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Champagne Alfred Gratien

Handcrafted and utterly unique
“I have always been of the opinion that Champagne should be to wine what haute couture
is to fashion.” – Alfred Gratien
In 1864, Alfred Gratien made his life’s
dream come true when he founded
a winery in Épernay, in the heart
of Champagne country, in whose
vaults the finest Champagnes
would mature. The entrepreneur
and wine connoisseur realised his
vision so successfully that the
Alfred Gratien brand continues to
be prized as one of the best Champagnes produced in France today.
Alfred Gratien was confident that
combining superior craftsmanship
in production with Champagne’s
best grapes would be sure to yield something extraordinary: a Champagne that would
set standards. Now as then, the tradition of craftsmanship in selecting the finest grapes
and producing Champagne in small batches is an indispensible hallmark of the brand. It
is quality not quantity that counts in the best French tradition.
Champagnes from Alfred Gratien are unique because they mature in oak barrels.
After pressing, the fresh must from hand-sorted grapes is fermented in small, 228-litre
barriques. The time spent in the oak barrels – combined with a few other closely-guarded
production secrets never revealed to the public – gives the fine sparklers of Champagne
Alfred Gratien a characteristically dense, vinous structure that distinguishes them from
the competition.
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The men of the Jaeger family have guaranteed the high standard of craftsmanship and
thus the superior quality of Champagnes from Alfred Gratien for four generations. Nicolas
Jaeger, the reigning cellarmaster at Épernay since 2007 and named "winemaker of the
year" by the renowned French
wine guide "Guide Hachette 2018",
is the fourth Jaeger family
member in succession to occupy
this position. Champagne cellarmasters are master craftsmen with
a tremendous store of expertise
culled from a long tradition. They
possess the rare ability to compose a flavour that will taste completely different from the clear wine
that can be sampled at the beginning
of the process.
Thus, the Alfred Gratien winery adheres to traditional craft techniques
to produce Champagnes that are
icons within their industry. Highly regarded as synonymous with prestige and savoir vivre,
they are often served at major events. Since 2008, the winery has been an official
purveyor to the Élysée Palace of Alfred Gratien Cuvée Paradis Brut and Alfred Gratien
Cuvée Paradis Rosé.
The consistently outstanding quality and incomparably fine aroma of Champagnes from
Alfred Gratien are regularly recognised by national and international juries – most recently
with a total of 11 awards in the spring tasting of the prestigious MUNDUS vini international
wine awards and the 21st Berlin Wine Trophy.
Champagne Alfred Gratien Brut Millésimé 2004

Champagne Alfred Gratien Brut Millésimé 2000

Champagne Alfred Gratien Cuvée Paradis

• Mundus Vini, GRAND GOLD

• Mundus Vini, GOLD

• Berlin Wine Trophy, GOLD

• Mundus Vini, GOLD

• Berlin Wine Trophy, GOLD

• Mundus Vini, GOLD

• Berlin Wine Trophy, GOLD

Champagne Alfred Gratien Cuvée Paradis Rosé

• Berlin Wine Trophy, GOLD

Champagne Alfred Gratien Brut Rosé

• Mundus Vini, GOLD

Champagne Alfred Gratien Brut Classique

• Berlin Wine Trophy, GOLD

• Berlin Wine Trophy, GOLD
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Tradition sets standards

