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Welcome to our second edition of The Finest Bubble portfolio.

As I write this introduction in May 2016, I’ll momentarily look back; our launch was September 2014 and 
what started off as a test “same day delivery of champagne in London,” has proven itself, there are indeed 
a lot of people and also companies who needed this service. Today a good part of the business is same day 
gifting in London and next day outside of London. During the festive season of 2015 corporate gifting really 
took off; we helped many companies with their Christmas gifting needs bringing a speedy and efficient 
solution to something they had struggled with in previous years.

Our pricing structure has encouraged many people to start mixing their cases, since when you order six or 
twelve bottle you make even greater savings. Many of our customers are telling us it’s been an easy and very 
enjoyable way to try new champagnes. Much of our customer experimentation has also been a result of our 
tasting events which are starting to get a loyal following; we hold quite a few throughout the year, check the 
websites main navigation for “tastings”. 

Vintages are as important as ever in Champagne, we continue to buy parcels of champagne from one of the 
best vintages the last 50 years has seen; the fabulous year of 2002. Most of champagnes on our list from 2002 
are drinking exceptionally well today, with more bottle age comes more complexity and with such bountiful 
fruit and acidity these champagnes are going to be glorious for many more years; however, many are getting 
scarce as they are now some six or so years after their initial release. The first decade of the 21st century has 
seen the even years produce the most balanced vintages, so 2002, 2004, 2006, 2008 and 2010 all very solid 
years and most of the odd years have been a little more variable across producers.

In October 2015 we did a tasting comparing bottles vs magnums of Prestige Cuvée Champagnes, with 
Jancis Robinson doing an incredible task of guiding us through the blind tasting. This event really helped 
put us on the map and so to top that, this year on Thursday 6th October 2016 Jancis has again agreed to the 
monumental task of steering us through twelve Prestige Cuvée Champagnes from 2002 and all tasted blind! 
If you want a ticket to The Champagne Tasting of 2016 then on the websites navigation choose “tastings”. 

I look forward to meeting you at one of our tastings.

Best wishes
Nick Baker
Founder
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Gifting has never been so easy, The Finest Bubble can take care of your gifting requirements no matter how 
big or small. Choose from our extensive range of champagne gifts and send them to multiple destinations 

throughout the UK. Our tailor-made service caters for all budgets and requests, ranging from small 
businesses to multiple deliveries for big corporate firms.

Why choose us:     Personalisation:
We are professional and experienced  Gift bags, wooden bottle boxes or Jute bags
Flexible     Company logos can be added
Competitive pricing     Handwritten gift cards
Expert gifting advice
We will make it as easy as we can for you

Corporate Gifting

+ We use this throughout the portfolio to show 
where more vintages are available online 
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RRP £750.00  |  Price per gift set £649.00     
A definitive six-bottle range of Pol Roger Vintage champagne - two bottles each of 

vintage 2002, rosé 2002 and blanc de blancs 2002 presented in a beautiful oak case.

5

RRP £75.00  |  Price per gift set £65.00     
Includes 1 bottle of Brut Premier NV 75cl and 2 elegantly branded ‘Jamesse’ Louis 
Roederer Champagne flutes presented in a Limited Edition Champagne gift box.

4 Prices correct as at 9th May 2016. Please check website for updates and promotional offers.

Champagne Gift Sets 
Bollinger Special 

Cuvée NV Flutes
RRP £80.00  |  Price per gift set £64.50     

This Bollinger Gift Set includes one bottle of Special Cuvée NV 75cl and two elegant 
Champagne flutes presented in a Limited Edition Champagne gift box.

Bollinger’s Special Cuvée champagne is 
representative of their vineyards; with 
60% of the House’s vineyards being Pinot 
Noir and the dominant grape in Special 
Cuvée. Matured for 6 years, twice as long 
as required, they believe great Champagne 
needs time to develop its full character. 
The nose is aromatic and complex with 
ripe fruit and spicy aromas. On the palate, 
rich apple and peach notes burst through. 
Hints of brioche and fresh walnut linger on 
the lasting finish to enhance this powerful 
Special Cuvée.

NV

Louis Roederer Brut
Premier NV Flutes

NV

Krug Grande Cuvée NV 
Limited Edition 6bt Case

RRP £850.00  |  Price per six bottles & box £799.00     
Krug bring us three pairs of Grande Cuvée bottles each with a different harvest as a 

base from 2003, 2004 and 2005 in beautiful limited edition wooden cases.

NV

Krug Grande Cuvée NV 
Sharing Set

RRP £195.00  |  Price per gift set £175.00     
Each bottle of Grande Cuvée comes with two Reidel champagne glasses, 

presented in a spectacular box.

NV

Dom Pérignon Six Vintages Case
RRP £1000.00  |  Price per gift set £899.95     

This six vintage offer is exclusive to The Finest Bubble and the champagnes are 
presented in two stunning 3 bottle wooden cases, in black with DP branding.

Dom Pérignon is produced in Épernay 
and is based on a core of Grand Cru 
villages, including the oldest vines of the 
Premier Cru of Hautvillers, the historical 
and spiritual home of Dom Pérignon. For 
the first time in the brand’s history Dom 
Pérignon has released five consecutive 
vintages, all a stunning representation of 
their respective vintage. Beginning with 
2002 and ending with the recently released 
2006. Add to this an excellent bottle of 
1999 then this is an amazing mixed case 
and tasting experience so you can enjoy 
Dom Pérignon from six vintages.

2002

Grand & Premier Cru
Vineyards of Champagne

As a great chef would say the best dishes 
come from the highest quality produce.  
The winemaker would undoubtably also 

concur that the finest wines are made from the 
highest quality grapes.  Obviously the skill of the 
chef or the winemaker also comes in to play, but 
as the saying goes ‘you can’t make a silk purse out 
of a sows ear!’ 

In the world of Champagne you have probably 
heard  many Houses talking about the fact 
that their cuvées, especially for their vintage 
Champagne have this or that percentage of 
fruit harvested from Grand Cru or Premier Cru 
vineyards and said in a way that suggests this is a 
very positive thing, but they don’t explain what 

this really means. So our summary will give you 
an overview of why this is indeed an important 
component in the production of fine Champagne.

Back in the 19th Century, the authorities decided 
that all of the vineyards in France, were to be 
classified, to reflect the quality. In Champagne 
this meant quality-rated status, village area by 
village area also called communes. The system 
that was adopted in Champagne was a percentile 
system known as ‘Echelle des Crus’. Ratings were 
for the quality of their grapes, the aspect of their 
vineyards, the soil and topography.  

The top villages with the best of the best in all 
areas were given a 100% rating Grand Cru, the 

next best vineyards were the Premier Cru given 
ratings between 99% and 90%, right down to 
lowly valley floor areas rated as little as around 
22%.

Historically the Committee agreed on a price that 
the grapes will command and the percentage the 
growers receive for their grapes depended upon 
their rating.  Nowadays the classification is part 
of the pricing process, though more importance 
these days is based on a vineyards current 
performance, however the price for grapes from 
the 100% rated villages still command the largest 
premium.

You can see why it is so important to have 
access to the top vineyards in Champagne 
as they have been classified as having 

the ideal environment or Terroir to produce the 
most amazing grapes in the region.  They are 
also the most expensive grapes to buy and hence 
the more Grand Cru or Premier Cru juice in the 
Champagne the more expensive the final bottle.

Grand Cru
The most prestigious vineyards to own are 
the Grand Cru Vineyards, of which there are 
17 all located exclusively in the Côte de Blanc 
(Chardonnay) and Montagnes de Reims (Pinot 
Noir).  To put it in perspective they only account 

for just 8.5%  or 3,000 hectares of Champagne.

The Communes or Villages are:  Ambonnay, 
Avize, Ay-Champagne, Beaumont-sur-Vesle, 
Bouzy, Chouilly (white grapes only), Cramant, 
Louvois, Mailly-Champagne, le Mesnil-sur-Oger, 
Oger, Oiry, Puisieulx, Sillery, Tours-Sur Marne 
(red grapes only), Verzenay, Verzy.

Premier Cru
The next best vineyards to own are the Premier 
Cru vineyards of which there are 43 villages 
located accross the Champagne Region. Out 
of the 43 villages two, Chouilly and Tours-sur-
Marne are Grand Cru vineyards but only for 

one specific grape variety the other varieties are 
Premier Cru.  There are also two villages Etrechy 
and Grauves that are Premier Cru but just for one 
grape variety only.  

In total there are 7,500 acres of Premier Cru 
Champagne amounting to almost 22% of 
Champagne.   Here the classifications range from 
99% to 90% depending on the village and indeed 
the aspect of the vineyard and the quality of the 
grapes.  Out of the 43 villages the historic ratings 
are as follows:  2 villages 99%, 13 villages 95%, 7 
village 94%, 5 villages 93% and finally 16 villages 
rated 90%. To see the full list of villages and read 
the full article please check our blog.

Louis Roederer’s Grand Cru Vineyard Goutte D’Or in Ay-Champagne

Brut Premier is a culmination of wine from 
eight different harvests, utilizing all three 
Champagne grape varieties from more 
than 40 different plots. The percentage of 
Louis Roederer reserve wines (matured in 
oak casks for two to 10 years) included in 
Brut Premier varies from 10 to 33 percent. 
Five percent of the wines are matured in 
oak casks and the final blend is matured 
for three years in the cellar and rested for 
six months after disgorgement to perfect 
maturity. To taste you get all the fruitiness 
and freshness of youth with the vinosity of 
a fully mature wine. 

For the first time Krug bring us three 
pairs of Grande Cuvée bottles each with 
a different harvest as a base from 2003, 
2004 and 2005 and just 100 limited edition 
wooden cases have been made. 

This is a special case deal, which includes 6 
bottles as described, the beautifully crafted 
wooden case. Each bottle of Krug Grande 
Cuvée NV has a Krug ID on the back label 
which enables you to discover the story of 
that very bottle. Download the Krug App 
and use the following ID codes for more 
information: 211021 (2003) 212018 (2004) 
312036 (2005).

Krug Grande Cuvée is the archetype of 
Krug’s philosophy of craftsmanship and 
savoir faire: a blend of around 120 wines 
from ten or more vintages, some of which 
may reach 15 years of age. Blending so 
many vintages gives Grande Cuvée its 
unique fullness of flavours and aromas, 
its incredible generosity and its absolute 
elegance. Over twenty years are needed to 
craft each bottle and its exceptional finesse 
is the result of a stay of at least another six 
years in the cellars; the first prestige cuvée 
re-created each year, beyond the very 
notion of vintage.

Pol Roger 2002 Collection

Describing 2002 as a “vintage characterised 
by remarkable levels of ripeness and a 
good level of acidity,” Pol Roger produced 
it’s Blanc de Blancs from Grand Cru sites 
in the Côte des Blancs. Its Brut Vintage and 
Rosé both follow the house’s traditional 
vintage blend of 60% Pinot Noir and 40% 
Chardonnay, drawn from 20 Grand Cru 
and Premier Cru sites across the Montagne 
de Reims and Côte des Blancs. For the 
Rosé, 13% of this Pinot Noir is first vinified 
as red wine and then added to the blend 
before the second fermentation. Only 100 
cases have been produced.
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Established in 1776, Louis Roederer is 
one of the last great independent family-
run Champagne Houses. Today it is run 

by Frédéric Rousaud, CEO who is the seventh 
generation of the Roederer family. His right hand-
man, Jean-Baptiste Lécaillon the Chef de Cave 
has been creating stunning wines at Roederer 
since 1999. As a winemaker, Jean-Baptiste is very 
proud of his craft and declares that at Roederer 
“we don’t blend we combine” and says “I love art, 
and like a great painter we add colour rather than 
blending it”. 

Being in the enviable position of owning the 
majority of their own vineyards, they are able to 
experiment as well as supply 70 percent of the 
grapes to produce non-vintage wines and 100 
percent of the vintage wines, which is very rare 
in Champagne today. The experimentation has 
led them to create and manage some biodynamic 
vineyards for nearly ten years. Although they 
are not looking to get certification, the resulting 
wines have produced some amazing flavours 
and created some wonderful additions to the 
resultant blends.
From the beginning Louis Roederer wanted to 

create the best Champagne he could and felt that 
the way to do that was to own his vineyards, and 
not, like most other Houses, buy in grapes from 
growers. This strategy led him to acquire some of 
the finest land in the region and today it amounts 
to some 240 hectares of Grand and Premier Cru 
Vineyards in the Marne. This belief that great 
wine depends on the quality of the soil is still part 
of their philosophy today. 

Each small parcel is hand-picked and pressed on 
the harvest site then vinified separately so as to 
keep the true character intact. Each of the lots is 
then tasted several times until blending, when 
they are chosen for their unique characters to 
create the perfect Roederer style.

In the 1870s, Louis Roederer began exporting his 
wines to the USA and Tsar Alexander II of Russia. 
The Tsar was a suspicious man and believed his 
enemies might try to tamper with his beloved 
Champagne to get rid of him. He thought that 
the traditional Champagne bottle with the punt 
at the bottom could perhaps conceal a bomb 
and the glass being so dark could camouflage 
the addition of poison. So in 1876, the very 

first Prestige Cuvée Champagne was created 
exclusively for the Tsar and the iconic Cristal was 
born. Placed in an iconic bottle with a flat base 
made from clear crystal, the Tsar was happy that 
bombs and poison would not come between him 
and the enjoyment of his favourite tipple.

Cristal is now not just for the Tsar of Russia but 
little has changed in terms of how it is produced. 
Jean-Baptiste only creates Cristal from the finest 
vintages and therefore it is not created every year 
and when it is, production is tiny. The blend is 
usually 55 per cent Pinot Noir and 45 per cent 
Chardonnay from only the best rated sites of 
Champagne Louis Roederer’s vineyards. Cristal is 
released after six years ageing in the Reims cellars 
and is the benchmark for luxury champagnes.

