strawberry hull and fine minerality. A rosé of a very fine
bead and seamless persistence, it will handle a slightly warmer serving temperature {

to draw out its alluring personality. A rosé from Chigny-les-Roses — perfect! Please i ab‘,‘ﬁ"ﬁg‘w f
request it at the retailers listed below and if we all ask, it will come. Pims

Tastep Jury 2011 in CHioNy=LES<RosEs 94 poINTS
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J. DumanaciN Fits Extra Brur NV, $60

*_ ! Disgorged April 2011; 40% 2006, 60% reserve wines, 50% pinot meunier, 25%
chardonnay, 25% pinot noir; 2g/L dosage.

This wine has now risen to overtake Brut 17 in sales, and it’s no surprise when it’s as
beach-fresh and pure as this. The key here is that a five-year-old base, a monumental
proportion of reserve wines and a massive representation of pinot meunier conspire
to bring a richness that immaculately offsets its taut, extra brut linearity. Lemon

and preserved lemon meet cinnamon, mixed spice and honey with that tiny tweak
of dosage exactingly gauged to support fruit character while keeping the finish
resolutely fresh and mineral.

Tastep Jury 2011 1N CHioNY~LEs=RosEs 93 poOINTS

J. DumanciN Fiis Vintace Brut PrREMIER

'@‘ 54% chardonnay, 46% pinot noir; 8g/L dosage.

[ introduced this vintage last year as the first August harvest that Gilles” ninety-
year-old grandfather had ever seen. Considering the challenges of the season, this
wine is holding itself remarkably well and has not evolved nearly as much from its
position last year as [ would have expected. The bouquet is defined by lemon, with
hints of honey and a note of orange. The palate adds butterscotch and ripe peach
fruit, leading off clean and then quickly becoming savoury and secondary. The acid
balance is commendable, keeping a short finish from becoming broad.

Tastep Jury 2011 1N CHioNY~LEs=RosEs 91 poINTS

J. DumanciNn Fits Trio DES A NCETRES

Disgorged May 2011; 2000 vintage, though not declared on the labels; aged 9 years on
lees; no dosage.

Dumangin’s single vineyard, single variety, single vintage, oak-aged trio is available
in France (320 Euros per three pack). Disgorged with zero dosage this year, the
oak speaks a little louder in the pinots than it did last year, while the chardonnay
has blossomed. Acnite Branc pe Pinvor Meunier (90 points) has great presence of
figs, dark fruit cake mixed spice and preserved lemon on a firmly structured palate
with firm woodspice notes. It’s looking impressively fresh for decade-old meunier.
Hirroryte Branc pe Pinot Noir (91 points) is layered with great complexity of sous
bois (forest floor), mushrooms and bold layers of oak, finishing fine and cut.
. Firmin Branc pe CHarDonNAY (95 points) shows just how confidently this variety can
. stand alone, a wine of great energy and vibrancy, lingering with preserved lemons,
figs, butterscotch and mixed spice. Outstanding poise and an undercurrent of

minerality define a beautifully complete champagne.
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I'm dreaming of a wine Christmas

10-Dec-2011 by Jo Burzynska

Top bottles to take you through the festive season.

Offering a veritable smorgasbord of festive feasting, the Kiwi Christmas calls for a similarly
diverse range of wines to match its many flavours. Now's the time to splash out on some
special bottles, as well as getting in a good stock of more affordable staples to see you through
the season.

CELEBRATORY BOTTLES

If you're looking to crack open a bottle or two of something really exceptional over Christmas,
these are some of my top picks from wines currently available

Champagne Dumangin Ratafia de Champagne $58

Try a ratafia if you're seeking something different to enjoy with rich festive desserts, such as
mince pies or chocolate puddings or even savoury fare, such as foie gras and blue cheese.
Ratafia is made from unfermented grape juice from the Champagne region fortified by grape
brandy to bring it up to 17 per cent abv in this case. Dumangin's ratafia is an opulent ensemble
of dried fruit and candied peel, cinnamon spice, vanilla and nut that is sweet but not cloying.



95/100 Champagne J. Dumangin Fils
J

1996 @ ex{rin

§9/100 Champ

2012—

T I :
NDEVYE x
¥ e OO0 :
- L 54 467%
bru | Cuvée

Fi f
¢ M s $o |
= 4 r

CHEAM PAGNIL

DUMANGIN .,

1009

89/100
r ! i =j|\
1890FEL- (B X LT {7

90,100 |

" i
[ ¢ fit =¥
v
1
& i |
for B
i Tl 1
¥ i
LyH 4
4 . P £ i
E i i
it s RN ) a
I('..
" X220
Chamy o
(=3 X i
Em I [ I :
osil f [ i »



ASIAN HOTEL & CATERING TIMES
December 2011

Terence Kenny of Champagn:
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“Champagne in Hong Kong is moy Y
favourite to a necessary accoutrement o |
he says, adding “we've recently shipped and preg

of our mosr prestigious vir

this city.”

Hong Kongers now understand 1

! h,;m{‘:l;{m' houses may be berter
names, since in the larter, most of the

Iﬂ.ii']u'!il'l;_'_ and not necessarily

to Banchilhon. "As for China, it will still ¢
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xt hive years,” he concludes

Champagne maker |. Dumangin produces a range
feminine premier cru champagnes which

popularity across the region.

Ihrough his love of cooking

Dumangin, the family’s fifth generation of succe
introduced Extra-Brur, a Champagne thar both helps cor

spicy cooking and also balances diers with 4 low sugur

Orher qualicy champagnes include Premiu
cuvee in an arractive frosted white bottle and
which due to its uprypical blend of vintage cus
from Pinot Meunier, exhibits finesse and fruit rar
and strength.

Champagne ]. Dumangin is distril

network of brand ambassadors,
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CHAMPAGNE J. DUMANGIN FILS

Verticale de 19 millésimes récemment
dégorgés : de 1982 a 2004 !

Le 9 juillet dernier, Gilles Dumangin et son épouse ftaient leurs g
printernps. Pour I'oceasion, ils avaient
des champagnes J. Dumangin Fils. Un v

vers de trois décennies |

‘! Chigny les Roses, petit village Pre-

mier cru de la Montagne de Reims,

la maison familiale J. Dumangin
Fils n'a pas fini de faire parler d'elle. La
viticulture ¥ est une histoire de famille,
commencée il y a plus de trois sidcles
avec Firmin, en 1622. Gilles Dumangin,
la 5e génération & produire du cham-
pagne, a rejoint "exploitation en 2000 et
pris sa téte en 2008. Dynamique et ambi-
tieux. il poursuit I'ceuvre engagée par son
pére, Jacky, en gérant la maison avec un
maitre mot : excellence.

La maison posséde 7 hectares de
vignes et achéte I'équivalent de 7 hec-
tares de raising, la majorité en Premier
eru, provenant du village de Chigny les
Roses et de ses environs @ Taissy, Rilly-la-
Montagne, Ludes... Tl mavaille alors les
trois cépages (40% de Pinot Meunier,
35% de Chardonnay et 25% de Pinot
noir] pour une production de prés de

42 LeWeb Joumal du Champagne - n°2

Claire & Julien Zika Oct/Nov 2011
com

www.champagne-webjournal.

nf}ﬁnisé-nne-mﬁcﬂcdt 19 millé

ritable voyage dans le temps mi

150,000 bouteilles par an.

Un soin particulier est apporté 4 P'éla-
boration des champagnes, qui passe par
un pressurage des raisins dans les locaux
de Chigny - une étape importante pour
Gilles —, 'utilisation quasi exclusive des
"cuvées”, des élevages en fiiis de chéne
pour le rosé ou les li s d'expédition,
ou encore de longs vieillissements sur
lattes (trois ans pour les non miflésimés et
it ans pour les millésimés). On voit par
ailleurs un recentrage ces demniéres an-
nées vers des cuvées d'amatewrs. Cest s
cas avec I'Extra-Brut et la gamme Pre-
mium, ainsi gu'avec les trois cuvies
mono-cépages &levées pendant un an en
fiits de quatre vins provenant de Meur-
sanlt et Chassagne-Montrachet.

Mais le samedi 9 juillet, ¢'était la cu-
vée millésimée qui &tait 4 I'honnenr, too-
jours issue des "cuvées" de Chardonnay

DEGUSTATION | VERTICALE DE 19 MILLESIMES

= millésime 1996

Le new, droit el minéral, présente une poinile
dévalution sur les champignons. La bouche
esi assez caraciéristique du millésime : endue
el vive sur des notes citronnées, avec une aci-
dité mordante, méme quinze ans aprés. Ce
vin confirme notre sentiment sur les 1996 : ils
ont conservé lewr aciditd, mais ont évolud trés
rapidement sur des notes tertiaires ; pas sir
que ce millésime soit aussi grand guion le
dise. Toutelvis, du volume et une bonne lon-
gueur rendent celui-ci trés joli. (15,5/20)

= millésime 1995

Le nez est expressil, sur des notes de fruits
millrs et de fruits confits. La bouche est quant
4 elle vineuse et assez mire, avec une finale
sur la réglisse. Un s joli vin, (16,5/20)

= millésime 1994

Le nez est i la fois joliment fruité gur des
noies de péche et légérement animales, ce qui
le rend atypigue. En bouche, le champagne a
beaucoup de caractére e ge révéle puisant el
vineu. (15,5/20)

= millésime 1933

Le nex se révele discrer, lépérement fruité. En
Bbouche, le vin, peu causant, 8'exprime sur de
fines notes de fruits blancs, de sous-bois épa-
lement. (13/208)

= millésime 1992

Ce 1992 est une prande réussite. Le nez, trés
agréable, s'exprime sur des notes de fiuits
jaunes, dabricots et de miel épalement. En
bouche, le fruiié est ultra gourmand et trés ex-
pressit. Ce vin est élégant, avec un coié chaud
et utie longueur remarguahle. (172200

= millésime 1981
Le nez est [rais, sur des notes de {leurs el
d'épices douces. La houche est assez pour-
mande, assez lépére toutefvis ot courte dans
la longuenr. (15/20)
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= millésime 1990

Le nez est trds expressif, sur un beau froité
La bouche est quant & elle assez poissante,
avec beaucoup de caractérs et une belle finale
sur des nedes de. froits secs. (16,.5/20)

= millésime 1989

Superbe nez, irés expressif, sur des noies de
fruits jaunes qu'on retrouve en bouche. Cé
champagne s'exprime loute en rondeur, avee
une helle vinosité et de la fraicheor Clesi
riche, “élégant, complexe et irés long en
bouche. Remarguable | (17,5200

= miillésime 1988

Le nez est frais et discret. En bouche, on a un
vin qui a encore une helle jeunease Cest as-
sez droit, seéc, avec moins de volume que Tes
auires cuvées et une pointe dacidité. (16/20)

= millésime 1986

Le nex est famé er développe aussi de jolies
notes de fruits miirs. En bouche, on pergoit la
rondeur caractéristique d'un vin qui posséde
une belle maturité. Le vin est complexe et &lé-
gant, avec de fines notes d'&volution el une
grande persistince en bouche. (16,5/200

= millésime 1985

Le nez posséde une certaine typicits, avec des
notes de tabac ef dépices. La bouche est
drite, fraiche, sur une finale réglissée et men-
tholée, avec une bonne longuenr. (15,5720}

= millésime 1983

Le nex est lépérement brioché, avec des noles
de pomme calva également. La houche est
superbe et bien équilibrée : deq notes de fruits
confits apporient gourmandisze et richesse au
vin tandis gquune belle fraicheur perdure.
Belle longueur. (17/2()

= millésime 1982

Ce champagre est dans la droite ligne de
nombreux 1982 gui font preuve dlune jeu-
nesse, d'une fraicheur et d'une forme - Ston-
nantes.  La houche, élégante et gourmande,
s'exprime sur des notes de froits sees, la noi-
sefle en particulisr, et lépdrement champi-
gnons. (17/20)

(pour 34%) et de Pinot noir (pour 46%) et
vinifiée en cuve inox ou acier émaillé.
Dans les caves de la maison, Gilles ef son
pére Jacky se sont en effet constitué une
cenothéque pour apprécier I'évolution de
lewrs vins dans le temps. Tls conservent
ainsi cette cuvée sur lies depuis le millé-
sime 1982 et pour féter les 40 ans de
Gilles, une bouteille de chaque année a
été dégorgée le 16 juin 2011 et dosée &
440 g./1.. Le verdict est sans appe! : dans
I'ensemble, les champagnes dégustés ont
remarquablement traversé le temps | 4

Zi. Web : www.champagne-dumangin. fr
Page Facebook : cliquer ici

= millésime 2004

Le nez est frais et floral, avec des notes 1epd-
rement fumées. La bouche est fidéle au nez :
fraichewr agréable ef ardmes élépants de
feurs blanches el de toses. De fines notes ci-
tronndes Tui conférent en outre une belle acidi-
1. (15,5/20)

u millésime 2003

Le nez est fruité, sur des notes dabricor, et 1é-
perement vineux En bouche, ¢’est riche : &y
exprime toute la gourmandise de fruits mies
et confits, dabricot, de péche, Un joli 2003 1
(15,5720

= millésime 2002

Cleat le premier millésime de Gilles Duman-
gin. Trés joli nez sur des notes de fleurs
blanches et d'zap-de-vie. Bouche toute en vo-
lume el en gowmandise sur des ardmes de
poire, de peche et également de tniel. Le vin
eal en outre bien équilibré et une belle fral-
cheur alldge la fin de bouche. 11 a &€ toute-
fois mieux apprécié dans ce formal qu'en
nabuchadonosor: (15 L), dégusé Te méme
jour, (L6.5/20)

=

La cave od Gilles Dumangin
conserve ses. views millésimes

non dégorgds.

= millésime 2000

Le nez est trés typé sous-bois aveo des notes
de champignons notamment. Moins marquée
que le nex par les ardmes d'évolution, la
bouche présente de prime obord une cerlaine
ampleur. Néanmaoing, elle perd rapidement de
sa consistance ef apparaft dissociée. (13/20)

u miilésime 1998

Le nexr esi expressil el s agréable, sur des
notes de fridts secs (abticots hotamment) et
de pomme calva. La bouche, assez droite, pré-
sente une belle: complexité sromatigue, avee
de la puissance et une jolie longueur. (16,5/20)

= millésime 1997

Si le nex esl Jeger el frais, la bouche se révele,
au conleire, (rés expressive el vinsuse, sur de
légéres notes d'épices et de fruits seca telle
Tamande. Un beau champagne. (16,520}
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The Secrets from the Sommelier

By Dragan Unic - http://unictaste.blogspot.com
October 2011

DUMANGIN CHAMPAGNE IS VERY COOL
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I met up with my friend Gilles at champagne DUMANGIN a while ago at his winery to taste his wines
and to see what hi is up to, Gilles produce great champagne that even Sir McCartney used to his
wedding last week, how cool is that for Gilles!

DUMANGIN also makes some special delicatessen products that all contains his champagne,

[ love his duck liver with some champagne jelly on top.yummy

[ like the inventions that he is making regarding bottles layout,( he do a special series of bottles for
the famous Christian Audigier) ice buckets and other promotional things, the new wooden bucket
that holds tree special bottles is just great and looks fantastic and I'm looking forward to what this
marketing wizard will do in the future.

Go Gilles
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Mes coups de coeur

J. Dumangin Fils
Cuvée Extra-Brut - Premier Cru - page 205
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J. DUMANGIN Fils

Représentant la cinquiéme génération de vignerons installée a
Chigny-les-Roses, Gilles Dumangin bichonne aujourd’huiles 5,5 hec-
tares de vignes familiales et travaille a la sélection des meilleures
vignes issues d'une dizaine d’hectares d’autres récoltants, voisins
du village. Passionné par son métier, il multiplie les cuvées, parfois
déroutantes pour le consommateur non averti. Je retiens surtout
I'intdligence dans la commercialisation sans précocité, sans préci-
pitation des vins millésimés afin qu’ils soient a point lorsqu’on
les consomme. Une facon de démontrer que oui (!), les grands
champagnes gagnent a étre gardés en cave.

www.champagne-dumangin.com
Lieu : 3, rue de Rilly - BP 23 - 51500 Chigny-les-Roses
Téléphone : 03 26 03 46 34

Cuvée Brut 17
1420 RRRN == E3
*k

W

Nez net de pomme verte, de fenouil, puis d’accents citriques a
I’aération. Attaque trés vive, voire agressive, heureusement polie
par une effervescence veloutée grace a des bulles peu volumi-
neuses et persistantes. Un champagne plus frais que profond, un
peu autoritaire. On gagnera a 1’attendre un peu dans le verre
avant de le déguster.

