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A  F A M I L Y  A F F A I R

IT ALL BEGINS WITH LULU...

When Jean-Michel Gremillet traded his job with the EDF electricity for 
champagne making, it was all thanks to Lulu, his mother, who gave him 30 
ares of vines in 1978. �e following year, he himself bought his �rst plots, 
totalling almost a hectare. To begin with, he sold his grapes to the trade, but 
it wasn’t long before this bubbly character wanted to create his own wine.
In 1984, he invested in his �rst presses (second-hand Coquard hydraulic 
ones), carried our contract work for neighbouring winegrowers, and labelled 
1000 bottles of champagne with his own name. Ten years later, 20,000 bottles 
would bear the Jean-Michel Gremillet stamp.
Over the years, the vineyard has steadily grown (to 40 ha today), and the 
various winemaking process have been integrated into the estate, including 
turning and sediment removal, since 1990.

3

... AND CONTINUES WITH HER CHILDREN

Jean-Michel and Arlette Gremillet’s dreams came true with the successive 
arrivals of their two children. In 2003, Jean-Christophe, the eldest son, in turn 
wrote a new chapter in the Champagne Gremillet story by adding, with help 
from a consultant oenologist, the �nal production and vini�cation 
procedures, blending, bottling, and ageing, giving the family complete 
business autonomy. In 2006, his younger sister Anne took charge of 
marketing and communication. �eir respective spouses, Karine and 
Stephane, soon joined them, forming a complete family working together on 
the same project.
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FROM 1,000 TO 500,000 BOTTLES

n 1998, some 300,000 bottles bore the 
Jean-Michel Gremillet brand.
A pioneer in its day given its size, its initial 

focus was on export, and this remains a priority for 
the company.  Always pro-active, Jean-Michel 
Gremillet contacted embassies, during the night 
due to the time di�erence, to o�er his champagne 
for their prestigious receptions. �ese French 
embassies and consulates abroad have loyaly served 
Champange Gremillet ever since to all ��y of them 
around the globe.  As well, Champagne Gremillet 
has also been used since 1997 to celebrate all Ariane 
rocket launches in Guyana.

Airline companies including China Airlines, 
United Airlines, Jakarta Airlines and Delta Airlines 
have adopted it in recent years to welcome their 
passengers on-board.

THANKS TO THE AMBITION, HARD 

WORK AND DEDICATION OF ITS 

FOUNDERS CHAMPAGNE GREMILLET 

HAS EXPERIENCED RAPID GROWTH.

To meet the sales demand of 500,000 bottles per 
year, the company has developed up-stream 
activities in terms of grape supplies allowing it to 
optimise its blends, with Chardonnays from 
Montgueux, Cramant and Beton for example. 

Every year, 60 partner winegrowers entrust their 
harvests to Champagne Gremillet, representing 
an additional supply of 50 ha.

FOLLOW YOUR HEART: JEAN-PIERRE

RODOLPHE LÉDÉ

Jean-Pierre Rodolphe Lédé, a larger-than-life 
character who is an oenologist, poet and author 
of the book “Voyage dans ma bouteille” (Journey 
in my bottle) has agreed to provide advice to the 
Gremillet family since 2004. He is a man who 
follows his heart. Pleasantries do nothing for 
him. He’s not one for small talk. What he wants is 
sincerity. And with the Gremillet family, that’s 
exactly what he gets. �ey aren’t in the business 
of telling stories. �ey’re too busy writing their 
own story.

Jean-Michel Gremillet was keen to employ this 
“original” character, knowing of his reputation 
and expertise in the world of wine: He came across 
as a bit of a mischief-maker, but I really liked him, 
and I could tell he had talent.

I
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I
he Gremillet estate covers an area of 42 ha 
including 7 ha on the hills of the famous 

terroir at Les Riceys. It is located in the commune 
of Balnot-sur-Laignes, 45 km from Troyes.

Planted on Kimmeridgian clay-limestone soil, the 
same as that found in neighbouring Burgundy, 
Pinot Noir dominates at 94%, with Chardonnay 
accounting for the rest of the vine stock.