For everyday drinking the Louis Roederer Brut 
Premier is produced with the same care and 
attention to detail. The style is created from eight 
different harvests, utilizing all three Champagne 
grape varieties from more than 40 different 
plots. The final blend is matured for three years 
in the cellar and rested for six months after 
disgorgement to perfect maturity.

£325.00      Price each for 12 £299.95 
Luxury champagne; decadent image, delectable taste - 2002: their best vintage!
All the exceptional characteristics of the 2002 vintage have literally been captured in this Cristal 2002, 
which is generous and lush, revealing perfect balance between concentration and finesse, freshness and 
vinosity, intensity and refinement. In three words: proud, rich and luxurious. Brilliant yellow with light 
amber highlights and has a beautiful fine mousse. The nose is intense and delicate, revealing a clean and well-
blended mixture of flavours of honey, cocoa, lightly toasted hazelnuts, candied citrus fruit. A savoury explosion 
of ripe fruit and the wine reveals red fruit, white chocolate, caramel and Danish pastry, typical of Cristal. 

£149.95     Price each for 12 £135.95      Magnum £429.95  
Luxury champagne; decadent image, delectable taste - 2006 a year of rich fruit & crisp acidity
Cristal is a blend of Grand Crus from the Reims mountain, the warm 2006 summer led to a long dry 
September hastening the ripening process producing the distinctive, rich, complex grapes. Twenty percent 
of the wines blended are vinified in oak barrels and the final product is matured for 5 years in cellars 
and rests for 8 months after disgorging. This champagne has a rich colour with light amber highlights, 
characteristic of 2006; a year of very fine ripeness. There is a rich bouquet with citrus fruits such as lemon 
and orange and a few hints of tart tatin and Danish pastries add a final touch to the already complex range 
of aromas. The texture is incredibly concentrated, giving the impression of biting into a ripe, fleshy fruit.

£155.50       Price each for 12 £139.95 
Luxury champagne; decadent image, delectable taste - 2007 impressively rich and complex
Cristal is a blend of Grand Cru biodynamically-farmed vineyards from the Reims mountains. An unusually 
warm spring in 2007 led to early flowering and favourable conditions in September allowed the production 
of a fair crop size. Twenty percent of the wines blended are vinified in oak barrels and the final product is 
matured for 5 years in cellars and rests for 12 months after disgorging. With 58% Chardonnay, it is slightly 
more Chardonnay-dominant than the norm. Initially surprisingly powerful on the nose, it opens up even 
further on the palate, displaying a richly complex character previously unseen from a 2007 vintage Champagne. 

£695.00
Proud, rich and luxurious; this is one of the rarest champagnes & voted ‘Supreme World Champion’
The 2002 vintage was an extraordinary year combining constant warm temperatures, cool nights and a cold dry 
north-easterly wind. These exceptionally favourable conditions allowed the grapes to mature perfectly and their 
flavours to be nicely concentrated. Twenty percent of the wines in Cristal Rosé are vinified in oak barrels and 
traditional skin maceration is adopted to gently extract the pigments that create the unique colour synonymous 
with this particular style of rosé. Beautiful salmon pink with a rich bouquet of red fruit and citrus zest. This has a 
marvellous concentration of fruit, typical of 2002. Combine the rarity of Cristal Rosé and the extraordinary 2002 
vintage and this is one unparalleled champagne; very highly acclaimed and increasingly hard to find.

£410.00        Price each for 6 £394.00
This is an opulent rosé, an evocation of the chalky freshness of 2006 - refreshing, lively and silky
The 2006 vintage was a very warm year with contrasting rainfall conditions. September’s hot, dry weather accelerated 
fruit maturation and produced distinctive, rich and complex grapes. Twenty percent of the wines are vinified in oak 
barrels and Cristal Rosé is matured for six to seven years in the cellar and rests for eight months after disgorgement 
to perfect its balance. This wine is a salmon pink hue with bright golden tints and a persistent stream of fine bubbles. 
It’s rich on the nose with summery fresh fruits of red currants and peaches. The palate is full and voluptuous, both 
intense and amazingly delicate; a concentrated blend of fruit with well-integrated tannins that strengthen the wine’s 
precision and appeal. The Pinot Noir’s concentration and maturity adds distinctive notes of raspberry.

Louis Roederer Cristal Rosé

2002

2006

2007

Louis Roederer Cristal

2002

2006

+
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£39.00      Price each for 12 £28.95
Combining 8 different vintages, the embodiment of rich Roederer style; a smooth, dependable NV
Brut Premier is a culmination of wine from eight different harvests, utilizing all three Champagne grape varieties from 
more than 40 different plots. The percentage of reserve wines (matured in oak casks for two to 10 years) included in Brut 
Premier varies from 10 to 33 percent. Five percent of the wines used in Brut Premier are matured in oak casks and the 
final blend is matured for three years in the cellar and rested for six months after disgorgement to perfect maturity. As 
a consequence of its blend containing eight different vintages you get all the fruitiness and freshness of youth with the 
vinosity of a fully mature wine. The inclusion of reserve wines gives it the complexity and roundness characteristic of 
Louis Roederer champagnes. Smooth, complex palate mingling flavours of apple and pear with blackberries, raspberries 
and cherries. This is a structured and elegantly mature wine, lively on the mouth with a smooth palate. 

Louis Roederer Brut Premier NV

   Size Equivalent bottles Price

Magnums   1.5L 2 × 75cl £79.95
Jeroboam   3.0L 4 × 75cl £179.95
Methuselah   6.0L 8 × 75cl £379.95
Salmanazar   9.0L 12 × 75cl £699.95
Nebuchadezzar 15.0L 20 × 75cl £1725.00

£58.00        Price each for 12 £48.50 
An intense and lively Champagne, full of fruit and freshness that promises serious ageing potential
The 2008 vintage was a full on weather year; a stormy and rainy spring followed by a dry summer. However, a final weather 
surprise in September produced warm and dry conditions which led to perfect maturation - slow and progressive - and 
produced wines with an exceptional and natural balance between freshness and a concentration of flavours. Golden in 
colour, Louis Roederer Vintage 2008 has a bouquet characteristic of the Pinot Noir grapes from Verzenay/Verzy. Packed 
with ripe fruits, the finish is dry, rich and complex. Still young, it’s full of fruit and freshness that promise serious ageing 
potential. The 2008 vintage is an intense and lively wine, embodying the fruitiness and the power of the vintage fruit. 
The palate is enveloped by this depth of juicy, silky fruit, which soon makes way for a pure, sharp, graceful freshness.

Louis Roederer Brut Vintage

£67.95        Price each for 12 £59.95
A discovery in 2003 + 4 years of fine-tuning led to this Champagne: pure, unique, fruity and fresh 
The story of Brut Nature began in 2003, an exceptionally sunny year that revealed for the first time that certain vineyards in the 
heart of the hillsides on the Louis Roederer estate had remarkable potential. The soil clay hillsides of Cumières, Hautvillers, and 
Vertus had no difficulty in resisting the heat and drought in the summer of 2003 and produced intense and balanced grapes. 
This prompted Roederer to carry out a series of bottling trials, fine-tuning the wines in 2003, 2004 and 2005, culminating in the 
selection of the 2006 vintage. The Cumières terroir produces intense Pinot Noir with great venosity and because of the exceptional 
maturity, no dosage was added to this Cuvée. The collaboration between Frédéric Rouzaud and French designer, Philippe Starck, 
lead to the creative design of the bottle’s label. Brut Nature 2006 is bursting with fruit; like pear and citrus with youthful energy 
and a delightfully creamy texture. This champagne will benefit from decanting, gaining depth and roundness.

Louis Roederer Brut Nature

Louis Roederer Blanc de Blancs

2008

2006

2008

NV

2009 £76.00        Price each for 12 £69.95
An excellent Chardonnay from Grand Cru vineyards  with amazing fruits, great maturity
The 2009 harvest experienced a cold winter that led to a late bud break but was followed by a spring of warm yet wet 
conditions; the rainfall was irregular, causing the buds to develop well. Throughout the summer leading up to the harvest, 
the Champagne region experienced continual hot and dry spells. August provided the perfect conditions for the grapes 
and this created a highly mature fruit. Harvest for the Chardonnays began on 10th September. The Blanc de Blancs 
has matured on the lees for 5 years and left to rest for 6 months after disgorging. A golden yellow full of persistent fine 
bubbles, on the nose candied citrus fruit and subtle hazelnut aromas. On the palate, a lively fruitiness added to brioche 
and apple notes. Blanc de Blancs 2009 will age well.

£79.95        Price each for 12 £74.95
The favoured Cuvée for Roederer family events, this is a powerhouse of fruit and will age very well
At the heart of the Côte des Blancs vineyards, where Chardonnay expresses itself with so much finesse on limestone 
soils, Louis Roederer selected two outstanding Grand Cru vineyards in Le Mesnil-sur-Oger and Avize, whose distinctive 
characteristics allow the production of wines expressing both finesse and rich aromas. The Blanc de Blancs cuvée is 
a favourite of the Roederer family for major family events and is 100 per cent estate-bottled from the grapes of the 
historic family-owned vineyards. It is matured for an average of five years in the cellar and left to rest for six months after 
disgorgement. A light golden colour and a full flow of bubbles, the bouquet reveals the classic complexity of Chardonnay.  
Complex, but well-balanced, Blanc de Blancs 2008 perfectly expresses the full potential of the Côte des Blancs Grand 
Cru vineyards. 

+
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The Bollinger champagne House has 
created prestigious champagnes with 
character, distinguished by their elegance 

and complexity, since 1829. 

The story began with Athanase de Villermont, 
the youngest son of a noble family. A great 
soldier who shone during the American War of 
Independence, he inherited an extensive estate 
from his family in the Aÿ region. He immediately 
foresaw the extraordinary potential of the wines 
of Champagne, but as an aristocrat he was 
forbidden to become involved in any sort of trade.

Upon meeting Joseph Bollinger, a widely travelled 
German who left his country to learn about the 
Champagne wine trade, and Paul Renaudin, a 
local man who was fascinated by the world of 
wine. The firm of Renaudin-Bollinger & Cie 
was founded on 6th February 1829. Joseph took 
care of sales and Paul of the cellar. Athanase had 
founded a champagne House that was to endure 
through the centuries.

Owning 164 hectares of vineyards of which 85 
per cent are Grand and Premier Cru, spread over 
seven main vineyards: Aÿ, Avenay, Tauxières, 
Louvois et Verzenay, planted with Pinot Noir, 
Cuis with Chardonnay and Champvoisy with 
Pinot Meunier. Bollinger is one of the few 

champagne Houses to produce the majority of 
their own grapes for their blends. Pinot Noir 
represents sixty per cent of the House’s vineyards, 
and this is the predominant grape in the 
Special Cuvée blend. Complex and powerful, it 
provides Bollinger wines with their remarkable 
structure.

Another unique character of Bollinger wines is 
that the best Crus are vinified in wood thanks 
to a stock of 3,000 small, aged casks. The House 
lets its wines mature for twice as long as the 
appellation requirement as they believe that 
great Champagne needs time to develop its full 
character.

Another of Bollinger’s distinctive features are two 
plots, the Clos Saint-Jacques and Chaudes Terres, 
which have never succumbed to phylloxera, 
the disease which ravaged almost all of the 
champagne wine-growing area in the early 20th 
century. These ungrafted vines are entirely 
tended by hand and reproduced using a form 
of layering called provignage, thereby providing 
the means to preserve this extraordinary heritage 
from which the very exclusive Vieilles Vignes 
Françaises Cuvée is produced.

Bollinger never yields to the easy option: wherever 
ancestral techniques have proved to guarantee 

the highest quality, they are preserved however 
challenging this choice might prove. Hand 
riddling, reserve magnums and vintage cuvées 
stoppered with natural corks, and a resident 
cooper: the House proudly perpetuates ancient 
skills and valuable crafts. Bollinger is the first 
champagne House to obtain the highly respected 
Patrimoine Vivant (living heritage) seal of quality 
which rewards exceptional craftsmanship and 
skill.

In 2008, for the first time in its history, the House 
placed its future into the care of a Chairman who 
was not a family member. Their choice fell on 
Jérôme Philipon, originally from the Champagne 
region, who had led an impressive career with 
large industrial groups. The choice might be 
unexpected - but Bollinger has never hesitated to 
reject conformity for the good of the House and 
its wines!

With the Bollinger family’s support, Jérôme 
Philipon has extended his predecessor’s 
programme of modernisation and investment. 
The House has continued to preserve its 
traditional expertise while incorporating the best 
of new technologies for the future development 
of the brand, both in terms of quality and 
commercial growth.

£114.95        Price each for 12 £104.95
Fantastic example from 2002 - richly flavoured, abundance of fruit & complex flavours
In 1976, Bollinger Vintage became Grande Année; then, in 2004, “La” Grande Année… A name simple 
enough to illustrate its exceptional status: because only truly extraordinary years become vintage at Bollinger. 
La Grande Année made its screen débuts two years later, in James Bond’s Casino Royale. This vintage was 
entirely fermented in barrels and is produced from 13 Crus: mainly Aÿ and Verzenay for the Pinot Noir and 
Avize, Chouilly and Mesnil-sur-Oger for the Chardonnay - 95 per cent  Cru and 5 per cent Premier Cru were 
used. At Bollinger, only very high quality harvests become vintage: 2002 is renowned for being one of the best 
harvests in the last 20 years. Near perfect growing conditions allowed for a large and exceptionally good harvest.

