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M E DA L S  A N D 
AWA R D S

« Ancient noble land exploited by lords who emigrated during the Revolution 

and acquired by the Renaudin family. Dominique Tellier has been running this 

property since 1975, created by his grandfather and now boasting a vineyard of 

nearly 12 hectares on the hillsides of Épernay and the Côte des Blancs. »

« Chardonnay, the majority (70%), is combined with Pinot Noir in this cuvée. Built on 

the 2009 harvest, this version has kept from this solar year a straw colour with orange 

reflections and intense candied fruit aromas, sweet and flattering, which we find with 

pleasure in a fresh and long palate, precisely measured. A very harmonious champagne 

that has been placed in the ranks when it comes to choosing the favourites. »

« A Blanc de Blancs vinified in oak barrels. Full-bodied on the nose, it blends white fruits 

with advanced notes of stewed or macerated fruits, liquorice and coffee. Caramel adds to 

this palette in a harmonious, round and generous mouthfeel. »

F R A N C E

G U I D E  H A C H E T T E

BRUT RÉSERVE

ESPIÈGLE BLANC DE BLANCS PREMIER CRU
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M E DA L S  A N D 
AWA R D S

« The Tellier family succeeds the prestigious «Lords of Conardins» lineage, Pierre, Count of Failly, 

since 1724 and guarantees today the tradition of the House R. Renaudin. The Domain R.R. is also 

the largest wine library of old millésimes and large containers without transfilling. Numerous 

awards obtained (and deserved).  »

« This is a very beautiful Champagne Brut Réserve R. Renaudin 2008, classic 

of this great Champagne vintage, with a persistent and light mousse, floral, 

with toasted bread and apricot nuances, rich, fruity and fresh, creamy and 

lively on the palate. » 

« With delicate aromas of peach and lily, with a certain nervousness in the 

mouth, mixing structure and finesse, is a very pretty Champagne, to be 

enjoyed with turbot in hollandaise sauce or with strawberries with orange 

and curacao muslin. » 

F R A N C E

D U S S E R T - G E R B E R T  |  M A G A Z I N E  M I L L É S I M E S  2 0 1 9

BRUT RÉSERVE

ELECTED CHAMPAGNE OF TALENT

2ÈME GRAND VIN CLASSÉ

ESPIÈGLE BLANC DE BLANCS PREMIER CRU
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« Pinot Noir and Pinot Meunier, plus the addition of red Moussy, signed with 

a very beautiful label, is very appealing, with a nose of ripe fruit (currant, 

raspberry...), with a spicy touch on the finish, a plentiful and harmonious 

foam. »

« Excellent, with notes of hazelnut and quince, with a hint of freshness and 

fruitiness, a wine dominated by liveliness, with floral nuances on the finish. »

L’ESP IÈGLE ROSÉ - BRUT

M E DA L S  A N D 
AWA R D S
F R A N C E

ESPIÈGLE BLANC DE BLANCS PREMIER CRU
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M E DA L S  A N D 
AWA R D S
I N T E R N AT I O N A L

« Charming and enticing, with notes of spiced cinnamon and nutmeg, 

savoury, honeyed nuts and dried lemon peel on the palate. »

D E C A N T E R

B L I N D  TA S T E D  |  A N D R E A S  L A R S O N

« Bright light golden colour with a youthful mousseux. Rather creamy nose 

offering autolytic notes, vanilla and butterscotch with white fleshed fruit 

and citrus. A medium weight structure with fine freshness, rather pinot 

driven flavours of plum, pear and gingerbread spices, classic dosage level 

and a fresh backbone with a medium towards long finish. »

91/100
ESPIÈGLE BLANC DE BLANCS PREMIER CRU

88/100
BRUT RÉSERVE
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M E DA L S  A N D 
AWA R D S
I N T E R N AT I O N A L

ESPIÈGLE BLANC DE BLANCS PREMIER CRU

« Bright light golden colour with vivid fine bubbles. Fine nose, pure and 

floral with some development and complexity, patisserie with fresh yellow 

fruit, ripe citrus and some nuttiness. The palate has nice bite and freshness 

paired with generous fruit, crushed peach and citrus flavours with an 

approaching maturity and complexity as well as a long finish. Attractive 

drinkability today. »

91/100

B L I N D  TA S T E D  |  A N D R E A S  L A R S O N
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C O N TAC T S

D O M I N I Q U E  T E L L I E R

A D R I E N  A S S E L I N - B O U V E T

B É R Y L  P I C - P A R I S

C A M I L L E  S A U N I E R

O W N E R  O F  T H E  D O M A I N E

D O M A I N E  M A N A G E R

P U B L I C  R E L AT I O N S  M A N A G E R

O P E R AT I O N A L  M A N A G E R

+33 (0)3 26 54 03 41

+33 (0)6 14 04 21 36 |  aab@r-renaudin.com

+33 (0)6 74 25 61 02 |  bpp@r-renaudin.com

+33 (0)6 79 74 21 59 |  cs@r-renaudin.com
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