
tange-gérard 
noirs & blancs

The Noirs & Blancs is a blend of the 
black Pinot Meunier grape and the 
white Chardonnay from one year only 
as there are no reserve wines in the 
blend.

Base year:  2012
Dosage:  7 g/ l
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The vineyards
Grapes: Approximately two thirds of Pinot Meunier from mainly our 
villages of Soulieres and Loisy-en-Brie with approximately one third 
of Chardonnays from mainly Vertus and surrounding villages.

2012 was a year where the buds burst late and flowering was 
difficult due to bad  weather. The grapes were few and small. From 
July, lots of sunshine saw disease off and secured a perfect maturity 
and great quality of black and white grapes.

In the winery
Vinification: 8.000 kilos pressed with stems and skin in Coquard 
horizontal presses as is the tradition. The Pinot Meunier and the 
Chardonnay grapes are vinified apart. After the vinification in steel 
tanks of 300 hl, the wines go through the malolactic fermentation 
to change the sharp tart-tasting malic acidity into the softer tasting 
lactic acid.

Assembling: When the wines are stable, our committee of 
winegrowers will taste several blends for this champagne to achieve 
a fruity, well-bodied blend of both black and white grapes. This 
champagne is made in some years only.

Aging: A non-vintage champagne must spend at least 15 months 
on the lees in the cellars at a constant temperature of around 12 
degrees Centigrade. However, the Noirs & Blancs will usually stay 
at least three years for more complexity to develop. The dosage will 
be adjusted at the time of disgorgement.
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The fun
Tasting: The initial sensation of acidity is followed by more body, 
a taste rich on fruits and a very slight sensation of dryness due to 
the tannins of the Pinot grapes. Nose of fruits like apple, pear and 
then a hint of hazelnut, that reveals the age of the champagne. 
In the mouth, the white fruits are followed by notes of grapes, 
toasted bread and peach stones.
 
Matching: With its fruity nose and taste the Noirs & Blancs works 
very well as an allround aperitif champagne at your reception or 
party. It combines nicely with tapas of fish, meat, vegetables or 
cheese or with a well matured Brie de Meaux. 

Serving: The Noirs & Blancs is at its best between 8 and 10 
degrees Centigrade, preferably in a not too narrow glass that is of 
some height to allow the champagne to express itself more and 
to let you enjoy the sight of the train of bubbles fully.

The future
Storing: The champagne already has some years of age in the 
bottle. It may keep one more year in an adequate cellar or wine 
fridge.

Contact us
champagne-tange-gerard@orange.fr


