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A Family-Owned Company
The Baron family has 
owned and cultivated 

vines in Champagne since 
the 17th century.

Upon his marriage in 1961 
to Dolorès Fuenté, Gabriel 
Baron was given 1 hectare 
of vineyard by his father.
In 1967, as a symbol of 

their union, Gabriel Baron 
& Dolorès Fuenté 

established their own 
House : Champagne 

Baron-Fuenté.



In 1992, their son Ignace, also joined the still growing family 
company. As of today, Ignace is Champagne Baron-Fuenté’s
Winemaker and General Manager.

In 1983, their daughter Sophie, joined Gabriel and Dolorès and 
started working with her parents. Currently, Sophie is 

Champagne Baron-Fuenté’s Financial Director and Vineyard 
Manager.



Our Champagne House
Our House comprises the winery and 40 hectares of vines located in the Marne Valley, the 

majority of which are in Charly-sur-Marne and its surroundings.
Although our vineyard is located in a region known for its production of Meunier, 

Champagne Baron-Fuenté also produces its blends with Chardonnay and Pinot Noir grapes.



Our Winemaking
Philosophy

Champagne Baron-Fuente’s 
approach to winemaking 

starts in the vineyards and 
ends in well-balanced and 

exceptional ranges of 
champagnes.



• We hand pick grapes in order to select the best quality.

• We use as much Meunier grapes as possible to give a fruity style to our blends.

• We utilize as little sulfite as possible, only using fresh grapes coming from our local vineyards.

• We make sure that there is a very short time between the harvest and the start of fermentation in the vats. Grapes 
remain then perfectly fresh.

• Alcoholic fermentation takes place in stainless steel vats where the temperature is maintained at 16° Celsius 
(60° F) in order to bring freshness to the cuvees.

• The second fermentation in bottle lasts at least 24 months, to give our champagnes a rich, hearty and round
taste, with fine and delicate bubbles.

• Finally, we disgorge every 3 months so our champagnes remains fresh.



Our Ranges

The Classic range brings 
together Champagne Baron-

Fuenté’s reference cuvees. 
These champagnes attest to 
the scope of our passion for 
our terroir: the Marne Valley.

The unpretentious and 
singular cuvees are made to 
be enjoyed on all occasions.



Tradition
Blend: 70% Meunier and 30% Chardonnay.

Characteristics: Aged 2 years in cellar on the lees. Dosed at 8 g/l.

Tasting and appreciation: Its robe is translucent and its lively fine
bubbles form a beautiful cord. Its bouquet is both discreet and elegant,
hinting at notes of brioche and then fruit confit, even pureed fruits, with
a touch of honey. The palate is soft and supple with a remarkable
balance that translates the purity and elegance of this cuvee.

Pairings: This champagne can be enjoyed in the simplest of ways,
especially as an aperitif with sweet and savoury tapas, for example. We
particularly like to pair it with fresh goat’s cheese and dried fruit, dried
apricots and Fourme de Montbrison cheese, or with spiced bread with
Roquefort and dried fruit canapés which bring out its delicacy. It can
also be served by itself to enjoy all of its freshness.



Grande Réserve Brut
Blend: 60% Meunier, 30% Chardonnay and 10% Pinot Noir.

Characteristics: Aged 3 years in cellar on the lees. Dosed at 9 g/l.

Tasting and appreciation: The deeply golden robe is covered with dynamic
fine bubbles that form a dense chimney and creamy foam. The first
bouquet is all elegance, followed by a strong second bouquet of succulent
white and yellow fruit aromas accompanied by hints of floral, honey and
brioche. The palate is an ample and structured harmony with full-body
and freshness. It is light and refreshing and has notes of ripe white fruit,
notably white peaches, but also dried apricot. The finish is long and
slightly toasted.

Pairings: Grande Réserve Brut’s fruity and full-bodied taste perfectly pairs
with casual aperitifs with simple and tasty dishes such as toasted bread
with Chabichous goat’s cheese, mini skewers of apricot and duck breast
filets, or tuna with peach verrines. It also wonderfully accompanies days by
the seaside where raw, cooked, and grilled fish is served, like a salmon
tartare, baked cod en papillotte or grilled red mullet.



Grande Réserve Demi-Sec
Blend: 60% Meunier, 30% Chardonnay and 10% Pinot Noir.

Characteristics: Aged 3 years in cellar on the lees. Dosed at 35 g/l.

