
	  

PO BOX 1438 TOPANGA CA | 310.455.1287 | www.garberandcompany.com | info@garberandcompany.com 

	  

Champagne Coessens 
 
Country: France 
Region: Champagne 
Appellation: Champagne 
Producer: Jerome Coessens 
Founded: 2006 
Annual Production: 850 cases 
Farming: Sustainable 
Website: www.champagne-coessens.com 
 
 
The vineyards have been in the family for 5 
generations, but it was only in 2006 that 
Jérôme Coessens decided to create a 
domaine and produce champagne after 
having worked 7 years as the production 
manager for a large champagne house. 
There are 6.5 hectares of vines and a 
capacity to produce 65,000 bottles of champagne, but Jérôme only produces 10,000 bottles. He only 
makes his champagne from vines that are at least 35 years old and from a single parcel of 3.5ha, a 
monopole named Largillier (there is lots of clay in the soil and argile is the french word for clay).  
 
The champagne produced is from one area (the Côte de bars), one town (Ville sur Arce), one plot 
(Largillier) and one varietal (Pinot Noir). 100% Pinot Noir: 100% Old Vines/100% mono parcel. 
 
Jérôme encourages deep rooting of the vines by plowing the soil and allowing the grass to grow in 
the rows. The Argillier vineyard is on south-facing slopes. Jérôme has had extensive soil testing done 
and he assembles his wines keeping in mind the sector of Largillier from where the grapes come. 
Clay gives floral and spice notes, and red and black fruits in the mid-palate depending on the 
ripeness of the grapes.  More sandy soils give citrus notes. The more limestone rich sectors of the 
vineyard give saltiness, minerality, a crystalline sensation of acidity and add finesse. 
 
Jérôme picks late compared to other growers because he is looking for concentration and aromas. 
His cellar is equipped with a state of the art Coquard press PAI (automated tilted plate press - a large 
square plate produces the ideal ratio between pressing surface and grape volume. The rotation of 
pomace by gravity, as it falls from the tilted plate, avoids bruising the skins and generating solids).  It 
is a very expensive press (230,000 €) which few growers can afford, but Coessens uses it to press the 
grapes of other growers in his village who sell to negotiants, as well as for his own production. In 
fact, Moet & Chandon named Coessens as one of the top 5 press houses in Champagne. 
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Champagne Coessens (continued) 
 
For fermentation and aging he uses temperature controlled stainless steel tanks for all his wines 
except the cuvée Sens Boisée which is fermented and aged in used Chablis grand cru barrels. The 
must undergoes a long cold fermentation at 16° which is beneficial for the development of the 
aromatic profile of the wines and then the wines are aged on the lees.  
 
Jérome produces 8,000 bottles of the Blanc de Noirs cuvée and about 1,000 bottles of each of the 
other cuvées. 
 
For the Rosé de Saignée, the grapes are crushed by foot.  Other than the Brut Nature which sees no 
dosage, the other wines are dosed at about 8 grams. 
 
 
Wine Blend Vine Age Soil Type Vineyard 

Area 
Blanc de Noir NV Pinot Noir 35 year 

vines 
Clay, limestone with 
Kimmeridgian  

3.5 ha 

Brut Nature NV 
 

Pinot Noir 35 year 
vines 

Clay, limestone with 
Kimmeridgian 

3.5 ha 

Rosé de Saignée NV 
  

Pinot Noir 35 year 
vines 

Clay, limestone with 
Kimmeridgian 

3.5 ha 

      
 
 
 
VITICULTURE / VINIFICATION 
 
Blanc de Noir NV 
 
The wine is 100% Pinot Noir from 35 year-old vines and older growing on the most clay-heavy sites 
within Coessens’s Largillier vineyard.  After gentle pressing, the base wine ferments, goes through 
malolactic fermentation, and gets months of lees contact all in stainless steel tanks.  Before 
disgorgement, Jerome conducts extensive bench trials to select the perfect dosage for each release – 
we have no data, but guess this is at about 9 grams per liter.  It’s a beautiful wine in the glass, pale 
gold in color with a gentle stream of tiny bubbles at first racing then drifting to the surface.  The 
aromas are pure and fresh, with complex scents of strawberry, straw, white chocolate, cherry  
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Champagne Coessens (continued) 
 
blossom and chalk.  Take a sip and you’ll find the pinpoint fizz delivers amazing precision and 
delineation to the red berry, golden apple, licorice, toast, ginger, limestone and citrus flavors.  Tangy 
red fruit, lemon, ginger, and salty mineral flavors linger on and on and on.  Try this a bit warmer 
than you expect – 50ºF seems about right – and in a white wine glass instead of a flute for maximum 
impact.  Delicious all by itself, but try it with halibut, salmon, or even duck for a breathtaking 
pairing. 
 
Brut Nature NV 
 
A brilliant golden hue, with tiny bubbles rising gracefully up the glass.  This is a rich and powerful 
wine with a wonderful array of aromas ranging from raspberry and white peach to tart apple, 
marmalade and stewed fruit.  After the first sip which is direct and dense, comes a crisp and fresh 
fruitiness which reveals a rich aromatic side to this wine and a refreshing smoothness. 
 
Rosé de Saignée NV 
 
This champagne is remarkable for its pronounced salmon pink color underpinned by a beautifully 
fine and delicate mousse.  This beautifully complex wine is fresh and elegant on the nose. Delicious 
notes of slightly acid red fruit give way to aromas of black fruit, especially black currant and wild 
blackberry.  The richness of this wine is obvious from the first sip, then as the wine develops, come 
the intense fruity flavors of black cherries. 
 
 
ADDITIONAL INFO 
 
Jérome was one of 3 finalists in the 2012 Jeune Talents du Champagne competition and the Revue 
du Vin de France gave a Coup de Coeur to the Brut Nature and commented "it particularly pleased 
us for its precision and generosity without heaviness." 
 


