
  

 
 
 

 
Technical sheet for cuvée Blanc de Noirs EXTRA-BRUT 

« Résurgence » 2007  PREMIER CRU 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Tasting preferences  
Champagne aperitif and gourmet Champagne. 
 
 

▪ Crus location : Ecueil, Premier Cru (Montagne de 
Reims)  
 
▪ Average vines age : 49 
 
▪ Grapes proportions : Pinot noir : 100 %  
 
▪ Soil : sandy and clay-limestone  
 
▪ Vinification : No chaptalization, indigenous yeasts, 
fermentation and aging in oak barrels (from our family 
forest woods from Ecueil), no filtration or fining, use of the 
only natural sugar from the grapes for the fermentation 
and disgorging. 
 
▪ Aging : 11 years on lees after drawing  
 
▪ Dosage : 3 g/l Extra-Brut 
 
▪ Limited production : 1980 bottles 
 
▪ Plot-based cuvée : a single parcel locality named 
“Gillis”, planted in 1971. 
 
 
 
 

Full presentation & contact : https://www.rochesophie.com/elodie-d 