NEW LAND IS PURCHASED AS AND 

WHEN THE OPPORTUNITY ARISES. 

Jean-Michel Gremillet has an unstoppable desire to 
expand his little vineyard. As he explains it: “I was 
in the construction business, where ambition was 
set aside. Building, creating, innovating, is what 
interests me. Not necessarily success. If it happens, 
so much the better, but it’s not an end in itself.”

�e plots (51 in total) have south / south-east 
exposure, allowing them to enjoy maximum levels 
of sunshine. 
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T H E  U N I Q U E  T E R R O I R  O F  L E S  R I C E Y S

T
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C H A M P A G N E S  P R O D U C E D  E X C L U S I V E L Y  

F R O M  F I R S T  P R E S S E S

he harvests generally begin in mid-Sep-
tember and last ten days. Depending on 

the vintages, Chardonnay and Pinot Noir share 
priority. In accordance with the requirements of 
the appellation, picking is exclusively manual, 
in order to keep the grapes intact until pressing,
a strictly regulated stage at which the Gremillet 
family excels, as seen by the fact that they conti-
nue to o�er their services to neighbouring 
winegrowers. From 4000 kg of grapes, just 25.50 
hl of must can be extracted. �e pressing is split 
between the “cuvée” (20.50 hl) and the “taille” 
(5 hl). Champagnes Gremillet are exclusively 
produced from the �rst press (the cuvée).

Sent to tanks for pumping, a�er cold washing 
for 24 hrs, the must undergoes fermentation, 
�rst alcoholic at 16°C, then malolactic at 18°C. 
�is phase is generally completed in December. 
In January, the wines are drawn o� then �ned 
before brief exposure to cold (-0.5°C) and cross-
�ow �ltration, which produces no waste
(a procedure which developing in Champagne 
and in 2005 Gremillet was one of the �rst to 
acquire the equipment). 

�e device is autonomous and runs at night, 
with a low output of 10 hectolitres per hour.
In April, Jean-Christophe Gremillet adds the 
bottling liqueur, made of clear wine, yeast and 
sugars for the second fermentation in the bottle. 
�is takes place slowly (2 to 3 months), at 10°C 
in an underground cellar, giving the bubbles 
Champagnes of Gremillet great �nesse. 

ALL THESE PROCEDURES ARE 

DESIGNED TO SUPPORT THE WINE, 

AND NOT TO OVERWHELM IT.

For greater complexity and �nesse, ageing sur 
lees exceeds the standards required by the 
appellation (15 months), since at Champagne 
Gremillet it lasts at least 22 months for the 
“non-vintage brut” and up to 5 years for the 
great vintages.

T
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T
hereas most winegrowers make their 
dosing liqueur with recti�ed 
concentrated must, Jean-Christophe 

Gremillet opens bottles of champagne especially 
to concoct his preparation. A quality standard 
demanded by Champagne Gremillet. Following 
the same optimal quality approach, he keeps his 
reserve wines at a constant temperature, in a 
climate-controlled room at 14°C.
“We prefer to control the room rather than chill 
the tanks, because, with time and moisture, mould 
can develop”.

DURING SEDIMENT REMOVAL,

THE BOTTLES UNDERGO A DOUBLE 

EXAMINATION:

• “jetting”, using a little device which sends a drop 
of sulphited water into the bottle before corking. 
�is process favours the expulsion of air to obtain 
the mot homogenous sulphur dosage possible, 
thus encouraging better preservation of the wine.

• the vision camera which controls turbidity, 
volume and cork depth. �is can be used, in 
particular, to check cork quality. Some corks will 
only have a 2% rejection rate, for others it can be 
as high as 17%. Needless to say, the latter soon lose 
their position as suppliers to the company.

�ey are next laser engraved to indicate the date of 
sediment removal, the sugar content, the type of 
champagne, the initials of the person responsible 
for sediment removal, and the year. �is means 
that when a customer indicates a problem, the 
bottle can be traced.

