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Supplementary Table

Table 1. Resume of the characteristics of all the analyzed products
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Product Origine Grape Variety Vintage "Cuvées"

Ageing

n=21

4 (2009)
1 (1990)
2 (1988)
1 (2008)
1(1983)
1(2012)
Champagne Blending of the three 1 (2006)

39 All the AOC grape varieties 1(2002)
2 (2000)
1(1993)
1(1992)
1(1998)
1 (1996)
2 (1999)
1(1995)

n=18
Predominant Year
4(2012)
3(2013)
5(2014)
4 (2016)
2 (2011)

3-4 years for "Cuvées"

6-7 years for Vintages

Product Origine Grape Variety Year of Harvest

Marne (19) Pinot Noir (15)
Musts (29) Aube (9) Chardonnay (7) 2018
Aisne (1) Meunier (7)

Blending of the three

Base wines (11) | Marne (11) grape varieties

2019
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