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Champagne Fresne Ducret
‘Spagyrie’ Premier Cru Brut Rose
FRANCE, CHAMPAGNE

 ROSE

WINERY OVERVIEW
The Fresne Ducret domaine consists of 15 acres/6 hectares of 1er Cru vineyards divided among 
25 parcels, which are, with one exception, all in the village of Villedommange. According to the 
champagne authority, Richard Juhlin, Villedommange, along with the village of Sacy, has the 
best vineyards in the northern part of the Montagne de Reims, known as the Petite Montagne.

The Fresne family have lived and farmed in Villedommange for 180 years and since 2007 it has 
been Pierre Fresne and his wife Daniella writing the current chapter. Losing little time, Pierre 
and Daniella began estate-bottling their champagnes with the 2008 vintage. In 2018, after a 
decade of working towards organic farming, they officially entered into conversion for organic 
certification.

Part of the Wine Traditions portfolio

TERROIR
Sandy and calcareous clay soils.

VITICULTURE
The grapes are from Premier Cru vines in Villedommange, mainly “Les Braies” and “Les 
Mainberts.”

VINIFICATION
The red wine for the rosé blend is 100% Pinot Noir with 12 days maceration. The alcoholic and 
malo-lactic fermentations were done in tank.

AGING
The wine was aged in tank for 5 months before bottling. The Champagne is disgorged with a 
dosage of 5g. Bottles are aged in cellar for a minimum 48 months.

TASTING NOTES
A voyage into the heart of our terroir and its pinots, the red wine vinification brings to this rosé 
by blending aromas of strawberry and raspberry. Deep pink colour, with copper nuances. A nice 
foam when poured stabilizes into a lovely string of pearls. The nose is dominated by red fruits
—raspberry, redcurrant, pomegranate—punctuated with citrus notes. In the mouth, a 
moreishness characterized by Biscuits Roses and violet. 