It is only once the wine and its liqueur have fully 
mixed, around 3 to 6 months a�er sediment 
removal, the date of which is indicated on the 
bottles, that they leave the storehouses at 
Balnot-sur-Laignes. Wines which have far to 
travel undergo a special sediment removal 
procedure. Performed at the last minute, it is 
intended to protect the wines from the hazards of 
lengthy transportation and temperature 
�uctuations.
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F U L L Y  T R A C E A B L E  Q U A L I T Y

W

LOREM IPSUM



THE CLASSICS
• Selection (brut or demi-sec)
• Rosé d’assemblage (blended rosé)

THE UNIQUES
• Rosé Vrai
• Millesimé
• Cuvée Évidence

THE SPECIALITIES
• Rata�a champenois XO
• Balnot Red - Côteaux champenois
• Rosé des Riceys

THE PURES
• Nature Zéro Dosage
• Blanc de Blancs
• Blanc de Noirs

T H E  E L E V E N  B O T T L E S

O F  T H E  G R E M I L L E T  R A N G E
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T H E  C L A S S I C S

9

In its literal sense, classic means something which does not surprise. At Champagne Gremillet,
the classics are the must-have champagnes, the essential ones.

SELECTION

70 % pinot noir, 30 % chardonnay
�e nose is agreeable thanks to an invigorating combination of �oral and fruity notes an 
appetizing characteristic.�ere are suggestions of acacia, hawthorn, peach, pear and apricot.
In the mouth, the freshness provides a �ne balance between acidity and maturity. We rediscover 
the fruitiness we adored so much in the nose, enhanced by �ne toasted and spicy notes.
Food and wine pairing: serve as an aperitif to accompany appetizers and to toast with friends.
A word from Jean-Christophe Gremillet, cellar manager: An enjoyable champagne, synonymous 
with conviviality, great for sharing at any time to celebrate events both large and small.

ROSÉ D’ASSEMBLAGE

70 % pinot noir, 30 % chardonnay
�e nose is distinguished by its strength and generosity, exuding the whole spectrum of red and 
black fruits: strawberry, raspberry, blackberry, blackcurrant, cherry and gooseberry... In the mouth 
it is full, round, �eshy, smooth, �avoursome, pleasantly fruity, with a  remarkably �ne bubble.
Food and wine pairing: why not serve it with meat, for example squab, quail or mallard with 
baby vegetables, or with a fruit charlotte.
A word from Jean-Christophe Gremillet, cellar manager: I wanted to create a rosé version of our 
non-vintage brut, whose composition – 70% Pinot Noir, 30% Chardonnay – creates, in my view, 
the �nest blend.



�e word ‘pure’ speaks for itself. At Champagnes Gremillet, it expresses the purity of the wine.   �e purity 
of the Chardonnay grape for the ‘blanc de blancs’ (white wine made from white grapes) and the Pinot Noir 
for the ‘blanc de noirs’ (white wine made from red grapes).

ZÉRO DOSAGE  

50 % pinot noir, 50 % chardonnay
Like a breath of fresh air, the nose is pleasant and delicate from the outset, with aromas of undergrowth.
It evokes a beautiful summer morning amid the fragrances of the garden. Aromas of dried fruits, hazelnuts 
and almonds, with a vegetal �nish and a tender hint of mint. Rich and savory in the mouth, with a perfect 
balance between vivacity and roundness. Its long, voluptuous �nish is what truly sets it apart.
Food and wine pairing: it could be served with starters such as a small bowl of cray�sh-tail broth and 
champagne, oyster and sa�ron soup, baked scallops, or an escalope of foie gras with white peaches.
A word from Jean-Christophe Gremillet, cellar manager: With the dosage reduced to a minimum, this is an 
excellent way to discover and appreciate champagne.

BLANC DE BLANCS

100 % chardonnay
�e nose is like a bouquet of �owers in bloom to which you’ll immediately want to return. �ere are white 
�owers, hawthorn, honeysuckle, dogrose, as well as multi-coloured roses and peony, their scents underpinned by 
fresh notes of citrus and lemon grass. A�er being allowed to breathe, candied brioche notes are slowly released... 
We are carried away by its �oral alchemy, o�ering a perfect balance between wine and liqueur. Heady and 
seductive, this is a champagne for the very �nest restaurants. Its long, perfumed �nish con�rms all its charm.
Food and wine pairing: baked white �sh, or even poached turbot with hollandaise sauce.
A word from Jean-Christophe Gremillet, cellar manager: Freshness is the key characteristic that I look for in 
a champagne.  �is ‘blanc de blancs’, exudes a wealth of aromas.