Cuvée Grande Réserve — Brut - 1¢"Cru
1520 RN RN = K2
* %

W

45 % de vin de réserve et un tiers de chaque cépage champenois.
Nez discret de bonbon anglais, attaque tendue, Iégerement
végétale, et comme dans la cuvée brut 17, corrigée par une
effervescence onctueuse, bien menée. Les vins de réserve
apportent également une patine agréable en bouche, le dosage
est accompli, ¢’est un bon champagne non millésimé, de facture
aromatique classique.

Cuvée Blanc de Blancs - Brut
— Premium

1520 B WA N = E2
0.0

W

Nez discret (blanc en neige, meringue, anis), délicat a I’attaque
en bouche, la fraicheur est surtout pergue dans le comportement
de I’acidité qui tapisse les papilles sans les agresser. La 1égereté
du volume formé par des bulles vaporeuses signe le caractere
délicat de I’ensemble, peut-étre un peu trop fréle. C’est une
bonne cuvée pour ouvrir 1’appétit avant de passer a table.

Cuvée Premium — Rosé — Brut
1520 000N EX
* %

W w

Un rosé de saignée a 1’¢élaboration atypique puisqu’il a la parti-
cularité de présenter les trois cépages champenois, assemblés en
cuve et saignés en méme temps. Le nez est d’abord discrétement
vineux, puis immédiatement axé sur le bonbon anglais et la
pivoine a I’aération. Le volume est 1éger, « féminin », digeste,
axé sur des aromes de fraises, agréable et simple. Pour un vin
de saignée, il est curieusement plus apéritif que robuste,
je préconiserais plutdt les canapés que le plat d’entrée.

Cuvée Vintage 2002 - Brut
-1 Cru

1620 BN RN EX

Fkk

W

Nez trés délicat, d’abord floral, puis anis¢, presque réglissé
a I’aération. Le vin est sec en bouche, plus vif que tendre,
jeune dans son comportement encore fougueux. L’enveloppe
citrique ressentie tout au long de la dégustation le prédispose
a une garde avantageuse, car le vinificateur a su apporter du
volume et un caractére solide au fruité général. C’est un vin a
regotiter vers 2015.



REVEL 2012
Guide des

Champagnes
etdes QUILIES bulles

Cuvée Extra-Brut — Premier Cru
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Il s’agit en fait du méme vin que le Grande Réserve, ici dosé a
deux grammes. Le nez est délicatement aromatique, axé sur des
notes d’orties, puis de kirsch. Cette originalité se retrouve
des I’attaque en bouche, magnifiée par un volume compact, des
bulles nouées qui rendent honneur a la vinosité de 1I’ensemble.
Je I’ai préféré a 1’autre cuvée au dosage plus élévé, car il
démontre davantage la pureté du vin. C’est un excellent
champagne trés peu dosé pour amateur averti.

Cuvée Achille — Extra-Brut
— Trio des Ancétres
- 100 % meunier

1820 R NEN KX
2. 0.0.0.
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Quel nez ! Tres expressif et typique du pinot meunier puisque
des que le vin est en bouche, les accents de toast blond tres dé-
monstratifs au nez se font plus discrets pour laisser la place a un
fruité rouge charmeur. Le volume est l1éger, I’ensemble est sec,
rafraichissant, et pourtant complexe et riche. Une cuvée réussie.

Cuvée Hippolyte - Extra-Brut
— Trio des Ancétres

- 100 % pinot noir

1620 B R RN = E3
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Nez net de petites baies rouges, attaque jeune et mordante,
volume léger, bulles vaporeuses, I’ensemble au moment de la
dégustation est fermé, peu charmeur. L’acidité gomme le fruité
du vin. Malgré une attente de 20 minutes dans le verre pour
vérifier sa facilité a s’ouvrir, il présente de nouveau un caractere
sérieux, peu ouvert. C’est un vin a laisser sur les clayettes au
moins trois années apres son achat afin que le temps 1’habille.

Cuvée Firmin - Extra-Brut
— Trio des Ancétres
- 100 % Chardonnay

BinN=EKE3
vod &L
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Elégamment aromatique tel qu’un chardonnay passé par le fiit :
le nez boisé rappelle un premier cru de Chablis qui a dix ans, la
texture en bouche est veloutée, les bulles sont nouées, la fraicheur
parle en finale, c’est un grand vin blanc anobli par I’efferves-
cence champenoise !

Cuvée - Extra-Dry
—Vinotheque 1994 - 1 ¢ Cru

1720 E B0 = EX
2.0.0.0
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Amateurs de vieux vins qui passeront par Chigny-les-Roses, offrez-
vous 1’expérience de ce champagne. Premier nez curicusement
iodé, levuré, qui annonce encore sa jeunesse et pourtant, a I’aéra-
tion comme a I’attaque en bouche, ce champagne présente logi-
quement son age a travers des notes de torréfaction, des accents
de maturité, sans altération oxydative. L’effervescence est vive,
concentrée malgré des bulles volumineuses, elle persiste et signe
les années passées. On sent le dosage ¢élevé en finale a travers
des notes de mandarines confites, le volume est moyen. Pour un
millésime qui n’est pas entré dans les annales champenoises,
il prouve le bon travail établi en cave par la main de I’homme.
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Cree en 1890 par Hippolyte Dumangin, la maison aujourd'hui sous I'im-
pulsion de Gilles Dumangin innnove en creant des cuvées originales
avec parfois des assemblages atypiques. La liqueur de dosage est vieillie
en fiit de bois. Le «Trio des Ancétresn nouvelles cuvées de Gilles sont

une belle reussite.

RECEPTIONS ET VISITES :

Passible sur rendez vous tous Ie5 jours de fa semaine

CONTACT : |nfo@d\ampag'>e -dumangin fr VENTE AU DOMAINE : Oul
ADRESSE : 3. rue de Rilly - 51500 Ch;gny Les Roses

TEL: (33) 326 24 03 44 34 -FAX : (33} 326 03 45 &/ SITE : champagne-dumangin r
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cuvées dans le Guide Euvrard Garnier Champagne édiion 201 1.
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Beatle’s Juice | Champagne for the wedding of Sir Paul and
Lady McCartney

Here’s our exclusive interview with M. Gilles Dumangin, champagne maker
for Sir Paul and Lady McCartney’s wedding in London on the 9th October 2011.

How did you hear the news that your champagne was at the wedding reception of Sir Paul and
Lady McCartney?

We heard the very good news that Sir Paul McCartney chose our champagne for his wedding thanks
to social networks! Facebook to be precise and thanks to shinesquad particularly. We are also quite
active on social networks here Facebook, Twitter and LinkedIn .

| am personally a fan of The Beatles so am really delighted about the choice.

What was the reaction to the news?

We had a lot of comment from our friends, importers and brand ambassadors worldwide. Mainly
online. The news has been relayed in France (Paris-Match), in Germany (Bild), in Belgium, in Hungary,
South Africa and Korea. We had stories of friends having personally met the Fab 4 when they were still
together and we even received copies of the Mail on Sunday article in the post — the article had a
photo of the champagne being put in Sir Paul’s fridge.

Why do you think your champagne was chosen for such a special day?

The Champagne J. DUMANGIN Fils Brut Grande Réserve is well known for his very good quality and
reasonable price. Many critics have praised this cuvée and some even got married with it . It must
have played a part in the choice for this particular wedding. The champagne was bought through our
exclusive importer in the UK: Yapp Brothers

Tells us a bit about yourself?

Champagne J. DUMANGIN Fils is a family company. | took over the winemaking job 10 years ago
from my father and | am a 5th generation winemaker in Champagne. We want to provide wine
connoisseurs the best possible quality for a reasonable price (not cheap... but reasonable!) Our
wines are present through family sized importers everywhere in the world from Australia and New
Zealand to the US with many countries in between. We have received many awards for our wines.

How can we get hold of a bottle?

In the UK, our Brand Ambassadors are Yapp Brothers T: 01747 860 423. They carry most of our range
of 1er Cru Champagnes . Wine writer Jancis Robinson of the FT Weekend called it“Tight-knit, perfu-
med, intriguing... One of my favourite non-vintage fizzes." The price per bottle is £26.50.

Any greetings for Sir Paul and Lady McCartney?

We wish Sir Paul and his lovely bride the best for the future. | also take this opportunity to invite them
to discover “sur place” in Champagne how we strive to make quality champagne and the secret
behind the cuvée served to their friends to celebrate this glorious day. | will make available to them
on their visit a personalised Jeroboam of Brut Grande Réserve.

Merci Monsieur Dumangin!



All you need is Twitter

By Johnathan Moules - Financial Times- October 2011

EEhaun Cumy

Celebration time: Tom Ashworth, co owner of Yapp Brothers

Christmas has come early for a family-owned luxury wine retailer after word slipped out on Twitter
that it had been the exclusive supplier of champagne to Sir Paul McCartney’s wedding party to Nancy
Shevell.

The owners of Wiltshire-based Yapp Brothers did not even realise that their Dumangin Fils Brut Non
Vintage Grande Reserve champagne was being drunk by the newly wed McCartneys until the
company'’s website was swamped with 300 per cent more traffic than normal and a flurry of orders
came in on the day of the ceremony.

It turned out that the bottles had been supplied by a customer of Yapp Brothers. And although the
company’s name had not been mentioned in press coverage, it was soon trending as a subject on
Twitter.

“They nearly cleared us out,”Tom Ashworth, who jointly runs the business with his brother-in-law
Jason Yapp, said. “We had no prior knowledge of it, so we never could have anticipated the demand.”
The story shows the power that social networking sites can have in driving sales for even small niche
businesses. But it is also an indication of how little power companies have to manage their reputa-
tions or engineer sales jackpots like the one Yapp experienced.

Mr Ashworth said he was “delighted” by the reaction Twitter produced, especially as his company had
not had to spend a penny to encourage it.
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Introducing Lady McCartney! Nancy and
Sir Paul can't stop smiling as they
emerge as husband and wife

By SARAH FITZMAURICE and LARA GOULD AND STEVE FARRELL

While she might have looked excited on the way to wed Sir Paul McCartney, Nancy Shevell emerged
holding hands with her new husband displaying a look of pure delight.

As she left Marylebone Register Office as Lady McCartney, Nancy couldn't keep the smile off her face
as she beamed alongside Paul.

The couple were greeted on the steps of the building by friends and family who covered the newly-

weds in rose petals.

Then, Sir Paul was reported to
have spent tens of thousands
of pounds on 300 bottles of
vintage Cristal and Laurent
Perrier, costing £180 a time.

But yesterday, fridges were
being loaded with a far
cheaper option - non-vintage
Dumangin Grande Reserve
champagne costing £26.50 a
bottle.

The brand is little-known in
the UK but was described by
one critic last year as 'deli-
cious, rare and delectable’
and 'good value for money.

© Keith Waldegrave
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Ex-Beatle Paul McCartney hat sich getraut!

Von Harriette Snookes

00:00 | DO:37

TRAUM-HOCHZEIT
Paul McCartney heiratet seine Nancy Shevell

Er ist schon ein verdammter Romantiker. Sonst ware Sir Paul McCartney (69) drei
Jahre nach seiner dramatisch gescheiterten Ehe mit dem ehemaligen Model
Heather Mills (43) nicht noch einmal zum Standesamt gegangen. Heute hat der
Ex-Beatle seine Freundin Nancy Shevell (51) geheiratet!

TErst gestern hatte ein Mobelunternehmer 135 Stiihle, zehn Tische und Teile einer
Bar angeliefert. Ein Pavillon wurde im Garten aufgebaut, hohe Kibelpflanzen als
Sichtschutz hingestellt, 30 Blumenbouquets mit rosa Rosen und Hortensien und

Kihltruhen voller Dumangin Champagner, Wein und Beck’s Bier ins Haus
geschleppt.
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Hard day's night for Sir Paul McCart-
ney's neighbours after wedding

By Benedict Moore-Bridger and Laura Roberts

Sir Paul was celebrating his marriage to American heiress Nancy Shevell at his £8million St John's
Wood home with a guest list of rock royalty that included Ringo Starr, Ronnie Wood and David Gilm-
our as well as Kate Moss, Twiggy and Tracey Emin.

About 30 circular tables with
white tablecloths and pink
flowers lined either side of a
long conservatory, with a net
of white fairy lights illuminat-
ing the dining area where 130
friends and family enjoyed a
vegetarian feast of green
salad, lasagne, goats cheese
polenta and dumplings,
followed by passionfruit
meringue tarts and mixed
berries, served with non-
vintage Dumangin Grande
Reserve champagne at £26.50
a bottle
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McCartney a la tercera

Esta claro que el lema que rige la vida de Paul McCartney es «All You Need Is Love».
Romantico empedernido, el ex Beatle volvié ayer a ponerse el anillo de casado.Y ya
van tres bodas. El musico, de 69 anos, contrajo matrimonio civil con Nancy Shevell,
de 52, unarica heredera estadounidense con la que llevaba saliendo cuatro anos.
La pareja se comprometié a principios de este afo, pero tras el anuncio, pocos
datos mas se sabian del enlace. No fue hasta el sabado, cuando empezaron a llegar
camiones con motivos florales y botellas de champan a la casa que el musico posee
en el barrio de St.John’s Wood, al norte de Londres, cuando estuvo claro que la
ansiada foto que perseguian los paparazzis era cuestién de horas.

El regalo: una cancién inédita

La pareja se convirtié en marido y mujer en una sencilla ceremonia a la que
asistieron tan solo 30 personas, entre ellas, Ringo Starr y su mujer, Barbara
Bach, y los cinco hijos de McCartney. Tras el «si quiero» y el saludo a los fans,
la fiesta continud en la casa del musico. Y aunque en el banquete ofrecieron a
sus invitados champan Dumangin, a 26.50 libras la botella
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PAUL MCCARTNEY. ALLTHEY NEED IS LOVE

Par Lucie Dancoing

=

Samedi 8 octobre, Old Marylebone Town Hall, a Londres. Trésor d’architecture
du XXéeme siecle, le batiment a été témoin des troisiemes noces de Sir Paul
McCartney. Lex-chanteur des Beatles a épousé Nancy Shevell lors d'une
cérémonie civile des plus romantiques. Beatrice, la fille du chanteur -née de
son mariage tumultueux avec le mannequin Heather Mills- a été la premiére a
descendre les marches de la mairie, rapporte le «Daily Mail.

Le couple s'est engouffré dans une berline noire en direction de leur domicile a St
Johns Wood. Une somptueuse réception attendait les invités, sous un chapiteau
dressé dans les jardins. Des invités parmi lesquels figuraient Heather —la fille ainée
de Linda Eastman, sa premiere épouse, décédée d'un cancer du sein en 1998-,
Mary, Stella, et James —nés de leur mariage en 1969. Des millésimes Laurent
Perrier et Dumangin Grande Reserve leur étaient réservés.
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SIR PAUL & LADY MCCARTNEY’S WEDDING CHAMPAGNE

Champagne of choice for Sir Paul and Lady McCartney’s Wedding:
non-vintage Dumangin Grande Reserve Champagne

About J.Dumangin &Fils

History

Gilles Dumangin is the fifth generation of Dumangin Champagne producing high class Champagne
from Premier Cru vineyards on the Montagne de Reims. Pressing, assemblage, rémuage, disgorging,
corking and labeling are all completed inhouse where Dumangin Pére et Fils oversees each process
personally.