The Champagne of hearts
Champagne production starts with the selection of grapes. At Alfred Gratien, these are
sourced primarily from Grand Cru vineyards in the legally defined Champagne subregions
Montagne de Reims, Vallée de la
Marne and Côte des Blancs. The
grapes are grown and harvested
by 65 winegrowers with whom the
cellar does business; most of
them have been partners of the
Champagne house for decades.
They are experts when it comes
to harvesting the Champagne
grape varieties Chardonnay, Pinot
Meunier and Pinot Noir. Exclusively
healthy grapes are supplied and
each delivery is again rigorously
inspected upon arrival. The care
taken in selecting the clear wines
is critical to the quality of the final product.
The winegrowers are treated like members of a large, caring family. What’s more, every
winegrower can taste their wine from January to March after the harvest. This lets the
growers remain closely associated with "their" product.
It all begins with the initial fermentation in the cellars in Épernay. After pressing, the fresh
must from the hand-selected grapes is fermented in small, 228-litre oak barriques, or fûts.
After this first fermentation, every effort is made to preserve the original character of the
still wines. One important aspect in this is that none of the wines undergo malolactic
fermentation. The "malo" process involves the introduction of additives to trigger the
deacidification that converts malic acid into lactic acid. While this gives the product a
rounder taste, it also sacrifices some of the original flavour imparted to the wine by the
unique climate and chalky soil. In the absence of malolactic fermentation, the delicate
aromas of the precious grapes remain as intact as possible. In deep cellars dating to
the 4th century, the bottled wine is fermented into Champagne and aged for at least
48 months at 10 to 12° C for optimal maturation.
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Thanks to the experience and skill of Chef de Cave Nicolas Jaeger, the wines develop
an inimitable flavour despite the preservation of the somewhat sharp malic acid. The malic
acid also keeps the Champagne
fresh and young, resulting in the
product retaining its youthful intensity and freshness for decades. Today only very few wineries
produce Champagne entirely
without "malo".
Another technique in the traditional manufacture of Champagne
is the use of a bottle with bague
carrée, a square lip on the mouth
of the bottle that can only be
secured with a natural cork. While
other Champagnes mature in
bottles with crown capsules,
vintage Champagne undergoes secondary fermentation exclusively in bottles with a
bague carrée neck. The permeability and flexibility of natural cork allow small amounts
of oxygen to penetrate the wine, allowing it to breathe a bit and so optimising the
maturation process. The difference between Champagnes of the same vintage and type
sealed with crown caps and those sealed with natural cork is fundamental. The use of
natural cork does h wever necessitate that each bottle in the cellar be checked for
corkiness during the disgorgement process. By the way: at Alfred Gratien, every bottle is
disgorged by hand.
Truly outstanding quality can only be attained by cellarmasters who command every last
detail of production. At Alfred Gratien, the Jaeger family has held the title of cellarmaster
for four generations. And so the art of crafting Champagne in the cellars of Alfred Gratien
is passed from father to son.
This commitment to craft has its price: Annual production at Champagne Alfred Gratien
is limited to 300,000 bottles. Tradition and quality come before commerce. Champagne
Alfred Gratien has thus earned a distinctive reputation as the Champagne of hearts.

5

The Alfred Gratien portfolio

Champagne for experts
Champagne is indubitably the most sparklingly dynamic ambassador of the French way
of life. The handcrafted Champagnes from the house of Alfred Gratien are not simply
manufactured, they are created – and they are some of the finest the region has to offer.
The flagship product Champagne
Alfred Gratien Brut Classique
embodies the style of the estate. Its
full-bodied and vinous taste is unusually well-developed for a Brut
Champagne. The dominant grape
is the fruity Champagne varietal
Chardonnay (46%), rounded off by
Pinot Meunier (30%) and Pinot Noir
(24%). The vibrant acidity is embraced by a persistent floral flavour.
This classic Champagne is accompanied by a noble rosé cuvée:
Champagne Alfred Gratien Brut
Rosé delicately combines the elegance of Chardonnay with the subtle fruitiness of Pinot
Meunier and the vibrant character of Pinot Noir. Its refreshingly dry flavour comprises
aromas of pink grapefruit, red berries and – at the end – floral and mineral notes.
Champagne Alfred Gratien Brut Blanc de Blancs is made exclusively from Grand Cru
Chardonnay. Its bouquet is a marriage of complex aromas of vanilla and butter, followed
by a refreshing finish with hints of citrus. This Champagne is distinguished by its elegance,
fullness and richness.
Vintage Champagne Alfred Gratien Brut Millésimé is the expression of the grape harvest
of a single year. The bottles are aged for eight to over ten years before being offered for sale.
Despite this extended maturation period, these vintage Champagnes are still characterised
by Alfred Gratien's signature freshness. The latest Millésimé 2004 is impressive, with a
golden colour, intense aromas of dried fruit and a fine bouquet with toast undertones.

6

"One sip of Champagne Alfred Gratien Cuvée Paradis Brut and the portals of paradise open
for the connoisseur" is a saying the house has writ large. Cuvée Paradis Brut is characterised by a bouquet of honey and nuts, subtle notes of white fruit and a vinous, sustained
palate. They are composed exclusively of Chardonnay und Pinot
Noir from Premier Cru and Grand
Cru vineyards.
Its heavenly bouquet, intense colour
and mildly fruity flavour make
Champagne Cuvée Paradis Brut
Rosé a truly outstanding sparkler.
Abundant aromas of dried fruit and
orange zest cede to a nose of fine
gingerbread spice upon contact
with oxygen.
Since 2015, the classic sparklers
from the premium line make a better
visual fit with the distinctively high-quality materials and design of the house’s exclusive
prestige cuvées. They now appear with a sumptuously decorated label that reflects the high
value, passion and beauty of these Champagnes. This is how Alfred Gratien Champagnes
achieve a unified and independent brand image, ensuring a high level of recognition.
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AG_Brut.jpg

AG_Brut_Rose.jpg

AG_Blanc_de_Blancs.jpg

AG_Millesime_2004.jpg

AG_Cuvee_Paradis_Brut.jpg

AG_Cuvee_Paradis_Rose.jpg

Champagne Alfred Gratien Brut is the
house's signature product: A harmonious,
smooth and complex Champagne that is
balanced enough to accompany nearly
every course.

