
BOWLER • 119 West 23rd Street, New York, NY 10011  •  Suite 507  •  212-807-1680 • www.bowlerwine.com

Joël Falmet’s domaine is a small family operation, 
made up of 6.5 hectares of vineyards, all 
surrounding the village of Rouvre-les-Vignes. 
Passed down through his family for generations, 
Joël took over the domaine in the early 1990s. 
With the help of his brother Yves (now a producer 
in Saint-Chinian), Joël produced the family’s 
first estate bottled wine. This is unusual in the 
Aube, where the grapes are often sold to larger 
Champagne houses to add body and richness to 
their blends, but rarely used for estate bottlings.

Exceptionally conscientious about farming, Joël 
never uses herbicides or pesticides in the vineyards. 
He also plants oats between the rows of vines. This 
helps to prevent erosion, introduces nitrogen back 
into the soil, creates competition for water in wet 
years, and helps prevent evaporation in dry years.

Technical Specifications

Product Type: Sparkling Wine

Varietal: Pinot Noir  

JOËL FALMET
Champagne, France

Champagne Brut “Les Parcelles”

70% Pinot Noir, 20% Pinot Meunier, 10% Char-
donnay. Joël is one of only a few producers to use 
a soléra system for his vin de reserve. The current 
soléra is 12 years-old and each vintage, 30% is 
blended with the currant vintage. 42 months on 
the lees, nine grams of dosage.Wine Spectator: 92pts

“Creamy in texture, yet lithe and lively, thanks to 
bright, citrusy acidity, buoying finely meshed notes of 
poached quince, ripe melon, blood orange sorbet and 
Marcona almond. Clean-cut and lightly spiced on the 
lingering finish. Pinot Noir, Pinot Meunier and Char-
donnay.”