Tasting and appreciation: The deeply golden robe is covered with
dynamic fine bubbles that form a dense chimney and creamy foam. Its
complex bouquet, sweet and fine, is filled with notes of floral, brioche,
honey and yellow and white fruits. The palate is an ample and
structured harmony, full-bodied and fresh. Light and refreshing, with
notes of ripe fruit (white peaches) and dried fruit (apricot). The finish is
long and slightly toasted.

Pairings: The Grande Réserve Demi-Sec is full-bodied and delicate,
making it an excellent champagne to accompany your sweet aperitifs
(melon, toffee cherry tomatoes, apple with duck liver and spiced bread
crumble verrines), for a second to none gourmet experience. It also
particularly shines during snacks and desserts (tarte tatin, white and
yellow peach crumbles, apricot clafoutis, honey golden fruit skewers).



Rosé Dolorès
Blend: 60% Chardonnay, 20% Meunier and 20% Pinot Noir.

Characteristics: Blended Rosé from 20% of Pinot Meunier and Pinot
Noir red wine. Aged 5 years in cellar on the lees. Dosed at 8 g/l.

Tasting and appreciation: Its robe is soft, with discreet copper glints and
lively fine bubbles. The bouquet is rich and intense in cauldron-cooked
small red and black fruits, biscuits and pastry aromas. A very lovely
attack on the palate which subsequently reveals its suppleness, fruitiness
and vivacity in terms of fine and full-bodied tannins. This is a tender
and structured cuvee.

Pairings: The Rosé Dolorès is best enjoyed as a fresh and light aperitif
on a beautiful sunny day. It is also perfect for sweet dishes such as
seasonal red fruit tarts with lemon zests, or a red fruit salad with mint
served with a generous slice of a flaky brioche. A touch of elegance that
is pleasing to everyone.



Millésime 2013
Blend: 45% Chardonnay, 40% Meunier and 15% Pinot Noir.

Characteristics: Aged 8 years in cellar on the lees. Dosed at 9 g/l.

Tasting and appreciation: Its pale gold robe with soft green glints, becomes
golden over the years. A beautiful cord of fine bubbles accompanies its
delicate and elegant nose hinting at the majority of Chardonnay used. Its
bouquet is a subtle mix of ripe citrus and fresh fruit, and in particular white
peaches. The black grape varieties then begin to reveal notes of small red fruit
and its marked vinosity. The palate retains wonderful liveliness and aromatic
freshness, which is slightly minty and tart with notes of green apple. It is
extremely well-balanced, harmonious, and full-bodied with red fruits which are
present in the bouquet. Notes of citrus come back for the finish and then slowly
fade.

Pairings: Elegant and generous, the 2013 vintage is an epicurean wine. It can
be enjoyed throughout a meal from the aperitif to the cheese platter: seafood
starters, a tasty roast pork, semi-cooked tuna with sesame and lime, soft
cheeses such as Brie, Pont Lévêque, as well as Epoisses. You will immensely
enjoy this remarkable cuvee which continues to get better with time.



Our Ranges
The Esprit range reflects our 
affection for the Champagne 

terroir, which we express 
through our expertise and 

Champagne Baron-Fuenté’s
unrivalled style.

The range is composed of 
exceptional champagnes 
which are produced in the 

Baron-Fuenté spirit (Esprit): 
Excellence. These unique and 
remarkable champagnes are 

perfect for small and big 
occasions alike.



Esprit de Baron-Fuenté Brut
Blend: 1/3 Meunier, 1/3 Chardonnay and 1/3 Pinot Noir.

Characteristics: Aged 5 years in cellar on the lees. Dosed at 7 g/l.

Tasting and appreciation: The golden robe is sprinkled with ever so
small, swirling bubbles forming a seemingly endless cord. The exquisite
bouquet beautifully combines finesse, elegance, and complexity, bringing
notes of floral, red and white fruit tartare, and perfectly toasted bread
with orange jam. An explosion of freshness and softness awaits the
palate, like a firework of fruit and flowers. The aromas are ample, full-
bodied and long-lasting. The infinite finish gracefully ends and lingers
long after.

Pairings: Esprit de Baron-Fuenté Brut is an art of living, awaking all of
your senses, preferably in a good sized glass to appreciate all of its
wonders. It pairs wonderfully with an assortment of sushi for the aperitif
and beef carpaccio with basil or a three-fish tartare for the main course.



Esprit Brut Nature
Blend: 55% Chardonnay, 25% Meunier and 20% Pinot Noir.