T H E  P U R E S
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BLANC DE NOIRS

100 % pinot noir
�e nose is extremely agreeable, an explosion of fruit and sunshine. �e Pinot Noir deploys the entire range 
of aromas, particularly quince, enhanced with spicy, almost peppery, notes. In the mouth it is rich, ample 
and voluptuous as much as quenching the thirst.
Food and wine pairing: �is is an appetising wine with a thoroughly savory appeal. It will work equally well 
with roasted sea bass, a �llet of venison or a warm caramelised fruit tart.
A word from Jean-Christophe Gremillet, cellar manager: �e �nest expression of our terroir combined with 
our in-house know-how.

11



T H E  U N I Q U E S

�e Unique champagnes are incomparable and exceptional. Only great years or special 
winemaking techniques can produce unique champagnes.

ROSÉ VRAI 

Rosé Vrai meaning True Rosé: Registered trademark for this “Rosé de saignée” (maceration rosé), 
evokes not just the authenticity of its method of elaboration but its low “dosage” (Extra Brut) 
allowing for the true expression of its fruit.
�e bouquet is a symphony of fresh red berries that awaken the senses. In true bliss it opens the 
door to the garden of Hesperides.
A fruity gourmandise, each bubble is a di�erent berry that bursts on the palate like a subtle musical 
note, here a cherry, there a strawberry, further a red currant, then a raspberry, a blackberry, a 
gooseberry, a blueberry and so on…�e pleasure just goes on and on, this Champagne is like a 
perfumed kiss that makes you want to toast happiness, life and love.
PAIRING FOOD & CHAMPAGNE: I would serve this Champagne on its own as an aperitif, 
decorating the glass like for a fruit cocktail, but it will suit any kind of fantasy.
A word from Jean-Christophe Gremillet, cellar manager: “Like a vintage Champagne, this Rosé is 
subject to the most rigorous selection of our grapes.”

2011 VINTAGE

100% pinot noir
In exceptional years, when the grapes obtain perfect maturity, Champagne Gremillet only produces 
one vintage blend. In 2009, Pinot Noir was selected to express the terroir and the expertise of the 
estate. �e nose tells of a beautiful end of summer, where you can hear the laughter of the harvesters, 
with baskets of ripe fruit and armfuls of �owers. In the mouth, it is round and savory, thanks to an 
excellent balance between �ne bubbles, �oral notes and skilful blending which caresses the palate. 
Its long �nish leaves a delicious a�ertaste.
Food and wine pairing: this is the perfect match for herb crusted rack of lamb or a caramelised 
pear charlotte.
A word from Jean-Christophe Gremillet, cellar manager: I like to bring out the speci�c character of 
an exceptional harvest while remaining faithful to our in-house style.



CUVÉE ÉVIDENCE

100 % chardonnay
Malolactic fermentation for 3 weeks in wine barrels.
�e nose invites us to plunge into an esoteric, quasi-monastic world of �owers, 
spices and precious wood. Gently inhale to appreciate all its subtleties.
�e well-structured palate, with an excellent balance of vivacity and smoothness, 
is immediately appealing. Liquorice, vanilla, biscuit and woody notes come 
together on the �nish to o�er us a truly pleasurable experience. It meets all our 
expectations perfectly and e�ortlessly.
Food and wine pairing: I would match it with the delicate texture of scallops or 
veal sweetbread, or perhaps a Bresse chicken.
A word from Jean-Christophe Gremillet, cellar manager: Light vini�cation in 
wood gives it greater aromatic complexity while also retaining the freshness of 
Chardonnay. An atypical and rare champagne!
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Less known facets of champagne viticulture, here we pay tribute to the other appellations 
of the region.

