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Introduction – Who is Champagne Moutard ?
The Moutard family have been making Champagne in the small village of Buxeuil, nestled in the Côte des Bar, just outside Troyes for the past 4 centuries.  

François has been at the head of the company since 1982 and during this time, he and his sisters, Agnès and Véronique, have carefully increased the family holding to 21 hectares today.  

Never one to rest on his laurels, Moutard is also the proud owner of Champagne’s only “artisanal” distillery – a poignant homage to his great grandfather’s passion for eaux de vie.
Over 350 years of family history

Both the Moutard and Diligent families have been making Champagne since 1642.  Remarkably, from this date onwards, each generation has followed in the family’s footsteps, although it wasn’t until the marriage of Josette Diligent and Lucien Moutard in 1960 that the two families became one. 
At the turn of the 19th century, the 2 hectares owned by Hyacinthe & François Diligent, were planted with the eleven authorised varietals of the time : 
Pinot Noir
Pinot Blanc
Pinot Meunier
Chardonnay

Arbane
Petit Meslier
Gamay

Chasselas
Savagnin Blanc
Troyen*

Morillon*

* now totally disappeared.
However, each year, the fruit was automatically sold to the “grandes maisons”.  Infact, the Diligent family didn’t make their first bottles of Champagne themselves until 1927, as previously the production of champagne was reserved for the noble elite.  
Around the same time, François Diligent became aware that his small production could no longer fully cater for the needs of his increasingly dynamic company, therefore in 1941, he created a “negociant” activity.  
When their daughter, Josette Diligent, married Lucien Moutard, her dowry included both the 2 hectares of vines and the negociant business.  Lucien Moutard had successfully increased the family domaine to 11 hectares by the time he retired in 1980, handing the company over to his three children - Agnès, Véronique and François.
Since the 1980s, the Moutard family have not only accrued an additional 10 hectares of vines around the Côte des Bar, they have also rejuvenated and developed the negociant activity which in 1982 represented only 30 hectolitres and has now grown to account for 60% of their volume.  Partners are rigorously selected; supplying Moutard with either grapes or freshly pressed juice, however, the criteria is always the same and particular attention is always paid to the quality of the pressing which, along with the irreproachable quality of the grapes, is the key to quality champagne.

Geography – How Low Can You Go ?
Buxeuil is a small commune of the Aube department which takes its names from the Aube river, a tributary of the River Seine, both of which meander across the department.  The vineyards of this South-Eastern extremity of AOC Champagne range from 160 to 300 metres above sea-level, making them the highest of the appellation.  Therefore, unlike the Montagne de Reims, the Côte des Bar actually benefits from both a continental and a more temperate maritime influence, therefore, grapes ripen far earlier than their more famous counterparts.  Such a terroir is particularly well suited to the Pinot Noir which as it reaches full maturity, produces delicious vinous champagnes with a strong personality.

Separated from the rest of Champagne by 75 kms of rolling arable land, the Côte des Bar has more in common with its Chablisien neighbours and one can even find outcrops of Kimmeridgian limestone.
Vineyard Holdings

The Moutard domaine extends over 21 hectares of the Côte des Bar.  
	Pinot Noir
	13 ha 70

	Chardonnay
	4 ha 30

	Pinot Blanc
	1 ha 70

	Pinot Meunier
	0 ha 80

	Petit Meslier
	0 ha 25

	Arbane Vieilles Vignes
	0 ha 10

	Arbane Jeunes Vignes
	0 ha 16


Moutard is one of the rare winemakers to have recently replanted ancient and virtually extinct varietals such as Arbane and Petit Meslier with the aim of making two unique cuvees in homage to his ancestors.   

His is the only Champagne house to make a 100% Arbane champagne, which he proudly justifies saying, 
“… one judges classic champagne on the size and delicacy of its bubbles.  For me, the Arbane grape brings an incredible delicacy to the champagne, almost like an ephemeral caviar, lightly popping on the palate.”  

In addition, his exceptional “Cuvée des 6 Cépages” delicately blends the 6 varietals authorised during the last century (Pinot Noir, Pinot Blanc, Pinot Meunier, Chardonnay, Petit Meslier and Arbane).

Winemaking - 16 wines made in the purest tradition
As the grapes in the Aube reach maturity early than their counterparts in the Marne, harvest generally starts mid September and lasts a fortnight.
Conforming to the appellation rules, grapes are handpicked which ensures that they are delivered to the press house intact.  As with all winemaking, the press is an all-important and tightly controlled episode of the winemaking process.  For 4000 kilos of grapes, only 25.50 hectolitres of juice can be extracted.  The press is therefore divided between the “cuvee” (20.50 hectolitres) and the “taille” (the remaining 5 hectolitres).  The rest, is classified as the “rebêche” is distilled for Marc de Champagne.
The juice is then transferred to temperature controlled settling tanks before it undergoes the first fermentation between 18 and 20°.  
At the beginning of the following year, the cellar master will add the liqueur de tirage, a mix of concentrated grape juice, yeast and sugar (22g/l) in order to encourage the secondary fermentation, when the bubbles slowly form at 15°.  
Whilst the vintage champagnes can be aged in the cellars for up to 15 years before disgorging, the majority of his other bottles remain in the cool cellars for at least 3 years, in contact with the yeasts to develop the richness of aromas and delicate bubbles. 
Moutard’s rosé champagnes are fermented in 15 year old wooden vats (50 hectolitres), a method which is also used for the Coteaux Champenois red wines.  For these wines, the fermentation continues until a density of 1010 is achieved, whereas the wines used for the rosé champagnes are devatted at a density of 1040 in order to preserve the fruit. 
Vital Statistics

Estate Vineyard Holding

21 hectares.






40% annual production

Negociant Activity
grapes and freshly pressed juice from partners throughout the Côte des Bar.  


60% annual production

Winery :

6 000 hectolitres capacity of temperature controlled vats (18 enamel and 30 stainless steel)

2 pneumatic presses

2 demi-muids (604 litres) & 36 pièces champenoises (205 litres).

Annual Production :

5 600 hectolitres of Champagne :
650 000 bottles
  50 000 magnums
 





  20 000 half bottles
       300 jeroboams
Sales :


25% France :




60% direct sales




20% specialist wine shops




20% modern distribution


75% Export :




UK




Netherlands




Denmark




Spain




Italy




Belgium

Germany

Luxembourg

New Zealand

Poland
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