£42.95        Price each for 12 £34.95
Bollinger’s NV Cuvée’s matured for twice as long as required to produce a complex fruity wine
Bollinger’s Special Cuvée champagne is representative of their vineyards; with 60 per cent of the House’s vineyards 
being Pinot Noir, this grape is the predominate blend in Special Cuvée. Bollinger lets its wines mature for 6 years, 
which is twice as long as required, as they believe that great Champagne needs time to develop its full character. In 
1911, Georges Bollinger’s British agent gave him the idea for the name Special Cuvée - “special” written the English way, 
without an accent. He thought the French expression “Brut sans année” was no match for such a subtle champagne. 
A golden colour with a beautifully fine mousse. The nose is aromatic and complex with ripe fruit and spicy aromas. 
Displaying roasted apples, apple compote and peaches burst on the palate. Brioche and notes of fresh walnut linger on 
the lasting finish to enhance this powerful Special Cuvée. 

Bollinger Special Cuvée

£169.95        Price each for 12 £159.95
The recently disgorged 2002 is a power house, exquisite & flavours that intrigue
Madame Bollinger created the first legendary vintage in 1967 with the launch of R.D. 1952. Bollinger R.D is the result 
of Madame Bollinger’s great vision: an expert wine with aromas enhanced by it’s exceptionally long maturation in the 
Bollinger family cellars. With a maturation of more than three times longer than required. As said by Jérome Philipon, 
President of Champagne Bollinger ‘Bollinger R.D. is the absolute proof that our House remains faithful to Madame 
Bollinger’s work. It is the assumed expression of the contrast between great freshness and the development of aromas 
found in Champagnes with great ageing potential.’ Bollinger R.D. is James Bond’s favourite champagne. On the nose, 
dried apricot mixed with grilled nuts. A light gold colour, that on the palate expresses a toasty, black coffee flavour. The 
powerful flavours are due to the extra ageing and this champagne finishes with a freshness of fruit and dried orange 
notes which balances out to create a harmonising lasting flavour. 

Bollinger La Grande Année

Bollinger R.D.

Six bottle orders will be 
delivered in the case as shown

Bollinger is unique by ageing all of its reserve wines in magnum

NV

2002

2002

£74.95        Price each for 12 £63.00
A champagne with extreme layers of fruit and floral notes - Aromatic and creamy tastes adds to a long lasting finish
This vintage was entirely fermented in barrels and is produced from 13 Crus: mainly Aÿ and Verzenay for the Pinot 
Noir and Avize, Chouilly and Mesnil-sur-Oger for the Chardonnay - 95 per cent  Cru and 5 per cent Premier Cru 
were used. At Bollinger, only very high quality harvests become vintage: 2005 was a temperate and generous year and 
revealed a champagne with a great aromatic ripeness. On the nose an initial honey, gingerbread and cinnamon aromas. 
On the palate, a candied orange and ripe fruit flavours with hints of vanilla. This creamy flavour and subtle acidity 
combine to leave a long finish. 

2005
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The 2005 vintage was a warm weather year 
without complications. An early heat wave 
in June encouraged flowering, followed by 
moderate rainfall throughout summer and 
another heat wave in early September. The 
heat and rain developed berries rich in sugar 
and with high acidity levels - rendering 2005 
an ideal year to blend a vintage. This vintage 
was composed of 11 Crus, including the 
vineyards that form the corner stones of the 
house style - Oger, Avize, Vertus and Cramant 
for Chardonnay, and Pinot Noir from Mailly 
and Ambonnay. The final blend is 60 per cent 
Pinot Noir and 40 per cent Chardonnay, giving 
a champagne golden in colour, boasting an 
expressive nose with hints of hazelnut. On the 
palate, the acidity is immediately apparent; this 
is rich, fresh and lively. Given a few minutes, it 
opens up with more delicious lemony flavours.

Charles Heidsieck 
Rosé Millésimé

When Charles Heidsieck was born in 1822, his uncle, who 
married into the Piper family was running the Champagne 
House Piper-Heidsieck. Charles grew up in the vineyards 

and gained experience at his uncle’s business, but his ambitious 
winemaking philosophy led him to found his own Champagne house 
in Reims in 1851. He was so proud of his Champagne that he called it 
after himself and Charles Heidsieck Champagne was born.

A year later, having found success in Europe, Charles took the brave 
decision to travel over the water to the USA to sell his wares. Here 
he was one of the first to introduce Champagne successfully to the 
Country. His vivacious personality gave him notoriety and popularity 
and he famously became known as ‘Champagne Charlie’. An eventful 
few years were had in America, including being imprisoned in 
Louisiana on suspicion of being a spy during the Civil War. He was 
eventually freed by President Lincoln himself and then returned to 
settle in Champagne.

Unlike his peers Charles viewed himself as a blender and not a 
grower, he spent most of his money investing in 47 underground 
chalk cellars dating back to the 11th century instead of land. He began 
buying grapes from trusted grower families with the expertise going 
back generations in perfecting the care of their vines. The company 
now has 60 separate sites to choose from, encompassing a variety of 
different Crus, and some of these plots are cultivated by the fourth or 
fifth generation of the same family. 

Charles Heidsieck is a hand-crafted champagne. The intricacies of its 
complex make-up have been perfected over the years by one of the 
most celebrated winemaking teams in Champagne. Between three 
winemakers they have been awarded Sparkling Winemaker of the 
Year at the International Wine Challenge, while no other house has 
won more than twice. 

The flagship Cuvée, Brut Réserve, is the house’s masterpiece. Many 
years in the making, the wine is a blend of 60 of the best vineyards, 
and harvests going back more than 15 years. It is aged in the house’s 
Roman chalk cellars under Reims. They provide an ideal place to age 
the wine, having a unique combination of constant temperature, high 
humidity levels, no sound, light or vibration to disturb the wines. 
The non-vintage Champagne is made with painstaking attention to 
detail. 60 per cent of the blend is wine vinified that year (using an 
equal split of the three main Champagne grapes; Chardonnay, Pinot 
Noir and Pinot Meunier) and the remaining 40 per cent is a blend 
of reserve wines – a mixture of Chardonnay and Pinot Noir ranging 
from between five and 20 years old. There are over 400 to choose 
from, more than most other Champagne houses. Once the team has 
decided on the blend, the wine is aged for typically six years on its 
lees which adds a richness and complexity unrivalled in any other 
non-vintage Champagne.

Since 2011, the company has been owned by the Descours family – a 
very positive move, ensuring the company remains family run with a 
long-term vision for the future. Just recently in early 2015 Cyril Brun 
took over as cellar master, having been Chef de Cave for many years 
at Veuve Clicquot.

Charles Heidsieck 
Blanc des Millénaires

Charles Heidsieck 
Brut Millésime

The Brut Réserve NV contains a blend of 40 per 
cent reserve wines (the maximum permitted), 
with an average age of ten years, and spends 
a minimum of five to six years on the lees. To 
achieve the depth and complexity of the house 
style, Charles Heidsieck age their Brut Réserve 
NV for three years after disgorgement, much 
longer than the legal requirement of 15 months. 
Pale gold, with fine and persistent bubbles, this 
has wonderfully complex aromas of ripe apricot 
and almond. On the palate it is extremely 
creamy, rich and fresh and also surprisingly 
nutty - likely a consequence of the age and high 
percentage of reserve wines. This is definitely 
one of the best Brut Réserve non-vintages 
around from 40 per cent Chardonnay, 40 per 
cent Pinot Noir and 20 per cent Pinot Meunier. 

Charles Heidsieck 
Brut Réserve NV 

1999 saw healthy vineyard conditions, after 
a mild winter. A hot July and August helped 
véraison develop well, and harvest was carried 
out in September, which remained sunny 
and mild. The final blend is 60 per cent Pinot 
Noir and 40 per cent Chardonnay with ten 
per cent of the Pinot Noir added as red wine, 
which gives this a rich pink colour, with fine, 
persistent bubbles. Strawberry and raspberry 
aromas abound along with subtle white 
pepper, vanilla and sandalwood notes. The 
palate is infused with strawberry, raspberry 
and gooseberry, with generous floral notes and 
flavours that linger. This champagne spent 11 
years resting on the lees and was disgorged in 
Autumn 2010. This extended lees maturation 
helped make this a full-bodied rosé that is just 
starting to drink really well. 

1995 £134.95        Price each for 12 £125.95
Exceptionally complex and amazingly youthful - Chardonnay at its best     

The first universally declared vintage since 
1990, 1995 had generally good conditions 
throughout the summer and autumn, meaning 
grapes were harvested in prime condition. This 
was a fresh and balanced vintage, producing 
wines of excellent ageing potential. A rich 
golden colour, the bouquet expresses buttery 
and vanilla aromas. The palate is rich and 
complex, with notes of pineapple and ripe fruit. 
This tastes surprisingly young, displaying all 
the characteristics of mature Chardonnay and 
its incredible potential for ageing – simply 
exceptional! The Blanc des Millénaires 1995 
is a seriously voluptuous Champagne. This 
champagne was recently disgorged in Spring 
2014 and having rested on the lees for such 
an extended period has created a champagne 
which is incredibly youthful with amazing 
layers of complexity that linger beautifully on 
the palate.

2005 £69.95        Price each for 12 £59.95
This 2005 is rich & lively, showstopper of the year 

NV £39.95        Price each for 12 £33.95
A mighty 40% reserve wines, this is a serious NV - Rich, complex and nutty

1999 £79.95        Price each for 12 £71.95
A full on rosé with an abundance of bold berry flavours, amazing complexity

+
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The House of Ruinart is unlike any other.   
The very first established Champagne 
House, founded on September 1, 1729 by 

Nicolas Ruinart. Nicolas started in the linen trade, 
and it became his custom to present his customers 
with Champagne as a token of goodwill, but it 
was so well appreciated that eventually the trade 
in linen was replace by Champagne.

His uncle, a learned Benedictine monk called 
Dom Thierry Ruinart who was a friend and 
confidant of Dom Pérignon had incredible 
insight.  He foretold that this new “wine with 
bubbles”, developed in his native region of 
Champagne and which the royal courts of Europe 
adored, was destined for a bright future.

The creation of the House of Ruinart coincided 
with the dawn of the Enlightenment in France 
and of the French “art de vivre”.  A culture 
of everything good and beautiful, began to 
emerge in France with people favouring fine 
and elegant, light and sophisticated, delicate and 
rare tastes.  The Runiart cuvées naturally found 
their place. Then with the Royal Decree of May 
25, 1728 the gates of Europe were also opened 

up to Champagne. Louis XV gave his consent 
for sparkling wines to be shipped in baskets 
containing 50 to 100 bottles. Prior to this decree, 
lack of investment in glass bottles made it so that 
they were too fragile to be shipped outside of the 
Champagne region.  

The House of Ruinart’s chalk mines are like 
underground cathedrals of chalk that were first 
exploited during the Gallo-Roman period. These 
grandiose cellars were classified as a historical 
monument in 1931. They were dug by hand – the 
deepest measuring 38 meters in height beneath 
the vault – and their numerous tunnels criss-
cross over a length of more than eight kilometres.
Luminous white, these chalk mines spread over 
three levels offer a total absence of vibrations and 
a constant temperature and hygrometry: the ideal 
conditions for the fermentation and maturation 
of Ruinart cuvées.  

Over time, they have been the historic and 
privileged witnesses of the House’s greatest 
moments.  When the firms buildings were 
destroyed during the Battle of the Marne, André 
Ruinart literally went underground conducting 

the firm’s affairs from one of the crayères.  When 
further shelling flooded his cellars, he simply 
lashed the office furniture to a wooden platform 
and it was business as usual from a raft floating in 
a massive gallery 80 feet below ground.

Ruinart has long maintained privileged relations 
with the world of art. In 1896, André Ruinart 
asked the greatest illustrator of his time, Alfons 
Mucha, to create an advertisement, the modernity 
of which caused quite a stir.  Its commitment 
to the art world is today expressed through its 
participation in the greatest international art fairs, 
but also and above all through its commissions. 
Soon to celebrate its 300th anniversary, the 
House of Ruinart is “inspirational” and is today 
the muse of numerous famous artists all over the 
world.

Driven by a constant quest for excellence, the 
House selected Chardonnay, a rare and fragile 
grape variety, as the common thread for all 
its cuvées.     The wines are exquisite and of 
exceptional quality but very much a name that 
is known mainly to the trade and less to the 
consumer who is missing something special!

£134.95        Price each for 12 £129.95
Pure Chardonnay, this reflects the grape’s persona; fresh, elegant finesse & a super vintage
Dom Ruinart Blanc de Blancs is a Grand Cru Chardonnay, predominantly from the Côte des Blancs and the rest 
from the Montagne de Reims. The 2002 vintage was characterised by mild, dry weather. The late sunny weather 
allowed the grapes to ripen in excellent condition with very good acidity levels, yielding the best balance since the 
superb 1996 vintage. This is one of the finest Blanc de Blancs champagnes on the market, a vibrant, clear yellow 
colour with aromas of fresh plums and nashi pears. The freshness of citrus and tropical fruit culminates in the 
mouth - the result is a champagne with focused purity of exceptional length, harmonious and elegant.

£109.95        Price each for 12 £103.95
Pure Grand Cru Chardonnay with rich fruit & good balancing acidity; this has great ageing potential
Compared to the 2002 which is very full and rich, the 2004 vintage may well have better longevity as it is more 
restrained and with good balancing acidity. The champagne has the lowest dosage of its predecessors; 5.5g/l. This 
lower dosage is all part of protecting its delicacy, lower dosages are well regarded as helping to inhibit oxidation. 
A luminous yellow with pale green reflections; the nose reveals gentle notes of chestnut, coconut and fresh bread. 
In the mouth, there is a citrus fruit freshness and a delicate mousse with real, long lingering flavours that you’d 
expect in such a great champagne. Very accessible now in its youth, it will be great to see this one evolve.

