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Champagne DAUBY mère & fille
AOC Champagne, Montagne de Reims

Récoltant Manipulateur (RM) 

Elegance and character

Winery overview:
The soul of Champagne Dauby is the story of the meeting of two families of 
winegrowers, that of Thérèse Tissier and Guy Dauby, lovers of the land and 
wine. From a few plots inherited from their parents and at the cost of hard 
work, they built up a vineyard among the best hillsides of Aÿ and Mutigny. 
Guy and Thérèse share a common vision: passionately cultivating the 
natural riches of their land while respecting the land, fauna and flora. This 
philosophy of respect for life, of purity has been transmitted to us and today 
Mother&Daughter; we work in harmony with nature to give birth to terroir 
champagnes, flowery in aromas. The poppy symbolizes this commitment 
but also participates in a great adventure: to hope, to take care of oneself in 
order to be attentive to one's neighbor in all humility.



Champagne

Champagne DAUBY mère & fille
Réserve brut Grand cru

Tasting
Single-varietal cuvée made 
exclusively from our finest Pinot 
Noirs from Mutigny, a Premier 
Cru classified terroir. 
Its chalky subsoil allows the Pinot 
Noir to express itself fully, giving 
the wine an incomparable typicity. 
Structured and rich in flavours, it 
is a gourmet Champagne par 
excellence.
Powerful and fleshy champagne, 
very pleasant as an aperitif, it is 
also the perfect companion for 
dishes with character.

Analyses
Alcohol : 12°
Sugar: 9gr/l

Tasting
Signature of the house, made 
from a dominant Pinot Noir, 
finds its perfect balance with 
the elegance of Chardonnay. 

This Authentic Brut comes 
from our Premier Cru classified 
vineyard in Mutigny and 
Mareuil-sur-Aÿ. It owes its 
name to its reserve wines aged 
in oak casks. An excellent 
aperitif with fruity and mineral 
accents. Cuvée also available in 
half-bottles and Demi-Sec 
(sweeter).

Analyses
Alcohol : 12°
Sugar: 8gr/l

Tasting
Delighting the eyes and the palate, 
our Champagne Rosé is a subtle 
marriage of red fruits and flowers.
Its beautiful and gourmet salmon 
color is obtained by blending with 
a Champagne hill, a red wine aged 
one year in oak barrels.
Pleasure of every moment, it 
charms with its freshness and 
generosity.
Champagne of passion, fresh and 
fruity, it can be served on all 
occasions as an aperitif and allows 
multiple pairings.

Analyses
Alcohol : 12°
Sugar: 8gr/l

Tasting
A great Champagne symbol of 
an exceptional harvest! 
Plot selection and long aging in 
the cellar allow it to best express 
the personality of our terroir 
combined with the specific 
characteristics of the year 2012. 
This unique champagne, with 
great aging potential, is a model 
of balance between the power of 
Pinot Noir and finesse of 
Chardonnay.
Fine and harmonious 
champagne, it will sublimate 
your aperitifs and will be 
essential with fish. It also goes 
wonderfully with the flavors of 
Japan with dishes such as sushi, 
sashimi and tempura.

Analyses
Sugar 8gr/l

Tasting
Produced in limited quantities, our 
100% Chardonnay Champagne 
comes from our Premiers Crus 
terroirs and from the Barbonne-
Fayel vineyard in the south of the 
Côte des Blancs. 
Associated with aging on lees for 5 
years and from a selection of our 
best cuvées, it perfectly expresses 
all the specificities of Chardonnay. 
Subtle and airy champagne, of 
great finesse, with mineral and 
brioche nuances, an accomplice at 
all times.

Analyses
Alcohol : 12°
Sugar: 8gr/l

Tasting
Ambassador of our house, we 
have selected our finest 
grapes from the 2008 harvest 
associated with our best wines 
of 2005. An exceptional aging 
of 9 years and an Extra-Brut 
dosage reveal generous 
aromas, of great finesse and 
absolute purity. A great wine 
to discover for demanding 
connoisseurs. 
Champagne from the heart, 
gourmet in its purest form, it 
expresses itself in a 
“romantic” style and will be 
unique as an aperitif. It will 
sublimate the richness of your 
finest dishes.

Analyses
Sugar 9gr/l sec

Tasting
Ambassador of our house, we 
have selected our finest 
grapes from the 2008 harvest 
associated with our best wines 
of 2005. An exceptional aging 
of 9 years and an Extra-Brut 
dosage reveal generous 
aromas, of great finesse and 
absolute purity. A great wine 
to discover for demanding 
connoisseurs. 
Champagne from the heart, 
gourmet in its purest form, it 
expresses itself in a 
“romantic” style and will be 
unique as an aperitif. It will 
sublimate the richness of your 
finest dishes.

Analyses
Sugar 3gr/l

Champagne DAUBY mère & fille
Rosé brut

Champagne DAUBY mère & fille
Blanc de noirs brut 1er cru

Champagne DAUBY mère & fille
Blanc de blancs brut

Champagne DAUBY mère & fille
Millésime 2012 brut 1er cru

Champagne DAUBY mère & fille
Cuvée Guy Dauby brut Grand cru

Champagne DAUBY mère & fille
Cuvée Flore - Extra brut Grand cru


