
 

  Champ   Divin   Crémant   du   Jura   Brut   Zéro  

Plenty   of   ripe   fruit   keeps   this   this   zero   dosage   Crémant   from   being   overly   austere.   Champ   Divin's   farmer  
fizz   gets   all   of   the   first   pass   (early   picked)   fruit,   and   then   only   free   run   juice.  

___________________________________________________________________________________  
 

VARIETIES:    70%   Chardonnay   /   30%   Pinot   Noir  
 
CLASSIFICATION:    Crémant   du   Jura  
 
VINEYARDS   /   SOILS:   Clay-limestone   of   shallow   depth   over   limestone   /silica   bedrock  
 
FARMING:    Biodynamic  
 
WINEMAKING:    Light sulfuring after   manual   harvest, gentle pressing   (3h1/2), fermentation   at   
Low   temperatures     (below 20°C)     malolactic   fermentation   and   kieselguhr filtration.   
 
AGING:    9   months   ageing   before   being   disgorged.    Zero     dosage.  
 
 
 
 

 
 