Its velvety texture makes Champagne
Alfred Gratien Brut Millésime harmonious
and seductive – a full, rich Champagne.
It pairs well with creamy poultry dishes,
lamb and high-fat, mature cheeses made
from cow's milk.

Champagne Alfred Gratien Brut Rosé
is delicate, full-bodied, lively and
elegant. It goes well with fine ham
and cheese as well as with fruity
desserts.

Champagne Alfred Gratien Cuvée
Paradis Brut is a Champagne with a
complex structure. Its texture lends
itself well to fish, creamy poultry
dishes and langoustines.

Champagne Alfred Gratien Blanc de
Blancs is dynamic, pure and silky. It
is ideal with larger shellfish and fish.

Champagne Alfred Gratien Cuvée
Paradis Rosé is a well-structured,
expressive Champagne that is a
popular pairing with fish, beef, lamb
and veal.
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AG_Cuvee_Paradis_Brut_Motif.jpg

AG_Cuvee_Paradis_Rose_Motif.jpg

AG_Classique_Row.jpg

AG_Cuvee_Paradis_Row.jpg

AG_Nicolas_Jaeger_1.jpg

AG_Nicolas_Jaeger_2.jpg

More than 60% of the grapes for Alfred
Gratien Champagnes are sourced from
Premier Cru and Grand Cru parcels.

Alfred Gratien Champagnes are in
high demand in fine dining as well and
are featured on the wine lists of top
restaurants around the world.

“I have always been of the opinion that
Champagne should be to wine what
haute couture is to fashion.” – Alfred
Gratien

A true artist of his trade, Nicolas
Jaeger assembles these outstanding
Champagnes with consummate
care and skill.

Champagnes from the house of Alfred
Gratien are renowned for their timehonoured quality and distinctiveness.
Resisting trends and fashions of the
day and remaining true to their tradition, they continue to be crafted by
hand using traditional methods.

With more than 20 years of experience
and his father, Jean Pierre Jaeger,
behind him, Chef de Cave Nicolas
Jaeger continues to hone the craft
his family has been perfecting for
generations.
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AG_Nicolas_Jaeger_3.jpg

Nicolas Jaeger represents the fourth
generation of Jaeger family members
since 1905 to occupy the position of
cellarmaster at Champagne
Alfred Gratien.

AG_Grape_Cluster.jpg

Alfred Gratien has long-term sourcing
agreements with its winegrowers. Some
of these partnerships have existed for
more than a century.

AG_Front.jpg

AG_Facade_1.jpg

AG_Facade_2.jpg

AG_Cellar.jpg

A family-run business for a century and
a half, at Champagne Alfred Gratien,
the expertise of the company's founder
is handed down from one generation to
the next.

In 1864, at the age of 23, Alfred
Gratien began producing Champagne
in the cellars in Rue Maurice
Cerveaux.

The house of Alfred Gratien has been
located in Épernay, the "capital" of the
Champagne AOC, since 1864.

At Alfred Gratien, vintage Champagnes
are fermented in bottles sealed with
natural cork. The permeability of the
cork lets the wine age to perfection.
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AG_Label.jpg

Champagne production at Alfred Gratien
is like that in any small, modern
manufacturing facility distinguished by
quality and uniqueness.

AG_Barrels_1.jpg

Several thousand oak barrels are stored
in these cellars, where Champagne has
been crafted and aged for centuries.

AG_Barrels _2.jpg

AG_Barrels _3.jpg

AG_Riddling_Rack.jpg

AG_Riddling_Rack_Detail.jpg

The fresh must from hand-picked grapes
is fermented in 228-litre oak barriques,
or fûts.

Alfred Gratien Champagnes mature
in the winery's cellars much longer
than required by law: Non-vintage
champagnes are on the lees at least
four years and vintage Champagnes
from six to seven years.

Vinification in oak barrels guarantees
freshness, fruitiness and authenticity.

At Alfred Gratien, the bottles are
stored on their sides during the
ageing process and then placed
on riddling racks.
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We would be happy to send you the photos shown here in
print-ready quality. They are also available in the image database
at www.henkell-gruppe.com
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