Vinification

The grapes are harvested from 25-year-old vines and fermented in stainless steel and enamel vats.
After the addition liqueur de triage, the wine then rests on its lees for thirty months before disgor-
ging, which takes place approximately three months before the wine is ready for shipping. At this
stage a final dosage which dictates the dryness of the Champagne and the ‘house’ style. Rémuage
(the process of moving the sediment to the neck of the bottle before disgorgement) takes place
manually and on wooden stands.

Cépage
25% Chardonnay, 25% Pinot Noir & 50% Pinot Meunier

Tasting Notes

“Tight-knit, perfumed, intriguing.”“One of my favourite
non-vintage fizzes.” Jancis Robinson ‘delicious, rare and
delectable’

Serve
As an aperitif or with shellfish, oysters or soft, and
creamy cheeses

Official Portrait of Sir Paul McCartney and his new
wife Nancy - taken by Sir Paul’s daughter Mary.




CHAMPAGNE
| DUMANGIN FILS

Champagne is unguestionably the luxury wine of
celebration - a birthday, a wedding anniversary, a
special fine-dining event (or breakfast in bed on a
Sunday morning). Champagne is produced by bringing
together clear base wines into a cuvée that can be
further fermented and aged on yeast lees in the same
bottle in which it is ultimately sold. The French are
arguably the experts at | e Méthode Champenoise

and have been so for several hundred years.

BY CAMERON DOUGLAS MS

62 | Hospitality | Thirst Seplemoer 201 |

The first documented description of
what was to become known as Le
Methode Champenoise - the addition
of sugar te a finished wine with the
deliberate intention of making it
sparkling - was found in London. This
document is dated December 17, 1662.
The vineyards of the Champagne
region are the most northerly in
France. This viticultural haven is
centred 150 km northeast of Paris,
situated on the plains of the lle-
de-France and divided across
several governmental départements
{geographical boundaries). Within
these départements are the five
winegrowing regions of Champagne:
the Montagne de Reims, the Cotes de
Blancs, the Vallée De La Marne, the
Cote de Sézanne and the Aube.




Chardonnay, pinot noir and pinot
meunier grapes are cultivated
on chalk-rich soil across the five
winegrowing regions of Champagne,
offering a particular viticulture and
special wine-making opportunity for
around 12,000 brands. Specific plots
of soil are rated through a committee-
based process with the grapes grown
on these plots highly sought after.
Seventeen Grand Cru villages, 40
Premier Cru (ler) villages and over
two hundred Cru villages are the most
highly rated. The vast majority of
Champagnes produced are blended
from material sourced from more
than one village. This means that it is
uncommon to find the words ‘Grand
Cru’ or 'Premier Cru' on the label of
Champagne. More than 90 per cent of
Champagnes are NV or ‘non vintage’
(a blend from more than one year); NV
Charmpagne being the most difficult to
produce as each year’s offering needs
to replicate as closely as possible the
previous - creating flagship ‘house’
styles.

With spring upon us - a celebration
in itself, after a trying winter - many
wine lists will be under review. The
sparkling wine section of a wine
list Is often overlooked in favour of
the status quo. In itself, this is not a
problem, but it is easy to neglect the
many fine Champagnes available that
will greatly enhance your list and your
customers’ choices.

Champagne J. Dumangin Fils is a
grower producer based in one of the
40 Premier Cru villages of Champagne
named Chigny Les Roses. Established
recently (in Champagne terms) at
the beginning of the 20th century
the house has a relatively small
annual production of arcund 7500Q
cases. Sometimes firm, sometimes
soft, but always fruit driven, these
champagnes are biscuity rather
than toasty, and make wonderful
aperitifs - the rosés especially are
delicious and sound choices for food
pairing. Gilles Dumangin was in New
Zealand recently to present his wines
and discuss them at a Master Class
session.

On the nose the Brut ler Cru Grande
Reserve - 50 per cent pinot meunier,
25 per cent chardonnay, 25 per cent
pinot noir 10gpl rs (grams per litre
residual sugar) dosage - has medium-
plus power and intensity, a fine and
mild biscuity edge, medium-plus
autolysis and an emerging fruit profile.

On the palate - delicious! More than
the nose suggests, finishing with a
long fine flavour and just dry.

The ler Cru Extra Brut Non Vintage
with 2 gol rs Dosage has gentle
stonefruit and red apple nose
with white flowers and a mineral
undertone. On the palate - complex,
a big heart, energy and unfurling fruit
quality; moderately complex wine. The
mousse is not powerful which for me.
suggests this wine as a strong food
pairing option.

The ler Cru Blanc de Blanc NV is a
single vineyard expression (Dessus
le Mont), 10 gpl rs - that displays an
intense biscuity, toasty, pastry, bread,
cinnamon and spice complexity on
the nose. The palate is powerful with
citrus and citrus pith leading into an
expressive and long finish.

The year 2003 was a warm one
in Champagne and not widely
recognised for high quality wines.
The Dumangin ler Cru 2003 wine,
however, displays a powerful autolysis
with tree-fruit - apple, and soft citrus
suggestions. On the palate a dry wine,
rich in mineral flavours, followed with
citrus and stone fruit flavours, a light
and delicate finish. Gilles agreed with
my analysis of this wine and said “this
is what the 2003 is all about”. The
chardonnay vines for some of the
base cuvée date back to 1954, and the
pinot noir vines to 1962. With 10 gpl rs
this wine also displayed a fine balance
between the sugar and acid textures.

Two rosés were tasted - the ler Cru
Brut Rosé NV is a blend of 54 per
cent chardonnay with pinot noir - the
very light red hue of the wine comes
from pinot meunier. It shows delicate
strawberry and rose aromas, quite
feminine, on the palate delicious -
fragrant, full and rich, even satisfying;
a long feminine and subtle finish: a
beautiful Champagne.

The ler Cru Premium Rosé is
presented in a clear bottle inside
a cotton bag. This was a more
masculine expression with richer and
more forceful aromatics; dry, crisp,

dense and bold in flavour.

The highlight of the tasting was the
opportunity to try three very special
Champagnes crafted in honour of
the generations of Dumangin family
wine makers - the Trio des Ancétres.
The first was Hippolyte Durnangin
was the first to make Champagne
in the family four generations ago.
The Ter Cru Hippolyte Blanc de Pinot
Noir is so labelled in his honor. On
the nose a pinot noir fruit expression
that also suggest a ‘terrcir’ influence
with a chalk and white clay note. A
hint of cak on the palate adds to a
wonderfully complex wine with spice
and floral flavours and gentle fruit
expression - a beautiful wine.

The ler Cru Achille Blanc de Meunier
- aged for one year in barriques
then entréillage for eight years - dry,
delicate, softly fruity with a long and
gentle finish. Not a food wine, but a
wine to accompany a discussion on
the finer things in life. Achille is the
son of Hippolyte Dumangin.

Firmin was the first Dumangin to
own & vineyard in 1625 - The ler Cru
Firmin Blanc de Chardonnay tasted
fresh and light, with a lifted fragrant
white flower and chalk character:
dry, a little moody, a hint of older oak
barrel then peach and citrus flavours -
a delicious and long lasting finish.

A beverage programme should have
not only a selection of wines that your
customers recognise and are safe
ordering, but alse wines that will spark
their curiosity when they feel safe in
your expertise. Take them on a
journey with wines they may not have
experienced, and include some
celebratory and sophisticated
bubbles. m
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Sampano namy,Dumangin” $eimininkas Gilles Dumanginas
mégsta vesti. Siais metais jis mini pirmajj veiklos vyno kyje
deSimtmetj ir ta proga nutareé surengti tikry tikriausig Sampano
fiesta.

] Svente buvo pakviesti verslo partneriai, Zurnalistai, kaimynai ir
geri biciuliai. IS Lietuvos paspausti rankos Sventeés kaltininkui vyko
~Vyno klubo” partnere, Sampano zinové Jolanta Smiciene,
Sventéje sutikusi vieng didziausiy vyno autoritety, zurnalistg ir
raSytojg Toma Stevensona. Jo kultine ,Vyno enciklopedija“ prie$
trejetg mety buvo iSversta j lietuviy kalba.

,Sventé buvo i$ dviejy daliy. Pirmoje dalyvavo apie trisdesimt
sveciy, kuriems Seimininkas suteiké iSskirtine galimybe paragauti,
jvertinti ir pasimégauti net devyniolika vintazy:

1982, 1983, 1985, 1986, 1988, 1989, 1990, 1991, 1992, 1993, 1994, 1995, 1996, 1997, 1998, 2000, 2002,
2003, 2004 mety. Trijy valandy degustacija rasyje, kur téra dvylika laipsniy Silumos, visiskai neprailgo.
Stai koks gali bati didelis noras pazinti $ampang! Sitlydamas ragauti skirtingus vintazus Gilles taures
skalaudavo su rezerviniu vynu. Juokavome, kad Sampanieciai grei¢iausiai neturi,Fairy’,- prisiminé
ponia Jolanta.

,Dumangin” Sampano namai yra Montagne de Reimso
rajone, vynuogynai turi premier cru statusa.

Vienu jspudingiausiu Sventés momenty tapo 2002 mety
penkiolikos litry Sampano butelio (tokios talpos buteliai
vadinami,Nabuchonodonosor”) atidarymas. “|/domiausia,
kad antroji fermentacija vyko tame butelyje, kas yra labai
! reta, nes vyndariai dazniausiai tai daro magnumuose ir
susifermentavusj vyna supila j didelés talpos butelj. Man

| Siam Sampanui pritruko ekspresijos, bet patirtis buvo
tikrai vertinga’- pripazino pasnekove.

Sventiné vakariené, kurioje susirinko apie $esiasdesimt

. sveciy, buvo surengta tame paciame rasyje, kur, kaip sako

J. Smiciené, prabangg sudareé Sviezias ir kokybiskas mais-

tas. Juo rapinosi vienintelio Hautvilliers miestelio

| restorano "Restaurant de I'Abbaye" Sefas Thierry Landragi-
| nas.

UzkandzZiai patiekti buffet principu, kur prie svecio pjaus-
tomi kumpiai, lasisa, tunas, ruoSiamos salotos i$ sezoniy
Sampaneés darzoviy, jaros gérybiy karpacio. Prie sariy ir
deserto patiektas desertinis gérimas “Ratafia de Cham-
pagne”ir rozinis Sampanas i$ magnumo.

.Vakarélio dvasia priminé didziule, linkma,
Surmulingg kaimo Svente, kur susirinko
bendraminciai Sampano mylétojai‘,-
apibendrino J. Smiciené.
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JOLANTA SMIETENE
18 fampunts
&l fampano - prag-
. matniauzio puto-
janfiovyno- popu-
o liarume pasaulyje
neabejojama dau-
f:lau nei Smtnaeti
~ Ir paz mus buve di-
[ driausi sio gérimo
sk.ept).'l{al pripazing, kad jova-
landa i#muse it Lietuvoje. Tai
lindijadv igubsjanrys importo
skaifiai, nauji zampanov ardai
parductuv ése, drasesni resto-
Tany savininlydingsniai jipo-
puliarinant. Mieko nebestebi-
nairtai, jogv is daugiau smal-
Sy moniy, genaminere savo
akimispamatytiirigvyndario
iggirsti, kaip daromas fampa-
TAas, paTagauti prie fio getima
patickiamio maisto tarsi piligri-
maikeliaujaj fampano gimti-
neg, mistitkajaPranciz ijos pro-
vincija Sampane.

L0, it vel i5 Lietuves? ik
daug jlisy tautiediy Siemet mus
aplankél” - neslepia diiaugs-
momerginaisSampanés turiz-
maobiure. I nuaprendiia, kad
mumes patinka jy Sampanas.

Selmos wzuteky je

1 Sampang kelisvau vidurva-
zarj. Kelioné i 5 regiong buve
desimnra, tadian parirtys, ispi-
dzial, zinios kaskart cia atvy-
Jus- vis kiti. Kita aisyk buvo
irnakvynésvieta. Dazniausial
rekdavovieseri Reimeoviedbu-
tyje  Assierte Champenoize®,
tafiau kiek galima; gyveni-
mas svediy namelyje  An Co-
eur desVignes" vynucgyne —
taip pat itbandytas. Apsistoju
ramiame Goutorbe'y feimos
wiesbutelyje ,Castel Jeanson®
tokia pat rarmybe alsucjanéia-
me Ay miestelyje. VieSburyje

)

l
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VY MINES .1 DUMANGIN FILS =savIninkas il es'ls Dumanglnassa‘foswetlmvalilrﬁlsmn,lzmz m. derllaus §ampanu, plmmuelu, kur paks savaran-
KEKalpadan. soLanTos M SIENES HUGTR.

darbuajasi beveik vien mote-
rigkés, mat Seimai priklause
keletas hektary grand cru vy-
rmogy ny it nedideli o paties
pav adinimo fSampanc namai,
—UE éiqverslodalia!:sakiug‘léei
s vy ral. Taigiviedbulio sve-
£iai, pasigardiiave clapat kepa-
mais tradiciniaiz raguoliais ir
trefnémis tiesiai i sodo, lvie-
diamirytinés Sampanodegus-
tacijos pas p. Etienne’a, vyn-
dario stny, verslo paveldéto-
3. Patogu, nesvyning - vos ud
keliu marmy nuevieibudio. do-
1, nes Goutorbe'at daro origi-
nalaus stiliaus svary fampa-
na, kuriame dominugja Pinot
Moir vynuoges i3 grand eravy-
Togyne.

Vieshuris- tipishoSampanés
v arostiliaus. Elegantizha sko-
ningaaplinka svetainésusam-
pano buferu bei biblioteka. Toje
patioje gatveje besirikinojan-
tys Deutz”, Rene Geoffroy”,
LAvala®, Bollinger” Sampana
namairibojasi su geriausiais
Sampands vynuogynais.

Miegoti diamevisshuryje irin
gera - dingteli mintis, jog to-
ki palaiminga ramy be sklei-
dzia fia pat u? sienos brgstan-
tys tikstandial Sampano bu-
telin. Tingus keliautojas  Cas-
tel Jeanson® galéty like kele-
tui dieny: lankyti wienos ga-
tves” sampanc gamintojy na-
TS T g IR0 S VY TIIogY TIE,
uzzuktijvietini barg Cafe du

Midi". Bet mes judame Reim-
an, did#iausio Sampanes miea-
o, link.

Sampano miestal

Vienuis Buropos gotikes perlu
vadinamaReimso katedra, ku-
rioje buvokarimuot beveikvi-
=i Prancuzijos karaliai, jtrauk-
ta | UNESCO Pasaulic pavelds
=arasy, 2011-aisiaiz fyendia 800
mety jubiliejy. Ta proga ji re-
konstruota, i3dailinta it atro-
do tarsi biity ka tik pastatyta.
Garsusis Besifypsantis ange-
lasizakoma, kad jiz deiaugiasi
ka tik paragaves sampanio), ta-
pe= savotizku Sampanés sim-
boliu, atredo, fypsosi dar pla-

#iaw. Kas valkara minics 2mo-

iy suplitsta pasigrofet antka-
tedros sieny rodomu japidin-
gulazeriy spekaklin
Reimsa garsina ne vien ka-
tedra. Cia susitelke garsiausi
Sampano narnai- | Taittinger”
su ispidingais remény idkas-
tas riisiais it senojo viermoly-
nic hiekanomis, Buinart®-se-
niausias iampano gamintoas,
istorija alsuojantys , Pomme-
v’ Veuve Cliequat”, Krug"-
gyvoji Sampaneslegenda.. Sto-
vime pries  Louis Roederer” -
istoriskai svarbaus, ik Sicl ge-
riausigreputacijaiszaugoeiusio
gamintojobuveing. Aristokra-
tigku 2alciu alsuejandy rimy,
interjerefvilgsnis uikliovaui
Rusijoscaro Aleksandro 1Thins-

By Jolanta Smiciene
Sept 2011

ano kelia

kiek karty ¢ia keliautum, patirtys ir jspudziai - kaskart nauji

o, Caras buvo vienas svarbiau-
=i Louts Roedererckhenty, tai
jam kadaize sukurtas Cris-
tal® Zampanas. Vynine nepri-
ima turisty, tad Cla givderi ik
Sarnpans ganty bos garsai: kek-
kazskambéiojaizpilstyme ce-
che, ,dizanja’ pries Salinant
nuosedas atidaromi buteliai,
oispudiins stiprina arcmatas,
primenantis uiraugtos dusnos
lrapa. Simcamedinosemsiuose
~ jokio garso, #rikivetos g uo-
lo statings, pabreitina tvarka.
Klaidziojimas tarp scovy, ku-
rincse sugnldyti anksuSeytin-
ty's butelial, nuteikia pakiliai-
cia bresta Cristal”

Eitas svarbus Sampanés
miestas - Eperné Garsiydam-
pano gamintojy fia ne ma-
Fian, - m tenka pereitiAvenus
deChampagne. Stai elegantis-
kasis helle apochue primenan-
tizpastatas- Perrier Jouet” na-
mai, toliau - absclintus fno-
mutne deris , Moet & Chan-
don” su vienualic tévo Pierro
Terignoro skulptiira, atlaidiiai
ivelgiancia | vynines kisme
furmulinojanéiis japony tu-
ristus. Salia oranderijos, prie-
Zaiz , Moet & Chandon” buvei-
ne, ifrikivoti nanjausi  Ferra-
i autormobiliai- superzvaigi-
dei derantysatributal.

