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i PRODUIT DE FRANCE  *
ELABORE PAR DEUTZ, AY, FRANGE. NM-178-005

Type: Brut Vintage
Appellation Controlee: Champagne
Grape Variety: 100% Pinot Noir
Ageing: 7 years on the lees
Alcohol: 12%
pH:

Total Acidity:

Volatile Acidity:

Dosage: 9 g/1
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Familia de Vino

HOMMAGE A WILLIAM DEUTZ
2010, PARCELLES D’AY

VINTAGE

2010 started promisingly with an absence of spring frost and little
incidence of mildew during flowering, ensuring a large and healthy
crop throughout the growing season. By the beginning of August
there were some instances of botrytis in the vineyards, and this was
exacerbated by damp and rainy weather. This predominantly affected
the Pinot Noir however due to its tighter bunches. Heavy rain on
8th September led to grapes swelling and in some cases splitting,
leading to secondary infection by botrytis. The harvest between 15th
and 25th September therefore required careful selection by pickers
to choose only healthy bunches, resulting in yields 25% to 30% lower
than anticipated. Thankfully the healthy grapes that were harvested
had an excellent balance of sugar and acidity.

WINEMAKING

Made exclusively from Pinot Noir grapes from Ay, grown in the
Meurtet (52%) and La Cote Glaciere (48%) parcels, this is a new-
born Champagne within the Deutz portfolio. It pays homage to the
company’s founder, William Deutz, who fell in love with the Aj
terroir, and decided to establish his company there in 1838. It is
also a celebration of Aj’s reputation for Pinot Noir. The vineyards
are wholly owned by Deutz, and tended with great attention to
detail, giving Deutz confidence in the quality of fruit, despite the
uncertainties of the 2010 vintage. After careful picking, pressing and
vinification, the wine was aged for 7 years on the lees and a further
9 months following dégorgement before release in December 2017.

WINEMAKER’S NOTES

Bright and clear, with a deep golden hue fringed with copper tints.
The nose opens out with notes of vine peach, quince, apricot and
mirabelle plum. These primary aromas give way to subtle notes of
honey and almond. The palate has a remarkable balance between
freshness, purity and complexity, with rich, smooth notes of white
and yellow stone fruit and hints of ginger. Long and wholesome
finish.

SERVING & PAIRING

The most vinous of all the wines made by Champagne Deutz, this is
a wine to be enjoyed with food! Consider pairing with fish pie, veal in
rich cream sauce or mushroom stroganoff.
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