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Appellation: Champagne 
Vintage: NV 
Grower: Bernard Dumont 
Style: White 
Terroir: Kimmeridgian chalky clay 

 
 
Type: Sparkling 
Grape Varietals: Pinot Noir, Chardonnay 
Viticulture: Organic and bio-dynamic 
Aging: Stainless steel and bottle 

 
History/Farming: The Champagne house of the Dumont family is situated in Champignol-lez-Mondeville, a 
village in the southern Champagne region of the Aube, some 90 miles southeast of Reims and Epernay. 
Characterized by forested hills, streams and vineyards, it is a natural and reflective environment that has attracted 
people such as Saint Bernard (Clairvaux) and Renoir (Essoyes). The Dumonts have owned vineyards in this area 
for over two hundred years and in recent years, it has been Bernard Dumont who has set the direction of the 
family domain and its 15 hectares. In 2019, Bernard was joined by his nephew, Laurent, who spent a decade 
travelling the world and gaining wine producing experience, including some years working with Roederer on their 
bio-dynamic farming project. Laurent’s experience and enthusiasm for bio-dynamic farming dovetailed perfectly 
with Bernard’s move to organic farming and in 2021 the domain was certified both organic and bio-dynamic. In 
recognition of this progress, the Dumonts decided to rename the domain by adding the village name, Mondeville, 
and thus drawing attention to their terroir. The vineyards on the Mondeville hillsides reach as high as 396 meters 
giving the Dumont’s the distinction of having the highest elevation vineyards in Champagne. The soils are a 
geological extension of those in Chablis, namely kimmeridgian chalky clay. Bernard’s comments concerning the 
common terroir are amusing; “we grow grapes on the same soils as the vine growers in the Chablis region. There, 
they produce white wine from white grapes and here we produce white wine from red grapes.” 
 
Wine Profile: The 369 M Brut NV is a blend of 90% Pinot Noir and 10% Chardonnay. The soils and south facing 
slopes yield base wines with qualities that seem less aggressive and more sumptuous than those from the 
northern districts of Champagne. In addition, vinification of whole berries at low temperatures enhances this 
quality of soft elegance. The NV is typically a blend of vintages that are between two and five years old. It is aged 
for a minimum of three years “sur lattes” before disgorgement. 
 
Tasting Notes: Aromatics of citric fruit and red fruit, with notes of torrefaction. The pallet expresses white 
cherries, apricots, and blood orange. The mouth-feel is elegant throughout.  