RATAFIA CHAMPENOIS XO

With a packaging that evokes the French way of life, this Rata�a comes from 
Chardonnay grape juice of 2006. It is said to be out of age or XO a�er 10 years minimum 
aging in oak barrels. Muted with alcohol, champagne juice keeps all its freshness and 
minerality that make it a unique product in the landscape of French liqueur wines.
 
LE ROUGE DE BALNOT - COTEAUX CHAMPENOIS 

100% pinot noir
A selection of our best pinot noir located in Balnot, harvested at full maturity (10.5 °) 
and carefully sorted. A still red wine aged in oak barrels, which tells us about 
Champagne di�erently. �e name "Rouge de Balnot" like a wink to its cousin 
"�e Rosé des Riceys".

LE ROSÉ DES RICEYS

100% pinot noir
Already highly appreciated at the table of the king Louis XIV, it is so rare and so unique 
that it will obtain its AOP from 1947 ... an appellation specially dedicated to this famous 
Terroir of les Riceys. Only 60,000 bottles are produced every year by any producer.

T H E  S P E C I A L T I E S
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G R E M I L L E T ,  C O N S T R U C T I N G

I T S  O W N  I D E N T I T Y

A SPIRAL FOIL WRAPPER WHICH 

EVOKES LIFE’S TWIST AND TURNS 
n 2006, with the arrival of Anne Gremillet, 
daughter of Jean-Michel and sister of  

Jean-Christophe, the brand dared to be di�erent 
in an appellation grounded in conformity, with 
the introduction of a spiral design on it foil 
wrappers. �e idea was “to be able to recognise the 
brand by the neck of the bottle  sticking out from 

an ice bucket.” �in at the top of the neck, it 
gradually broadens towards the shoulder of the 
bottle. It thus represents the course of life, with its 
ups and downs, its achievements large and small, 
personal development, self improvement, and 
attraction to others. �e spiral is o�en found as a 
natural form in the plant kingdom.  �is open, 
optimistic motif expresses the values and 
positioning of Champagne Gremillet. 

GREMILLET, “THE CHAMPAGNE OF ALL 

YOUR SUCCESSES”.

A glass of Champagne Gremillet is the perfect way 
to mark all those moments in life where you can 
take pride in having dared to dream and achieve 
something, having created and accomplished your 
objectives, having taken great strides and reached 
a goal. �is is the image Anne Gremillet wishes to 
portray of this family business where ambition 
and passion go hand in hand, where hard work 
and the spirit of enterprise are combined with 
expertise and perfectionism to produce the �nest 
possible champagne.

15
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e  Clos  Rocher, created in  2012, was 
Jean-Michel Gremillet’s dream as a child. 

Le Clos Rocher sits very close to the cellar, just 
50 meters away, a 1-hectare plot planted with 
Pinot Noir, surrounded by low dry-stone walls, 
with south / south-east exposure. It is one of the 
few ‘clos’ (enclosed vineyards) in the Aube 
Champagne region!

He chose to give his childhood dream the name 
of Clos Rocher in memory of one of his 
ancestors, Charles Rocher (a female �rst name in 
the 19th century). In 1855, at the age of 8, she 
laid a stone in a house in the village which at the 
time belonged to the Gremillet family, on which 
was written “�is stone was laid by Charles 
Rocher, age 8 - 1855”. Jean-Michel was able to 
recover this artefact, which can now be found at 
the entrance to the ‘clos’ which bears this name 
today. �e Gremillets have a long memory!

L E  C L O S  R O C H E R ,  A  C H I L D H O O D  D R E A M

L
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UP ON THE HILLTOP

IS A PRETTY ‘CADOLE’. 

A ‘cadole’ was the traditional name given to the 
old huts among the vines in the vineyards of the 
Aube region in Champagne and southern 
Burgundy. Cadoles were o�en built with dry 
stone removed from the vines when creating or 
maintaining them. �ey served as shelters for 
the winegrowers.

�e example found at Le Clos Rocher was 
designed to be larger and higher than 
traditional cadoles, in order to accommodate 8 
to 10 people for tastings of Le Clos Rocher wine 
while looking out over the vines which 
produced it.

