
 
 

 
Champagne Drémont-Marroy 
Village: Charly-sur-Marne (Vallée de la Marne Ouest)  
Appellation: 7.5 ha  Champagne  
Grower: Jean-Rémi and Melanie Drémont  
 
 

 
 
The brother and sister team of Jean-Rémi and Melanie Drémont came on the scene in 2016 
and they are creating some waves along the Marne river’s “grand meandre.” Jean-Rémi and 
Melanie are the fourth generation to work the family farm in Charly-sur-Marne, and 
although their grandmother planted a hectare of vines in 1945, it was their parents who 
patiently over the last 25 years increased the vineyards from 1 hectare to 7.5 hectares. 
During this period, they sold their fruit to negociants. Jean-Rémi and Melanie produced the 
family’s first wine in 2018 and released their first Champagne in 2021. The estate was 
certified organic in 2022. Jean-Rémi and Melanie bring a lot of thoughtfulness and energy 
to everything they do. In the vineyard, they use a variety of cover crops to re-balance the 
soil, they partner with bee-keepers who install hives in the vineyards and they bring in local 
flocks of sheep to graze in the vineyards. They do a lot of vineyard work manually and work 
some plots with their Boulonnais draft horse. In the cellar, they vinify individual parcels 
separately using a variety of containers including stainless steel, cement eggs and foudres. 
They take only the juice from the first press known as “la cuvée” and vinification is with 
indigenous yeasts. The wines stay “sur lie” for ten months before bottling. 
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Le Triau Extra-Brut 
 
The cuvée name “Le Triau” is a local term for wild or abandoned land and makes reference 
to all the work that the parents of Jean-Rémi and Melanie did to clear land and plant 
vineyards. The cuvee’s blend is 55% Pinot Meunier, 30% Pinot Noir, and 15% Chardonnay. 
It offers a representative cross-section of the varieties and terroirs in the Dremont’s 7.5 
hectares. The base vintage is currently 2019 with 30% of reserve wine in the blend. The 
wine was fermented (without malolactic) and matured for 10 months on its lees, 80% in 
stainless steel and 20% in barrels of 220L and 600L. After bottling, the Champagne matures 
“sur lattes” for three years before being disgorged at 0g (without a “liqueur d’expedition.”) 
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La Lierie Extra-Brut 
 
The cuvée name “La Lierie” is a local term referencing the tying of young vine shoots on to 
wires. It signifies the vine’s need of support in order to grow. The cuvee’s blend is 50% 
Pinot Noir and 50% Chardonnay. The base vintage is currently 2019 with 30% of reserve 
wine in the blend. 80% of the wine was fermented (no malolactic) and matured for 10 
months in stainless steel and 20% in barrels of 220L and 600L. After bottling, the 
Champagne matures “sur lattes” for three years before being disgorged at 0g (without a 
“liqueur d’expedition.”) In this sector of the Marne Valley, Chardonnay gets very ripe and 
exhibits an aroma and a richness that can mimic Pinot Noir. The cuvee “La Lierie offers a 
vinous and concentrated style of Champagne. 
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Noir de Méandre Extra-Brut 2018 
 
The cuvée name “Noirs de Méandre” refers to the large meander in the course of the Marne 
river at the village of Charly-sur-Marne as well as the fact that the cuvee is a Blanc de Noir. 
The “Noir de Méandre” is 50% Pinot Noir and 50% Pinot Meunier. The cuvee blends parcels 
with different soil compositions typical of Charly and neighboring villages which include 
erosional and alluvial soils along with a “tuffeau” limestone. The Champagne is vintage 
2018. 50% of the wine was fermented and matured in stainless steel and 50% in barrels of 
220L and 600L. After bottling, the Champagne matures “sur lattes” for four years before 
being disgorged at 0g (without a “liqueur d’expedition.”) 
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