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t Veuve Fourny we produce
Champagnes with their own
distinctive style, a craftmanship
deserving of a specially devoted
communication.
Because as with a House of Haute
Couture, every year we work on
a new collection, which has the
Vertus terroir in common ! The
grape varieties, Chardonnay or
Pinot Noir are like the fabric,
they allow for unique creations
under the artistic impetus of
Emmanuel.
So for each vintage we
have imagined a workshop
atmosphere which beautifully
represents our desire to
create handcrafted vintages,
the signature style of our
Champagnes.
We hope you enjoy the discovery
and we wish you an excellent
festive season.

AUDACITY

		 in Pictures
Just like a craftsman, we are working with a
noble material, the grape. We wanted to show
you, with our new images, how we feel when
developing each Champagne. Because each
vintage has been developed for a moment of
tasting. May it be intimate, rare, precious,
gastronomic or convivial, you can find in our
collection the Champagne that will meet your
expectations.
To help us put into images, the style of each
vintage, we chose to collaborate with a
photographer Nicolas Demoulin. We are happy
to unveil to you beforehand,four snapshots,
inspiring photos and in perfect harmony with
the spirit of our wines.

A Moment, An Atmosphere, A Champagne

Opulence

Balance

Excellence

To discover our complete collection, 9
vintages in pictures, visit our new digital
display at
www.champagne-veuve-fourny.com

Exception

The wines : the range is sedate, pleasing and refreshing in a champagne universe that
is at times a little controlled, from the Grande Reserve Vertus to the tasty blanc de
blancs. The Cuvée R is a success : the wine is taut, but without restraint and delicately
coated. With the challenge of producing a brut nature, this blanc de blancs vintage is
sedate, tasty with a very palatable aftertaste. As for the rosé, the Vinothèque vintage
has a wonderful and very specific fullness, freshness and glossiness.
Brut Nature Premier Cru Blanc de Blancs
Brut Premier Cru Blanc de Blancs
Extra-Brut Premier Cru Clos du Faubourg Notre-Dame 2009
Brut Premier Cru Grande Réserve
Extra-Brut Premier Cru Blanc de Blancs Monts de Vertus 2012
Brut Rosé Premier Cru
Extra-Brut Premier Cru Rosé Vinothèque MV12
Coup de Coeur Extra-Brut Premier Cru Blanc de Blancs Cuvée R

High Street, Bray, Berkshire, SL6 2AQ

The Fat duck (heston blumenthal)

3 Michelin stars

At present, Champagne Vve Fourny et Fils, Cuvee R is being poured
by-the-glass as a pairing on their Tasting Menu. The Champagne
Brut Nature Blanc de Blancs is also being listed by the bottle.
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Mandarin Oriental

Veuve Fourny & Fils
Charles-Henry and Emmanuel Fourny have transformed
this small family house, situated in Vertus since 1856,
into a reliable and exciting place for lovers of distinctive
champagnes that are winey and authentic. The vineyard
possesses a rarity, an enclosed vineyard: that of Faubourg
Notre-Dame, used for vintages only. Although Chardonnays
widely dominate, Pinot Noir is not absent, partly vinified in
oak barrels.

2 Michelin stars

Dinner by Heston Blumenthal With effect from the beginning of
November, Champagne Vve Fourny et Fils Blanc de Blanc NV Brut
Premier Cru will be poured by-the-glass, at the table, from magnum.

Without losing their mineral distinction that is the
trademark of the house, the champagnes have acquired delicacy and elegance in
their expression and defintion. The house is now entering a new era of evolution!
Champagne Premier Cru Blanc de Blancs NM Brut
Champagne Premier Cru Millésime Blanc de Blancs 2012 Brut
Champagne Premier Cru Rosé NM Brut 		
Champagne Rosé Vinothèque MV12 Extra-Brut
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9 Conduit ST, Mayfair, LondonW1S 2XG

Sketch

2 Michelin stars

Has started listing Clos Notre Dame Extra- Brut Premier Cru,
Champagne Vve Fourny et Fils.

Vous pouvez consulter l'intégralité de la revue de Presse sur notre site www.champagne-veuve-fourny.com
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Tous nos Champagnes contiennent des sulfites. Produits de France.

Charles and Emmanuel Fourny, fifth generation at the head of this
small house in Vertus, have perfectly mastered their subject. There
is, of course, the Clos du Faubourg Notre-Dame, monopoly of the
family and pampered as it should be, but there is above all a range of wines with
an etherial style, precise and perfectly carved. We have already acclaimed a very
good level of excellence for some years now. A house that wine enthusiasts owe it to
themselves to discover.
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“On the other side of the Channel ...”

Veuve Fourny & Fils

