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Champagnes That Inspired Us 

Every great idea starts with a glass worth remembering. 

Before Tulips existed, it was an idea — sparked by grower Champagnes that showed us what the category could 
really do. This month's flight revisits three of them: the bottles that convinced us terroir-driven, small-production 

Champagne deserved a home — and an audience — in central Indiana. 

 

   01   Pierre Gimonnet & Fils  Cuis Blanc de Blancs Premier Cru Extra Brut NV 

Pierre Gimonnet & Fils farms in the heart of the Côte des Blancs, and this cuvée is why we fell for Blanc de Blancs in the first 
place — pure Chardonnay, precise and mineral-driven, from a family that has spent generations doing nothing else. 

100% Chardonnay   ·   Cuis, Côte des Blancs   ·   48m Lees Age   ·   5.5-6g/L Dosage   ·   Malo 

 

   02   Famille Moussé  'Eugène' Blanc de Noirs Extra Brut NV 

Famille Moussé has been family-run since 1750, celebrated for its unique green-clay soils in the Vallée de la Marne. Eugène 
— a Meunier-driven cuvée — combines precision with artistry to give a lesson in one grower's own philosophy: sustainable, 
traditional, low-intervention, and simply…delicious!. 

80% Meunier | 20% Pinot Noir   ·   Vallée de la Marne   ·   18m Lees Age   ·   2.5g/L Dosage   ·   Malo 

 

   03   Paul Bara  Brut Réserve Grand Cru NV 

Paul Bara has farmed Grand Cru vines in Bouzy for generations, and this Réserve — bold, structured, built on Bouzy 
fruit — taught us what Grand Cru terroir actually tastes like in the glass. 

80% Pinot Noir | 20% Chardonnay   ·   Bouzy, Montagne de Reims   ·   6y Lees Age   ·   7g/L Dosage 

 

 

T  H  E    P  R  E  S  T  I  G  E    P  O  U  R  

Marc Hébrart  Spécial Club Premier Cru Brut 2021 

Blending grapes from the Montagne de Reims and Vallée de la Marne. A vintage grower cuvée, blind-tasted 
and approved by the Le Club Trésors de Champagne — the wine that convinced us Tulips needed a place 

for Champagne at this level, too. 

70% Pinot Noir | 30% Chardonnay   ·   Stainless Steel   ·   Old vines   ·   Malo ·   36m lees age   ·   5.5g/L Dosage  

Ask your server to add the Prestige Pour. 
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