
MAISON JEROME LEFEVRE 
DELALOT MILLESIME BRUT NATURE CHAMPAGNE 2018 

Technical Sheet 

Appellation: Champagne 

Vintage: 2018 

Grape Variety: 75% Pinot Noir, 25% Pinot Meunier 
Origin: Saulchery (Marne Valley) 
Vineyard: Les Chapelles 

Age of the Vines: Pinot Noir 35 years, Meunier 12 years 

Soil / Geology: Clay & limestone 

Harvest Date: Middle of September 
Alcohol: 13.75% 

pH: 3.14 

Residual Sugar/ Dosage: 0 g/l 
Total SO₂: < 17 mg/L 

Bottling Date: November 2020 

Disgorgement: November 2023 

Farming: Certified organic, Fukuoka influence 

Winemaking: All grapes are hand-harvested, then sorted destemmed and 

pressed, aged in barrels for 10 months. Disgorged in November 2023 

with 2.5g/l of dosage. 

Imported by Avant-Garde Wine & Spirits - www.avantgarde-ws.com 

https://www.avantgarde-ws.com