Characteristics: Aged 6 years in cellar on the lees. Dosed at 0 g/l.

Tasting and appreciation: Its bright gold robe is adorned with a fine and
smooth foam. The bouquet wraps you in buttery brioche and honey, and
then perfectly counterbalances with notes of white flowers, green apple,
lime zest with a hint of minerals. The palate is smooth with a splendid
equilibrium of notes of lemon, grapefruit, red currant, followed by a
fresh and sparkling finish.

Pairings: Fresh with a wide range of aromas, this champagne is, par
excellence, best enjoyed with seafood. Throughout the year, it pairs
wonderfully with crustacean tapas (prawn skewers marinated in olive oil
and lemon, or crab and lobster verrines) and seafood dishes (Marc de
Champagne sautéed scallops and prosciutto). Enjoyed by itself, you are
sure to appreciate all of its freshness under the shade of a parasol on a
hot day.



Esprit Blanc De Blancs
Blend: 100% Chardonnay.

Characteristics: 10 to 20% of the wine is vinified in oak barrels. Aged 7
years in cellar on the lees. Dosed at 7 g/l.

Tasting and appreciation: The sparkling pale yellow robe delights the
eye with elegant green glints, typical of Chardonnay, while its fine
bubbles joyfully dance in the glass. The elegant and sweet bouquet
offers notes of exotic fruit (roasted mangos and pineapple), acacia
flowers, apples and wild peaches. The palate is rich and charming, with
a touch of lemon zest confit. This very mineral cuvee is the perfect
expression of the prestigious Chardonnay grape.

Pairings: Esprit Blanc de Blancs is mineral, a unique characteristic of its
grape variety, which pairs with oysters, white fish and crustaceans. Feel
free to also serve it alone as an aperitif to simply appreciate the
excellence and expression of Chardonnay.



Esprit Rosé de Saignée
Blend: 50% Meunier and 50% Pinot Noir.

Characteristics: Rosé de Saignée, 24 to 36 hours of pellicular
maceration. Aged 4 years in cellar on the lees. Dosed at 6 g/l.

Tasting and appreciation: The dark pink robe is lavished with fine,
plentiful bubbles. The subtle notes of blackcurrant and strawberry give
this powerful bouquet an element of refinement. The palate enjoys a
beautiful balance between the flesh of the damson plum and the
freshness of cranberries, pomegranate and orange zest. This full-bodied
and rich cuvee expresses itself with finesse. A pure and intense
champagne with an incredible, and extremely soft, long finish.

Pairings: This delicate Rosé with great finesse can be enjoyed both as
an aperitif with poached salmon or with a strawberry base dessert. A
Rosé with character which is pleasing in every respect.



Grand Cru
Blend: 55% Chardonnay and 45% Pinot Noir.

Characteristics: 10 to 20% of the wine is vinified in oak barrels. Aged 7 years
in cellar on the lees. Dosed at 6 g/l.

Tasting and appreciation: This Grand Cru with a beautiful pale golden robe
can be recognised by its fine and lively bubbles with a splendid dancing
chimney typical of Champagne Baron-Fuenté. The first bouquet is powerful
and elegant with floral notes, followed by fruity hints of peach and apple,
which are highlighted by a beautiful, slightly minty freshness. The palate is
supple, soft and assertive with dried fruit (apricots and dates), apple tart and
slightly tart lemon. The note of saline for the finish is perfectly completed by
floral and fruity notes. A Grand champagne with character and a remarkable
balance.

Pairings: Powerful and pure, it honourably accompanies bistronomic and
gastronomic meals alike. Serve Esprit Grand Cru with scallops in a
champagne mousseline sauce, pan-seared duck foie gras in a Champagne
lentil broth, or an apple tatin with Sichuan pepper to complete the taste
characteristics of this Grande cuvee.



Our Ranges

The Grands Cépages range 
is Champagne Baron-

Fuenté’s flagship selection. 
These single-varietal 

champagnes immortalize our 
blending style that makes 

Baron-Fuenté and 
Champagne so famous.
These exceptional cuvees 

burst with authenticity and 
will please all of your senses.



Chardonnay
Blend: 100% Chardonnay.

Characteristics: 20% of the wine is vinified in oak barrels. Aged 5 years
in cellar on the lees. Dosed at 6 g/l.

