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�  Moutardier Family  

 
�  Our range of Champagne Meunier 

 
�  Cuvée Carte d’Or 
�  Cuvée Millésime 2004 
�  Cuvée Rosée 
�  Cuvée Pure Meunier 
�  Cuvée Sélection  
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The Moutardier Story 
 
A family firmly anchored in Le Breuil since the 17th century. 
Octave Moutardier became a grower towards the end of the 
19th century and his son, Camille, began to make his own 
Champagne in 1920.  
 
Then Jean in 1946 takes the project forwards with passion, 
singularity and obsession.  
 
He constructed within this microcosm, a Champagne House 
built largely on family values and particularly on the Meunier, 
always with the highest respect for the Champagne tradition. 

�

Geographical location 
�
Champagne Moutardier is situated in the charming village 
of Le Breuil, along the banks of the river Surmelin, just 25 
kms from Epernay. 
 
The gentle sloping southerly facing hillsides create 
conditions for the 18 hectares of vineyard owned by the 
family. 
 
Mainly planted in Meunier, the territory allows the full 
expression of this black grape variety indigenous to the 
Vallée de la Marne region where the house is located. 
�

Since 1992, his daughter Elisabeth and her  husband Jonathan Saxby  continue the development of the family 
business and ensure an international dimension to Champagne Moutardier�

The Moutardier style is fundamentally associated with the area as all the grape acquisitions for the house at the 
harvest are made within the region��
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Wine making�
�
All the grapes used to make the different Moutardier Cuvées are 
cultivated by themselves or produced by their neighbouring 
growers. 
 
The Meunier grape variety provides around 80% of the supplies, 
as well as equal parts of Chardonnay and Pinot Noir for the rest. 
 
The different fermentations take place in stainless steel vats under 
strictly controlled temperatures to ensure optimum conditions to 
extract the best from the base wines. 
� �

The cellar master carefully monitors all the different stages of the wine-making to enable him in the spring to 
assemble the new and reserved wines. 
 
Shortly afterwards follows the second fermentation, the ageing process « in bottle », the remuage, degorgement, 
labelling and the dispatch. 

Sales 
 
The progression of Champagne Moutardier is impressive: from the beginning of their activity in 1960 to 1987 
when Elisabeth and Jonathan took over, the House was producing 100,000 bottles. In 2006, 300,000 bottles are 
produced annually, the stock representing nearly 1,000,000 bottles.  
 
The original marketing strategy from the beginning is: lots of good sense, feeling and diversification. 
The customer approach is orientated towards “the appreciation of the WINE rather than Champagne being the 
symbol of a celebration”. 
 
Export sales today represent more than 35% of the activity with the UK taking the lion’s share. Other 
destinations like Switzerland, USA and Japan are examples of mature ‘niche’ markets eminently suitable for 
Moutardier. The export objective is rapidly to attain 55% of total sales. 
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Champagne  Moutardier - Carte d’Or – Brut  
Médaille d’Or au Concours Général Agricole en 2007 

Prix des Vinalies 2008 
 
 

 
85% Meunier – 15% Chardonnay -  
 
Visual appreciation: lively, pale yellow with a hint of gold, pierced by thousands of scintillating bubbles 
 
Nose: yellow, fleshy, fruit (peach, mirabelle), ripe white fruit (apples, white grapes), a hint of liqourice suggests 
a tender wine, consistent and pleasantly fresh. 
 
Tasting: confirmation of 1st impressions. Round and persistent, lively and subtle. Perfect  harmony between 
sweetness and acidity. 
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Champagne Moutardier - Millésime 2004 – Brut 
Médaille de Bronze au Decanter World Wine Awards 2010 

 
 
 
 

80% Meunier – 20% Chardonnay 
 
 
Visuel appreciation A pale yellow champagne with occasional greeny highlights producing a fine ring of 
scintillating bubbles. 

 
Nose : A suggestion of grilled coffee beans and hazelnuts, with overtones of honey and caramel, not ignoring a 
hint minerality and silex 

 
Tasting : An elegant freshness determined by its natural acidity. Direct and smooth  with a perfectly 
integrated dosage with a rich winey finish. 
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Champagne Moutardier - Cuvée Rosée – Brut 

Médaille d’Or au Challenge International du vin 2010  
Médaille d’Or au Concours Général Agricole en 2007 

 
 
 
80% Meunier - 20% Chardonnay 
 
 
Visual : Pink, lively,  young and fresh. Creamy bubbles clutching the glass.  
 
Nose : a spring bouquet of cut flowers and fresh wild strawberries and raspberries. Persistently, long nose waiting to 
quench the thirst.  
 
Tasting : confirms totally the impressions of the nose. A soft, silky Champagne which gently caresses the palate. Aromas 
of fresh red fruits explose and linger indefinitely. A perfect example of youthful wine at its zenith.   
�
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Champagne Moutardier – Cuvée Pure Meunier  
 Brut Nature   non dosé  

Commended by Decanter World Wine Awards 2010  
�

Composition  : A selection of Meunier from the Vallée of the Surmelin. 

 
Visual Appreciation: A pale golden yellow colour with a lively scintillating  sparkle developping into a white 
creamy mousse. 
 
Nose and Tasting: A delightfully dry, refreshing, light Champagne. Aromas of fresh white fruits with a perfect 
balance and a racy complexity on the finish. 
�

�



�

�

�
�

Champagne Moutardier - Cuvée Sélection – Brut 
Commended by Decanter World Wine Awards 2010  

 
 
Composition : 50% Chardonnay - 50% Pinot Noir 
 
 
Visual appreciation: a delicate yellow colour, slightly golden with a brilliant luster 

 
Nose: ripe fruits (white and yellow fruit) associated with light flowery overtones more evidently present (violets, lime 
trees) 
 
Tasting: a jamboree of flavours are released on the back of the palate, a cocktail of concentrated fruits in evidence. 
Confirmation of a high class wine still sure of a future career. An intruder in the range, as the Meunier grape is 
excluded in this blend. This also confirms the sufficiency of the Meunier in the Surmelin region. A curiosity 
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