17

But you’� have to be patient,
Le Clos Rocher wine wi�

not be available until 2019!
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LE CLOS ROCHER, THE FIRST BOTTLE 

OF WHICH WILL BE POPPED IN 2017, 

HAS INSPIRED CONSULTANT OENOLO-

GIST JEAN-PIERRE RODOLPHE LÉDÉ

TO WRITE A POEM ENTITLED 

“YOU SEE, LITTLE ONE!”  

�e narrator is Jean-Michel:

“You see, little one, one day we’ll build a wall 
around this vineyard!
 - A wall? But why?
  Because it gives us such beautiful grapes,  
  which produce such �ne wines, that I feel
  I need to protect it.
 - Protect it from wolves, daddy?
  No, not from wolves, my little one, there are  
  no wolves, not any more.
 - Protect it from fairies, then?
  No - my little one, the fairies will come, the  
  birds and bees too. What I want to do is make  
  it a special place, like an oasis or the garden of  
  Eden…
 - With Adam and Eve?
  Probably, in fact I think they’re already here!

You see, I want to build a wall around all of this, 
not to close it o�, but to bring it all together…
the key will be in the gate, and anyone who wants 
to enter may enter.
�ey can come and sit here in this spot,
and be happy.

I want a wall that will be like an act of love, like a 
caressing hand, like a collar around the neck of 
someone you love, like the arms of a mother 
cradling her child!

You see, little one, why we need to build a wall 
around this vineyard!”

�is wall, this special place, this act of love… 
Jean-Michel Gremillet built it around his 
vineyard, the vineyard which o�ers him such 
beautiful grapes, used to produce such �ne 
champagne (but you knew that already!).

�e Gremillets have a long memory and place 
great importance on family!

�us was founded Le Clos Rocher, since Rocher 
was the surname of this distance ancestor.
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T H E  A R B O R E T U M ,  A N  O R I G I N A L  I D E A

B Y  T H E  G R E M I L L E T  F A M I L Y

�is one is known as the “Arborétum des Vaucelles” in reference to its locality.
As part of it upmarketing approach, Gremillet had already obtained Le Clos Rocher in 2013, from where it 
intends to produce its �agship wine, available from 2017. Adjacent to Le Clos Rocher,  Gremillet has jut put 
the �nishing touches to its latest creation, the Arboretum!
�is is an original idea conceived by founder Jean-Michel Gremillet, who wanted to see conifers of as many 
di�erent origins as the number of countries in which Champagne Gremillet is consumed: 82 in total.
It is intended as a homage to his beginnings in export in the early 1980s, to the many French embassies abroad 
which have been long-standing customers of the company, and as a symbol of longevity for future generations.

An arboretum is a special botanical garden, generally designed as a landscaped area.  It contains many di�erent 
species of trees in the form of collections, o�en grouped by theme.

A UNIQUE SITE IN CHAMPAGNE, IN THE HEART OF LES RICEYS



We do not claim a long 
history, but we feel we are 
making history 

THE SYMBOLISM OF THE TREE

IN A WAY REFLECTS THAT OF THE 

GREMILLET SPIRAL FOUND ON THE 

FOIL WRAPPERS, EXPRESSING THE 

COURSE OF LIFE AND THE OPTIMISM 

OF THE BRAND.

�rough its longevity and its cyclical nature, the 
tree is the ultimate symbol of life in constant 
evolution, of hope forever renewed. It is the bridge 
between sky and earth, spirit, matter, generosity, 
courage and strength.

“Trees with deep roots are the ones that grow tall”. 
�is quote from Frederic Mistral sums up very 
well the spirit of the family business, which does 
not claim a long history, yet is making history 
every day, and can take pride in having dared to 
dream and achieve something, as it continues its 
development.

MYOSOTIS (COMMON NAME

IN FRENCH: GRÉMILLET),

SYMBOL OF LOVE AND MEMORY.

