
The Champagne Ch. Marin & Fils is above all a 

story between people : Éric Marin, winegrower in 

Avirey-Lingey and his wife, Sonia. 

As passionate about their generous and pure 

wines as for their vineyard, they like to combine 

in their cellar the pleasure of tasting with a great 

panorama.

The Marin family will be delighted to welcome and 

introduce you to their house, its history and their 

Champagnes.

4 RUE DU PIGEONNIER 10340 AVIREY-LINGEY
champagne-marin@orange.fr - + 33 (0)3 25 29 32 55

champagnemarin.fr

champagnemarinetfils
“ A unique dosage of kindness...”

Eric, Sonia and their children

C H A M PAG N E 
C H. M A R I N & F I L S

C Ô T E  D E S  B A R

P R O F E S S I O N A L  R A N G E

C Ô T E  D E S  B A R



“ La Precieuse ”
We are fond of saying that “La 
Précieuse” is the buisness card of 
our estate. It is made of Pinot Noir 
& Chardonnay.

A few words to describe it :  
Its fruitiness effervescence and 
freshness, will delight your palate 
over the aperitif.

“ La Naturelle”
 “La Naturelle” has no sugar 

added, letting the wine expressing 
at its purest.

Natural by its style, natural by our 
know-how, it has been created in 

the respect of the environment.

Composed of Pinot Noir and 
Chardonnay, “La Naturelle” does 

not hide anything.

“ La Delicate”
“La Délicate” worth all our 
attention combining the rarity of 
the Pinot Blanc and the delicacy of 
the Chardonnay.

Over the tasting, it reveals white 
flowers and white fruit notes.
A world full of aromas where a 
powerful Pinot Blanc provides 
a structure to an elegant 
Chardonnay.

“ La Gourmande”
Guess why “La Gourmande” ?

As long as you will smell the strawberry 
jam aromas and wet your lips to discover 

the crisps red fruits and the seductive 
sweetness.

“La Gourmande” is exclusively made from 
Pinots Noirs.

“ La Souveraine”
Champagnes are not only aperitive wines. 

Our vintages are a proof of this, with their 
strong personality developed over long years 
of cellar ageing. 
Those vintages will sublimate your dishes 
and cheeses platters combining freshness 
and substance. 

“ Les Ferrées”
Let yourself be tempted by the natural 

balance of the Pinots Noirs from our 
“Vallée de la Sarce”, selected into a single 

plot from our vineyard.
This single vineyard, “Les Ferrées” is also 

sublimated by a moderated dosage.

Simply obvious...

Ch.Marin & Fils Champagnes reveal an explosive 

and bright marriage : Pinot Noir’s body and 

strength mixed with Chardonnay’s floral and 

delicate notes as well as the finesse and the 

structure of Pinot Blanc.

W I N E S T H AT R E F L EC T O U R PA S S I O N

Our range is built around two styles :

The first one is consensual, festive and atypical. 

The other one reveals the wisdom and the 

personality of our wines developed over a minimum 

of 5 years, behind closed doors.

FO R A H A R M O N I O U S R A N G E


