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NOUVEAU Bettane + Desseauve 2023
EVERYONE
IS APPLAUDING THEM

Charles-Henry and Emmanuel Fourny have transformed this small family house, established in
Vertus since 1856, into a safe and exciting address for lovers of precise, vinous, and authentic
champagnes. The vineyard has a rarity, an enclosed plot: the Faubourg Notre-Dame, used
only for vintages. If the chardonnays largely dominate, the Pinots Noirs are not absent,
vinified partly in oak barrels. Without losing the mineral race which is the hallmark of the
house, the champagnes gain in finesse of expression and elegance of definition. The house
has rightly become today a benchmark in terms of precise and authentic wines. The blanc
de blancs shine and the rosés are exquisitely tasty. We can but admire the level attained.

Brut Nature Premier Cru, Premier Cru,

91/1 00 Blanc de blancs, Champagne 90/1 00 Blanc de blancs, Champagne
No added sugar [ 2022>2025 Extra-brut [ 2022>2024

Mont de Vertus, Clos «FG Notre-Dame»,

92/1 00 Blanc de blancs, Champagne 2014 95/1 00 Champagne 2008
Extra-brut | 2024>2030 Extra-brut | 2022>2032