�e Arboretum represents a peaceful location for 
visitors, who can stop on one of the benches 
provided for their use and admire the 82 trees 
planted there, each one identi�ed by a plate 
showing its name, origin and size.
�ey can also enjoy the orchids (45 di�erent 
species) which greatly enhance the site.

A little further along is the forget-me-not. In blue, 
white and red, it is not there by chance, as 
Gremillet is one of its common names.

According to legend, a knight and his lady were 
walking along by a river. He bent down to pick her 
a �ower (a blue forget-me-not), but lost his 
balance due to his armour and fell into the water. 
As he was drowning, he threw the �ower to the 
lady, crying out “Forget me not!” �is term for the 
�ower is still used today in English. And this is 
certainly an unforgettably enchanting place, rich 
in symbolism.
 

T H E  A R B O R E T U M ,  A  S T R O N G

S Y M B O L  E X P R E S S I N G

T H E  V A L U E S  O F  G R E M I L L E T
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F O C U S  O N  W I N E T O U R I S M

�e recent classi�cation of Champagne as a World Heritage Site by UNESCO is an opportunity to focus 
on winetourism. Major actor of the Aube in Champagne, la Maison Gremillet,  initially turned towards 
the export, wishes to open its doors to the public and make discover its infrastructure that it wants 
contemporary and original.

VISIT & TASTING

�e visit starts where it all begins. In the vineyards. Not just any vineyard, Clos Rocher, then the Arboretum, 
just before the cellar where all the steps of the Champagne method will be revealed to you at each 
corresponding location. A�er travelling back in time in our museum and then walking through our cellars you 
will arrive at the much awaited tasting in our showroom.

• CLASSIC FORMULA : 10 € per person
Guided tour of 1 hour and 3 champagne’ vintages for tasting.

• GOURMET FORMULA : 38 € per person
Guided tour of 1,5 hour and 4 champagnes for tasting. Each tasting will be accompanied with an assortment 
of cheeses and biscuits from our region in full harmony with each wine tasted.

LUNCH IN THE HEART OF THE VINEYARD 

A truly unique place for a unique lunch. High gastronomy in harmony with our most prestigious blends, at 
the heart of the vineyards of Clos Rocher.
From may to august : 220€ per person, on reservation only.
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NIGHT HARVEST

For a total immersion at the time of the harvest, it is proposed to the passionate to become a picker of a 
night. While the excitement reigns, the cellar visit is late a�ernoon. �e aperitif allows to discover some 
cuvées before dinner with the harvesting team in the gaiety and the fever of the harvest! At the black night, 
pair of gloves and vendangette in hand, it is the apprentice pickers to play in a friendly and festive 
atmosphere.
1 night only during the year. 40 € per person,  on reservation only.
18 years old minimum. From 5:30pm to 22 pm.

SEMINARIES & RECEPTIONS

�e estate has a nice reception room to host festive or professional events. Capacity of 120 people.



SEX MEMBERS OF THE SAME FAMILY

WORK FOR CHAMPAGNE GREMILLET.

THE FATHER, JEAN-MICHEL 

�e “builder”, a dynamic character who has been operating at top speed since 1979.
Nothing can stop him! It was clear that he needed new challenges to make 
use of his boundless energy. �e initial plot given by his mother provided the 
launch pad. He built sales with two-thirds going to export even before he 
made his own Champagne, even before he had produced his own 
champagne, since he had his grapes made into wine externally for the �rst 
few years. �anks to him, CHAMPAGNE GREMILLET has grown to 
become the second largest supplier to the diplomatic corp. He gained his �rst 
embassy in 1994, at Damascus in Syria. He has also won contracts for the 
Jeanne d’Arc helicopter carrier and the Ariane rocket, and o�ers customised 
labels to town halls, the French riot police (CRS) and the French Navy, 
among others.

THE SON, JEAN-CHRISTOPHE

�e “composer” of champagnes. 
Since his arrival in 2003 he has provided the missing links in the champagne 
production chain - bottling, blending and ageing - making Gremillet a 
fully-�edged family enterprise.

