
LE BREUIL - FRANCE

A Family Business since 1892



Maison Pierre Mignon is located in Le Breuil, 
an area recognized for the quality of  its Pinot 
Meunier, in the Marne Valley. Following a long 
line of  winegrowers, Maison Pierre Mignon has 
been making exceptional champagnes for five 
generations, in the purest respect for tradition while 
at the same time embracing innovation.

Pierre and Yveline Mignon, the current holders 
of  this precious expertise passed down from 
father to son, run the family property and work in 
collaboration with their two children: Céline, who 
is responsible for export and commercial relations, 
and Jean-Charles, responsible for the vineyard and 
wines.

The 19 hectares vineyard is spread over the entire 
Champagne region among the finest Crus in 
Champagne (Marne Valley, Côte des Blancs, and 
the Epernay region). The vines are mainly Pinot 
Meunier (50%), with some Chardonnay (40%) and 
a small quantity of  Pinot Noir (10%). The nature 
and diversity of  the terroirs enable the production 
of  Grands Champagnes of  exceptional character.

The House has moved towards a more 
environmentally friendly and sustainable 
viticulture and has obtained the level 3 (highest 
possible level) certification according to the High 
Environmental Value (HVE) scheme.

A Family Business



The secret of  the finesse and purity of  our 
Champagnes lies in the care taken of  the vines, 
and our vinification methods.

In order to continually improve quality, Maison 
Pierre Mignon has set up a very strict selection 
process for the grapes and pressed juices, with 
a meticulous settling stage and rigorous control 
of  the fermentations.

The extreme care that we take over the 
production of  the wines reduces the need for 
filtration, thereby preserving all of  the flavour 
for the subsequent blends.

Devoted to the land and passionate about 
wine, Jean-Charles Mignon creates the 
Maison’s Champagnes and regularly produces 
characterful new Cuvées.

The Héritage range is rounded and full-fruited 
thanks to the Pinot Meunier grape variety. The 
Gastronomique, with extra Chardonnay, has 
the elegance and refinement to seduce even 
the most sensitive palate. As for the Millésime 
range, it is an expression of  the nobility and 
wealth of  the finest vintages. 

The Art of  Vinification



Range Héritage

GRANDE RÉSERVE
80 % Meunier – 10 % Chardonnay

10 % Pinot Noir
A very fruity, well-rounded Champagne 
with notes of  citrus and fresh white fruit, 

and a light, fluid texture. 

Ideal as an aperitif.

BLANC DE NOIRS
80 % Meunier

20 % Pinot Noir
Intense yellow colour. It has remarkable 

mineral freshness with subtle hints  
of  camomile and verbena.

The flavour is perfectly balanced between 
tension and aromatic depth. There are 

aromas of  brioche and stewed fruit, and the 
after taste has hints of  candied lemon.

We recommend this vintage as an aperitif  
that will pleasantly surprise your guests.

BRUT ROSÉ
70 % Meunier – 15 % Pinot Noir

15 % Chardonnay
Beautiful pink colour,

revealing superb balance.  
Notes of  red fruit combined

with the fruitiness of  the Pinot Meunier 
produce a subtle range of  flavours.

Perfect as an aperitif
or with a red fruit dessert.

OR  2018



Range Gourmet Range Gourmet

PRESTIGE
BRUT

55 % Meunier – 35 % Chardonnay 
10 % Pinot Noir

Combining structure, vivacity and aromatic complexity,  
this intense, distinguished cuvée offers excellent length  

on the palate.

As an aperitif  or to accompany
a gourmet occasion.

BLANC DE BLANCS 
GRAND CRU
100 % Chardonnay

Made exclusively with Grand Cru Chardonnay
from villages in the Côte de Blancs, Chouilly and Cramant. 

This elegant single varietal is the essence of  finesse
and refinement.

Perfect as an aperitif  or an accompaniment
to fish dishes.

PRESTIGE  
ROSÉ DE SAIGNÉE

50 % Meunier – 40 % Chardonnay 
10 % Pinot Noir

Obtained by maceration of  the must and the grapes  
after harvesting.

Superb expression, developing elegance and vinosity,
this classic champagne has a rich bouquet. 

Delicious as an aperitif.

CUVÉE PURE
ZÉRO DOSAGE 

55 % Meunier – 35 % Chardonnay 
10 % Pinot Noir

A delicate blend matured in our cellars for more than  
three years, this Champagne is a Brut Nature

(no disgorging liquor is added at disgorgement),
enabling all of  the wine’s flavours to be expressed.

Serve as an aperitif
or with seafood.



Vintages

HARMONIE DE BLANCS
Vintage 2010

100 % Chardonnay
An alluring, fresh and sophisticated 

Champagne  
in which complex sensations of  spices, 

dried fruit and poached white fruit 
translate the pedigree of  the grapes

from which it is made.

Serve as an aperitif
or with seafood.

GRAND VINTAGE
2010

60 % Chardonnay – 30 % Meunier 
10 % Pinot Noir

This Champagne has a rich bouquet
and superb complexity, blending notes

of  lemon and honey, to reveal a full-bodied, 
powerful palate.

Wonderful for a romantic aperitif  or to 
accompany a gourmet dish.

GRAND VINTAGE ROSÉ
2010

55 % Chardonnay – 30 % Meunier 
15 % Pinot Noir

Combining structure and complexity,
this cuvée offers powerful aromas and rich, 

dense flavours of  fresh fruit.

A magnificent, distinguished Rosé 
Champagne that is sure to add to a 

memorable occasion.



