
TENUTA ALEXANDRE FILAINE
DMY 

VINIFICATION
It is blended from two harvests and it rests five years on 
yeasts with cork. Vinification in old barrels from Bollinger 
of 1937, manual remuage, degorgément à la voée, minimum 
use of sulphurous and no filtration. 
Champagne Brut with low dry extract (4 gr/lt) complexed, 
creamy and sophisticated.

grapes
pinot noir 45%, chardonnay 35%, 
pinot meunier 20%
production area
vallée de la marne
surface of the vineyard
1,5 ha
altitude of the vineyard
60 -100 metres above the sea level
type of soil
white chalk under a thin clayey lay, 
depending on parcels
training system
permanent cordon for pinot noir 
and pinot meunier and chablis for 
chardonnay
producer category
vigneron

THE WINE
The wine has notes of dry fruit and candied citrus, with a 
spicy aroma that reminds the elegant use of wood and gives 
a fine, fascinating evolution. The taste is balanced and with 
a persistent perlage. 
Pleasant, salty, sapid and flavorful finishing. 