H A P P Y  F A M I L I E S …
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THE SON-IN-LAW, STÉPHANE

“�e traveller”.
Anne’s husband le� his job as a sales representative in 2009  to join the family 
business. He “earned his stripes” among the vines. �is “apprenticeship” period 
was a chance for him to learn all the ins and outs of the trade. He is the 
privileged contact of the partner winegrowers who entrust their harvests to 
Gremillet, and he helps the company develop in the national market through 
visits to numerous trade fairs and exhibitions.

THE WOMEN BEHIND THE SCENES… OR ALMOST

�e mother, Arlette, Administrative Director.
It is o�en said that “behind every great man is a great women”. �at says
it all! Arlette, Jean-Michel’s wife, has been actively involved alongside her 
husband for 35 years, helping to build the company.
�e step-daughter, Karine, Quality and Human Resources Manager.
�e aunt, Corine, Packaging Centre Manager since 1990.
And not forgetting Lulu, the grandmother, without whom none of this 
would have been possible, who now looks a�er gardening in the estate.
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THE DAUGHTER, ANNE

 “�e image of the company”.
Anne had all the skills needed to work in the communication department of a 
major Parisian company, but… she missed her native area, the Aube 
Champagne region, where the big brands obtain their supplies and are proud 
to say so. She is responsible for the marketing and communication side of the 
champagne brand, and is devoted to its growth.
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SALES

500,000 bottles per year, of which 60% go to export (50 destinations around the world), and 40% to 
France, 80% of which are sold to wholesalers, the catering industry and wine shops.

THE ESTATE 

• 42 hectares of vines
• 4000 m2 of cellars
• 10,000 hl of thermoregulated stainless steel tanks
• 1 barrel storehouse currently in development
• 2 pressing centres (1 at Balnot-sur-Laignes, 1 at Les Riceys)

INTERNATIONALLY, 67TH BRAND OF 5032

One of the Top 10 brands in the following markets in terms of volume: Taiwan, Tunisia, Nicaragua,
Ethiopia, Congo, Serbia, Czech Republic, Senegal, Romania, Laos, Central African Republic, Norway, 
French Guyana, Poland.

C H A M P A G N E  G R E M I L L E T



26

SALES

500,000 bottles per year, of which 60% go to export (50 destinations around the world), and 40% to 
France, 80% of which are sold to wholesalers, the catering industry and wine shops.

THE ESTATE 

• 42 hectares of vines
• 4000 m2 of cellars
• 10,000 hl of thermoregulated stainless steel tanks
• 1 barrel storehouse currently in development
• 2 pressing centres (1 at Balnot-sur-Laignes, 1 at Les Riceys)

INTERNATIONALLY, 67TH BRAND OF 5032

One of the Top 10 brands in the following markets in terms of volume: Taiwan, Tunisia, Nicaragua,
Ethiopia, Congo, Serbia, Czech Republic, Senegal, Romania, Laos, Central African Republic, Norway, 
French Guyana, Poland.

C H A M P A G N E  G R E M I L L E T
CHAMPAGNE GREMILLET: 23 EMPLOYEES, 7 OF THEM FAMILY MEMBERS

• Jean-Michel Gremillet (the father): Founder and CEO
• Arlette Gremillet (the mother): Administrative Director
• Jean-Christophe Gremillet  (the son): Managing Director and Cellar Manager
• Anne Gremillet (the daughter): Marketing & Communications Manager
• Stéphane Gonzalez (husband of the daughter): Grape Supply Manager and Sales Rep
• Karine Gremillet (wife of the son): Quality & Human Resources Manager

SALES OUTLETS

Mail order – Catering – Wine shops
Envers de Valeine
10110 Balnot-sur -Laignes - France
Tel. : +33 (0)3 25 29 37 91
www.champagnegremillet.fr

Picture library at:
Ask us your dropbox access
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�e abuse of alcohol is dangerous for your health. To be consumed in moderation.



Follow us on:

10110 Balnot Sur Laignes – FRANCE
Tel: +33 (0)3 25 29 37 91
Fax: +33 (0)3 25 29 30 69
info@champagnegremillet.fr
www.champagnegremillet.fr

# C H A M P A G N E G R E M I L L E T


