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‘IMPORTER OF THE YEAR’
-WINE&SPIRITS 2019, 2020, 2022 & 2023!

DOMAINE EGLY-OURIET

‘Francis Egly crafts uncompromisingly high-quality wines. These remain some
of the most singular wines being made in Champagne today.
For what it’s worth, we rarely miss an opportunity to drink them.’

-Vinous

‘Egly-Ouriet is one of the reference-point growers in Champagne,
with a deep selection of wines that offer remarkable transparency to site, vintage and variety.
These are among the most pure, un-manipulated Champagnes readers will come across.’
-Robert Parker

Year Founded: 1930 Domaine Egly-
Ouriet Champagne is sensual,

unforgettable and highly

Region: Ambonnay, Champagne, sought after, a “cult” wine for

France Champagne lovers who crave
the power and finesse of Pinot

Founder: Michael Egly Noir-based wines. What you'll
find at this small family

Winemaker: Francis Egly “grower” house is truly vinous

Champagne, wines striking in

K For: Th . their concentration and
nown For: These wines are complexity. There are

unquestionably the pinnacle of winemakers who craft fine

artists who redefine the craft.
When we witnessed the
-Sustainable- transition in the 1980s from
Michael Egly to his son,
Francis, it was clear that
Francis wasn’t going to be satisfied with the Champagne status quo. He doesn’t consider his competition among the great
Champagne houses, but instead among the legendary producers of Burgundy. Egly’s practice of harvesting very ripe grapes and
aging his wines in barrel for years longer than almost any other Champagne house are some of the practices that set his art apart
from the rest; yet it is the results that captivate. Egly-Ouriet Champagne is age-worthy, sumptuous and at times surreal. Francis
Egly’s grand cru vineyards are located in the villages of Ambonnay, Verzenay and Bouzy; premier cru Pinot Meunier vineyards are
located in the village of Vrigny (on the Petite Montagne). Grand cru vineyards are planted to 70 percent Pinot Noir and 30 percent
Chardonnay; vines are on average 40 years old. Above all, diligent work in the vineyards to control yields with the goal of obtaining
truly ripe grapes (unusual for Champagne) is Egly’s primary philosophy. Grapes are harvested by hand when perfectly ripe, and
pressed full cluster in a refrigerated, gentle press that is designed to avoid any chance of oxidation. Juice is fermented on indigenous
yeasts, partially in French oak barrels (purchased from Burgundian winemaker Dominique Laurent) and partially in tank. Malolactic
fermentation is allowed or blocked depending on the needs of the vintage. Wines spend an especially prolonged time on fine lees in
bottle, with three to four years the minimum, a choice that differentiates Egly’s textured, supple wines from thinner commercial
Champagnes. Dosage before bottling is very low, seldom more than 2-5 grams/L. All wines are bottled unfined and unfiltered.
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Domaine Eqly-Ouriet Grand Cru Brut

70% Pinot Noir, 30% Chardonnay. 40-year-old vines on average. Hand-
harvested. Fermented on indigenous yeasts in older French oak barrels and
tank. Base vintage 2011, making up 50% of the blend; the rest 2010 and 2009.
Aged in bottle for three years. Dosage 5 grams/L. Bottled unfined and unfiltered.
Aromas of fresh pears, light pepper and red fruit. Pair with Asian-inspired
dishes, well-aged cheese and white meats.

91 Points — Wine Spectator 2022 — “Rich and compact, this mouthwatering
version opens on the creamy palate, with aromas and flavors of dried apricot,
roasted almond, cherry blossoms and honeycomb expanding through the
lasting, salty finish.”

CHAMPAGNE
EGLY-OURIET

Gaano Ca

92 Points - Wine&Spirits 2021

Domaine Eqgly-Ouriet Grand Cru Brut Rosé

70% Pinot Noir and 30% Chardonnay, with the addition of Ambonnay Rouge
(vintage 2010) for color. The vineyards are Estate vineyards (planted in the 1970s)
and are located in the villages of Ambonnay, Verzenay and Bouzy. Soils blend chalk
and limestone. Hand-harvested. Fermented on indigenous yeasts half in French oak
barrels (10% new wood) and half in tank. Base vintage 2011, making up 50% of the
blend; the rest 2010 and 2009. Aged for three years in bottle. Dosage 3-4 grams/L.
Pair with smoked salmon; Asian-inspired cuisine, especially sushi.

GRH A M P A G N

92 Points - Vinous - “Bright and beautifully sculpted, the Rosé sizzles with tension
and yet it also possesses a sense of inner suaveness that is impossible to miss.
This is such a classy wine. Disgorged: July, 2020.”

EGLY-OURIET

BRUT ROSE GRAND CRi
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Domaine Eqgly-Ouriet Brut Les Prémices NV

Translated from the French, ‘prémices’ signifies “a beginning.” Derived from the
Latin primitiae, which means the first fruits of a harvest, set aside as an offering
to the gods in antiquity.

1/3 Pinot Noir, 1/3 Chardonnay and 1/3 Pinot Meunier. The vineyards are located
on the Massif de Saint-Thierry, near the village of Trigny, northwest of Reims.
Soils are sandy, with some clay. 40-year-old vines on average. Hand-harvested.
Fermented on indigenous yeasts in stainless steel tanks. Aged for three years in
bottle. Dosage 2 grams/L. Bottled unfined and unfiltered. Aromas of white flowers
and marzipan, white peaches, light herbs. Bright and precise, with peppery notes
and citrus zest. Savory, with a mineral finish. Pair as an aperitif; with charcuterie

or smoked meats/ fish; fresh or moderately aged French cheese.

92 Points - Vinous - “Bright floral notes and the natural richness of Pinots come
together nicely in this entry-level bottling.”

Domaine Eqgly-Ouriet Premier Cru Brut ‘Les Vignes de Vrigny’

100% Pinot Meunier. Estate vineyards (just under five acres) planted
exclusively to Pinot Meunier on chalky soils (rated Premier Cru) in the village
of Vrigny, on the Montagne de Reims. 40-year-old vines on average. Hand-
harvested. Fermented on indigenous yeasts in tank. Aged in bottle for three
years. Dosage 1 gram/L. Bottled unfined and unfiltered. Aromas of apricots,
herbs, light cream. Supple and fresh; harmonious and balanced. Pair with
smoked salmon; Asian-inspired cuisine, especially sushi.

94 Points — Wine Spectator — “Bright and deeply golden in color, with a rich

nose of roasted nut and a fine, pointillist bead carrying notes of dried

raspberry, white truffle, quince paste, chamomile and oyster shell. Soft

orange peel acidity and a tang of salinity keep this fresh on the palate and

e drive the long, creamy finish. Reminiscent of Spain's Vifia Gravonia Rioja
LY-OURIET Blanco, but with bubbles.”
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