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CHAMPAGNE
Philippe MARTIN

Very closed to Epernay, Cumieres is in the heart of
the country of Champagne and the Vallée de la
Marne. It is in this typical Champenois village that
for over two centuries, Champagne Philippe MAR-
TIN develops ifs wines in the utmost respect of a
tradition passed down from father to son on 9
generations. Philippe MARTIN vineyard, located
mainly on hillsides facing south, covers 10 hec-
tares within 5 villages. The 3 grapes varieties: Char-
donnay, Pinot Meunier & Pinot Noir, are subtly as-
sembled to provide Cuvees and Reserves Cham-
pagnes of an exceptional quality and expression.
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Champagne Philippe Martin

Cuvée Réserve
NV

Champagne

Appellation d’Origine Protégée

Varietal : 50 % Pinot Meunier (Verneuil)

35 % Pinot Noir (Cumiéres)

15 % Chardonnay (Vitry Le Francois)
Info: 10 Grs Residual Sugar

46% from Reserve 2010 and 54%
from 2011 harvested grappes

10 Ha (24,10Acres) total vineyard within 5 villages
From Verneuil, Cumiéres & Vitry le Francois for
Cuvee Reserve.

30 fto 35 years old vines.

Minimum 15 months ageing before disgorgement

Sustainable Agriculture Practices

Having a Champagne is not to « fill a range
gap » or because it is « necessary ». 1st paid
attention to the packaging, then impressed
each time | tasted and compared Philippe
MARTIN Champagnes the past years. Once |
heard and felt the family & new generation
passion, discovered the estate, vines' locations
and perfect exposure adapted fo optimize
each varietal... | then fully understood what
does make Champagne Philippe MARTIN so
subftle, elegant and racy gems. Cheers!

Franck & Adeline Martin, 10th generation

Tasting Notes:

So clean, subtle and racy nose (Pinot Meunier)
with dry herbs notes, ample and delicate at
the same time. Very expressive, bright and
Aromatic palate, perfectly balanced on
slightly candied fruits, peach, prunes and
candies notes. Fleshy and zesty... perfect!

Press Review: Soon to come
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