Dom Ruinart Blanc de Blancs

£225.00        Price each for 12 £198.00
Consistently exceptional, this wine coupled with the perfect 2002 vintage is seriously impressive 
From its first vintage of 1966 this wine has consistently been a winner and in top vintages like 2002, is outstanding. 
This vintage owes its unique character to its selection of grapes from only Grand Cru rated vineyards. The wine 
is from 80 per cent Chardonnay and pressed and fermented like the Blanc de Blancs. The Pinot Noir, which 
makes up 20 per cent is from the Grand Cru village of Verzenay and Sillery, it was macerated with the skins for 
9 days before pressing to extract good colour and soft fruit tannins. The result of blending in this red wine gives 
a rosé with a vibrant, deep coral colour. The primary aroma of this vintage champagne is surprisingly intense 
and complex; notes of exotic fruits like guava and orange, blueberry and truffle. The richness of the 2002 vintage 
boasts exceptional depth on the palate. It offers a fine fruity, floral and spicy aromatic range. The Chardonnay emerges 
simultaneously as round, precise and subtle; the finish allows the Pinot Noir fruit to shine. Longer ageing in the cellars 
will rank it amongst the greatest Dom Ruinart Rosé vintages such as the 1996, 1990, 1988 or the legendary 1976.

Dom Ruinart Rosé

2002

2004

2002

+
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£259.95       Price each for 12 £249.95 
This 2nd Plénitude release of DP demonstrates how the same champagne can have two lives!
The 1998 was released as the ‘standard’ Dom Pérignon (P1) labelling back in 2005 and it historically would have taken 
the Oenothèque name for this release. However with the new branding came, P2 or ‘Plenitude 2’ 1998. It has spent a 
minimum of 12 years maturation on the lees in the confines of the its famous Cellars in Épernay, the purpose of which is 
perfectly summed up by the winemaker himself: “For the Second Plénitude, we’re looking for the peak of energy, inten-
sity and vibrancy, showing the wine in high-definition,” Richard Geoffroy, Chef de Cave, Dom Pérignon.

£279.95        Price each for 12 £272.95 
The best second release Dom Pérignon there is - exceptional champagne, rich fruits & still so young
The 1996 year was full of contrasts and the summer changeable, but remains famous as a high sugar, high acid 
champagne vintage. In the month before grape-picking, the spells of hot weather and the influence of north-easterly 
winds contributed to the initial maturity of the vintage. Initially lauded as the best since 1990 and its certainly showing 
its elegance and power. High acidity underlies this champagne combined with layer upon layer of fruit this champagne 
has potential to age for several decades more. This is packaged under the Oenothèque label.

Uniquely only available as a vintage 
Champagne produced in exceptional 
years from just two grape varieties, 

Chardonnay and Pinot Noir, Dom Pérignon is an 
iconic wine with an unrivalled heritage.

Nestled in the heart of Champagne on a hillside 
overlooking the Marne Valley, the Abbey of 
Hautvillers is the House of Dom Pérignon’s 
historic birthplace. It was founded in around 
650 by Saint Nivard, the Archbishop of Reims. It 
was destroyed and rebuilt on several occasions, 
but finally rose from its ashes in the 16th century 
with the help of Catherine de Médicis. It was 
in this exceptional place that Dom Pérignon 
pursued his ambition to create the “best wine in 
the world” for 47 years.

Dom Pierre Pérignon one of the Benedictine 
Monks, was appointed cellar master and charged 
with improving the quality of their wine, at a 
time when most wines of the time were red and 
Champagne being so northerly, it wasn’t really 
warm enough for red wine production.

At the time this cooler area of France saw later 
harvests and so the wines often hadn’t finished 
fermentation before the cold winter set in. So this 

meant the wines which needed bottling to prevent 
spoiling often still had sweetness. Spring came 
and warmed up the bottles and the fermentation 
started again in bottle, often bottles exploded 
and the fizz was seen as an imperfection. Dom 
Pierre Pérignon at the time tried hard to improve 
a number of vineyard practices, grape pressing 
techniques and brought in stronger glass from 
England and by default produced cleaner white 
wines with a light fizz, sealed with a cork, firmly 
tied down! The Abbey at Hautvillers became an 
important supplier of wine to events at Reims 
Cathedral and to the Royal Household.

It was nearly 100 years later in the early 1800 
before this process was perfected closer to what we 
see today and know as Champagne, but much of 
the practices we see today in making Champagne 
trace their origins back to Dom Pierre Pérignon’s 
time at the Abbey. In recognition of his work 
when Dom Pierre Pérignon died in 1715 he was 
granted special rights to be buried in the abbey, 
space normally reserved for the Abbots.

The philosophy, vision and spirit of Dom Pérignon 
are incarnated in his Manifesto, a document 
which explains the ten basic principles guiding 
winemaking at the House. Dom Pérignon can 

only be a vintage and blended. Each year, the Chef 
de Cave reinvents the House style with different 
grapes, creating a unique vintage, a perfect 
balance between the expression of Dom Pérignon 
and the expression of the vintage itself. It is made 
using a subtle blend of two grape varieties – Pinot 
Noir and Chardonnay – which are taken from the 
very best vineyards in Champagne. 

The wines owe their complexity to the slow 
ripening of the grapes, which conserves freshness 
while revealing new aromas and new textures with 
the passing of time. These aromas, which develop 
in the wines as they are protected from oxygen 
during the ageing process, guarantee exceptional 
cellaring potential and a characteristic minerality 
which is an aromatic signature of the House.

Chef de Cave Richard Geoffroy makes the decision 
each year as to whether or not the vintage will be 
declared: “If the fruit we have harvested doesn’t 
satisfy the Dom Pérignon criteria, there will not 
be a vintage that year.” This vision is tangible 
through the subtle balance that characterizes the 
House Champagnes: an alliance of complexity 
and intensity. Slow maturation means that each 
vintage has wonderful ageing potential and can 
be presented in three Plenitudes.

£115.95        Price each for 12 £109.95
A Champagne showing true hallmarks of a superb vintage
The 2006 vintage is the fifth consecutive Dom Pérignon release beginning with the renowned 2002. With similar weather 
characteristics as the 2002 the 2006 vintage was overall hot and dry, the vines grew in fits and starts with a heat wave 
during July being overtaken by a cool and humid August. The ultimate factor was the summery weather during September, 
allowing the grapes to mature far more than usual. As a result, the harvest was the longest on record, four weeks beginning 
on 11th September.  Initial impressions on the nose are of floral and ripe tropical fruits, opening to a more candied fruit and 
toasted notes. On the palate an increasing level of creaminess and complexity, which is certain to develop as time passes.

£114.99        Price each for 12 £102.95 
Dom Pérignon have worked their magic with a tough vintage - this 2005 is rich and complex
The 2005 vintage was unpredictable and full of contrasts. The weather was mostly warm, with little rain, however a heat 
wave in August followed by a cool and rainy September, moderated initial anticipation. In the end, a drastic selection 
in the vineyard ensured a limited volume of exceptional quality - indeed, 2005 will be an extremely short vintage. With 
production just 20-25 per cent of the volume of 2004, and the smallest of Richard Geoffrey’s tenure.

£129.95        Price each for 12 £119.95
Classic Dom Pérignon from a year with expressive fruit and stunning richness
The 2004 vintage leaves its mark on the history of Dom Pérignon for its ease and generosity. In contrast with the year 
before, vine growth was regular and progressed without incident, while the bunches were of a significant number and 
size. While the weather remained moderate for some time, August was particularly cool - the vintage was defined by the 
dry heat of the final weeks before the harvest. Dom Pérignon 2004 is a natural sum of perfectly consistent parts.

£154.95        Price each for 12 £149.95
Dom Pérignon doesn’t get better than the 2002, rich, almost Burgundian in style and lingering...      
The 2002 vintage shaped up perfectly over the spring, with no significant frost and near-perfect flowering. Then followed 

Dom Pérignon

Dom Pérignon Plénitude 2

2006

2005

2004

2002

1998

1996

a summer marked by long, sunny periods, interspersed with regular cloudy and rainy spells. The vines were in good health, and the dehydration of the grape berries helped 
them reach new heights of ripeness. Dom Pérignon 2002 expresses all the power of grapes picked at the peak of their maturity, while going far beyond the character of the year, 
enhancing it’s natural richness and lending it extra precision and depth. On the nose, the first hints of fresh almond immediately open up into preserved lemon and dried fruits, 
rounded off by darker smoky and toasted qualities. On the palate, it’s creamy, energetic and warm, focusing on the fruit, then gradually taking on more profound base notes. 

+

+



£309.95        Price each for 12 £299.95
Delicately pink, there is a luxurious decadence to DP Rosé; breathtakingly youthful and refreshing     
The 2002 vintage shaped up perfectly over the spring, with no significant frost and near-perfect flowering. Then 
followed a summer marked by long, sunny periods, interspersed with regular cloudy and rainy spells. The vines 
were in good health, and the dehydration of the grape berries helped them reach new heights of ripeness. Dom 
Pérignon 2002 expresses all the power of grapes picked at the peak of their maturity, while going far beyond the 
character of the year, enhancing it’s natural richness and lending it extra precision and depth. On the nose, the 
first hints of fresh almond immediately open up into preserved lemon and dried fruits, rounded off by darker 
smoky and toasted qualities. On the palate, it’s creamy, energetic and warm red berry fruit, make Dom Pérignon 
2002 a magnetic, still-elusive wine that fully reveals the nature of Dom Pérignon.

£234.95        Price each for 12 £224.95 
A challenging vintage, this is a precocious wine; a bewitching jewel of amber, copper, orange & gold
The 2003 vintage was one of pre-eminence: a year like no other, defined by extremes. The vineyard was first 
touched by severe spring frosts that left a lasting mark on Champagne before being struck with an unparalleled 
heat wave. As a result, the crop was perfectly ripe and healthy, but left a particularly small harvest; this is the 
most precocious since 1822. A pale tomato red, with a distinctly orange tinge thanks to the wine’s age. The nose 
incites a burst of red fruits and complexity. The palate is concentrated, full and rich, with strawberry notes and 
a suggestion of long oak ageing. A great and classy wine from a difficult year.

£254.95        Price each for 12 £234.95
A great Champagne that happens to be pink, this is sublime already and will age magnificently 
The 2004 vintage leaves its mark on the history of Dom Pérignon for its ease and generosity. In contrast with the 
year before, vine growth was regular and progressed without incident, while the bunches were of a significant 
number and size. While the weather remained moderate for some time with the month of August particularly 
cool - the vintage was defined by the dry heat of the final weeks before the harvest. The nose sings out loud 
and clear, beginning with fresh, intense red fruit: redcurrants and wild strawberries. Smooth and intense on 
the palate, the finish is prolonged with the unexpected hint of green citrus that marks the 2004 vintage. This is 
not remotely sweet at all, a great Champagne that happens to be pink, and if development of the 2004 Blanc is 
anything to go by, this will age wonderfully over the next few years.

Dom Pérignon Rosé 2002 Special Editions
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B
ack in 2014, The Finest Bubble were invited to an exclusive 
tasting with the then Chef de Caves of Veuve Clicquot Cyril 
Brun.  Brun took the team through a number of vintages but 
instead of showing them in the same format he introduced us to 

the same vintage but in Magnum vs Bottle vs Jeroboams.

Such was the difference in the size formats and the development of the 
wine, that an ‘idea’ was born and TFB decided to offer this experience 
to their customers.  So in October 2015 TFB with the help and tasting 
expertise of Jancis Robinson MW held a Magnum vs Bottle tasting at 67 
Pall Mall.  Tickets to the event were limited due in part to the room size 
and availability of the very rare wines to taste.  There was also the logistics 
of keeping the wine formats a secret from the tasters!

Now as any creative people out there will agree the ‘idea’ is the easy part.  
Putting the idea in to practice was extremely difficult it transpired!  The 
main problem was actually getting hold of both format sizes from the 
same vintage.  We then had to take away as many other variants so that 
the experiment could work and we therefore had to make sure of the 
provenance of each bottle and each magnum.   This may sound simple 
and we thought it would be, but, boy were we wrong.  We needed to make 
sure that if both vintages were available from the top houses that they had 
both come directly from their cellar and had not come from a third party 
who may not have kept it in the same perfect environment.  The reason 

we needed this was so that any variation would hopefully be down to the 
bottle size and not to any other undetermined factors!   Eventually after 
much persistence and a myriad of both emails and phone calls an amazing 
line up of six luxury Champagnes was born.  We have to admit to not being 
able identify every bottles provenance, but in the majority of cases we were 
happy that the experiment should be very interesting.

The evening came around and the bottles and magnums (and in one case 
a jeroboam too) were all lined up back of house.  A team of sommeliers all 
ready to serve each and every one of the stunning Champagnes blind, to 
the eager crowd gathered in the tasting room of 67 Pall Mall, were ready to 
go.    The Finest Bubble team and Jancis were set to experience something 
unique to the UK.  

First out were the two Taittinger Comtes de Champagne from the stunning 
2002 vintage.  After tasting the pair, the room were asked to vote on which 
they thought was the bottle and which was the magnum.  Now it wasn’t 
until the end of the tasting that it was revealed which was which and it was 
probably just as well as these two confused everyone!  The bottle was much 
more reserved than the magnum which had a more developed bouquet 
which lead most people to believe that the bottle was the magnum and vice 
versa!    Not such a great start!

Bollinger RD 2002’s arrived next, and this time the magnum was easier 
to spot with a youthfulness that helped with the identification, but also 
with an amazing underlying complexity.   The bottle was so much more 
developed, delicious but lacking in the complex marzipan and brioche 
characteristics that the magnum seemed to display.

Moving on to our third flight and this time we were spoilt with a pair of 
Blanc de Blancs but with an extra bit of age, in the 1998 Dom Ruinart.   
The tasters struggled a bit with this delicate wine following on from the 
masculine, robust Bollinger.   Also the disgorgement dates on the bottle 
and magnum were very different with the bottle being disgorged a full 
year before the magnum.  Even the best laid plans of trying to keep the 
differences to a minimum are affected by other factors.  