Tasting and appreciation: Its magnificent light yellow robe is revealed by
a creamy foam and fine bubbles. Aromas of orchard fruit, green
hazelnut and citrus fruit unveil a lively and fresh bouquet. Peach and
grapefruit complete the freshness of this delicate nose. This champagne
is riche, complex, balanced and fine at the same time with a fresh and
smooth attack on notes of buttery brioche and ripe apricot. A beautiful
length to finish, of mango and lime, allow you to appreciate the
minerality of this 100% Chardonnay.

Pairings: This pure Chardonnay champagne is ample and lively, and
enhances the finest of fish dishes or slightly tart desserts worthy of the
most famous starred chefs. As an aperitif, it will impress palates with an
effervescence of the most gourmet and harmonious aromas.



Meunier
Blend: 100% Meunier.

Characteristics: Aged 8 years in cellar on the lees. Dosed at 0 g/l.

Tasting and appreciation: This pure Pinot Meunier begins with an explosion of
fine bubbles forming a lively and enchanting cord, followed by an alluring
creamy foam covering an intense golden robe. Its bouquet is scented with
aromas of fresh hazelnut and raisins macerated in wine. Even before tasting it,
you can sense its fresh, distinct, full-bodied and opulent qualities. The palate is
like biting into a Golden apple only to discover subtle notes of dried fruit,
peach and fig. This is a mature, finely toasted champagne that has kept an
absolutely wonderful vivacity. You will be impressed with its rich finish.

Pairings: Our Grands Cépages Meunier cuvee is an ideal aperitif for
champagne enthusiasts. Let yourself be cradled by its delicate bubbles that will
transport you to the early morning of harvesting in the vineyard. It also is
unquestionably a true drink to be served during meals. It is exquisitely paired
with red meat and poultry with character such as quail with duck foie gras and
figs or veal ribs with hazelnut cream sauce.



Our Ranges

The rarity of the champagnes 
in this range make them 
atypical and exceptional 
compared with the other 

Champagne Baron-Fuenté 
cuvees. 

These gems are the 
wonderful expression of the 
know-how that goes into 
making Baron-Fuenté 

champagne.



Galipettes
Blend: 70% Meunier, 25% Chardonnay and 5% Pinot Noir.

Characteristics: Organically grown, Ecocert sas F32600 certified grapes.
Aged 3 years in cellar on the lees. Dosed at 5 g/l.

Tasting and appreciation: The light robe is enhanced by lively fine
bubbles and a delicate foam. Its bouquet is elegant and fruity, revealing
hints apple and pear. Its palate is composed of rich, clean and persistent
aromas. Its wonderfully fruity core enchants the nose by harmoniously
combining elegant notes of fresh and toasted bread. The finish is clean
and savoury.

Pairings: Galipettes is complex and perfectly balanced and can be
enjoyed at any time. It is excellent as a sunny aperitif, as well as with a
fresh, light meal of steamed or grilled fish and poultry. This terroir cuvee
demands respect, as do the products it accompanies, and will transport
you to the vineyard and traditions of Champagne.



Cuvée 7
Blend: 40% Chardonnay, 30% Meunier and 30% Pinot Noir.

Characteristics: 5 to 10% of the wine is vinified in oak barrels. Aged 7
years minimum in cellar on the lees. Dosed at 8 g/l.

Tasting and appreciation: The robe is harmoniously composed of its
golden hue and delicate bubbles. The exquisitely fine bouquet reveals its
beautiful complexity and profound elegance. Its floral notes are ideally
completed with aromas of white fruit puree and finely toasted bread.
The palate offers a lively attack that balances out with the maturity of
a full-bodied and ample cuvee. The finish has a note of saline and
continues to tickle the taste buds for several long seconds.

Pairings: This champagne with character is ideally served with poultry
dishes, grilled white and red meat or meat in sauces. Its aromatic
complexity gives it a rare polyvalence in its pairings making it perfect
for raw, cooked and grilled fish dishes as well. A gastronomic cuvee that
meets the standards of the finest of gourmet palates.



Our Promotional Materials



Our Vision

Champagne Baron-Fuenté is to produce products that 
are approachable and affordable, taste-wise and 

pricewise:
• Our champagnes are mostly dedicated to the 

majority : from the « newbie » who never had any 
champagne experience to the champagne expert.

• Our champagnes do not compete with «big name» 
Champagnes. We are supplementary and are 
usually considered as «Champagne House».

• Our champagnes are not the formal yearly 
celebration « bubbly ». Most likely, they are served 
during those laidback family week-end gatherings.

• Our champagnes are not just for aperitifs. All 
ranges can be paired with different types of food.
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