Tolumoje matyti ispidin-
gas Castellans” namy bok:-
tas, 1% jo , Mercier” namai, k-
riy ikfiréjas Eugene'asMercier
vadinamassampanorinkoda-
Tos BEVIL

Zingsniucjame] Pol Roger”
Samipanonamus Bt juose pri-
imram- didziulé garbéirrete-
mybe. Vynings kismely je Chris-
tiana= Polis Rogeras, vienasis
namyvadovy, laisto geles ni-
védarmas vasariniais Sortais it
avédamas guminiais batais, -



J. DUMANGIN FILS, LA INNOVACION A TRAVES DE LA TRADICION

25-Julio-2011 per Jordi Melendo

Gilles Dumangin tiene la amabilidad de venir a reco-
germe hasta el hotel en Reims. Nos desplazamos en su
coche y enfilamos la carretera que desciende hasta la
parte norte de la Montana de Reims. Le pido que pare
para poder observar la belleza del paisaje. Al fondo, a pies
de las laderas, las casitas de Chigny-les-Roses, Rilly-la-
Montagne, Ludes y Mailly-Champagne, forman una
bonita postal champanesa. La claridad del dia permite
ademas observar la composicion de las diferentes parce-
las, entre las que estan las de los Dumangin.

En 1890, Hippolyte Dumangin crea Champagne Dumangin. Tres generaciones mas tarde,
Jacky Dumangin perfecciona y enriquece la gama Premier Cru de la casa, mientras que su
hijo Gilles, quinta generacion de una dinastia de expertos chefs de caves, abre el camino de la
excelencia, creando varios champagnes de alta calidad, posicionandolos en la cumbre de la
gama.

Entre las aportaciones de Gilles a la gama de los champagnes Dumangin, esta el Premium, un
excelente Blanc de Blancs en una bonita botella de vidrio transparente esmerilado. Es durante
uno de sus viajes por Asia y gracias a su amor por la cocina, cuando Gilles Dumangin se
inspira en la creacion del Extra Brut, un champagne completamente capaz de acompanar una
cocina de especias y de responder a la demanda actual de bebidas poco azucaradas. Mas
recientemente ha elaborado unas pequenas partidas con nombres que forman parte de la
historia de la familia: Cuvée Firmin Dumangin, blanco de chardonnay; Cuvée Hippolyte
Dumangin, blanco de pinot noir; y Cuvée Achille Dumangin, blanco de meunier. Los vinos
con los que se han elaborado estos tres champagnes han envejecido en barrica y se comercia-
lizan en Brut Nature.

La innovacién a través de la tradicion, la alianza de la innovacién y de la tradicién. Segun Gilles
Dumangin “en el curso de estos ultimos 25 anos, la Champagne ha conocido importantes mejoras
en materia de vinificacion. El nivel cualitativo globalmente ha crecido. Desgraciadamente, esto
también generd una estandarizacion de la inmensa mayoria de los champagnes. La casa Duman-
gin defiende la nocién de individualidad. Cada vino es tnico”. Alcanzar el buen equilibrio entre
métodos tradicionales que permiten favorecer la expresion del caracter individual de los vinos
y las técnicas modernas, es un ejercicio dificil pero apasionante y estimulante. El Champagne
Dumangin no sufre en el transcurso de su elaboracién ningun tratamiento que pueda estresar
al vino.



Un delicado removido manual, el degtielle y el licor de expedicion “estilo de la casa’, aseguran
un control cualitativo en cada etapa. Con el fin de anadir una nota personal, el licor de de
expedicién es envejecido en barrica de roble que aportan aromas sutiles. Lo que hace la
Cuvée Argentée, el demi sec de Dumangin, un ineludible para los aficionados de champa-
gnes con mas licor de expedicion.

Después de la visita degustamos la gama de J. Dumangin Fils: el Brut Grande Réserve
Premier Cru, 25% chardonnay, 25% pinot noir y 50% pinot meunier procedentes de varias
cosechas, con una nariz franca en la que destacan notas florales, ligero, equilibrado, con un
estilo clasico muy agradable; el Extra Brut Premier Cru, 25% chardonnay, 25% pinot noiry
50% pinot meunier, también procedentes de distintas afiadas, con aromas de buena intensi-
dad, vivo y estructurado en boca, con notas minerales y buena longitud; el Brut Premier Cru
Vintage 2003, elaborado con chardonnay y pinot noir en proporciones casi iguales, con
aromas de fruta madura y un paso por boca potente y equilibrado; el Premium Blanc de
Blancs Brut Premier Cru, cuyas uvas de chardonnay proceden exclusivamente del vifiedo
“Dessus le Mont”, con aromas de citricos y flores blancas, y una boca fresca y viva dentro de un
marco de agradable y equilibrada acidez; el Brut Rosé Premier Cru, 50% chardonnay, 40%
pinot noir y 10% pinor meunier, con notas de frutas frescas como la frambuesa o las cerezas y
con una boca golosa, suave y redonda; y el Extra Dry Vinothéque 1996, elaborado con 56%
chardonnay y 46% pinot noir, un vino extraordinario con una nariz muy expresiva en la que se
aprecian notas de frutos secos, miel, frutos confitados y un agradable toque de pan tostado, y
una boca perfectamente equilibrada en la que constatamos un champagne excepcional.
Dumangin también elabora una Ratafia de Champagne, licor de aperitivo elaborado con
mosto de uva y alcohol.

CHAMPAGNE J. DUMANGIN FILS
3, rue de Rilly

51500 Chigny-les-Roses

Tel. +33 3(0) 26 03 46 34
info@champagne-dumangin.fr
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Een rondje Vinexpo 2011: de vele kanten van Bordeaux

zondag, 26 juni 2011 Charlotte van Zummeren

Met 2400 exposanten en standhouders is de
proefkeuze onmetelijk. Het is zaak van te voren
een keuze maken en niet lukraak te gaan proe-
ven. Voordat de persruimte is bereikt, passeer je
al pakweg zo'n 1000 standhouders. Aan deze
kant van het water omvat de Vinexpo drie hallen,
waarvan hal een de grootste is. Hal twee en hal
drie staan haaks op het begin en het einde van
hal een. Deze hal is enorm, met ruim in de dertig
deuren die genummerd zijn. Die nummers
corresponderen weer met de eerste cijfers van de
genummerde standhouders.

In de grootste hal is voornamelijk Frankrijk en de
oude wereld vertegenwoordigd, in hal twee en
drie is de nieuwe wereld en bijvoorbeeld cham-
pagne prominent aanwezig

[..]

Langs de stands

Om toch eens lukraak te proeven doet Winebusiness.nl een tochtje langs een paar huizen,
zowel bekend als onbekend. De champagne van Pol Roger heeft een enorme aantrekkings-
kracht op de gasten van de beurs, dus daar gaan we even langs. Je kunt er zo naar binnen en
het is er druk. Het is ook geen champagne die je vaak proeft. De cuvee Winston Churchill 1999
is een prachtproduct. Churchill was een liefhebber van Pol Roger, naar verluidt dronk hij 2
pints per dag (meer dan een liter) en deze cuvée is een eerbetoon aan één van de grootste en
bekendste klanten van Roger. Het glas bevat 40% chardonnay en 60% pinot noir. De robuuste
stijl is het kenmerk, het recept is familiegeheim. In hal 3 proeven we de ‘wooded’ champagnes
van Gilles Dumangin, de vijfde generatie van dit relatief onbekende familiehuis. Het gebruik
van hout bij champagne geeft hier een mooi resultaat bij de verschillende mono cepage
champagnes. Gilles Dumagnin heeft contact met een Nederlandse importeur en hoopt op
vervolg; hij zou dat in ieder geval wel verdienen.

Vandaag kwam het slotpersbericht van de Vinexpo organisatie binnen. Ruim 48.000 professio-
nals hebben de beurs bezocht, zo'n 3% meer dan in 2009. De vinexpo 2011 was een succes.
Bordeaux heeft zijn vele gezichten weer laten zien



Spurrier’s Worlo
Vinotheque 1996

By Steven Spurrier - Decanter Magazine

July 2011

For the cellar
Vintage Champagne

The annual Comité Interprofessionnel

du Vin de Champagne (CIVC) tasting
took place under the splendid Rubens
ceiling of London’s Banqueting House
(see also p110). | chose to taste vintage
wines, and my favourites from each
year: Janisson 2006, a blanc de noirs
from Verzenay (£28.99; Champagne
Warehouse); JL Vergnon, Resonance
2005, a blanc de blancs from Le Mesnil
(£31.75; H2Vin); Roger Pouillon, Cuvée
2X0z 2004, a superb zero-dosage Pinot
Noir from Mareuil-sur-Ay ler cru (POA:
Astrum); Henriot 2003, showing finesse
(£59; Great Western Wines); Jacquesson
2002, a firm and vinous vineyard wine
(E70; Berry Bros & Rudd); Bollinger,

Grande Année 2002, a magnificent
wine from a great vintage (£75-80;
Mentzendorff); René Geoffroy,
Extra Brut 2000, a fine Cumiéres
ler cru (N/A UK; H&H Bancroft);
Gosset 2000, showing rich Ay fruit
(E60-65; McKinley Vintners);
Lanson, Gold Label 1999 (right),
inits classic, dry style (£32.48-
34.21; Bibendum, Everywine);
Veuve Clicquot, La Grande

Dame 1998, vigorous with a
decade to go (£75.98-90.83;

Four Walls, Hailsham Cellars,
Uncorked); and J Dumangin
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VINAIGRE DE CHAMPAGNE Y LUCES DE FRANCIA

21 Juno 2011 per Horacio Bustos

Siempre que uno imagina Francia, la piensa en funcién de su historia, su
cultura, el siglo de las luces, o también ese recorrido histérico trazado por
la magia del pincel en la pintura, el despliegue de la pluma estilografica
de la literatura francesa, como asi también la imagen de esos primeros
viticultores que guiaban con trabajo y paciencia ese crecimiento de la vid
y que proveyd al mundo de tantos y tan maravillosos vinos y cham-
pagnes, y tan asi es que trataremos hoy de describir a ese burbujeante
elixir desde otra cara familiar del prisma; desde el vinagre de champagne
de Dumangin.

La historia nos habla de la familia Dumangin que trabaja en la viticultura
desde mediados del siglo XVII, con esa transmision viticola y cultural que
estaba ocurriendo en esos vifiedos de Reims, y es precisamente en esta
regidon de Champagne donde Hippolyte Dumangin comenzaria a

Fcomercializar el champagne bajo la marca Hte Dumangin. Transcurriran los
anosy las generaciones daran lugar a cambios cualitativos en todo lo que
significaba la produccion y la mirada del Consejo Regulador del que lograra
adquirir esa notable y certificada distincion C.I.V.C. de este consejo Champe-
nois.

Es importante destacar que hoy hay plantadas bajo la denominacién Cham-
pafia unas 31.000 hectdreas, esto la ubica en el 5° lugar detras de Burdeos con
113.000 has, Cognac con 80.800 has, Valle de Rédano con 76.000 has y
Languedoc con 60.000 has y algo arriba de la denominacién Borgofia con
27.000 has plantadas. Si bien la tendencia de la superficie plantada

en Francia tiende a disminuir, en la Champana francesa siempre va
en aumento.

Sabemos que la aparicion del vinagre es contempordanea al vino, y
surge con el descubrimiento del microorganismo Mycoderma Aceti
que investigaria y explicaria Pasteur en 1864, en el cual se
produciria la reaccién fermentativa del alcohol etilico del vino a
acido acético del vinagre dadas las condiciones de concentracion
de alcohol, proteinas del vino y pH, en ese instante se provoca la

actividad de dicho organismo formando una piel en la superficie
del vino, que al ir tomando el oxigeno del aire convertird al alcohol
en vinagre, se procederd con este champagne a filtrarlo y transfor-
marlo en vinagre por un periodo de 5 semanas, y a continuacién
sera envejecido en barricas de roble de 220 litros durante 12 meses.
Entre los productos que elabora Dumangin, podemos destacar
Champagne Brut Gran Réserve, Demi-Sec, Extra-Brut, Extra-Dry,
Brut-Rosé, Brut Vintage 1999 y Brut Premium, entre otros. Como
sefaldbamos mas arriba, hoy tendremos la oportunidad de
catar el Vinagre de Reims producido con champagne de Dumangin que presenta un color amarillo
pajizo, con tonalidades doradas, aromas acéticos, frutales y mantecosos que se traducen amablemente
en boca junto a sabores delicadamente pungentes, refrescantes, con una textura suave y aterciope-
lada, dejando percibir una ligerisima aguja que lo hace muy distinguido, que no niega su origen de
champagne, de la nocturnidad francesa, de sensaciones, luces, huellas histoéricas de lunas sin suefio y
un guino de velas ardiendo y tributando un auténtico placer a los sentidos. Bon Appetit.

http://oleo-hbs.blogspot.com
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Wealth of style awaits beyond our shores
07-Apr-2011 by Ray Jordan
Tlt is not un-Australian to experience the great taste of other wines.

I'm a great fan of supporting local winemakers, be they West Australian or from the many
other corners of Australia. | know it's tough out there for them and, while my modest purcha-
ses aren't going to change the world, at least | can feel good about throwing my lot behind
them.

But sometimes you think that maybe it's worth having a look at what the rest of the world is
doing. Now, this doesn't mean spending more money than your monthly mortgage repay-
ment on a bottle. There are plenty of modestly priced wines from around the world that offer
good value and good quality.

A lot of the improvement in winemaking in many parts of the world has been due to the
influence of Australia's flying winemakers who have introduced a degree of consistency in
these wines through improvements in winery technology

Of course there is still a place and a significant one at that for maintaining traditional techni-
ques in making wines that are true to style and region. Normally such wines also carry hefty
price tags but a few wines | tasted recently show that this does not always have to be the case.
This week, | have chosen wines from the Old World of France and Italy, as well as a couple from
the New World of California. In the case of the Dolcetto and Barbera from Piedmont in Italy, it
will give you a chance to taste wines from their origins and compare them with Australian
examples if you can find them.

The wines are exclusive to Vintage Cellars.

DUMANGIN BRUT 17 CHAMPAGNE ($55)

This is a small producer which used to sell most of its grapes to the big champagne houses.
Since Gilles Dumangin came back to the farm, so to speak, after a career in IT, he has started to
get some great results with his range of champagnes. This is a pretty impressive wine for this
price with pronounced fruit on the nose and a flinty dry finish. The tight mousse suits the style
which is great for current drinking
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Wine: Growing connoisseurs
13-Apr-2011 by John Hawkesby

With an annual output of around only 150,000 bottles,
Champagne Dumangin is probably not on your wine
radar. It's not exactly in your face, clamouring for attention.
Not yet.

