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BOTTLING

The bottle is one of the most emblematic elements of Champagne: more than a container, it is an oenological tool.

The main principle of the Méthode Champenoise is that the second alcoholic fermentation takes place in the 
bottle; which will be used throughout elaboration: from bottling to commercialisation. 

The Champagne wine is the only one to be declined in a large number of formats, from the most practical to bigger 
sizes for the ultimate exceptional moments.

QUART - 20 cl 

DEMIE - 37,5 cl 

BOUTEILLE - 75 cl 

MAGNUM - 1,5 L 

2 bottles

4 bottles

6 bottles

8 bottles

12 bottles

16 bottles

20 bottles

24 bottles

35 bottles

36 bottles

40 bottles

JEROBOAM - 3 L

REHOBOAM - 4,5 L

MATHUSALEM - 6 L 

SALMANAZAR - 9 L

BALTHAZAR - 12 L

NABUCHODONOSOR - 15 L 

SALOMON - 18 L 

SOUVERAIN - 26,25 L

PRIMAT - 27 L

MELCHIZEDEC OU MIDAS - 30 L

The Midas has a capacity of approximatively 240 glasses!