Pol Roger, 1998 Winston Churchill next and sadly, Pol Roger UK couldn’t 
provide any 75cl bottles of 1998 WC for the event, so aftermarket bottles 
were sourced. The somewhat tired, overdeveloped state of this wine 
highlighted just how important provenance and storage condition are and 
guessing which wine was from bottle or magnum proved easy for most.

The next flight heralded three tasting glasses as the Krug 1998 was served 
from bottle, magnum and jeroboam. The 75cl bottle was quite easy to pick 
on this occasion, and was starting to exhibit some earthy mushroom and 
forest floor aromas, though the magnum and jeroboam were harder to 
separate. The disgorgement dates for all three formats of Krug 1998 were 
significantly different, which made distinguishing the magnum from the 
jeroboam fiendishly difficult.
By this time, guests were relaxed and scores were creeping up - for the 
women in the room at least. Cristal 1996 was the final wine and was very 
well received, scoring an overall 18/20 from magnum - the highest scoring 

Bottle Vs Magnum 
is bigger really better?

“ ”
They age much better and much longer...

they are aesthetically impressive 
and are great for gifting

2002

2003

2004
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Luminous Label 2002       £319.95
This edition features an illuminating 

DP shield, augmenting the exquisite rosé within

Jewel Edition 2002      £314.95
Saluting the mystique of a dark rosé, this limited 

edition has a unique metalised label & box

Prices correct as at 9th May 2016. Please check website for updates and promotional offers.
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wine of the night. It was superb from both bottle and magnum, though the 
latter offered a little more reductive smokiness, fruit and salinity.

The conclusion from the night was when youthful, champagnes in 75cl 
bottle are often more open and easier to love than magnums, which 
are generally ‘tighter’ and ‘toastier’, needing more time to fully express 
themselves.

The conclusion from the night was when youthful, champagnes in 75cl 
bottle are often more open and easier to love than magnums, which 
are generally ‘tighter’ and ‘toastier’, needing more time to fully express 
themselves. With older champagnes, however, 75cl bottles tend to develop 
faster than magnums, losing some brightness and purity of fruit, whilst 
magnums age slowly and perhaps on a different curve altogether.

Interestingly, the same differences aren’t  quite as pronounced in still 
wines; Champagnes and sparkling wines will age much better and longer 
in magnum than any red or white wine. Some hypothesise that this is due 
to the carbon dioxide in sparkling wine, proposing that the carbon dioxide 
acts as a preservative, helping to keep it fresh. Another important variation 
with Champagne ageing not to be ignored, is the matter of autolysis a key 
component in creating sparkling wine. Autolysis is the gradual breakdown 
of yeast cells, known as lees, providing the wine with its bubbles during 
second fermentation it works differently in magnum. Not only can it take 
up to four weeks longer, but magnums also have proportionally more glass 
surface than bottles, allowing more contact between the lees on the inside 
of the bottle and the wine. This results in magnums displaying much more 
roundness as the wine ages and crucially, much more complexity.

However, if you are going to purchase bottles for ageing a few words of 
caution. As the proportion of exposed wine to unexposed wine decreases 
exponentially as the bottle size increases, then surely the jumbo, super-
sized bottles are best, right? Well, perhaps not. Magnums are usually 
the largest bottles in which Champagne is fermented; the larger formats 
have had finished Champagne decanted into them and therefore contain 
Champagne that is not as fresh as that found in a magnum, or even a 
regular bottle. So if you are buying larger bottles for ageing, make sure the 
Champagne went directly into them, as opposed to being aged in regular-
format bottles.

Further, with very young Champagnes, the regular 75cl bottle is the way to 
go. Too often in restaurants (and nightclubs especially), you will see young 
Champagne being poured from magnum this is in fact detrimental and 
the magnums frequently taste fruitless and reticent at such a young age. 
Magnums are for laying down and should not be drunk for at least five 
years after disgorgement.

There are lots of arguments to favour Champagne from magnum; there 
can be no doubt they age much better and much longer, they are less 
sensitive to temperature fluctuations, so the potential for damage due to 
heat or cold is decreased; they are aesthetically impressive and are great for 
gifting. Whatever your viewpoint, comparing your favourite Champagne 
from bottle with magnum is a must-do for any wine lover. Providing they 
have been stored correctly and are old enough to display significant age 
differences, you will most definitely not be disappointed with what you 
discover.

Something happens to Champagne aged in magnum; their evolution slows, factors come into play that we can’t 
always explain and it’s like a little magic is sprinkled: what was a superbly rich Champagne in bottle, seems 

even more rich and complex in magnum - they are differently amazing. 

CHAMPAGNE MAGNUMS

Bollinger R.D. 2002   £375.00  The recently disgorged 2002 is a powerhouse, exquisite with flavours that intrigue 

Bollinger R.D. 1988   £1495.00  The recently disgorged 1988 still youthful with the classic power, esquisite and lingering 

Bollinger La Grande Année 2002    £274.95  From such a great vintage - this complex, fruity and youthful champagne will continue to improve

Bollinger La Grande Année 2005   £175.00  Fantastic example from 2005 - richly flavoured, abundance of fruit and complex flavours

Dom Pérignon 2005   £309.50  Classic Dom Pérignon have worked their magic with a tough vintage; this 2005 is rich and complex 

Dom Pérignon Rosé 2002   £675.00  Delicately pink, there is a luxurious decadence to DP Rosé; breathtakingly youthful and refreshing

Dom Ruinart Blanc de Blancs 1998  £275.00  From a vintage continuously being positively reappraised, this is rich, complex and youthful

Krug Grande Cuvée NV   £305.00  The ultimate NV champagne, preferred by many over vintage styles - blending perfection by Krug

Krug 1998   £550.00  Only the second Krug vintage where Chardonnay dominates - expressive wine from a good vintage

Laurent-Perrier Rosé NV   £102.95  100 percent PN from 10 different Crus help make the world’s best selling rosé champagne 

Laurent-Perrier Vintage 2006   £89.95  An exceptional Champagne; maintaining the LP style whilst showcasing the 2006 characteristics

Laurent-Perrier Vintage 2002   £175.00  From such a great vintage this complex, fruity and youthful champagne will continue to improve

Louis Roederer Brut Premier NV   £79.95  Combining 8 different vintages, the embodiment of rich Roederer style; a smooth, dependable NV

Louis Roederer Cristal 2006   £450.00  Luxury champagne; decadent image, delectable taste - 2006 a year of rich fruit & crisp acidity

Louis Roederer Cristal 1996   £1195.00  From an outstanding vintage, this is incredibly youthful, fresh and well-balanced: one of the best

Pol Roger Brut Vintage 2006   £124.95  Pol Roger new release - exceptional fruits in a vintage which has hallmarks of re-nowned 2002 

Pol Roger Brut Vintage 2004   £129.95  Pol Roger produced effortless purity from the intense and generous fruit-bearing 2004 vintage

Pol Roger Brut Vintage 2002   £189.95  New second and tiny release of stunning 2002 champagne that is immensely flavoured 

Pol Roger Sir Winston Churchill 2004   £399.95  An already complex release - showing already it’s true prowess

Pol Roger Sir Winston Churchill 2002   £425.00  Another amazing 2002; youthful, powerful and rich structure

Pol Roger Sir Winston Churchill 1998   £599.95  This 1998 shows outstanding deep intensity, wonderful, now very rare.

Salon Le Mesnil Blanc de Blancs 2002   £890.00  One of the most highly acclaimed 2002’s; sublime & utterly delicious!

Taittinger Brut Vintage 2008   £99.95  Stunning champagne from the richly fruited year, will age for ten plus more years

Taittinger Comtes de Champagne 2006   £277.95  From only Grand Cru vineyards, a rival and “twin” to the fabulous 2002

Veuve Clicquot Cave Privée 1990   £375.00  Now 26 years post-harvest, 1990 is a testimony to the enduring power of this vintage 

CHAMPAGNE JEROBOAMS

Bollinger Special Cuvée NV    £199.95  Amazingly comlex champagne that seduces you with its biscuity charm

Dom Pérignon 2004   £1,745.00  A Champagne showing true hallmarks of a superb vintage

Krug 1998   £2,395.00  Only the second Krug vintage where Chardonnay dominates - expressive wine from a great vintage

Krug Grande Cuvée NV   £950.00  The ultimate NV champagne, preferred by many over vintage styles - blending perfection by Krug

Louis Roederer Brut Premier   £179.95  Combining 8 different vintages, the embodiment of rich Roederer style

Pol Roger Réserve   £259.95  Equal grape varieties, 20% reserve wines; this brut champagne is a lightly refresing apéritif style

Pol Roger Brut Vintage 2002   £449.95  New second & tiny release of stunning 2002 Champagne that is immensely flavoured

Taittinger Brut Reserve NV   £154.95  Lots of citrus fruits and more creaminess in the Jero’s 

Champagne aged in Jeroboam; its evolution slows more so than a magnum and its slow evoltion 
seems to create even more rich and complex champagnes - they can be mind blowing, if you are very patient!
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Established in 1843 by Joseph Krug, having 
left Jacquart Champagne where he was 
working to set up his own House with 

a very unique style. Joseph wrote in his cherry 
personal notebook the philosophy for Krug 
Champagne which is followed still today. The two 
beliefs he wished to share were: craftsmanship 
without compromise and no hierarchy within 
his Champagnes. He believed that there should 
be only two cuvées, Cuvée number one (now 
known as Grande Cuvée) should be the fullest 
expression of Champagne each year and Cuvée 
number two should express the circumstances of 
an interesting vintage.

Today the sixth generation of the Krug family are 
still involved in all aspects of Krug Champagne. 
Independently owned by the Krug family for 
generations, Krug is now part of the luxury goods 
conglomerate Louis Vuitton Moët Hennessy 
(LVMH). Despite owning some 20 hectares of 
vineyards within Champagne, Krug is still a 
négociant producer of Champagne, with the 
grapes used in Krug coming from long-term 
contract growers who are proud to declare that 
the grapes are destined for the production of 
Krug.

Normally in Champagne, the non-vintage Cuvée 
of each Champagne is considered to be the ‘entry 

level’ Champagne of that house. However with 
Krug, this is not the case. Krug’s Grande Cuvée 
Brut is the Champagne, more than any other, 
to which connoisseurs of Champagne aspire. 
With a reputation built not upon product nor 
one-off successes in comparative wine tastings, 
Champagne Krug has built possibly the most 
enviable reputation in all of Champagne, simply 
by turning out Champagne of incredibly high 
quality, year after year, for the last 170 years.

Krug’s production is well under one per cent of 
the world’s champagne – but it is often described 
as the Rolls-Royce of the industry. Its devotees, 
who have called themselves “Krugists”, include 
Ernest Hemingway, John le Carré, Sir Alec 
Guinness and Naomi Campbell.

The Krug range includes a tiny, 1.84 hectare 
vineyard in the village of Les Mesnil called Clos 
du Mesnil, protected from the harshness of spring 
frosts by being situated in the heart of the village 
surrounded by the houses helping to create a 
unique microclimate. This amazing vineyard 
creates the remarkable single vineyard Cuvée 
only produced in exceptional years. Although 
vines were first planted on this spot in 1698, it 
has only belonged to the Krug family since 1971. 
“We had no clue what a gem it would be,” says 
Olivier. “It’s a darling vineyard.”

Whereas most Champagne houses put all of their 
best grapes in to making single vintage at Krug 
a sizeable proportion of the wine produced from 
best grapes from declarable vintages are held back 
as reserve wines, then blended into the “Krug 
Grande Cuvée” Brut. The exact composition of 
each year’s release of this Krug “Grande Cuvée” 
Brut Champagne varies depending on many 
factors but typically each release of this Krug 
“Grande Cuvée” Brut is a blend of around 120 
different wines from 10 different vintages. Each 
bottle of Krug has a unique ID code which can 
be scanned using the smart APP (available to 
download for free at the App store) to discover 
the unique blend and personality of each bottle.

Another defining factor in the flavour of Krug 
is the fact that all Champagnes are fermented in 
small 205 litre oak barrels. Krug opt to use well 
seasoned oak that imparts no specific oak flavour 
to their Champagne, as it allows for a better 
exchange with oxygen. Once initial fermentation 
is complete the Krug Champagnes are then 
left on their lees, the youngest of the wines 
in the blend being 6 years old with the oldest 
usually over 20 years old. This gives the wine 
richness, complexity, relating back to the original 
philosophy of Joseph Krug thus “producing the 
fullest expression of champagne every year”.

£212.95        Price each for 12 £196.95
The proportion of skin-fermented Pinot Noir wine provides very expressive tone, colour and spice
Like Grande Cuvée, Krug Rosé is a multi-vintage blend; a relative newcomer at Krug, first released in the 1980s. Krug 
Rosé is the only prestige Cuvée rosé to be blended from a rich palette of wines from three different grape varieties, and 
from such a wide range of vintages. Pinot Noirs from the best vines in Aÿ are treated to a short fermentation on skins and 
then blended with Pinot Noir, Pinot Meunier and Chardonnay fermented in small oak casks as white wine, before ageing 
for a minimum of five years in bottle. The proportion of Pinot Noir wine which goes into the blend is very expressive and 
provides unparalleled characteristic colour and spice. The resting time of at least five years in Krug’s cellars gives this rosé 
its subtle bubbles and long-lasting elegance. There’s plenty of fruit - raspberry, blackcurrant and hints of orange develop 
towards honey and citrus fruits. Krug Rosé is a remarkable Champagne which encapsulates the same creative spirit of Krug 
Grande Cuvée, again surpassing the very notion of vintage.

