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Nestled in the Premier Cru village of Ludes, Forget-Chemin is a family-owned
grower Champagne house dedicated to expressing the unique character of its
own vineyards. Their Special Club cuvée represents the pinnacle of the estate's

winemaking and belongs to one of Champagne's most exclusive traditions.
Created by the Club Trésors de Champagne, the Special Club designation is

reserved for a select group of grower-producers, and each vintage must pass
two rigorous blind tastings before earning the right to be bottled in the iconic

Special Club bottle. Every grape is estate-grown and cultivated under
sustainable viticulture raisonnée practices, earning the estate Haute Valeur

Environnementale (HVE) certification.

For this vintage, Forget-Chemin produced just 4,356 bottles and 405 magnums,
blending equal parts Pinot Meunier from Taissy, Chardonnay from Ludes, and
Pinot Noir from Mailly Champagne. The result is a Champagne with expressive
floral aromas, raspberry, vanilla cream, and delicate herbal notes, leading to a
broad yet vibrant palate that finishes with remarkable freshness and mineral

precision. It is a rare opportunity to experience not only an exceptional Premier
Cru Champagne, but one of the world's most exclusive grower bottlings.

FORGET-CHEMIN, SPECIAL CLUB, 2019, PREMIER CRU
LUDES, FRANCE

FLORAL RASPBERRY VANILLA CREAM HERBAL

WHY WE LOVE THIS
A true collector's Champagne that celebrates

the very best of the vintage

VARIETAL
33% Pinot Meunier (Taissy), 33% Chardonnay (Ludes),

33% Pinot Noir (Mailly Champagne)

AGE
6 Years on Lees

Special Clubs are truly exceptional. A Special Club bottle is practically a guarantee of excellence:
perfect for any occasion, whether special or casual. It appeals to both connoisseurs and novices

alike, impressing guests on any day of the week. Once you discover these two Special Clubs,
you'll want to collect them all! For the best experience, serve in a white wine glass or a large tulip

glass. NEVER use flutes! Drink Now.

SOMMELIER TIP



For Hervieux-Dumez, a Special Club release is not simply a vintage
Champagne, it is the culmination of years of meticulous work in the

vineyard and cellar. Produced only in exceptional years, every candidate
must survive two independent blind tastings by expert oenologists before
earning the prestigious Club Trésors de Champagne bottle, a distinction

granted to only a select group of grower-producers.

Sourced exclusively from the estate's hand-harvested vineyards across
four Premier Cru villages on the Montagne de Reims, this cuvée reflects the
elegance of Sacy, Chamery, Ecueil, and Villedommange. Environmentally
responsible farming, recognized through HVE, Sustainable Viticulture in
Champagne, and Bee Friendly certifications, allows the clay-limestone

terroir to shine. The blend of Chardonnay, Pinot Noir, and Meunier unfolds
with mineral and smoky aromas before revealing roasted hazelnut, dried
fruit, and delicate gingerbread, finishing with remarkable freshness and

impressive length.

HERVIEUX-DUMEZ, SPECIAL CLUB, 2018, PREMIER-CRU
SACY, FRANCE

ROASTED HAZELNUT DRIED FRUIT GINGERBREAD MINERALITY

WHY WE LOVE THIS
A true collector's Champagne that celebrates

the very best of the vintage

VARIETAL
50% Chardonnay, 30% Pinot Noir, 20% Meunier

AGE
6 Years on Lees

Special Clubs are truly exceptional. A Special Club bottle is practically a guarantee of excellence:
perfect for any occasion, whether special or casual. It appeals to both connoisseurs and novices

alike, impressing guests on any day of the week. Once you discover these two Special Clubs,
you'll want to collect them all! For the best experience, serve in a white wine glass or a large tulip
glass. NEVER use flutes! Drink Now or hold for up to 10 years and let the wine get super complex

with additional age.

SOMMELIER TIP
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