
Servir frais et ouvrir avec précaution. Contient des sulfites. 

History
The Champagne region was initially known for its red wines and, as the preferred wines of

Henry IV, Pinot Noirs from Aÿ were a favourite of the French Court. La Côte aux Enfants is

made from grapes grown on a steep plot on the outskirts of Aÿ. At the beginning of the 20th

Century, Jacques Bollinger gradually reconstructed the vineyard, which had previously been

owned by more than 50 landowners! Bollinger has been the soul proprietor of this 4ha lieu-

dit ever since.

Pairings
Noisettes de veau with Coteaux Champenois rouge. 

Beef tenderloin with confit shallots in a red wine sauce. 

Poultry and duck.

Serving suggestions
La Côte aux Enfants 2019 is for connoisseurs in search of unusual and distinctive wines from

Champagne. This wine has astonishing concentration and power; to highlight its unique style

and aromas, we recommend you serve it at 16°C. La Côte aux Enfants 2019 has outstanding

ageing potential.

Tasting Note
Appearance: A beautiful garnet colour. 

On the nose: Intense aromas of dark fruits reminiscent of Bigarreau cherry and

blackberries, with notes of liquorice and sweet spices like vanilla. 

On the palate: Touches of violet and bergamot are complemented by flavours of ripe

black fruit. The wine then reveals notes of pepper, truffle, and forest floor. Full bodied with

silky tannins.

Winemaking
100% Pinot Noir, one third of which underwent whole-bunch fermentation, from the “La Côte

aux Enfants” lieu-dit in Aÿ. 

Slow and gradual cold-soak before fermentation. Aged in small oak barrels. 

Limited production, only in the finest vintages.

A 4ha monopole, 2ha of which is dedicated to 
Côteaux Champenois production.

An outstanding red wine from the legendary 
La Côte aux Enfants vineyard in Aÿ

La Côte aux Enfants 2019

L ’ A B U S  D ’ A L C O O L  E S T  D A N G E R E U X  P O U R  L A  S A N T É ,  À  C O N S O M M E R  A V E C  M O D É R A T I O N