Gilles Dumangin, fifth-generation owner of the boutique 3 ¢ HAM PA(’NL

"Elaborateurs de Champagne", has just visited our shores DUMANGBN u

and is keen for New Zealanders to embrace his fine product. IR 0k Counapmant 001 6 OOAIPS

And fine it is, especially if you prefer a drier, less sugary - SN V Lk €
champagne style.

Dumangin’s great-great-grandfather Hippolyte kicked it
all off in 1890 and began blending grapes and reserve

. . even McNicholl
wines to create a fruity perfectly balanced cuvee. "

The total number of hectares for their own vines is just 5.6, but as Dumangin says, "I'm still a
grower, | don't buy wines, | buy grapes from growers whom we have worked with for almost
two decades.”"

Dumangin has a clear focus of who his clients are likely to be.

"We're so small, we concentrate on mature markets and are looking to grow the new fine wine
connoisseur.’

He's also a realist. "Although | prefer my wines dry, | need to make sweeter wines for most of
my customers, but the best champagne for me is the one with the least sugar."

Dumangin says his philosophy is to design champagne for a variety of palates and export
accordingly. For example, in the United States the champagne is made in a very sweet style,
more than double that preferred by drinkers in Norway or Japan.

In terms of sweetness where do New Zealanders sit? "They tend to be in the middle," says
Dumangin.

He's probably right, but having tried nine of the champagnes | found myself attracted to the
"zero dosage", bitingly drier styles, although | suspect that | would be in the minority.

And a word of caution. "Neon lights are the enemy of champagne," says Dumangin. "Champa-
gne gets attracted by light."

Which will explain why Dumangin's clear bottles come with a protective dark cloth wrapper.

Dumangin Premier Cru Brut Rose NV, $85-$95

A very pale salmon colour with a clean, dry finish. The producer's best-selling wine and 50 per
cent of total production. A blend of chardonnay and pinot noir with a dash of pinot meunier, it
is a very classy drink.

Dumangin Premier Cru Vintage 2003, usually around $120, introductory price of $99

From a vintage bursting with flavour this is drinking well now but will continue to develop. It is
light, bright and fruity, a classic. It is 54 per cent chardonnay, 46 per cent pinot noir.
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Dumangin Champagne - Small is Beautiful

24-Mar-2011

The French can be so charming, especially those promoting fine Champagnes! So too was Gilles Dumangin, the fifth
generation winemaker of this family-owned house. Gilles is indeed one of those ‘small winemakers, not so much diminu-
tive in stature, but rather in the size of his business. The house, has been involved with wine for some time, family mem-
bers recorded growing grapes in 1623, and making wines from 1895 in the Montagne de Reims village of Chigny Les
Roses, where 60% of the plantings are to Pinot Meunier. The family holdings only cover 6 ha, but this is supplemented by
purchased fruit. Even though, only 12,500 dozen bottles are made on average annually. This is beneficial in that one man
can effectively oversee the whole process, ensuring the highest standards and guiding the style the desired direction.
Gilles is very aware of international trends and has incorporated some of the advances, such as using Diam corks. He is
aware of his preferences and of what constitutes good tradition. Listening to Gilles talk about his work, life is certainly
busy, but very productive.

It was a pleasure to taste a selection of his Champagnes and wines that are imported into New Zealand by Michael
Jemison of MacVine. Here are my brief notes on the wines tasted. All of the wines state 12.0% alc. on the label:

Introducing the tasting was the Dumangin Champagne 1er Cru ‘Brut Grande Reserve' NV (16.5+/20), 50% PM, 25% PN
and 25% Ch., 10 g/L rs, 40% 2006 vintage and 60% reserve wine, aged 3 years on lees. Pale straw-yellow in colour, this has
a tight, fresh, but fruity nose with excellent bready autolysis notes. Dryish on palate, this is an elegant wine marked by
black fruit fleshy style and moderate autolysis. This has refreshing acidity, finishing light and dry. An aperitif style to enjoy
without bottle-age.

Then the Dumangin Champagne 1er Cru‘Extra Brut' NV (18.5-/20), 50% PM, 25% PN and 25% Ch., only 2 g/L rs, mainly
2004 vintage fruit, on lees 5 years. Light straw-yellow in colour, this has a very powerful, intense and complex bouquet of
toast and autolysis. Dry on palate, this has great depth of toasty autolysis flavours, the palate showing great concentration
yet finesse of texture. Long and nuanced on the finish, this is a statement wine that deserves food pairing, and will be
enjoyable now and over the next 3+ years. This was followed by the Dumangin Champagne 1er Cru‘Premium Blanc de
Blanc' NV (17.5+/20), 100% Ch. from a single vineyard, based on 70% 2005 vintage with 30% reserve wine, 10 g/L rs, on
lees 4 years. Very pale straw-yellow in colour, this has a softly full nose of exotic florals and gentle, nutty-toasty aromas of
autolysis. Dryish to taste, the soft white florals and citrus, mineral flavours have a subtle, rounded breadth, yet the sense of
delicacy pervades this wine. Not nearly as crisp and piercing as a Cote de Blancs wine. Serve as an aperitif, or with

seafood, especially shellfish over the next 3-5 years.

The specialty wines were served next. The cuvee that has the largest production is the Dumangin Champagne 1er Cru
‘Brut Rosé' NV (17.5+/20), the white component ranging from 91-82% of the final blend, being 54% Ch., and 46% PN, and
the red component PM aged in oak 12 months, making 9-18% of the final blend. 10 g/L rs, aged on lees 3 years. Very pale
pink colour, this has a very soft and delicate bouquet of strawberries and beautifully subtle red florals. Dryish on palate,
this has fine, lush strawberry flavours with delicate savoury autolysis and acidity. The faintest textural grip is noticeable,
but this is in total balance with the wine. Rich seafood and poultry will match this well over the next 2-3+ years. The final
Champagne was the Dumangin Champagne 1er Cru‘Vintage' 2003 (18.5+/20), 54% Ch. and 46% PN, 10 g/L rs, given 8
years on lees. This has a bright pale straw colour with green hues. Rich on nose with fruity PN volume and floral lift, this
has breadth on the bouquet with layers of bready, toasty autolysis unfolding in the glass. Dry to taste, this is a wine of

balance and interest. Richness and restraint show simultaneously, with definite auto|ytic complexity and freshness from
the acidity. A wine that will be versatile with food over the next 5-6+ years.

Last to be served was the Dumangin Ratafia de Champagne (18.0-/20), a complex mistelle vin de liqueur, with neutral
spirit added to achieve 18.0% alc. The base wine includes a Vin Santo-like component, vintage ratafia and 20% tank-aged
juice for freshness. Pale tawny colour, the bouquet shows cinnamon and spices with ripe tropical fruits and figs, nuts,
baking, brown sugar and oaky rancio. At 150 g/L rs, this is sweet, but in no way cloying. The palate reflects the nose and is
clean without any cloying. Good spirit provides a clean and fine finish. This will match a range of desserts, cheeses and
chocolate.
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Bob Campbell is one of only 264 Masters of Wine in the world. An international
wine judge, Bob judges wine professionally in ten countries and contributes regularly
to publications around the world. His specialty is New Zealand wine which he reviews
from an international perspective

Dumangin 1er Cru Cuve Firmin Blanc de Chardonnay France
==mwmmen /ero dosage. Fine, tight, chalky, bread crust, toasted nut. Tight, taut wine
95/100 with real drive and some layering of final flavours. Very classy wine.

Dumangin 1er Cru, Hippolyte Blanc de Pinot Noir France
xwmwmr Quite a chunky wine with bready richness and some weight. Fairly dry -
94/100 Z2erodosage. Slate, toast, herb and toasted nut flavours. Crisp acidity.

Dumangin 1er Cru Cuve Achille Blanc de Meunier France

= mmmme® 000 but shown as NV. Aged for one year in barriques. 8 years en tirage,

93/100 Z2€T© dosage. Quite (surprisingly) fruity and dry but not excessively aus-
tere. VEry interesting wine. Great length. HAs character and appeal

Dumangin 1er Cru Extra Dry Vinotheque France 1996

xe=mmmn TOp vintage, 139/l RS. Rich, the most concentrated wine in the tasting.

94/100 Long and creamy no sign of drying out. Very acidic when first made.
9.5g/I acidity. 14 years en tirage. Power-packed champagne. Too acidic?

Dumangin 1er Cru Brut Rose France

o ae® 54% Chard, 46% PN - base then 9-18% red base (PM) added. Best selling

93/100 Wine. Rich, mellow, fruity - lovely wine. Very pretty pale pink. Assemblage
Rose.

Dumangin 1er Cru France 2003
e 46% PN, 54% Chard. Rich, creamy wine with an impressive ethereal
lightness. Wonderfully pure. Chalk, toast and hazelnut. Lovely acidity - not
93/100 ) .
hard, accessible but gives backbone.

Dumangin 1er Cru Cuve Premium Blanc de Blancs France

me=mmm® Single vineyard wine. Pure with racy chalk/mineral and fine acidity. The

94/100 wine has a beautiful ethereal texture. Delicate, charming. Late harvest
with no sugar addition at harvest. 2005 with 30% older years. 10g/I.
Lovely wine.

Dumangin 1er Cru Extra Brut France
T Grande Reserve with two extra years on lees and lower dosage 2g/I.
Richer and more complex with more bready lees character and less fruit.
89/100 . o
Perfectly dry but nicely balanced. Basic wine mostly from 2004.




Recommended * * ¥¥

Vintage 2002

Decanter PANEL TASTING

Highly recommended is.5-18.49pts

J Dumangin Fils,
Premier Cru 2002 17.25

‘E:’ﬂ Yapp Bros

Pure, steely, fine and elegant with yeasty bread
and toasty hazelnut notes. Quite high dosage
with good, rounded, citrus fruit character.
Mature, focused and complex. Drink: 2010-2015.
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J. DumanacIN Fiis

6/10

Everything is done on a different scale at Dumangin. The first thing [ noticed when
Gilles Dumangin welcomed me into his tiny winery was the size of his tanks, some not
much larger than a bar fridge. “A house this size would normally have twenty tanks,”
he explained. “I have eighty.” On the day of writing, Gilles put a photograph of his
new blending tank on his Facebook page with the caption, “She looks big!” In most

champagne houses I've visited, that tank would barely compare with their smallest.

The diminutive scale of this operation is precisely as fifth-generation chef de cave Gilles and his father Jacky would have
it. A production of just 150,000 bottles permits an attention to detail more fanatical than any I have seen in Champagne.
These are hand-made champagnes, with every step in the process performed manually, including riddling (by transfer
between pallets). Every shipment of non-vintage wine that leaves the cellar is disgorged to order, with the dosage tweaked
from its usual 10g/L sugar to suit. “From my tests, the wines stay fresher if they’re disgorged just prior to shipment,” Gilles
explained. It’s different in the case of the vintage wines, which he finds hold their freshness best if disgorged three to four
years after bottling. Dumangin was one of the first in champagne to seal everything with DIAM cork. “In my trials, the
wines keep fresher under DIAM,” he said.

Wines are handled with the utmost care from picking to bottling. Gilles is proud of his old Coquart press and was excited
to find another one recently, albeit more expensive than a new press. “It’s so gentle,” he explained, “that the pips stay on
the skins and the seeds remain inside!”

Based in the romantic little village of Chigny-les-Roses, where Gilles’ grandfather built the school, the estate sources from
just five hectares of premier cru vineyards from this and surrounding villages. This is pinot country, and both pinots feature
heavily in the Dumangin style. Chardonnay finds its place, too, and the local quality is more than respectable. “Chigny-les-
roses produces very fine grapes in all three varieties,” according to Gilles.

93



My tasting at Dumangin was the most comprehensive and instructive of my time in Champagne this year. Spanning fifteen
vintages, vins clairs (unblended still wines), blended base wines, single varieties, single vineyards, late disgorged, oaked
and unoaked, there was not a permutation left unconsidered. The chance to examine every piece of the puzzle in intricate
detail provided a remarkable insight into these blends and why it is that Dumangin makes some of the best value small

producer champagnes going.

Pinot meunier is more important here than it is in most champagne houses. “This is the grape that makes champagne what
it is, providing its fruit and its easy-drinking style,” said Gilles, as he poured a 2009 pinot meunier vin clair. Its back palate
presence impressed me most. His 2009 pinot noir vin clair, by comparison, was very even from start to finish, with great
finesse and acid profile. Chardonnay from Taissy near Reims, where he sources most of his chardonnay, showed great
front palate acidity, while Chigny-les-Roses chardonnay had great complexity and concentration. Gilles’ talent as a blender
showcases how seamlessly these components contribute to each of the final cuvées.

Only a few of these wines are currently imported into Australia but Gilles was kind to oblige my request to open bottles of
each of his cuvées. | include my notes here so you can track these down in your travels. The cuvées not currently available
in Australia are those without prices listed. Meanwhile, take this list to your local 1st Choice or Vintage Cellars store and
tell them which ones you’d like to order next year. Let’s encourage them to ship more of these cracking champagnes!
When I'm on the prowl for big-party bubbles, the value for money in Dumangin is impossible to go past. | popped a good
few bottles to celebrate the baptism of my first-born!

94



J. DumanciN Fiis GrRanpe Reserve NV, $40

No, the price is not a misprint. This may be the cheapest champagne in this book, but
you’d never guess it from the taste or the recipe. It’s based on the 2006 vintage but
contains a whopping sixty percent of reserve wines. This places it among the older non-
vintage wines on the shelves, but don't for one moment equate ‘old’ with ‘stale’ because
Gilles disgorges every shipment just prior to dispatch. The contradictions compound
further when you consider that this is a blend of fifty percent pinot meunier, not a
variety renowned for holding its freshness with age. The wine belies every concern with
its beautiful finesse of fresh and preserved lemon fruit, layers of dried fruits and mixed
spice, excellent length, fine structure and lingering minerality. We emptied cases of it at

Matthew Juke’s wedding in the English countryside this year, a disgorgement especially

for the event with a dosage a couple of grams lower than the usual 10g/L.

92 POINTS

J. Dumanacin Fiis Brut 17 NV, $55

When you're on the hunt for bargain champagne, Brut 17 is the perfect alternative to
the more honed Gimonnet style. The idea here is a fresh, fruity take on NV champagne.
With roughly one-third of each of the champagne grapes, the dominance of the pinots
produces a rich style, toned by the freshness of younger vintages (2007 base, although
there is still some 2006 base on Australian shelves). It's a wine of great power and
balance, with excellent bead and plush notes of wild honey, ginger, roast nuts and toast

countering a zesty citrus drive. I've seen some mushroomy and musty notes in a couple

of random bottles this year, which I would normally simply write off to cork taint. These ' ‘&
bottles are sealed with DIAM corks and I've never seen these characters from DIAM, DGHM,QEEIIN
so I'm still looking into what might be going on here. As always, request a replacement B T

of any bottle not up to scratch, regardless of closure. $38.50 by the dozen at Vintage

Cellars.

92 POINTS

J. DumanaIN Fits Vintace 2002, $80 A

Since 1988, Dumangin’s vintage wines have always been from the same vineyards and
the same blend of fifty-four percent pinot noir and forty-six percent chardonnay. The
latest release, from the standout 2002 season, represents sensational value for money in
vintage champagne. It’s a wine of great freshness, restraint and determination. Layers of
complexity of toast, nuts, honey and preserved lemon fill the bouquet while the palate
sings with youthful lemon, grapefruit and white peach flavours. Fine minerality lingers

long. $56 by the dozen at Vintage Cellars.

94 poINTS
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J. DumanaiN Fiis Vintace 2003, $80

The 2003 vintage will be released in early 2011. Gilles admitted that he’s “not such a fan
of the 2003” and commented that it was the first August harvest that his ninety-year-old

grandfather had seen. It’'s a honeyed, caramel-accented style but carries commendable

91 poiNTS L ;
.: L I-‘l:“‘.'\l_-
Ii DUMANGINA
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minerality and structure, considering the challenges of the vintage.

J. DumanciN Fiis Vintace 2004, $80

Keep an eye out for this wine in The Champagne Guide 2012. It’s still years off release
and very closed up at the moment. A very fine Dumangin vintage, it’s tight, linear, clean

and crisp.

