
One of the most exciting wine regions in France, Cham-
pagne lies just to the east of Paris. As with all of the parts 
of France where vines can be found, wine has been produced 
here for millennia. The two major cities of the region, Reims 
and Troyes were founded by the Romans in the 1st century 
AD and where the Romans went they brought viticulture.
Champagne became a center for wine production and de-
veloped a reputation that would outlast the Roman occupa-
tion of Gaul. Despite being repeated devastated by war – 
unlucky is the region that stands between Paris and border 
with Germany – Champagne has always rebuilt, replanted 
and thrived. 

Today, the vast majority Champagne is bottled by large ne-
gociants who purchase grapes or wines from many smaller 
growers. These negociants may or may not have a say in how 

CHAMPAGNE DOSNON
the grapes are grown, or how the wines are made, and their 
ideal end-product is one that tastes the same year after year 
without accommodations made for terroir or vintage char-
acter. Grower champagne is typically from a narrower defi-
nition of terroir and often varies from year to year, showing 
the “flavor” of a unique place in Champagne. Roughly 2% of 
the Champagne exported to the United States comes from 
growers who grow their own fruit and make their own wines.

A model for the future of small, artisinal Champagne houses, 
Dosnon is the brainchild of Davy Dosnon who grew up  in 
this beautiful region of rolling hills, wheat fields, and cham-
pagne vines. Davy studied viticulture and worked in top 
Burgundy wine houses before moving back to the village of 
Lingey in the Côte de Bar region of Champagne for the peace 
and quiet and to begin to reassemble his family’s vineyards.

Pinot Noir above the village of  Avirey
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The Côte des Bar is located in the southernmost area of 
Champagne in the Pays d’Aube. Politically and geologically 
this sub-zone is as far as you can get from Reims and Éper-
nay. When the original borders of Champagne were drawn 
there was lively debate on whether or not the Aube should 
be included. Here the terroir is starkly different from north-
ern Champagne and its famed chalky soils. In the Aube the 
terroir resembles that of Chablis – clay over Kimmeridgian 
and Portlandian limestone. These soils produce wines of 
great delineation, power and purity. 

Davy farms 7.5 hectares of vines around the villages of Avirey 
and Lingey just half an hour north of Chablis. He owns just 
2 hectares himself and he rents the rest. The patchwork 
nature of the vineyards – intermixed with forest and fields 
of grain – show the centuries-long work of identifying the 
rockiest and most suitable places to grow vines. Davy is de-
scended from these pioneers and he preserves many of their 
tools and records at his cellar.

The wines of Dosnon are masterfully mineral, vinous bot-
tlings of Chardonnay and Pinot Noir. Fermenting entirely in 
former Puligny-Montrachet barrels, the champagnes might 
as well be Chablis with bubbles for all their mineral-packed 
goodness. Dosages are very low (in some cases as little as 
4g/L) and the wines benefit from the restraint. None of 
these wines are fined or filtered.

FAC T S  a t  a  G L A N C E

Founded  2005

Propr ietor Davy Dosnon

Winemaker Davy Dosnon

Size   7.5 ha

Elevat ion  225 – 250 meters above sea level

Soi ls   Kimmeridgian and Portlandian clay limestone

Vine Age  25 – 40

Variet ies  Pinot Noir, Chardonnay, Pinot Meunier

Farming  Sustainable

Harvest  Manual

Cel lar   Manual press, natural yeast fermentation in  
  228L French oak barrels or tank, reserve   
  wine kept in foudre or tank, minimal dosage,  
  unfined and unfiltered 