Clos des Graviers

CLOS DES GRAVIERS
Vintage – Cuvée Monoparcellaire

This vintage has a lively and persistent effervescence. Its colour reveals a profound intensity with golden green highlights.
The initial aroma is powerful and expressive with hints of  cocoa and revealing further notes of  white pepper and tobacco leaves.

After this an elegant expression of  its minerality comes forth. The taste is both rich and full with strong flavoursome hints.
This is a most distinguished champagne suited for the finest table, an ideal companion to sweetly spiced crab carpaccio,

roast poultry with “cepe” mushrooms, duck with radish or a fine raw chocolate tart.

The result of a blend to which only Jean-

Charles Mignon holds the key, the “Clos 

des Graviers” vintage takes its name from a 

vineyard planted in Breuil in the 1950s by 

our grand-father Alex Mignon.

Over the years he built the walls from the 

rocks of the vineyard’s chalky soil as he 

tirelessly turned it over. The wonderful union 

of three Champenois grape varieties from 

the great 2009 harvest, which were then 

aged in quiet and sombre cellars to produce 

a unique Champagne, an instant of pleasure 

to be shared for the great events in life.



Sublimes

CUVÉE CŒUR D’OR
Vintage

60 % Chardonnay – 30 % Meunier – 10 % Pinot Noir
This Champagne has a rich bouquet and superb complexity,

blending notes of  lemon and honey, to reveal a full-bodied, powerful palate.
Behind the red or gold foil lies an exceptional vintage Champagne.  

The cap has a gold medallion inlaid with Swarovski Elements rhinestones.
It is presented in a gift box with a fine black cord  

to attach to the medallion and wears as a piece of  jewellery.

It’s a beautiful gift to give and even better  
to receive for that special occasion.



Sublimes

CUVÉE GOLD
Prestige

55 % Meunier – 35 % Chardonnay - 10 % Pinot Noir
Elegant Cuvée Prestige  

with a gilded metallic coating.

Choice of  presentation: in a gilded case
or in a luxurious gift box.

DÉSIR & SENS
Blanc de Blancs Grand Cru Vintage

100 % Chardonnay
This exceptional quality Vintage Blanc de Blancs Grand Cru 

is produced in a magnificent metallic copper effect bottle.

Beautiful wire cage  
decorated with Swarovski.

Sublimes

PRIVILÈGE ROSÉ 
Année de Madame Vintage

55 % Chardonnay – 30 % Meunier
15 % Pinot Noir

Combining structure and complexity,
this cuvée offers powerful aromas and rich,

dense flavours of  fresh fruit.
Magnificent presentation for this Année de Madame Rosé Privilège cuvée, 

with a superb metallic pink foil.

The wire cage is decorated coated
with Swarovski strass.



CUVÉE FEMINITY
55 % Meunier – 35 % Chardonnay 

10 % Pinot Noir
This limited edition Cuvée is a veritable ode to femininity. 

Elegance and refinement  
have been combined with Brut Prestige  
to offer rich flavours and superb finesse.

In its sleek, coloured sleeve,
it is sure to create a sensation at an aperitif.

CUVÉE COLLECTION MAGNOLIA 
55 % Meunier – 35 % Chardonnay 

10 % Pinot Noir
With a flowery sleeve, this unique,  
stylish Cuvée has been produced  

in limited quantities.  
The rich, intense aromatic bouquet,

and lively, complex palate offer beautiful floral notes.

Beautiful new flower presentation  
for this Brut Prestige.

Sublimes

Grand Vintage 2010
Gold Medal Vinalies Internationales 2022

Gold Medal « Concours Général Agricole » 2022

Blanc de Blancs Grand Cru
Gold Medal « Concours Général Agricole » 2022

Gold Medal « Meilleurs Chardonnay du Monde 2021 »
Excellence Prize Vinalies Nationales 2018

Cuvée Brut Rosé
Gold Medal Concours Mondial de Bruxelles 2021

Silver Medal Elle à Table 2018

Cuvée Année de Madame
Silver Medal Vinalies Internationales 2018

Prestige Rosé de Saignée
Gold Medal Prix Plaisir Bettane et Desseauve 2018  

Blanc de Noirs
Silver Medal Vinalies Internationales 2022

1 Star Guide Hachette 2018

Brut Prestige
Coup de coeur and 3 Stars Guide Hachette 2020

Gold Medal Vinalies Internationales 2018 
High Excellence Prize Concours des Vinalies Nationales 2018

90/100, Andreas Larsson, Meilleur Sommelier du Monde

Clos des Graviers 2008
2 Étoiles, Guide Hachette 2018 

Cuvée Grande Réserve
Silver Medal Vinalies Internationales 2018 

AWARDS:
Regularly listed in Wine Guides: Guide Hachette, Guide Dussert-Gerber, Guide Gilbert et Gaillard, Gault et Millau...

These Cuvées Brut Prestige are available from half  bottle (37.5 cl) to Nabuchononosor (15 L) for your greatest pleasure.



LE BREUIL - FRANCE

5, rue des Grappes d’Or - 51210 LE BREUIL - FRANCE
Tél. +33 (0)3 26 59 22 03 - E-mail : info@pierre-mignon.com

www.pierre-mignon.com

Our Champagnes are appreciated by connoisseurs all over the world
and can be found on numerous prestigious tables:

Town halls, Embassies and Consulates, Dominique Bouchet Restaurants 1 Star
Guide Michelin in Paris and 2 Stars in Tokyo, Warwick Hotel, Ladurée, Le Bel Canto,

Maison Rostang, Restaurant Le Divellec, Restaurant Le Royal Champagne, Thierry Mugler,
Azzaro and Clarins, NGK, l’Oréal, Riem Becker Traiteur...


