
Winery:  Piollot

Vigneron(s):  Roland Piollot/ Dominique Moreau

Varietal: 100% Pinot Noir

Region:  Aube, Champagne, France

Vineyard/ Winemaking Info:  
vintage 2011
Zero Dosage

Organic farming, Selection Massale vines, steep vineyards

------------------------

The Come des Tallants is a parcel of land called Come des Tallants and 
comprises less than one hectare with direct southern exposure.

This champagne is a classic "Blanc de Noir" with small but persistent bubbles, a bracing
freshness, and great length - an incredible champagne for an incredible price.

-----------------

Champagne Piollot Père et Fils is an old wine grower's family. Athanase Piollot (1817-
1906) was the first member living in Polisot and working as a winemaker. For generations,
the sons have expanded the father's work. Roland's father was extremely passionate about
vineyard work, and replanted all of his vineyards using the selection massale method, and

even kept some of the old Pinot Blanc vineyards while most of his neighbors were
replanting to Pinot Noir or Chardonnay.  In 1986, Roland began to take over for his

father and was the first to convert 100% of the domain to only Champagne production.  In
2009 he began converting to organic winegrowing, with a total certification in 2014.

Today, the Piollot vineyards are planted 100% in selection massale with the following
varietals :

62% Pinot Noir
20% Chardonnay
8% Pinot Meunier

10% Pinot Blanc and a little Arbanne

Over half of the vineyard is more than 40 years old.  The soil is clay-limestone,
consisting of marlstone on Kimmeridgien subsoil.  "Feeling, breathing, evolving with
observation are what has pushed us down this road" as well as the perseverance and
dedication with which Roland and his father work on these grapes and these vines. 

 -----------------
Champagne Piollot is produced by Roland Piollot and his wine Dominique Moreau from vines

owned by Roland's family in the Aube. 
The vineyards are located primarily in the town of Polisot. 
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