Krug Rosé NV

£124.95        Price each for 12 £112.95 
The ultimate NV champagne, preferred by many over vintage styles - blending perfection by Krug
Krug Grande Cuvée is the archetype of Krug’s philosophy of craftsmanship and savoir faire: a blend of around 120 wines from ten or 
more different vintages, some of which may reach 15 years of age. Blending so many vintages gives Grande Cuvée its unique fullness 
of flavours and aromas, its incredible generosity and its absolute elegance - something impossible to express with the wines of just 
a single year. Over twenty years are needed to craft each bottle and its exceptional finesse is the result of a stay of at least another 
six years in the cellars; the first prestige Cuvée re-created each year, beyond the very notion of vintage. Exceptional freshness in the 
mouth is accompanied by notes of toasted bread, hazelnut, nougat and jellied fruit. Rich and tangy flavours of lemon and grapefruit 
are enhanced by the subtlety of its fine and elegant bubbles. The precision of recent releases is unprecedented and just how many 
decades they might hold in the cellar is anyone’s guess. Krug Grande Cuvée is the ultimate non-vintage. Each bottle of Krug Grande 
Cuvée NV has a Krug ID on the back label which enables you to discover the story of that very bottle. You can do so using the 
smartphone App, or on the Krug website.

Krug Grande Cuvée NV

Krug Grande Cuvée Limited Edition NV
6 BOTTLES, 3 DIFFERENT CUVées        £799.00
Rare chance to taste 3 different Grande Cuvées where a different vintage is dominant in the blend 
For the first time Krug bring us three pairs of Grande Cuvée bottles each with a different harvest as a base from 
2003, 2004 and 2005 and just 100 limited edition wooden cases have been made. Download the Krug App and 
use the following ID codes for more information: 211021 (2003) 212018 (2004) 312036 (2005)

Krug Grande Cuvée is the archetype of Krug’s philosophy of craftsmanship and savoir faire: a blend of around 
120 wines from ten or more different vintages, some of which may reach 15 years of age. Blending so many 
vintages gives Grande Cuvée its unique fullness of flavours and aromas, its incredible generosity and its 
absolute elegance - something impossible to express with the wines of just a single year. Over twenty years are 
needed to craft each bottle and its exceptional finesse is the result of a stay of at least another six years in the 
cellars; the first prestige Cuvée re-created each year, beyond the very notion of vintage.

Exceptional freshness in the mouth is accompanied by notes of toasted bread, hazelnut, nougat and jellied 
fruit. Rich and tangy flavours of lemon and grapefruit are enhanced by the subtlety of its fine and elegant 
bubbles. The precision of recent releases is unprecedented and just how many decades they might hold in the 
cellar is anyone’s guess. Krug Grande Cuvée is the ultimate non-vintage.

NV

NV

23



24 25Prices correct as at 9th May 2016. Please check website for updates and promotional offers.

£750.00
On the 300th birthday of Clos du Mesnil, this is the perfect testament; fresh, aromatic and elegant      
Clos du Mesnil is the most famous vineyard in all of Champagne, and one of the finest Chardonnay sites outside the Grand 
Crus of Burgundy itself. In the heart of Le Mesnil-sur-Oger, the vines were planted and the protective wall built in 1698; 
based on pure chalk, the east-facing slope achieves less ripeness than some of Le Mesnil’s south-facing slopes, making it all 
the more suited to Krug’s long-ageing style. Krug purchased the plot in 1971 and after the outstanding 1979 harvest Olivier’s 
father suggested they should make a single wine from one grape, one year, and one little garden. The great winners of the 
1998 vintage were Chardonnays, particularly the Chardonnays from Mesnil-sur-Oger; with mild weather in the spring, 
high temperatures in August and radiant sunshine during harvest, the wines potential was clear from the start - fresh, lively, 
aromatic and elegant. There are aromas of candied fruit and white truffle; it is immediately clear this has intense purity. On 
the palate, flavours of citrus fruit, vanilla and herbs combine with a velvety texture and persistent finish. 

£695.00 
After a disastrous hail storm in 2000, this has great endurance, still very fresh - ‘miracle wine’
The colour is very light gold with hints of green. This has aromas of ripe apple, toffee, raisins and honey. The palate is 
extremely complex with indulgent flavours of peaches, gingerbread and truffles. Krug calls Clos du Mesnil 2000 ‘the miracle 
wine’ after a hail storm destroyed half the vineyard; the fruit that survived escaped with remarkable endurance and is still 
fresh at 15 years of age.

£595.00   
A difficult year, Clos du Mesnil is the champagne of the vintage - the queen of Blanc de Blancs
The great winners of the 2003 vintage were Chardonnays, particularly the Chardonnays from Mesnil-sur-Oger; with mild 
weather in the spring, high temperatures in August and radiant sunshine during harvest, the wines potential was clear from 
the start - fresh, lively, aromatic and elegant. The Chardonnay grapes of the 2003 harvest revealed a delightful, expressive 
and balanced character with good aromatic intensity. The year succeeded in expressing the full potential of this walled plot 
with beauty and shows the crisp purity of a single walled plot of vines. Clos du Mesnil is surrounded and hence sheltered 
by the houses in the village of Mesnil-sur-Oger. A rich gold colour and aromas of candied fruit and white truffle; it is 
immediately clear this has intense purity. Cellared in the cool and dark this champagne will develop for at least 30 years.

Krug Clos Du Mesnil Blanc de Blancs

£1850.00
This is opulent, deluxe and lavishly grandiose - 1996 will go down in Champagne’s history books
In 1991, just two years after Olivier joined Krug, a Clos surrounded by a protective wall since 1766 was found in Ambonnay, Krug’s 
favourite village and largest source of Pinot Noir. The tiny site of 0.68 hectares was purchased in 1994, and the first vintage was 
produced in 1995. Kept an absolute secret until its release in 2007, Olivier reveals, “We even kept it a secret from Moët for some 
years!” Extremely wide temperature variations as the grapes were coming to the end of the cycle in the vineyard, with warm, sunny 
days and very cold nights, resulted in ripened grapes with an extremely high freshness. This weather pattern in 1996 exalted the 
finesse of Krug Clos d’Ambonnay’s Pinot Noir grapes. Light gold colour with slight hints of violet, recalling its Pinot Noir origins. 
Sumptuous aromas of plum tart, brioche, hazelnuts and citrus fruits emerge. The palate is incredibly concentrated, lots of autumn 
fruits, an amazing freshness enhanced by very fine bubbles and a very long finish. This 1996 will probably be at its best in the 2020s.

£1795.00
From a single vineyard that was kept secret for years - this is a unique, unparalleled champagne
Clos d’Ambonnay 1998 has an intense golden colour with hints of red tones. Amazing aromas of milky caramel, blackcurrant, red 
fruit jam and jellied fruits. On the palate, there are rich notes of wild fruits, brioche and redcurrant enhanced by an elegant long 
finish. At a full 17 years of age, it is still shockingly fresh and lively, with an elegant purity and immense power.

Krug Clos d’Ambonnay Blanc de noirs

Krug Vintage

The weather in 1998 was classic, very 
contrasted, with a particularly hot August, the 
hottest since 1962. This was followed by heavy 
rain in early September, then dry, mild weather 
during harvest. For the House of Krug, a focus 
on Chardonnay for this vintage was an obvious 
choice, due to the outstanding personality of 
Chardonnay grapes that year. It has astonishing 
purity, precision, elegance and a very long 
finish. Expressive aromas of bread, hazelnut 
and orange peel develop into flavours of citrus 
fruits, dried fruits and gingerbread. This 
vintage is known as Hommage au Chardonnay 
as it is only the second Krug vintage, after 1981, 
where Chardonnay dominates. The magnums 
are stunning; their evolution slows and it’s like 
a little magic is sprinkled; factors come into 
play we can’t always explain and what was a 
superbly rich champagne seems even more rich 
and complex. 

After 14 years in the cellars, Krug 2002 has 
been created. 2002 is one of the greatest 
vintages in Champagne, as a consistently warm 
and generous summer that followed on from a 
perfect spring of near perfect flowering. This 
has helped create a harvest at Krug that was 
marked by great homogeneity and superb 
balance. The vintage has been named “Ode to 
Nature” to express the music of an extremely 
serene and generous year.  Krug 2002 is 
extremely expressive from the opening, natural 
intensity and elegance that combines to create 
aromas of fruits. Delicate and balanced fruits 
on the palate that are emphasised through 
honey with hints of smoke and toast. As 
expected from an excellent vintage, a long and 
lasting finish. 

The 2003 vintage was a full on weather year; 
dry winter and spring, premature blooming, 
two serious frosts and ending with a summer 
of scorching heat. With small yields, healthy 
grapes, extremely varied levels of maturity, 
over and under-ripeness; it was Krug’s respect 
of the individual expression of every plot 
that produced surprisingly fresh, aromatic 
and balanced wines. Expressive aromas of 
citrus, plum, honey and brioche lead the way 
towards flavours of fresh summer fruits and 
grapefruit along with candied peel, roast 
chestnut and apple tart. With fruit, freshness, 
balance, expressiveness and finesse,  you may 
be surprised by Krug 2003. Contains the grapes 
that normally go into Clos d’Ambonnay, which 
isn’t being released from 2003.

1996               £255.00        Price each for 12 £234.95   
The 2nd Krug vintage where Chardonnay dominates. From a Stunning vintage
1998

2002              £259.95        Price each for 12 £249.95     
Krug doesn’t get better; unctuous fruit, good balance and much aging potential

              £175.00        Price each for 12 £165.95      
A small vintage & Krug produce an amazingly rich champagne from mainly Pinot Noir
2003

1998

2000

2003

              £375.00    
Pure, utterly rapturous - an unparalleled wine from an outstanding vintage

The potential for a Krug vintage wine is 
identified during the blending of Grande Cuvée, 
and only after the blend has been secured and 
all of the reserves earmarked, with the wines 
displaying the most pronounced character of 
the vintage becoming the vintage wine. A year 
like no other, 1996 in Champagne married the 
highest levels of sugar and acidity in living 
memory; the resulting wines are extraordinary 
in their concentration, yet perfectly poised 
in terms of structural definition. A seductive 
golden colour then a surprisingly forward 
nose which marries honey, acacia, brioche 
and truffle; it is on the palate that the identity 
of the year really starts to sing, with rich notes 
of lemon meringue, hazelnut and blackcurrant. 
Beneath this the ripe fruit is slumbering; its 
ultimate manifestation will herald unparalled 
complexity and profundity. Similar to the ‘88 
but we suspect it will, over time, be even better.

1996

1998

+
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In 1812 André-Michel Pierlot, a former 
cooper and bottler from Aÿ, settled in 
Tours-sur-Marne setting up as a champagne 

négociant (merchant). His son Alphonse Pierlot, 
who succeeded him, established the champagne 
house: Le Roy Fils & Pierlot. On his death in 1881 
and having no heir he left the house to his cellar 
master, Eugène Laurent and his wife Mathilde 
Emilie Perrier. The house became known as 
“Eugène Laurent & Co”.

Eugène Laurent ensured that his business had the 
essential basis for producing great champagnes 
by buying several existing houses in Tours-sur-
Marne to build up his own estate. In parallel, he 
acquired a number of plots located in the very 
best terroirs of Tours-Sur-Marne, Ambonnay, 
Bouzy and Dizy He also excavated 800 metres of 
cellars and installed a tasting laboratory, only to 
meet a premature, accidental death in 1887. His 
widow Mathilde decided to take on the running 
of the company herself and renames the house as 
“Veuve Laurent-Perrier & Co” linking her name 
with that of her late husband.

Mathilde died in 1925 and her daughter Eugenie 
inherited the company facing a huge challenge 

but wanting to keep up the business her mother 
had worked so hard for. Eventually however, in 
1939, with only 12,000 bottles in the cellars, she 
sells to Madame Louise Lanson De Nonancourt, 
the sister of champagne producers Victor and 
Henry Lanson and her youngest son Bernard De 
Nonancourt came to inherit the house.

When in 1945 Bernard de Nonancourt returns 
from the war he begins his apprenticeship 
learning all he needs to know about how to make 
champagne in the houses of Delamotte and 
Lanson, and so by 1949 he was finally ready to 
take over ownership of Laurent-Perrier, which at 
that time was still called “Veuve Laurent-Perrier”. 
It was changed in 1964 to “Champagne Laurent-
Perrier”.

From the start Bernard de Nonancourt’s ambition 
was to make great quality champagne and 
establish the House as one of the main players in 
the world of Champagne. In his 60 years at the 
helm, Bernard created the modern day Laurent-
Perrier style: essentially light, fresh elegant 
champagnes. He transformed it into a leading 
independent champagne brand with a global 
reputation with success founded on a healthy 

respect for the natural world and for people. His 
philosophy was ‘with quality people and quality 
products you cannot fail’.

Sadly he died in 2010, aged 90 and is succeeded 
by his two daughters, Stéphanie and Alexandra 
ensuring Laurent-Perrier remains a family owned 
champagne house.

Prior to 1968, making non-vintage rosé 
champagne was virtually unthinkable. It was in 
the midst of a cultural revolution that the visionary 
Bernard de Nonancourt gave it its credentials. 
This daring wine combines real structure with 
freshness and a soft, vinous character. In its 
elegant bottle inspired by the times of French 
King Henri IV, Cuvée Rosé Laurent-Perrier soon 
made a name for itself worldwide. 

Made using nearly a dozen Crus, most of them  
Grand Cru, mainly from the South and North 
parts of the Montagne de Reims – including the 
celebrated Côte de Bouzy – with a preference for 
Crus from Ambonnay, Bouzy, Louvois, the south 
part of Tours-sur-Marne, Verzenay, Verzy and the 
north part of Mailly.

£78.95        Price each for 12 £74.95
From such a great vintage - this complex, fruity and youthful champagne will continue to improve
The initial aroma is marked by an attractive fruity character which then evolves displaying notes of ripe fruits and honey. 
As it’s character is gradually revealed, there is a sense of complexity, depth of flavour and a still youthful freshness, typical 
of the 2002 vintage. The long finish is marked by persistent notes of yellow stone fruits. Now with a few more years age 
since release it is starting to show some lovely brûlée and more complex nutty characters. From such a top notch vintage 
there is no rush to drink this champagne, it will continue to improve for many more years.

