
 

Charles Chevalier Brut d’Honneur, NV
Francis Tribaut
 
 

 
A nice classic French champagne that is very affordable too.
 
 

 

UFCM001NV Champagne Champagne,France
 

Sparkling 12% Cork
 

50% Pinot Noir, 30% Chardonnay, 20% Pinot Meunier
 

HOW IT'S MADE

Grapes are whole bunch pressed and the juice is racked to a tank where it is allowed to settle for 
at least 12 hours. The clear juice is racked and yeast is added to encourage a thorough 
fermentation at a cool temperature, approximately between 59º to 63ºF. After a short period of 
post ferment maturation, the wine is bottled with a yeast addition to allow for secondary, in bottle 
fermentation. The vines are mainly planted in shallow soil, overlaying chalk which encourages the 
roots to grow deeply into the chalk which provides the roots with warmth and water. The Pinot 
Noir vineyard in Aÿ has a sunny south facing slope, which enables the grapes to reach excellent 
maturity. We try to undertake sustainable and environmentally friendly practices where possible. 
The harvest is always done by hand and usually takes place between the 15th of September and 
the 15th of October.

 
TASTING NOTES

A fine champagne made in the classic tradition of the champagne houses of Aÿ, principally Pinot 
Noir and Chardonnay, with some Pinot Meunier. The grapes are matured in cool chalk cellars for 
five years before release. Depth, character and length epitomize the purity and finesse of Charles 
Chavalier's champagnes.

  

FOOD MATCH
 

Classic aperitif or try with good fish and chips!
 
AWARDS

 

 
ALLERGENS

 

Contains sulfites and no other allergens

Case / Bottle Size 6 x 750ml

Bottle Barcode 3430560008470

Case Weight 19.29 lbs.

Case Barcode 13430560008477

Capsule Type Polylaminate

Pallet Details 100 cases per pallet / 4 layers
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