94 poINTS

s,

J. DumanaIN Fits Extra Brur NV

Gilles’ love for cooking and frequent travels through Asia inspired an extra brut style
with just 2g/L of sugar. Based on the 2005 vintage, this is a very fine, zesty and clean
style with a super-fine bead and a refreshing lemon juice finish. It has the potential to

age well.

92 POINTS

J. DumanciN Fiis Premium Branc pe Brancs

2005

This is quite a different take on the champagne style, produced from single vineyard

chardonnay which is purposely late harvested, to the point where it’s at risk of rotting
on the vine. “We wait until the last possible moment to harvest it, and if it doesn’t

rot, we go ahead with harvest and process it unchaptilised” (no added sugar prior to

fermentation). It’s a tightly-defined, lemon fruited style with lingering fruit concentration

- L]
VAN BALST

and fine minerality. The aromatics are a touch dull, which is perhaps to be expected

) DUMANGIN
from this style. ?:5

91 poINTS N
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J. DumanciN Fiis VinoTtHEQUE 1994

Dumangin’s Vinotheques are special re-releases of the most successful vintages, ten
years after bottling. Like the vintage wines, they are always blends of fifty-four percent
chardonnay and forty-six percent pinot noir. The vintages currently available from

the cellar are 1989, 1990, 1991, 1994 and 1996. All have quite high residual (17g/L),
which gives the 1994 quite a rich, sweet finish. It's otherwise a persistent and very well
balanced wine, with great complexity of creme briilée, honey, toast and preserved
citrus. It's aged particularly well for a vintage that Gilles doesn’t rate as highly as 1990,
1992 or 1995.

93 POINTS

J. DumanaIN Fiis VinoTHEQUE 1995

This is a beautifully complete wine and ready to go right away. It’s quite youthful in spite
of its age, with lovely complexity of preserved lemons and rising notes of toast and
mushrooms. The finish lingers long, creamy and elegant with a very fine bead. With

the same residual as the 1994, there is less impression of sweetness thanks to the acid

profile of the season.

94 poINTS

J. DumanaIN Fiis VinoTHEQUE 1996

Dumangin is yet to sell a single bottle of its 12,000 bottles of 1996. “It’s all still in the
cellar because its acidity is off the chart!” Gilles exclaimed. “It was so high to start with
that it hasn’t dropped and we have no idea if the taste will ultimately go before the
acidity softens.” The pristine, youthful colour and flavour of the wine that he showed

me dispelled any concern that his introduction might have prompted. This is a dramatic
and authoritative champagne that will go down among the greatest Dumangins of

the modern era. Its powerful white fruits have such pristine purity that it’s difficult to
conceive that they are already fourteen years old. The toasty notes of maturity have only
just begun to form, and will continue to build for a very long time yet. | have no idea
how long it might take to get there, but when it does, that will be me at the front of the

queue!

95 poINTS

J. DumanciN Fiis Rost NV

Rosé accounts for a full fifty percent of Dumangin’s production. “Most champagne
houses have really only been making rosé for a decade,” Gilles explained. “It’s really
caught on around the world over that time but Australia hasn’t yet fully picked up on it.”
This rosé is a blend of a white base of fifty-four percent pinot noir and forty-six percent

chardonnay, to which is added fifteen percent red wine from pinot meunier. The result

is a well-balanced, pale salmon coloured style with a pretty bouquet, elegant red fruits,

I SiAMPAGAE |
| DUMANGIN

Hins

hints of toast and spice and a fine bead.

91 poINTS
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J. DumancIN Fits Premium Rost NV

This rosé is completely out of the bag, made using a saignée method on pinot meunier
(fifty percent), unripe pinot noir (twenty-five percent) and chardonnay (twenty-five
percent). The result is a particularly fresh and fruit focused style with a medium pink
hue and quite zesty acidity. Tart wild strawberry hull and pink pepper notes accent a

beautifully textured and persistent palate. Delicious rosé!

93 POINTS
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J. DumanNaIN SINGLE VINEYARD TRILOGY

Dumangin’s experimental single vineyard, single variety, oak-aged trio will be released
as a tiny offer of just 1000 three packs. The Achille Pinot Meunier NV (91 poinTs) is a
2000 vintage wine, although not labelled as such. Sourced from a Chigny-les-roses
vineyard, it's packed with red fruits, vanilla, toast, honey and marshmallow. A fruity,
rich, long, creamy style, it has good front palate presence but is a little hollow on

the end. The Hippolyte Pinot Noir 2000 (90 roinTs) is toasty and finely structured,
presenting attractive oak balance and rounded fruit concentration with layers of red
fruits, truffles and marshmallows. The Firmin Chardonnay 2000 (92 poinTs) is the most

complete of the trilogy, thanks to its finely structured acidity, toasty, spicy complexity

and persistent length.

98



DECEMBER 2010
J. DUMANGIN FILS

J. Dumangin Fils 2002 Premier Cru
Score: 91

J. Dumangin Fils Blanc de Blancs Premium
Score: 90

J. Dumangin Fils Rosé de Saignée Premium Rosé
Score: 90

J. Dumangin Fils Rosé
Score: 88

J. Dumangin Fils NV Brut 17
Score: 88
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J. DUMANGIN FILS

Vinothéque 1996 Extra-Dry

Score: 95

Yellow-gold. Rich, elegant nose with creamy, lemony accents. On the palate, remarkable balance
between fullness, richness and freshness with a crisp lemony character. A superb, lingering extradry,
at its peak now.

Ancestors’ Trio : Cuvée Hippolyte - Blanc de Pinots Noirs - Brut Nature

Score: 90

Light yellow. Refined, expressive nose, artfully blending fruity, stewed notes with a touch of fresh
oak. Rich, full-bodied, well-structured palate showing lovely freshness and mellowness. A racy wine
that has definite ageing potential

Ancestors’Trio : Cuvée Firmin - Blanc de Chardonnays - Brut Nature

Score: 89

Light gold. Pronounced oak on the nose with understated fruit in the background. Fleshy, robust
palate leaving a sensation of firmness. Good overall balance, length and freshness. A wine blessed
with a strong personality.

Ancestors’Trio : Cuvée Firmin - Blanc de Meuniers - Brut Nature

Score: 89

Light gold. Ripe nose mingling white flesh fruits and notes of vanilla. Full mouthfeel with a creamy
texture boasting wonderful exuberance. Oak influence is still pronounced and imparts a touch of
firmness. A blanc de blancs that needs substantial bottle age.

Vinothéque 1995 Extra-Dry

Score: 89

Bright pale gold. Evolved nose blending fruity notes, a touch of fresh mushroom and a mineral
dimension. Rich, generous palate, very well-balanced, capped off with a welcome note of sweetness.
Drink as a food wine with, say, dessert.

Premium Brut Rosé Champagne 1er Cru NV

Score: 86

Salmon-pink. After swirling, the nose opens up to notes of ripe raspberry and strawberry yet remains
quite understated. On the palate, full body, vinosity and power. Well-balanced across the palate.
Makes a perfect complement to food.
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| Dumangin Fils, Brut Rosé NV & %% (14.5)

Gilles Dumangin says roseé is his signature wine
and the style accounts for 50% of his total
production. Pale pink with a hint of violet, this is a
fresh, delicate, floral style that is ideal for alfresco
summer drinking. Drink now-2012. £28.50; Yap
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¢ ofthe people, Bridge to the warld

French producers bring delicacies of home life to Taipei

A group of French winemakers and trade merchants are
bringing delicacies from their hometowns to Taiwan this
week as part of the French Pavilion at the FOOD Taipei 2010
exhibitions.

This is the first time that The French Agency for International
Business Development has taken part at the FOOD Taipei

exhibitions, notes Francois Cotier, Deputy Director of Institut S DUMANGE
Francais de Taipei's Trade Department. "We hope to expand M
the scale of the French Pavilion in the exhibitions next year Ld/de/lw C

and to display our exquisite delicacies in a more notable
place," he said on Thursday.

With the assistance of the French Institute in Taipei, a total of
ten brand names ranging from manufacturers of wine to
trade merchants and Taiwanese agents are all on hand in the
French Pavilion, displaying a nice range of Gallic foods such
as olive oil, cheese, wine and oysters.

Among the people on hand to introduce the wares are Gilles
Dumangin from the Champagne region and Sophie Poitevin
from Bordeaux, who represent the fifth and sixth generation
respectively of winemaking families. Since taking over the
family business, Dumangin has upped the range of products
offered by the firm by introducing several high-end champa-
gnes that help solidify the position of their top of the range
wines.

Since 2001 Dumangin has further accelerated his moves
toward innovation by creating a Champagne vinegar and
jam (confit de vin Champenois) that perfectly complements
the famous French delicacy goose liver (foie gras). Another
unique recipe developed using the fruits of the family winery
is a grape chutney that serves as a great condiment for
pastry.

"I hope soon that people in Taiwan will be offered access to
these products,’ said Dumangin.

By Fiona Lu Taiwan News, Staff Reporter Page 3
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face?

The big inflation
debate, page 26

2000 Dumangin, Brut Millesime
| Champagne, France (£30.75, Yapp
Brothers Ltd, 01747-860423,
www.yapp.co.uk).

Tasting through all of Gilles Dumangin’s
‘vins clairs’ (still, dry wines before
blending and secondary fermentation)
last week was most informative and
enjoyable. Gilles is a perfectionist of
rare dimensions. The minute, incremental
and inspirational adjustments that he makes are the reasons
why his Champagnes are some of the most invigorating and
memorable around, Being a small grower, with an adoring
and ever-expanding fan base, means that the prices are
fair, too - not something you can say about many in the
region. Yapp sells a decent range of his Champagnes, so

by Matthew Jukes

do check out its website for more cuvées.

Every wine that | tasted could have made
this page, but | chose the Brut Millésime,
his millennium vintage. It is a stormer —
with broad brushstrokes of lusty, ripe,
succulent fruit. It is half the price of a
similarly built wine from one of the more
famous, household names. He even opened
some ‘Vinothéque’ cuvées (1994, 1995 and
1996), which were staggering, along with
some single varietal, as yet unlabelled,
2000/1 blends, which were awesome.

@® Matthew Jukes is a winner of the
International Wine & Spirit Competition’s
Communicator of the Year.

44 MoneyWerk 23 Aoril 2010

www.monevweek.comw
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J. DUMANGIN FILS

J. Dumangin Fils Grande Réserve Premier Cru
Score: 87
With 2006 the main vear in the blend. this is a wine with a fine waft of dry fut, and balance

between the fresh citrus and creamy appié-pala:e and the soft, light finish. The character is
attractive, smooth but aot heavvy. — R V. {12/1/2009)



GUIDE DES VINS

Gilbert & Gaillard

Guide 2011
J. DUMANGIN FILS

Brut Blanc de Blancs Champagne Premium NV

Score: 89

Light gold. After swirling, the nose reveals notes of hazelnut, white flesh fruits, brioche. Full, melted
mouthfeel, fine-grained texture, long-lasting freshness, beautiful volume. An elegant blanc de blancs
with presence. Save for a sophisticated aperitif.

Brut Rosé Champagne 1er Cru

Score: 87

Deep orangy colour. Distinctive nose blending notes of hazelnut, fresh oak and red fruit. Beautiful
attack, full, fresh, refined texture, contrasting with the firmer, more structured mid-palate. A food wine
pairing with small game.

Brut Champagne 17 NV

Score: 86

Light gold. Precise, crunchy nose with aromas of red fruit and dried fruit, enhanced by a faint smoky
note. Structured, relatively firm palate, nicely balanced by freshness. A good partner for pre-starters,
though especially for a meal.

Brut Champagne Grande Réserve NV

Score: 85

Light gold. Pleasant nose dominated by fruity aromas (white flesh fruits, red fruits). Harmonious,
fleshy, fresh palate with nicely refined bubbles and texture. An enjoyable dry aperitif sparkler.

Premium Brut Rosé Champagne 1er Cru NV

Score: 84

Brick-red colour. Clean nose of red fruit and fruit butter. Full-bodied, melted style with upfront fruit. A
Champagne with real food compatibility.
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It's a good thing that UK independent wine merchant Yapp Bros holds its tasting
in the early evening or | might have felt just a tiny bit guilty at having so much
fun and pleasure during the working day: real variety, interest and consistent
quality in just a small selection of about 30 wines. (How did | get such a great
job?) Yapp Bros, Decanter World Wine Awards Specialist Merchant 2009,
demonstrates all that is praiseworthy about independent wine merchants: terri-
fic wines at all prices, often but not always from lesser-known regions and pro-
ducers; enthusiastic, knowledgeable and passionate staff; and transparent value
for money without recourse to endless price promotions. If | were a producer, |
would be delighted to know my wines were being listed by Yapp. They specialise
in wines from the Loire, the Rhone and Provence but are not in the least strait-
jacketed by that, as you will see from the wines below. There's a rich sprinkling
of GV for great value, and | had to edit out a few instances of 'lovely' and 'deli-
cious' to make the notes less repetitive. Wines are listed in the following order:
sparkling, white, red, sweet and fortified, and roughly in the order tasted within
each section.

J Dumangin, Grande Réserve Brut NV Champagne 17 Drink 2009-11 25% Pinot
Noir, 25% Chardonnay, 50% Pinot Meunier. Yeasty brioche nose. Rich, creamy
and mouthfilling. Crisp and taut but with a seam of red fruit adding depth and
power. Very good and not a wine to be ignored. Good food wine wth all that
structure in harmony. GV 12% £19.95

[...]

by Jancis Robinson
18 November 2009



WINES THAT ARE MOSTLY APPRCOACHABLE WITH ENJOYMENT NOW

A CLASH OF TITANS
RECENTLY DISGORGED
1932 VERSUS 1985
CHAMPAGNE

‘Which mature Champagne vintage would come out on top: 1982 or 19857
For the first time ever, all of the Champagnes tasted were disgorged
on exactly the same day to ensure a scrupulously even playing field.

Tom Stevenson introduces a highly original comparative tasting,

at which he was joined by Michael Edwards and Simon Field MW

Navor

Dumangin Carte d'Or 1982 (in magnum)
-17

ME: Still pretty but broader, with |ess
definition and class than [Dumangin Carte
d'Or 1985]. 16.5

&F: The nose is mute yet civilized, flinty yet
with a honeyed richness. The palate confirms
this, firm acidity providing an impressive foil
to a weight of rich, red-berried fruit, its
seeming precocity belying its age, its taut
structure in deference to the care in its initial
composition. 16

“Elegant gold; a he:
oxidative evolution, vir
still sprightly, vita

Very good to excelle

TS: Although rich and concentrated, this has
less intensity than the other vintage in this
pair but has all the finesse you could possibly
want. Very fresh, silky mousse. Lovely. 19



Champagnes
NV Claude Carré, ler Cru, Blanc de Blancs
Champagne, France £24.95
Crafted from just Chardonnay, this has a nutty golden richness
of ripe orchard fruit, and the finish is mellow but still crisp.
Festival Wines (0800 024 2969; www festivalwines.coak)
NV Dumangin Fils, Brut Grand Reserve
Champagne, France £24.50
This boasts depth of flavour and a full, almost creamy, finish. Unusually, .-t
it has 50% Pinot Meunier, giving apple and pear-blossom nuances. g
Yapp Brothers (as above)
NV Geoffroy, ler Cru Pureté Brut Zéro ‘
~ Champagne, France £26.75
& Bone dry with a tantalising crispness of crystalline green-apple fruit.

