
Cuvée HORS CATEGORIE is so named to demonstrate 
Champagne Castelnau’s absolute mastery of the heights  
to which great Champagnes can rise.

Every release of a Cuvée HORS CATEGORIE will be a limited 
edition of a unique blend. It won’t become a set model: instead, 
each cuvée will be put together to bring out the best of the 
very individual components selected from only the most 
exceptional wines in the cellar. 

CONSTANT AND SPECIFIC WINEMAKING 
GUIDELINES
•	 	A	selection	of	young	wines	 from	the	current	vintage	plus	 reserve	wines	 from	top	class	

previous	years	from	the	most	successful	crus	in	each	vintage.

•	 	Barrique	ageing	for	the	majority	of	the	blend,	partly	in	Argonne	oak,	the	specific	local	timber	
traditionally	used	in	Champagne.

•	 	Limited	 addition	 of	 sugar	 with	 the	 yeast	 at	 bottling	 to	 produce	 a	 very	 fine,	 gentle	
effervescence.

•	 5	years’	ageing	on	lees.

•	 Disgorging	at	least	6	months	before	release.

HORS CATEGORIE C.T 2115 EDITION
Because	this	winemaking	frame	brings	us	new	surprises	and	pioneering	oenological	challenges,	
we	have	named	this	series	HORS	CATEGORIE	 in	honour	of	 the	 top	classification	 of	 the	
legendarily	tough	mountain	passes.	Since	it	was	climbed	in	2011,	the	same	year	as	this	cuvee	
was	 bottled,	 we	 named	 this	 first	 release	 after	 the	 	 Col	 du	 Tourmalet	 	 –	 altitude	 2115	 m.

15 DIFFERENT WINES
15	 different	 wines	 were	 selected	 for	 the	 blend,	 mainly	 from	 Bouzy,	 Les	 Riceys,	 Trépail,	
Montgueux,	 Montagne	 de	 Reims	 and	 Mont	 de	 Berru:	 a	 third	 from	 2010,	 plus	 two	 equal	
thirds	from	2009	and	2008,	each	aged	for	a	year	in	oak	barrique.	
55% Pinot Noir
17% Chardonnay
28% Pinot Meunier 
each	 bring	 the	 best	 of	 their	 natural	 characteristics,	 enhanced	 by	 the	 wood	 aging.

3 500 bottles	 were	 made	 on	 15th June 2011	 and	 were	 disgorged	 in	 November 2015.



ELISABETH SARCELET, 
CHAMPAGNE CASTELNAU’S CELLARMASTER 
tasted Cuvee HORS CATEGORIE C.T 2115 on 15th January 2016 
and comments: 

“Initially, the subtle oak influences give the nose a delicately spicy, vanilla, toasty
lift. Beneath it, a deeper aromatic profi le opens up with an attractive minty undertone.
As the wine breathes, the oak from our local forest of Argonne adds further tones of baking
fresh bread, cherry stones, smoke and cacao. 

The taster now begins to appreciate what each of the three vintages, 2008, 2009 and
2010, brings to the wine. The gentle mousse helps wonderfully to present all the fresh
nuances of the wine’s bouquet. On the palate, the first impression is citrus: lemon and
orange rind, showing the purity and incisiveness of the wine’s character. 

The tannins are fully resolved in the mouth as the subtle oak notes marries perfectly with
the stone fruit fl avours of mirabelle and apricot. Lightly buttery hints soften and round out
the minerality to give a truly sensual texture. Overall, this is a Champagne of fi nesse and
elegance where its gently toasty style only adds to the highly distinctive savour
of the fi nish. 


