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Grower:  Bernard Dumont
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The Champagne house of the Dumont family is situated in Champignol-lez-Mondeville, a
village in the southern Champagne region of the Aube, some 90 miles southeast of Reims
and Epernay. Characterized by forested hills, streams and vineyards, it is a natural and
reflective environment that has attracted people such as Saint Bernard (Clairvaux) and
Renoir (Essoyes). The Dumonts have owned vineyards in this area for over two hundred
years and today Bernard Dumont, along with his cousin and his nephew, work together to
produce champagne exclusively from their own 22 hectares. The soils are a geological
extension of those in Chablis, namely kimmeridgian chalky clay. The vineyard is planted
with 90% Pinot Noir and 10% Chardonnay. As Bernard Dumont says with amusement, “we
grow grapes on the same soils as the vine growers in the Chablis region. There, they
produce white wine from white grapes and here we produce white wine from red grapes.”

The Dumonts farm bio-dynamically and are in conversion to organic certification.
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Brut NV

The Dumont Brut NV is a blend of 90% Pinot Noir and 10% Chardonnay. The grapes from
their vineyard have qualities that seem less aggressive and more sumptuous than those
from the northern districts. In addition, vinification of whole berries at low temperatures
enhances this quality of soft elegance. The NV is a blend of vintages typically between two
and five years old. It is aged for two years on the lees before disgorgement. Dosage is 7
grams.
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Brut Rosé NV

The Dumont Brut Rosé is made exclusively from Pinot Noir. A selection is made in the
vineyard from parcels that are particularly ripe and from bunches with deeply colored
skins. Fermentation proceeds as with red wines but the wine is drawn off the skins after a
day or so with the Dumonts looking carefully at the balance of extraction, color and tannin.
This method, known as “saignée”, is a tricky art but one that can produce the most natural
and delicately complex style of Rosé champagne. The Brut Rosé NV is aged for two years on
the lees before disgorgement and dosage is 10 grams.
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Brut Nature

Dumont’s Brut Nature is produced without a dosage or “liqueur d’expédition”. It is therefore
without cover-up and must succeed quite naturally on its own qualities. In order to produce
such a champagne, Dumont chooses wines that are perfectly balanced and pristine. The
wine is a blend of 100% Pinot Noir from 3 vintages. The Brut Nature is matured 4+ years
“sur lattes” before being disgorged. This serves to soften the acidity and enrich the palate.
This cuvee wonderfully expresses the special terroir of the Dumont vineyard.
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Douce Cuvee
The Douce Cuvée is a true Demi-Sec. It is produced from carefully chosen reserve wines
which incorporate at least three vintages. The blend which is 90% Pinot Noir and 10%
Chardonnay is matured “sur lattes” for six years before being disgorged. The liqueur used
for the dosage, “liqueur d’expédition” is taken from a special glass container of aged wine
which has been blended with beet sugar, a local product of the champagne region. The
maturing of the liqueur integrates the sweetness into the wine and adds to the balance and
harmony of the Douce Cuvée. It is finished at 35 grams of sugar, the minimum for a
demi-sec.
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Solera Reserve

Dumont is one of the very few Champagne producers who produces a champagne using the
solera method. Bernard Dumont has dedicated one stainless steel tank to the project which
was first filled in 1991. He works exclusively with chardonnay for this cuvée and has been
adding to the tank every year, making it at present, a blend of approximately 20 vintages.
This solera system produced its first release in 2010. One of the most striking features of
this champagne is the different effect created by producing a champagne from aged wine
(the aging occurs after the first fermentation) followed by the typical duration of two years
“sur lattes” as contrasted with a champagne produced from relatively young wines which
are aged for a long time after the secondary fermentation and thus remain in contact with
the lees “sur lattes” for an extended period. The dosage is 6 grams. Production is about 400
cases annually.
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Cuvée Intense Extra Brut NV

Cuvée Intense is an homage to the rich history and traditions of the region of the Aube . It is
a blend of 2/3rds Pinot Noir from two “lieu dit” vineyards “En Ville” and “Cote au Roi” and
of 1/3 Chardonnay from the “lieu dit” vineyard “Voie Bertrand”. These historic vineyards
abut the ancient Roman chapel in the village of Mondeville, originally the property of St
Bernard’s Cistercian order of monks of Clairvaux. The wines spend 6 months on the lees in
barrels made from staves from tress of the surrounding Clairvaux Forest. The wine is
bottled without fining or filtering. It spends three years sur lattes and finished with a
dosage of 3 g/L.
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Brut Vintage

The vintage wines, which are a blend of 65% Pinot Noir and 45% Chardonnay, are
assembled and then matured “sur lattes” for five to six years before being disgorged.
According to the characteristics of the vintage the dosage varies. This vintage 2010 has a
dosage of 5 grams. Regard and attention to quality ensures a vintage champagne that
expresses the complexity and elegance that great champagne can achieve.
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Blanc de Noir Vintage 2009

The Vintage Blanc de Noir is produced from three parcels: Moulin A Vent, En Ville and Cote
Roi. Each parcel is fermented separately in stainless-steel tanks and the wines are selected
because of their suitability for long maturation. The individual wines stay in tank “sur lie”
for six months after which the “assemblage” is made. The bottling was done in May 2010
and the disgorgement in October of 2019, thus a bit more than nine years “sur lattes”. The
dosage is 3g.
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Coteaux Champenois "La Voie de Chanay" Rouge

The appellation “Coteaux Champenois” covers still wines in the Champagne zone of
production. The Côtes de Bar has a long tradition of producing still wines and Bernard
Dumont is doing some amazing things as he brings forward his family’s tradition. The
Coteaux Champenois Rouge is produced from a single parcel named “La Voie de Chanay”
which rises to 350 meters in altitude (the highest in Champagne) and is planted with old
Pinot Noir vines. The grapes for the Coteaux Champenois are harvested late and are
fermented whole cluster in stainless steel. The wine is kept “sur lies” for 10 months before
being bottled without filtration. No SO2 is added throughout the process. Production 850
bottles.
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Coteaux Champenois Blanc de Noir, “Tailles de Pinot »

The appellation “Coteaux Champenois” covers still wines in the Champagne zone of
production. The Côtes de Bar has a long tradition of producing still wines and Bernard
Dumont is doing some amazing things as he brings forward his family’s tradition. The cuvée
« Tailles de Pinot » is produced from a selection of rows in a few different parcels which are
harvested late. The juice is taken exclusively from the second pressing, known as the
“tailles”. The wine is fermented in stainless-steel tanks. It then goes through its malo-lactic
fermentation and rests “sur lies” for 12 months. The wine is bottled without filtration, and
no SO2 is added throughout the process. Production 999 bottles.
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