=
& A mouth-watering aperitif—literally.
r&f Berry Bros & Rudd (0800 280 2440; www.bbr.com)
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The top 30 winter wines of 2009
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| can't stress enough what great value is to be found among the better growers’
champagnes - those made by the people who grow the vines, as opposed to
the wines blended by the big houses from grapes they buy in (and, in some
cases, grow themselves). | don't mean that these growers' champagnes are
necessarily cheap. If you want champagne under £15 a bottle then scour the big
retailers’ special offers (http://www.quaffersoffers.co.uk provides a useful guide
to them). But if you want wines with real personality and balance - not tart,
astringent, sweetened-up fizz — then look carefully at the 65 tasting notes
below. Between £18 and £30 a bottle you can find some of France’s finest hand-
crafted wines. Champagne is full of badly made growers’ champagnes, but
almost all of those noted below have been hand-picked by such specialist UK
importers as Fortnum & Mason, Lea & Sandeman, The Sampler, Vine Trail and
The Winery. Most of them offer quite substantial discounts on champagne
bought in quantity but | have given the full, per bottle price. (In the US importer
Terry Theise is notable for his handpicked selection.) Current trends among
these artisan producers include decreasing yields, increasing use of oak for fer-
menting and ageing the still wines, lower levels of dosage with the likes of Gim-
monet, Larmandier-Bernier and Jéréme Prévost offering wines with no dosage
at all, and wines that are rather less aggressively fizzy than the champagne
norm. Many of these producers also give far more information about make up of
the blend and disgorgement dates than the average champagne producer. But
first, a fine fizz from England, just to get you in the mood:

Dumangin, Grande Réserve NV Champagne 17 Drink 2008-11 Tight knit, gentle
and perfumed. Not too fizzy. GV £24.50 Yapp Bros .

[...]



2%, @ .‘L@ L J

[ 428 (=i 10agniadet  FREDAG 15.MAI 2003

o ' Tom Grenvold og Ken Engebretsen VINO & FASHION: Den aller billigste musseren-
., dagbladetne  vin@dagbladetno de pa Polet er Vino & Fashion fra Italia. Flaska som
er Dagbladets vi {arbeidere. bare er pa 20 c! koster 29,90 og kommer fra ltalia.
Tom er journalist ag vinelsker, Ken er vinekspert. Vinen har 7,5 prosent alkohol. Skal du smake den (vi
Hver fredag gir vi deg gode vintips. har ikke gjort det) mé den bestilles (BLI).

MLUISSERENDE

Billecart-Salmon Cuvée Nicolas Francois Billecart 1998, Champagne, Frankrike
Varenr: 47206 (8U) Poeng: 93 Pris: 680 Sedme: 1 v
Aroma: Umiddelbar aroma av kvalitet. Blomster, kydder og appelsinkjettkjerne og snev av
Smak: Typisk Billecartfiskhet og dyp K av kraftig tett pesrencttemix. Meget delikte bobler
Konklusjon: Billecart er en favoritt, og dette er altid en av de beste vinene deres.
Passer til: Lang lagring. Nytelse n, dekantering og saftiq kylling.
Wmmmmm '

Varenr: 43739 (BU) Poeng: 50 Pris: 32630 Sedme; |
Aroma: Tydelig Chardonnay-aroma med fyldig rik terr og klassisk Jacquessn, bitter sitron/

plommezest. : =

Smake Torr flott inngang med intens balansert frukt. T crisp avslutning. . )

Konklusjon: 78 prosent basevin fra 2005, og reservevin fra eldre drganger utgjar blenden. "

Passer tl: Keite. reiflabb sammen med ikt tibeher ier susen. "ﬁ
Varenr: 47155 (B) Poeng: 90 Pris: 365 Sadme: 7

Aroma: Touch av solber og kirsebarskall. Gerbrablomster og et delikat krydd

mﬂmummm_awmwwmm ]

Wms@aﬂmmmmmmmmmw.amm &

Passer til: Syfige, sate jordbaer gir bra

Amould Grand Cru Blanc De Noir Brut, Champagne, Frankrike
Varenr: 46354 (BU) Poeng: 85 Pris: 24950 Sedme: 1

Aroma: Gyllen farge med heftiq preg 2 frikikatt, sitrener og avsutning av honring og nougat. o ; R
Smake Terr frisk inngang med kremate o medium rict midtparti. Syriig og litt minesalsk av- L
shutning. of : b
Konklusjon: Meget rimelig Grand Cru-vin fra Champagne (dvs 2lle drueneer dyrketiénavll
byer med Grand Cru-status | omradet). Her er alle fra Verzenay (by) som sammen med Verzy er
nordvendte vinmarker, S
Passer till: Dette er nok 7. mai-vinen for de som finner den. Sjemat og aperitit

Varenr: 58554 (B) Poeng: 82 Pris: 19990 Sedme: 2 -

Aroma: Lys, bys quigrann farge med kalk modne epler og grapefrukt.

Smak: Konsentrert og delikat mousse med erips ren avsiutning.

Konklusjon: [kke forvent deg champagne, men for Riesling-elskere er dette tingen.
Passer til: Aperitif.

.
o - 0g bobler i glasset
Varenr: 42761 (B) Poeng: &1 Pris: 209,80 Sedme: 2 \ !
Aroma: Rade og gule modne epler med preg av s0pp 0g endersiog ¥

Smak: Frisk rikt boblende inngang med ikke et snév av mineral

Konklusjon: Billg billig billig champagne som er fva det er

E Dumangin fer Cru Rosé Brut, Champagne, Frankrike Om to dager er den p3 Ff 50T D
Varenr: 15264 () Poeng: 80 Pris: 26950 Sedme: 3 plass: Dagen som kler “Chan e o]
Aroma: Lav intens rosé med bingebar, bitter solbaer og fioral avslutning, seq i radt, hvitt og blatt.
Smak: Ingen mineraltoner, men kiimapreget er her. Sedme | avsiutningen. Og feires av hundre-
Konldusjon: Lettdrikkeliq grei rosé som kunne veert noe terrere. ) tusener.

Soler-Jové Brut Reserva, Catalonia, Spania. 17. mai-festen er for sm3 og store.

Varenr: 32748 (E) Poeng: 75 Pris: 104 Sadme: : Is, brus og pelser for de under at-
2 ten. Musserende for mange av 0ss

Aroma: Typisk varm frukt sammen med gule lodne epier andre. : j
ogsm sitronkjett ﬁ Fordeter inmb:ﬂdnmrbobh-.
Frisk innga md_\_rarmmodenirumkiemm i ne inntar mange bord bade ute og

NOTIRIUSJUIL DIy Uiy uimy widinpayie suni'er nve e

M*Rﬂt te/feire __'i' o -.. :

e ©

ye

Dumangin ler Cru Rosé Brut, Champagne, Frankrike

Varenr: 15264 (B) Poeng: 80 Pris: 269,50 Sedme: 3
Aroma: Lav intens rosé med bingebaer, bitter solbzer og floral avslutning.
Smak: Ingen mineraltoner, men klimapreget er her. Sedme i avslutningen.
Konklusjon: Lettdrikkelig grei rosé som kunne vaert noe torrere.

o= it

m. .Snlar-laud Rerd R ia. Snania.
av bringebzer, krydder og multifag med ulike blomster. 35 R A N e e
Smak S TRy erikke hiplest prismessig. Nei, det mer.
200 amg%ﬁﬁ”l%?ﬁ?] er faktisk veldig rimelig for en  Den er nar perfeke, og Dagbla-
Vinein <in sicte dirension av slothek Grand Cru-vin fra Chamg " dets vinekspert Ken Eng
Kanklus Nay“l!i‘unogD bladet burde gitt I::\enpassenilsjamawgsomaperi- har gitt vinen 98 poeng, og har satt

if. 100 i parentes. Kanskje er den pd
Kruig Rosé 100 poeng, men etter 15 &, enda ikke. Krug er et av fé bus som brukes bare sm3 eskefat ok Bras Reserva ffa umdreved neste test

Hgamgog il ORFRREIROIINE Semedt: Mos- Spania er en Cava og koster bare  Uansett:Slideglos med bob-

iy og Batard-Montrachet i samimie flaske, : ‘
o L 7 ; p droye hundrelappen. En typisk lene — det er bare 17. mai én
Passer til: Skaf du fri? ke sikker p svaret? Krug Rosé gir deg svaret du vil ha! iR, ang i Zretl
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J. DUMANGIN FILS

Brut Champagne Grande Réserve NV

Score: 90

Release Price: $49

Country: France

Region: Champagne

Light-weight and graceful, showing floral, apple and lemon notes that stay lively and persistent courtesy
of its bright structure. The supple texture holds it all together. Drink now through 2010. 4,000 cases made.
-BS

Brut Blanc de Blancs Champagne Premium NV

Score: 89

Release Price: $65

Country: France

Region: Champagne

A fresh, crisp style, with lively acidity focusing the grapefruit, elderflower and light honey flavors. Balanced
and delicate, this is ideal for an aperitif. Drink now. 500 cases made. -BS

Brut Rosé Champagne NV

Score: 89

Release Price: $54

Country: France

Region: Champagne

A complex mix of whole-grain bread, yeast and malt notes add bass to the cherry and berry flavors in this
rosé. On the dry side, with a chalklike finish. Drink now through 2010. 2,000 cases made. -BS

Brut Champagne 17 NV

Score: 88

Release Price: $45

Country: France

Region: Champagne

ExotiC, featuring elderflower, banana, lemon cream and herb notes backed by finesse and crisp acidity. It's
lightweight and easygoing, with a moderate finish. Drink now. 2,000 cases made.-BS

Extra Dry Champagne Vinothéque 1994

Score: 88

Release Price: $130

Country: France

Region: Champagne

An off-dry Champagne, with some age, this reconciles its honey, ginger and pear notes with brisk acidity,
stretching the flavors out to a long finish of mineral and spice. Drink now through 2012. 500 cases made.
-BS
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J. Dumangin Fils 1996 Premier Cru

Score: 89

A dry wine that takes its cue from the intense ageworthy acidity of the 1996 vintage. It brings in all the right
pink grapefruit flavors and tight structure that promises several years bottle aging. Even the Dumangin
tendency of having apparent high dosage is thankfully missing with this delicious wine. R.V. (12/1/2008) -
89

J. Dumangin Fils 1989 Vinotheque Premier Cru Extra-Dry

Score: 88

In contrast to the 1990 vintage, this tastes old. But it has a sturdy structure and character that bring it closer
to Champagne. It is certainly a wine for lovers of old Champagne, but as it opens in the glass all the dispa-
rate elements come together. R.V. (12/1/2008) - 88

J. Dumangin Fils 2000 Vintage Premier Cru Brut

Score: 87

An attractively crisp wine that is already well developed. There is lemon drop sweetness in the dosage and
ripe grapefruit flavors. The wine is balanced and fruity. — R.V. (12/1/2008)

J. Dumangin Fils Rosé

Score: 86

Review: Soft and rounded, this is a full style of rosé, pushing red berry fruits, ripe strawberries right to the
front of the palate. That means it is soft, with a relatively high dosage, the acidity acting in a supporting role
to give some shape. - R.V. (2008-08-31) - 86

J. Dumangin Fils 1er Cru Blanc de Blancs Premium Brut

Score: 86

A fresh, apples-and-cream style of Blanc de Blancs. It has a forward fruit character, led by ripe acidity. There
is some sweetness in the aftertaste, but it seems well integrated. — R.V. (12/1/2008

J. Dumangin Fils NV Brut 17

Score: 86

The name 177 It was the number of the tank where Jacky and Gilles Dumangin first made this blend. They
made a lively, fresh cuvée definitely more Champagne than wine, with a soft, crisp palate. The flavors are of
apricots, ripe pears, a wine that froths easily in the mouth. R.V. (12/1/2008) - 86
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very good chef has a special
ability, whether it’s a certain dish,
seasonings, sauce or dessert. Chef/
owner Daniel LeBoon of Josephine’s
Restaurant in Marietta excels in many areas,
but you might marvel at his extraordinary
sense of smell, his wine savvy or his amazing
flavor combinations.
“I'm crazy with food,” says LeBoon. “I
smell everything. T taste everything.” In fact,
LeBoon goes through 80 spoons a day and

Smoked Salmon Terrine

1 Ib. smoked salman, sliced 1 Ths. butter
2 Ibs. shitake mushrooms, sliced

2 bunches of fresh chives, chopped

1/4 cup grapeseed oil

osing Around
e Kitchen

consumes more than 4,000 calories just in
tasting. He works by himself. “Just me and
the dishwasher,” he says. He prefers it that
way, for consistency in the high standards
he sets for his French- and Asian-inspired
fusion cuisine.

Chef LeBoon and wife Barbara call it “fine
dining redefined.” With French country
décor, the circa 1792 former stagecoach stop
boasts log and stucco walls and lots of copper.
Stunning art glass vases by frequent guest Joel

s10RY By Cindy Kalinoski
PHOTOGRAPHY BY Donovan Roberts Witmer

Daniel LeBoon’s sense of
smell has led to great taste

Philip Myers dot the chic interior with an
unexpected, welcome touch of the modern.
Hand-painted murals surround the cache
of impressive wine. The food is decidedly
upscale, but the atmosphere is purposely
casual. The LeBoons dislike the stuffiness of
many gourmet restaurants, choosing instead
to offer their guests comfort and a friendly

chat with the chef.
For nine years, Josephine’s was selected
by the readers of Central PA Magazine as the
continued on page 115 »

Saute mushrooms in grapeseed oil and butter and layer mushrooms 5 layers
deep in between salmon slices. Drizzle each layer with oil and sprinkle with
chives. Realign slices in a long rectangle. Use two rectangular molds, one o
bottom and one on top, and press with a weight for two days in refrigerator,
Slice about 2 inches thick. Garnish with blue chanterelle mushrooms, com
shoots, micro greens, chive oil and a chive blossom.

Wine Pairing: Champagne
Chef LeBoon's recommendation: J. Dumangin, Brut, Chigny-Les-Roses,
France, ler cru
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Top 36 wines for summer
Tim Atkin selects his best bottles of the season

EXTRA-BRUT

Sparkling: 2001 Champagne NV Extra Brut, Dumangin Fils, £19.50, Yapp Brothers, 01747 860423
Dumangin deserves to be better known. This very dry Champagne is elegant and yeasty with a lovely
mousse and a fine, tapering finish. Hard to beat under £20

Why so many samples? The answer is that | wanted to come up with 36 ace wines for my OFM summer
selection. Over the course of a week, breaking off to catch the odd glimpse of Wimbledon or the World
Cup, | tasted a huge number of wines. As ever, there were some horrors on offer, with an Aussie Chardon-
nay called Little Penguin taking the DNPIM (Do Not Put In Mouth) award. But there were also some excel-
lent wines. The rosés were particularly good, reflecting a significant leap in quality (and interest) over the
past 12 months. | picked four in the end, but I could easily have chosen a dozen. No wonder pink wines
are growing in popularity.

As ever, my aim was to assemble as diverse a line-up as possible. The 36 wines came from a dozen diffe-
rent countries: France (11 wines), Italy and Australia (four each), Portugal, Spain and New Zealand (three
each), Argentina and Germany (two each) and South Africa, Chile, Austria and the United States (one
each). As a committed Francophile, | make no apology for selecting so many wines from France. For all the
country's political and economic malaise, it stands torso, head and shoulders above its rivals when it
comes to wine.

In choosing the winners, | applied two criteria: value for money and quality. | didn't set out to find any
under-£3 wines (in fact, | thought it unlikely) but | discovered two that should satisfy readers on a tight
budget. Even harder was choosing wines between £6 and £10, the price range where there is a plethora of
good bottles. Overall, the wines that made it through had to be exceptional - at least | think so.

After a week's tasting and writing, I've just recycled the last empty bottle. | gave my neighbours, the staff
in the local Starbucks and anyone else | could think of at least two cases of opened samples each and still
litres of wine went down the sink. | hope you don't feel the need to follow suit. But if you don't enjoy a
particular recommendation, there are 35 others for you to try. Happy drinking!

Sunday July 23, 2006



Superplonk - www.superplonk.com

03rd July 2006

Yapp Brothers' new French wines cause sensation in Soho!