£40.95        Price each for 12 £36.95 
An exceptional Champagne; maintaining the LP style whilst showcasing the 2006 characteristics
The 2006 vintage began with a cold winter, moved into a mild spring and finished with a contrasting summer. Severe 
episodes of hail affected several hectares, but the prevailing ripeness was satisfactory. The 2006 Chardonnays were richly 
complex, aromatic and well-rounded, offering considerable ageing potential; vital for use in a vintage Cuvée. The Pinot 
Noirs were expressive and rich, marked by hints of berry fruit and cherry. Laurent-Perrier Vintage 2006 has a light 
yellow appearance and a subtle nose of fresh pineapple and dried apricots. The palate is very balanced, with hints of 
white peach flavour peeking through - well-roundedness is the real making of the 2006 vintage and it’s what makes this 
a great Champagne.

Laurent-Perrier Vintage

£41.95        Price each for 12 £36.00 
Champagne’s best-selling Brut Nature, this zero 

dosage has remarkable freshness and purity

Made from 55 per cent Chardonnay and 45 per cent 
Pinot Noir, using grapes from over a dozen Premier 
Cru rated villages, an average 97 per cent, Ultra Brut 
is custom-crafted from grapes of high sugar and low 
acidity from 15 villages in ripe vintages where nature 
allows such rare characteristics to develop. After 
a meticulous selection process, only those grapes 
with the desired characteristics will be allowed into 
the composition of Ultra Brut. There is an array of 
pear and grapefruit flavours with an underlying 
dash of citrus. Four years of age add hints of biscuity 
complexity. Lovely freshness for those who love it 
ultra dry by itself, otherwise let it express itself with 

Laurent-Perrier 
Ultra Brut NV

Laurent-Perrier 
Grand Siècle NV

Laurent-Perrier 
Rosé NV

£99.95        Price each for 12 £90.95 
A blend from 11 of Champagne’s most prestigious 

Grand Cru villages, refined, light and delicate

The current release is a blend of 1997, 1999 and 2002, 
produced from grapes from 11 of Champagne’s most 
prestigious Grand Crus, all rated 100 per cent. The 
Chardonnays are from Avize, Chouilly, Cramant 
and Le Mesnil-sur-Oger; the Pinot Noirs are from 
Ambonnay, Bouzy, Louvois, Mailly, Tours-sur-Marne 
and Verzenay. The grape juice was fermented in 
stainless steel as they very much believe in keeping 
the juice away from oxygen and protecting those 
floral aromatics. What you get in the glass is an 
intense nose, with floral hints, perfumed and rosé 
character with hints of Turkish delight. It will live for 
decades.

Subtle, forthright, and very fresh on the nose; Cuvée 
Rosé Laurent-Perrier suggests a basketful of small 
berry fruits: strawberries, raspberries, blackcurrants, 
blackberries, redcurrants, and morello and black 
cherries. The overwhelming sensation is one of 
freshness and the taste is like breathing the heady 
aromas of a freshly-picked basket of berry fruits - a 
symphony of aromas with a gently-rounded, tender 
finish. The result is outstanding; lovely darker red 
fruits dominate this easy to drink rosé, no wonder it 
has so many fans. If you can manage not to drink it 
and can store it in a cool place for several years, it will 
reward your patience.

£49.95      Price each for 12 £40.95 
100 per cent PN from 10 different Crus help make 

the world’s best selling rosé champagne

2002

2006
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C onsumers have been drinking more 
pink champagne this century than at 
any other time in history and so we turn 
on the spotlight to how it ís made and 

what to look for in your rosé. With rosé in 2014 
at 8.4 per cent of the total Champagne shipments, 
a number that has been steadily growing for the 
last 10 years, it seems we love our rosé in the UK.  
We take the view that a rosé is best when there 
are distinct red fruit characteristics and not just 
colour, since many are barely pink and taste like 
‘white’ champagnes.  In fact, in blind tastings 
trade and consumers were unable to distinguish 
between rosé and white Champagne on taste and 
smell alone.  So we at The Finest Bubble have 
decided to pick a small range of rosé that have 
enough character from the Pinot Noir and Pinot 
Meunier grapes to make them distinctly different 
to their blanc siblings!                               

When making ‘white’ champagne, producers have 
to press the dark-skinned grapes carefully so as to 
minimise colour coming from the skins, you want 
the aromas and flavours these red grapes bring, 
just not the colour. When making red wine, the 
colour is extracted by prolonged contact with the 

skins during fermentation. When making rosé 
still wine it ís the same process but for a much 
shorter period on the skins. In rosé champagne, 
you do want the colour as well as the aromas and 
flavours of the Pinot grapes and this is typically 
achieved by adding red wine.  Rosé champagne 
is made as if it were a blanc champagne and then 
after its first fermentation the red wine, typically 
15-18 per cent, is added to the blend (assemblage) 
prior to its bottling.  

The addition of this red wine has caused a small 
halt in the production of rosé Champagne with 
certain houses unable to obtain enough red wine 
to keep up with demand.  The bottles then go off 
to rest in the chalk cellars where it ís quite cool (9-
13 Celsius) for the second, in bottle fermentation 
to slowly take place.

Laurent-Perrier is an exception in rosé 
champagne production, since they make their 
rosé by fermenting the Pinot grapes with the 
juice. The Pinot Noir grapes are de-stemmed and 
hand sorted and the berries are then macerated 
for 12-72 hours, depending on fruit ripeness, 
until the colour is fixed and the aroma resembles 

freshly picked raspberries. The timing is so 
crucial, legend has it that the first Chef de Cave, 
Edouard Leclerc, slept by the tank to stop it just in 
time! Some years, a portion of the juice is drawn 
off during the first 24 hours using the ‘saignee 
method’ to further concentrate colour. The final 
blend is predominantly one vintage with a small 
amount of reserve wines, matured in bottle on 
the lees for four years before disgorgement and 
LP believe in then bringing it quickly to market 
after a three month rest

From the other rosé champagne we are listing the 
Pol Roger 2006 and Charles Heidsieck 1999 are 
great examples of rich and full bodied rosés both 
offering great value for money. Once you step up 
into the heady world of prestige cuvée rosé, then 
it is all back to which house style you prefer. 

The Dom Ruinart Rosé 2002 is very elegant 
and has plenty of intriguing red fruit character. 
The Dom Perignon Rosé selection, we have 
four vintages and I think I definitely prefer this 
rosé when they are further along their path of 
maturity; though saying that, the 2002 at present 
is opulent, top vintage, top champagne!

Rosé Champagne - How it is Created

Simply put, it is a grand vin……with bubbles! 
Salon is one of the most intriguing - and 
mysterious - names in Champagne. It is also 

a most unusual wine: there is only one Cuvée, it 
is produced only in exceptional years (there were 
only 37 releases in the entire 20th century), it is 
made only from Chardonnay and it is sourced 
only from vineyards of the grand cru Le Mesnil-
sur-Oger. It’s a rare and expensive Champagne, 
and the release of the new vintage is always 
keenly anticipated with an average of only 60,000 
bottles produced each vintage.

Early in the 20th century, Eugène Aimé Salon, 
a wealthy businessman working in the fur 
trade in Paris, returned to his family’s roots 
in Champagne. His vision was to make a 
Champagne, like no other from the region and 
purely from Chardonnay grapes grown in Le 
Mesnil. This was, arguably, the first ever ‘Blanc 
de Blancs’ Champagne. Imagining a wine purely 
for his own pleasure, it began life as a hobby 
and he only made tiny quantities to consume 
with friends and family. After testing the waters 

with the 1905 vintage, Salon went full steam 
ahead in 1911, the year he bought a one-hectare 
vineyard in Le Mesnil-sur-Oger and created the 
Champagne house. He built a large mansion to 
throw lavish parties, but in fact the house was 
barely used, as Salon’s focus remained firmly on 
his profitable fur business and his political career 
in Paris.

For his ‘hobby’ Salon had been advised by his 
brother-in-law, a local winemaker, that the grapes 
from Le Mesnil were very high in acidity, which 
resulted in powerful, very linear wines yet with 
great ageability. The grapes in Le Mesnil were 
Chardonnay, which at the time were considered 
less important than Pinot Noir in the production 
of Champagne. The common belief was that 
Chardonnay alone did not have enough body and 
structure to make well-balanced and high-quality 
Champagne.

But Salon believed the wines could open up 
and impress if given enough time to develop; 
he decided to let them age for a minimum of 10 

years. His 1911 “Grand Vin Nature du Mesnil” 
thus became the very first Blanc de Blancs 
Champagne.

The house was headed by Aimé Salon until his 
death in 1943 and passed to his sister Annie and 
nephew Marcel-Guillaume, who did not care too 
much for the wine business. They struggled along 
for the next 20 years and left the chef de cave to 
do his own thing. In 1963, the family sold the 
company to Dubonet-Cinzano, who showed little 
interest in developing the Champagne brand.

Things changed for the better in 1988, when 
Laurent-Perrier purchased Salon. Today, Salon 
exports 95 percent of its production. It was 
not imported into the United States until 1983. 
Remarking on the high price tag, the New York 
Times wrote: “Salon is likely to remain mostly 
invisible to the public; its appeal would seem 
to lie with those who fancy stratosphere-level 
wines.”

Today, the house is directed by Didier Depond.

£354.95      Price each for 12 £349.95
One of the most highly acclaimed Champagnes from 2002 - sublime, elegant & utterly delicious!
With light rain in early September, followed by clear skies until harvest, weather conditions in 2002 allowed grapes to 
reach perfect ripeness, creating some of the best champagnes. “The 2002 vintage is one of the best vintages we have ever 
produced in Champagne,” said Didier Depond, President of Salon Delamotte, “We continue to produce in small volume 
– only 62,000 bottles had been made of the Salon 2002.” It is mellow golden in colour with a delicate yet lively nose. On 
the palate, taste the honeyed orange flower, candied citrus fruits and beautiful mouth-feel which is simultaneously rich 
and restrained. The complexity of the aromas and flavours are almost precision-engineered.

£345.95     Price each for 12 £339.95
New Release - An early drinking vintage with forward and lush fruit and moderate acidity
Spring 2004 was slow to get started, then fine weather mid June at flowering led to a large fruit set and Salon actually 
dropped some green fruit to reduce the yield and keep fruit concentration. A wet August tested peoples nerves, but 
September brightened up and the wet and cold August had slowed the grapes development, resulting in long and slow 
ripening which had promoted flavour development. Hot September days and cold nights ripened the grapes near 
perfectly, rich flavours and good acidity. When you taste the champagne it has plenty of fruit with depths of pear and 
jasmine and brioche. A genourously flavoured vintage that is drinking well already.

Salon Le Mesnil Blanc de Blancs
2002

2004

+
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Champagne Pol Roger has been producing 
exceptional champagne for over 165 
years. To this day the house remains 

small, family-owned, fiercely independent and 
unrivalled in its reputation for quality. Indeed, it 
is this quality which brought about Sir Winston 
Churchill’s lifelong attachment to Pol Roger, who 
famously insisted “In defeat I need it, in victory 
I deserve it”.

The first sale of wine was in January 1849 when 
family circumstances forced Pol Roger to set up 
a business; his father a Notary, had contracted an 
incurable disease and could no longer carry on 
his practice. The customer was a merchant in Aÿ 
the native village of Pol Roger. The firm developed 
rapidly, from Aÿ it moved to Epernay in 1851. In 
1899 the founder died by which point the brand 
had acquired enviable recognition – it had only 
taken about thirty years! On 23rd February 
1900 disaster struck when part of the cellars 
and buildings collapsed. Over 500 casks and one 
and a half million bottles were lost. Maurice and 
George who had taken over from their father had 
to work tirelessly to get back on track.

Great Britain is, and always has been, the premier 
export market for Champagne Pol Roger, a 
tradition dating back to the 1860’s. Even as early 
as 1855, Pol Roger was making Brut Champagne 
as he knew that Britain favoured this style of 
Champagne.

Maison Pol Roger owns 91 hectares of vineyards 
on prime sites in the Vallée de la Marne, the 
Montagne de Reims and on the Côte des Blancs 
and is 55 per cent self-sufficient in its grape 
requirements. The cellars run for 7km and are 
on three levels, the deepest known as the ‘cave de 
prise de mousse’ at 34m below street level. As the 
name suggests this is where the wine undergoes 
its secondary fermentation in bottle. The fact 
that this deep cellar is at 9°C or less, rather than 
a normal cellar temperature of 11-12°C, prolongs 
this fermentation and contributes to the quality 
and particular style of the wines and their 
famously fine bubbles.

The Pol Roger range starts with a non-vintage 
Brut Réserve and the rest of the champagnes 
are vintage-dated: Brut Vintage, Brut Rosé and 
Blanc de Blancs as well as the prestige Cuvée Sir 
Winston Churchill.

Sir Winston Churchill’s predilection for Pol Roger 
was sealed in the immediate aftermath of World 
War Two, when he met and formed a lasting 
friendship with the captivating Odette Pol-Roger, 
who encapsulated Churchill’s romantic vision 
of France. For the remainder of his lifetime, Pol 
Roger was to remain Sir Winston’s Champagne 
of choice, supplied to wherever his engagements 
demanded from what he described as ‘the 
world’s most drinkable address’, 44 Avenue de 
Champagne, Epernay. The friendship between 
the Churchill and Pol-Roger families endures to 
this day.

Created in tribute to Pol Roger’s most illustrious 
devotee, the Cuvée Sir Winston Churchill is 
appropriately composed of only the best grapes, 
from only the best vineyard sites to which Pol 
Roger have access and from only the finest vintage 
years declared by the House. As Sir Winston 
himself once declared: ‘My tastes are simple. I am 
easily satisfied with the best!’ The precise formula 
is a family secret, but invariably true to the style 
that Sir Winston himself preferred: robust, full-
flavoured and mature; we suspect Pinor Noir 
is dominant most releases with 30-40 per cent 
Chardonnay.