In a room overlooking the old graveyard of St Anne’s Church, which before it was bombed in WW2 occu-
pied the space between Soho’s Wardour and Dean streets (just off Shaftesbury Avenue), Mr Jason Yapp,
son of Yapp Brothers founder Robin Yapp, presented this June a fascinating selection from six of his key
French wine producers. But first, as always, | spent a few moments in meditation in the now grassed over
graveyard, studying the memorial stone to William Hazlitt, one of this nation’s greatest critical geniuses
whom | first read as a teenager and felt the earth move (I was on an 86 bus at the time and I think it went
over a pothole). Hazlitt coughed his last in 1830, of stomach cancer (living, and dying, in straightened
circumstances in Soho’s Frith Street). His essays made me aware of polemical style and the dangers (evils)
of ambition, power and false belief.

Perfect ideas, | would say, to sharpen the early morning mind, and so | was able to bring an unusually
critical brain to the tasting the most sensational representatives of which | detail below.

Yapp Brothers can be found at Mere, Wiltshire, BA12 6DY, Tel. 01747 860423, Email: sales@yapp.co.uk and
don't forget our superdeal on six similarly sensational wines, click here

J. Dumangin fils, Champagne.

Brut Grande Reserve n.v. £19.50. 16.5 points.

This exquisite bubbly unites elegance, character, subtlety and texture. It demonstrates, effortlessly, why a
small producer like Dumangin can, for the right money, create a sparkling wine which is so much more
layered and convincing on the palate than certain so-called grandes marques at twice the price.

By Malcom Gluck



Recommended * * *
Brut Grande Réserve

By Maggie McNie - Decanter Magazine
June 2006



. DUMANGIN FILS
Champagne J. Dumangin Fils
3, Rue de Rilly

51500 Chigny-les-Roses

Tel. o033 (0] 326:03 56 56
Fax 0033 (0) 126 03 45 81
email info@champagne-
dumangin.fr

hitp:f fwww.champagne-
dumangin.com

Chigny liegt an der D26 von Ludes
nach Rilly-la-Montagne; das Gebdu-
de hefindet sich in einem klzinen
Hof 2n der Durchgangsstrafe.

Mantag. Mittwoch, Freltag und
Samstag 10 bis 12 und 14 bis 17 Uhr,
sonntags rach Vereinbarung. tm
August geschlossen. Kellerflhrung
filr Gruppen ab sechs Persanen.

Ein gewisser Firmin Dumangin, ge-
boren 1650, scheint in der Chroamk
Chignys als Landwirt auf, der das
Privileg hatte, auch Wein machen zu
dorfen, Aber es daverte weitene 100
Jahre, bis einer seiner Nachfahren
sich als Champagner-Erreugerins
Handelsregister eintragen lief. Dse-
sen Schritt tat Jacky Dumangin, als

erdie Firma »Champagne |, Duman-
gin Fils= grondete. Seither hat sich
viel getan in dem kieinen, aber sehr
gffizient arbeitenden Betrieb, derin-
gwischen von Jackys Sohn Gilles
Dumangin und seiner Ehefrau gelei.
tet wird. Gilles' Leidenschaft gilt
nicht allein seinen Premiers Crus. fir
die er im Laufe der Jahrzehnte eine
hohe Zahl von Auszeichnungen be-
kammen hat, sondern in gleichem
Mate dem Marketing im weitesten
Sinne. Er war einer der ersten, die
das Intetnet benutzien, um Infotma-
tionen zum Thema Champagner
ganz allgemein aufs Podium zu brin-
gen., =Viele von uns wissen, wie man
einen guten Champagner macht, Sie
verstehen aber nicht, ihre Produkie
optimal zu vermarkien. Neue Ver-
trichswege zu erschliefen und Intes-

esse fr Champagner ganz alige-
mein zu generieren, bedarf moder-

ner Methoden.= Nicht far sich allein,

sondern auch im Interesse der zahl-
reichen anderen Betriebe seiner
Branche hat Gilles Dumangin Web-
seiten realisiert - in sizben Sprachen
bis jetzt. Und was ¢r dort an Infor-
mationen bietet, geht weit Ober das
hinaus, was die meisten Erzeuger -
eingchlieBlich vieler Grandes Mar-
ques - zu bieten haben. Afles Dber

T hamnaanss - anlinal

g0 bis 70 Prozent seiner jahrlich
etwa 90.000 Flaschen verkault das
Haus §. Dumangin Fils an Kunden
im Ausland, bix hin nach japan und
Neuseeland. Ubrigens entstehen in
spinem kleinen Betrieb auch andere
Produkte: ein herrliches Conffit,
Champagner-Essig, Chutneys und

gheicht eirern Delikatessengeschif,
hat aber auch etwas von einer Baran
sich, Bis zur Decke stapeln sich de-
korative Champagnerkisten und ver-
leshen dem Gehduse eine interéssan-
te Atmosphdre. Ergdnzt wird das
Angebot durch ein Sertiment erst-
klassiger Weine.

Senf, Gilles' Dégustationsraum

Cuvées

[ Dumangin Fils Brut Grande Réserve - ein mehrfach ausgezeichne-
ter Brut aus 50% Pinot Meunier und je 25% Chardonnay und Pinol Noir
Sehr feinperlige Mousse: das Bouguet tendiert 24 roten Beeren, die Aromen
schlieBen getrocknete Aprikosen und Toastnoten ein, Auch als Extra-brut,
Extra-dry und Demi-sec echiltlich,

W . Dumiangin Fils Brut 17 - eine Cuvée gleicher Assemblage, minde.
stens 15 Monate auf der Hefe gelagen, mit sehr fein strukturierter Mousse
und Noten von Akazienhonig und Mandelgebick.

8 | Dumangin Fils Brut Rosé - eine Assemblage aus 50% Chardonnay,
40% Finet Nolr, 10% Pinot Meunler, Kriiftige Rosé-Robe, fruchtigweiniges
Bouguiet mit detlichen Pinot-Noten; am Gaumen akzentuieren sich Cassis
und Himbeeren. Langes Finale,

W |, Dumangin Fils Millésime - |ahrgangs-Champagner aus 54% Char-
donnay und 46% Pinot Noir. Golden schimmernde Robe, nach Waldbeeren
duftend und mit fruchbetonten Aromen. Im Finale Chardonnay-Terrair-Cha-
rakfer.

b | Dumangin Fils Premium - ein Blanc de Blancs aus 100% Chardon-
nay mit kriftiger, bernsteinfarbener Robe und bestindiger Mousse. Hedb
nach Krdutern duftendes Bouquet, am Gaumen dominteren Zitrosfrichte
und Herbstiplel. Erfrischendes Finale.

Das Haus ist in Deutschiand nicht vertreten,

CHAMPAG .

J. DUMANGIN Fils

-
[P N T nauT .
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FINANCIAL TIMES

Vintage 1999 - Premier Cru
Notably delicate

By Jancis Robinson - Financial Times- March 2006
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THE TOP 250 WINES
OF THE YEAR

£2375 Dumangin, Brut Vintage, 1997, champagne,
France (Yapp Bros.). This is a very small price to pay for a
full-on vintage brew. It is sleek, cleansing and toasty on the

=g palate, and the finish is light-years long, Well played — a new
name to me, and one that | will be watching very closely.
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"Champagne” and "value” are words rarely said together. Tom Doorley, however, uncorks
his bubbly with the satisfied air of a man who knows he’s struck a good deal

CHAMPAGNE 15 just a sparkling wine
from a demarcated region of northern
France. It is also, of course, & legend, a tri-
umph of mirketing, the most jealously pro-
tected name in any language. And it is the
only adjectival wine. A “champagne life-
style™ conjures up a vivid image — a “barolo
lifestyle” doesn't,

For many years champagne had it all its
own way; there were no serious pretenders
to the crown of fizz. Masty Asti? Cava?
Cremuant d' Alssce? Susely not,

I was only with the advent of New World
sparkling wines that the champagne produc-
ers were sulficiently ratthed to it up and pay
attention, Which they did, in a very flattering
manner, by buving vineyards in California,
Australin, New Zealand and even South
America. Thus we have come to the stage
where the general run of champagne — if we
will be forgiven such a phrase - is not much
differsmt from the general nun of wines made
from the same grapes and in the same tradi-
tional manner, only elsewhere,

Butat the very top of the iree, Champagne
still produces the finest fizx in the world. No
other regron can make a wine like Roederer
Cristal, probably the most conspicuously
congumed wine in the world, which is sheer
nectar at 20 years old and more, Alas, most
ofit is drunk - for reasons other than taste —
within a few vears of being made.

Krug Clos du Mesail, the rarest wine
from Champagne’s most rarefied house,
does not share this problem because the wine
is released, in very small quantities, only
when it is ready to drink. The 1992 vintage,
just out, is a wine of breathtaking purity and
beauty, with 2 suggestion of white peaches,
heoney amd Brioehe. 1t will improve for many
years which is good to know given its £350-
a-bottle price tag. I'm very happy to slum it
with Krug Grande Cuvée, the smartest of
non-vintnge champagnes, 3 about a quarter
of the price. Such wines are for reckless cel-
ebration, when the word “valuoe” is not on
amyone's lips.

Champagne and good value don't often
gt mentioned in the same senfence; nobody
wants to be oxymoronic. But intensive re-
search has revealed to me that reasonably
priced champagne not only exists but can be
very good indeed,

-
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If you want to find ,r‘*,.,;n L i, André Clovet’s Grande Réserve

it, here are some tips. _,:v i +.-_

Firstly, we must avoid _

the famous brands, the
grandes margues. Fond fn
us | am of some of these,
especialty Pol Roger,
Bollinger and Krug, you
pay extra for the market-
ing.' Secondly, take
advice from cstab-
lished traditional
wine merchants;
they have very
often built up
i ]m:,g E.l.ntmg

that are grown, vin- LA,
ified, bottled and T
often aged by the
SR PCTSOn,
Of these, | have to say that

Michel Guilleminot Blanc de Noirs (tel
01845 330 1855, www laywheeler.com) is
nnuundmg Ilshfuﬂ,hq!:'ullf, pmﬂ:,nl:

My ©
.'rrmmmgm{uml?-l? quz mylpp
co.uk) is another growers” champapne but
in & more conventional mould in that it

ively anstere style that makes it an impec-
cable apeninf,

| Sbeof the best

Saint-Péray Jean Louls & Frangoise Thiers
£11.95, Yapp Brothers. Fun, white fizz fom
the land of huge Syrah-based reds.
Tanners Brut Extrs Réserve (1450,
Tanners, Dy, bght. deficate; a generat-
purpose champagne at a very fair price.
Champagne Derose | 459, Oddbins.
Crisp, dry; fine mousse: a bargain,

'
L

Champagne (tel 01743 234455, www,

{ﬂ. tanners-wines.co.uk) with its delightfully

“i= old-fashioned label comes from Bouzy,
the village which makes the famous still
red wine of the Champagne region. It is
splendidly full in flavour, doubtless on
account of a high pinot content, and re-
freshingly dry on the finish
z The house of Binet is a lot big-
_. ger than those mentioned above
b but =till small in comparison
2 to the famous names. Tt
has been shipping Berry
Brothers” own blend
# mince 1887 which sug-
gests thal they are af least
consistent. Berry Brothers &
Rudd Champagne Binet Brut
(£16.45, tel DET0H 900 4300, www,
bbr.com) is elegant and surprisingly
rounded. This doubtless has much to do with
the 30 months ageing on the loes (as agains
the mandatory |5) and further ageing in bot-
the before release. This is an excellent gen-

" eral purpose champagne which treads the

thin line betweesn aperitif-like austerity and

I have written before about Champagne
Brossanlt (£15.99, el 0845 605 6767, www,
majestic.co.uk) which may well be the best-
value champagne in the major multiples at
present. It is produced by the firm behind
Champagne Bonnet Brut 1996 (£20.99,
0800 328 2323, wew.oddbing.com) which
to my mind has a smidgin more stuffing.
However, ODddbins’ best deal seems 1o be
the unknown — at least to me ~ Champagne
Derose. It may lack complexity but it has
oodles of style, fine mousse and a fresh,
dry finish. |

Michel Guilleminot Blanc de
Modrs £15.95, Lay & Wheeler, Rich, bescuity
style but impeccaby diny and classc.

André Clouet Grande Réserve
£16.20, Tanners, Glonously expressive of
Finot character on both nese and palate, bt
bracnghy dry.
Champagne | Dumangin ¢ 18.95, Yapp
Brothers. A seducthee comibination of
biscusty norse, firm frut and crisp backbone

21
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Recommended * * *
Brut Vintage 1997

Rich, nuts, autolytic characters, quite powerful.
Rich palate, good fruit, berries, appls, nuts -
linges very well.
A good balanced finish. 1-5 years

By Maggie McNie - Decanter Magazine
December 2004



Best Sparkling Wine
Brut Grande Réserve

The Dumangin vines are all around Chigny Les Roses
on the Montagne the Reims, on soils especially
suitable for Pinot Meunier, which makes up
50% of this cuvée. The base wine is from
the excellent 2000 vintage, providing
ripeness to complement the lively, dry finish

By Steven Spurrier - Decanter Magazine
December 2004
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- JDumangin&Fils
Champagne Rosé NV
Talking of dentists, thisis shipped by
Yapo Brothers, and wasthe
- exoeption tothe 'no surprises’ rue:
- Acharacieru, winey Champagre.
 E23.75@ YAP
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ning wines

Robin Yapp,

Yapp Brothers

Champagne Dumangin

Fils Rose

The Dumangin family

have been making

Champagne for generations

from the the pretty village of
Chigny-les-Roses. Made with thei
own grapes, this is very elegant. 1he
houquet has biscuity undertones with
summer fruit on the palate. £19.25




tty - The Times - 22nd March 2003




Recommended * * *
Brut Vintage 1995

'Fresh, elegant citrus aromas.
Warm, open fruit flavours with
firm lemon and a touch of
peach. Balanced acidity and
good length. Drink now' (HM)

By HM - Decanter Magazine
July 2002
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Above: The tiny cellars of Dumangin THE PRODUCERS

et Fils in the picturesque village of In great contrast, to the world

O foths famous Grande Marque Champagne

Right: Jacky Dumangin Houses, are the small growver,
winemakers who share the same
passion and commitment to the
Champagne story.

Jacky Dumangin Fils are situated in
the picturesque village of Chigny-les-
Roses just to the south of Reims on
the prestigious Montagne de Reims.
The wines of this compact cellar are
Premier Cru and the family can trace
its ancestors in the business of
growing vines back to the 1650's.

Interestingly Gilles Dumangin, the
son, operates his exporting activities
from a base in England, making
frequent trips back to the cellar to
consult with his father. Here is quality
and passion at the other end of the
scale to the major names, and a trnip
to the tiny cellars, is a rewarding
experience during the wine-lovers tour
of this fascinating region.

J Dumangin et Fils _
3 rue de Rilly
Chigny-les-Roses.
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BEST SPARKLING WINE

J DUMANGIN FILS, 1ER
CRU CHAMPAGNE ROSE
The Dumangin family vineyards
are mostly premier crus
around the villlage of Chigny-
les-Roses. Its non-vintage rosé
is a splendid blend of 54%
Chardonnay, 36% Pinot Noir
and 10% red wine from Pinot
Meunier. Pale salmon coloured
with bronze tints, this has a
touch of wild strawberries on
the nose and is rounded but
lively on the palate. Very fine
quality, and equally enjoyable
on its own or with food.



THE

SPECIATOR

Est. 1828

[...]

You might start by serving the Yapp Champa-
gne, made by the celebrated Dumangin
family. It is a powerful bubbly, packed with
fruit and that lovely cheery, biscuity taste
which marks a really good champagne. The
grumpiest member of the family should be in
a festive modd after this.

[...]

17th November 2001
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The phrases Grand Cru and Premer Cru look mmpressive, and most of the top
growers' labels carrv one or another 1.;. The following ¢ ; are amongst the gems:
all available in Britain. although. because of limited quantities. not in the chains
[.1

Dumangin

From Chigny-Les-Roses, 1.; Premier cru village 1 ;. Dumangin makes a delicately
honeved, spiced-apple non-vintage. using half meunier and equal quantities of
chardonnay and pinot noir, and a mellow, biscuity chardonnay dominated vintage
(from £16.95; Yapp 01747 860423).

b1

By Joanna Simon - Sunday Times - 25th November 2001
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