£549.95 per magnum    
This 1998 shows outstanding deep intensity, wonderful. A true classic & now very rare
Composed exclusively from grapes from Grand Cru Pinot Noir and Chardonnay vineyards which 
were already under vine during Churchill’s lifetime, it is only ever made in the very best vintages. 
The 1998 vintage shows all the hallmarks of a truly outstanding year. The features of the vintage were 
a high natural sugar content in the grapes and an excellent level of acidity, indicating an exceptional 
overall balance and long ageing potential. A rich golden colour, with a delicate mousse of tiny 
bubbles, a champagne of incredible depth and flavours that linger long on the palate. 

£179.95      Price each for 12 £169.95
Another amazing 2002; youthful, powerful and rich structure - this is a very scarce vintage
The exact composition of this Cuvée is a family secret but it is likely that Pinot Noir dominates 70-80 
per cent of the blend with the rest being Chardonnay. The grapes are all from Grand Cru vineyards 
which were under vine during Churchill’s lifetime. The 2002 was a fantastic vintage, the best since 
1996, characterised by remarkable levels of ripeness and a good level of acidity; shown here with 
an abundance of fruit and added complexity. The wine displays an intense golden-yellow hue and a 
lively stream of bubbles. Aromas of freshly squeezed lime are reinforced on the palate, boasting the 
powerful, rich structure that Churchill so loved. Given it’s youth the wine still holds a lot in reserve 
but it has a masculine structure and phenomenal length. The only downside with this vintage from 
Pol Roger is that they selected much less than normal to go into this Cuvée, so it’s soon going to be a 
very scarce vintage. Second fermentation takes place in the coolest Pol Roger cellars some 33 metres 
below ground level where it’s 9°C, some 2-3°C below the temperature of other Champagne cellars. 
The cooler cellars slow down the bottle fermentation which ultimately produces a Champagne with 
finer bubbles for which Cuvée Sir Winston Churchill is renowned.

 £159.95      Price each for 12 £149.95
This 2004 has very forward fruit, incredible length and refreshing acidity
The grapes are all from Grand Cru vineyards which were under vine during Churchill’s lifetime. 
The first days of 2004 began under the snow and in the cold, the spring remained mild but dry 
throughout. August was wet and cool, which affected the maturation of the grapes, however, 
warmth and sunshine prevailed throughout September and this proved to encourage exceptional 
development of the grapes. Parcels started to be picked on 18th September when the grapes were 
extremely healthy and sunshine was prevalent throughout the rest of this record harvest which 
finished on the 2nd October. The wine displays a deep-golden yellow colour coupled with lingering 
bubbles. Its intense and complex aromas on the nose are full of dried fruit, toasted almond and 
honey. A sensational palate of full-bodied structure, well balanced with refreshing acidity of peach, 
nectarines, plum and citrus fruits. The length on the finish is excellent, with added taste of pear 
lingering long after.

Pol Roger Sir Winston Churchill
1998

2002

2004

+
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2006         £55.95        Price each for 12 £50.95      
The 2006 vintage on the nose shows expressions of apple and dried fruits 

Pol Roger Brut
2006         £69.95        Price each for 12 £64.95     
Richly coloured & elegant rosé with abundance of red fruits, complex and lingers long

NV          £39.00        Price each for 12 £31.95      
Equal grape varieties, 20% reserve wines; this is a perfect refreshing apéritif 

2008         £75.95        Price each for 12 £69.95      
This 100 per cent Chardonnay from 2008 is elegant & alluring with amazing depth

Pol Roger Rosé

Pol Roger Réserve Pol Roger Blanc de Blancs

Throughout the spring of 2006, the weather 
was dry and June provided optimal conditions 
for flowering. September was full of sunshine 
and warmth which encouraged an exceptional 
development of the grapes. The earliest parcels 
were picked on 6th September and the latest on 
25th September. Produced in limited quantities 
using the traditional house blend from 20 Grand 
and Premier Cru vineyards in the Montagne de 
Reims and the Côte des Blancs, Brut Vintage 2006 
was aged for 9 years in the cellars before being 
disgorged and released. Second fermentation 
took place in the coolest Pol Roger cellars some 
33 metres below ground level where it’s 9°C, 
some 2-3°C cooler than most other Champagne 
cellars. This slows down the bottle fermentation 
and ultimately produces  a Champagne with finer 
bubbles for which these small production releases 
of Pol Roger are known for.

The first three months of 2006 were very dry and 
then a warm and sunny June provided optimal 
conditions for flowering. August was cold and 
humid, however it was followed by warmth and 
sunshine in September, which encouraged an 
exceptional development of the bunches and the 
grapes were very healthy at the time of the harvest. 
An intense pink peppercorn colour with a stream 
of persistent bubbles. The initial impression on 
the nose are mainly strawberries and other red 
berry fruits. On the palate you get more of these 
wild strawberry flavours and this develops into 
creamy ripeness with a hint of vanilla. If the wine 
is allowed to blossom in the glass, a further layer 
of citrus aromas appears, with notes of grapefruit. 
A rosé Champagne with great personality.

Brut Réserve is blended from 30 still base wines 
from different vineyards, different vintages and 
the three main grape varieties which dominate the 
champagne region: Pinot Noir contributes body, 
depth of character and life-extending tannins and 
comes from the villages of the Montagne de Reims 
- Verzy, Verzenay, Mailly, Ambonnay, Mardeuil 
and Louvois; Chardonnay provides the lightness, 
elegance and finesse and is drawn from Epernay 
itself and the villages of the Côte des Blancs - Cuis, 
Oiry, Oger, Vertus, Moussy and Chouilly; Pinot 
Meunier supplies youthful freshness, vigour and 
plump character. On the nose, the champagne 
is dominated by green apple and brioche. On 
the palate there is a certain nuttiness and a hint 
of honey supporting the freshness of the acidity. 
Cellaring for a few more years will reveal greater 
depths. Brut Réserve is the perfect apéritif 
champagne.

Following some frost in December, the beginning 
of 2008 was marked by mild and humid weather 
conditions. Good temperatures in May rapidly 
boosted growth. The summer months were 
characterized by extremely variable weather, with 
storms in July, cool weather and limited sunny 
periods in August. The Véraison (changing of 
colour and onset of ripening) started in early 
August and by this point, the conditions in the 
vineyard were outstanding. September brought 
excellent weather, the grapes were healthy, and 
the sugar/acidity balance, perfect. This youthful 
champagne is pale yellow-gold, still quite 
restrained on first impression, with those early 
signs of Chardonnay richness waiting to burst out. 
Slightly more giving on the palate with some of 
that creamy full bodied character already starting 
to show. Give this champagne some time and its 
going to develop and open up. 
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2002 Prestige Cuvée Champagne Tasting
Hosted by Jancis Robinson

Thursday 6th October, 2016

 
Described by Decanter magazine as ‘the most respected 
wine critic and journalist in the world’, Jancis Robinson 
writes daily for JancisRobinson.com (voted first-ever 
Wine Website of the Year in the Louis Roederer Inter-
national Wine Writers Awards 2010), weekly for The 
Financial Times, and bi-monthly for a column that is 
syndicated around the world. She is also editor of The 
Oxford Companion to Wine and co-author of Wine 
Grapes, both recognised as the standard reference.

An award-winning TV presenter, she travels all over the 
world to conduct wine events and act as a wine judge. 
In 1984 she was the first person outside the wine trade 
to pass the rigorous Master of Wine exams and in 2003 
she was awarded an OBE by Her Majesty the Queen, 
on whose cellar she now advises. She loves and lives 
for wine in all its glorious diversity, generally favouring 
balance and subtlety over sheer mass.

Founded by wine lovers, for wine lovers, 67 Pall Mall is 
a unique private members’ club. In the heart of historic 
St James’s, Sir Edwin Lutyens’ magnificent building 
has been transformed into a luxurious, convivial and 
welcoming clubhouse. Here, members are able to enjoy 
access to some of the finest and rarest wines in the 
world, direct from the Club’s extensive cellars.

The founders’ disappointment at being unable to enjoy 
fine wine at sensible prices is what originally prompted 
the development of 67 Pall Mall and the goal is to en-
courage members to pull the cork and discover a new 
wine as and when they wish. Quickly attracting its max-
imum membership, it opened in November 2015 and is 
bringing in a new era for the world of wine in London. 
We are thrilled to be hosting our 2002 Prestige Cuvée 
horizontal champagne tasting here following the suc-
cess of last year’s Bottle vs Magnum champagne event.

Does a tasting of thirteen of the most highly regarded 
prestige cuvée Champagnes get any better? The simple 
answer is yes, though only because they are all from the 
reverred 2002 vintage, a vintage that is spoken about by 
many experts as one of the best in Champagne. A truly 
one of a kind tasting event and another first, bringing 
you an opportunity to taste champagnes along side each 
other, something with this fantastic range that has never 
been offered before in the UK.

Fittingly, along with these world-class prestige cuvée 
Champagnes, we have the world’s leading wine critic 
Jancis Robinson MW presenting this event and she will 
be talking us through what promises to be a fantastic 
discovery. The Champagnes will of course be blind tast-

ed, allowing for an objective comparison. This is The 
Champagne Event of 2016 and one not to be missed.

Jancis comments “In 40 years of writing about wine I 
can’t remember a similar exercise so I’m really looking 
forward to it, we all know 2002 is held in such reveer 
so the results of the blind tasting should be fascinating. 

Places are limited to 56 people. On the website click on 
“tickets” and avoid disappointment by ordering now.

Thursday 6th October 2016 from 18:30 to 21:30 
67 Pall Mall, St James’s, London, SW1Y 5ES 

Presenter: Jancis Robinson MW

Champagnes guaranteed to be tasted:

Bollinger R.D. 2002
Dom Perignon 2002
Dom Ruinart Blanc de Blancs 2002
Gosset Celebris 2002
Jacques Selosse 2002
Krug 2002
Louis Roederer Cristal 2002
Perrier Jouët Belle Epoque Blanc de Blancs 2002
Philipponnat Clos des Goisses 2002
Pol Roger Sir Winston Churchill 2002
Pommery Cuvée Louise 2002
Salon Blanc de Blancs 2002
Taittinger Comtes de Champagne Blanc de Blancs 2002

+

+

+

Jancis Robinson, MW 67 Pall Mall



£99.95   Price each for 12 £94.95
Crystal clear, fine bubbles, disarmingly youthful - this prestige cuvée has a magnificent life ahead
The blend is 64 per cent Pinot Noir grapes from the Grand Crus at Aÿ, in the Grande Vallée de la Marne, and 
at Verzenay, Verzy, Ambonnay and Bouzy in the Montagne de Reims and 36 per cent Chardonnay grapes from 
three Grand Crus. The 2004 is the first La Grande Dame since 1998, a long time in the modern era of cham-
pagne. A pale gold colour with jade glints, the wine is crystal clear, with unbelievably fine bubbles. Disarmingly 
youthful, it launches with lemon zest, grapefruit and red apple in the mouth. Barely beginning its life at a decade 
of age, this has a magnificent life ahead of it. Having tasted some vintages recently from the 1990s it demon-
strates this champagnes ability to age very gracefully for many years.

£99.95   Price each for 12 £94.95
Crystal clear, fine bubbles, disarmingly youthful - this prestige cuvée has a magnificent life ahead
The winter was particularly cold and long. The spring was mixed, but with good conditions for budding. The 
flowers opened in late June, in what was unseasonally hot weather. The summer was chaotic, with an August 
worthy of late Autumn. Fortunately, the vines were able to draw on their reserves, to produce an abundant yield 
of superb quality.  Grande Dame 2006 is an exclusive blend of eight classic Grand Crus: Aÿ, Bouzy, Ambonnay, 
Verzy and Verzenay for the Pinot Noir (53%); Avize, Oger and Le Mesnil-sur-Oger for the Chardonnay (47%).  
Intense colour with golden glints and very small, sparkling bubbles.  The initial nose has a mineral background, 
with floral notes and fresh fruit and finally more toasted notes of hazelnut and roasted almonds.   On the palate 
lovely brioche, nougat, ginger and preserved lemon flavours, crisp and silky, with a long, lingering finish.

34 Prices correct as at 9th May 2016. Please check website for updates and promotional offers.

Philippe Clicquot founded Veuve Clicquot in 
1772 coming from a family of bankers and 
textile merchants he purchased a number 

of vineyards and decided to establish a wine busi-
ness under the family name. His vision was to sell 
his Champagne ‘across all borders’.

In June 1798 Barbe-Nicole Ponsardin married 
Francois-Marie Clicquot, the son of Philippe in 
a secret wedding service in the cellars due to the 
French revolution being in full swing. Auspi-
ciously, the priest gave the happy couple a book 
by Dom Pérignon. The 17th Century Monk Dom 
Pérignon had written about new methods of pro-

ducing sparkling wine. By combining several va-
rieties of grape into an assemblage, he was able to 
harness the fermentation process. He went on to 
use more solid, cork bottles. But the vin du diable 
had yet to be completely tamed. Yeast would form 
sticky filaments and leave a deposit that made the 
finished wine cloudy and spoiled its taste. But 
Madame Clicquot would change all that.

The Code Napoleon and bourgeois codes of 
behaviour forced French women to live in the 
shadow of their husbands. It took a woman with 
confidence and fair amount of grit to venture into 
business. Barbe-Nicole Clicquot, was one such 

woman, widowed at the age of 27 with a three 
year old daughter; she convinced her father-in-
law to let her manage the business and went on 
to achieve iconic status among champagne buffs. 
The February following the death of her husband 
she invested 80,000 francs and went into partner-
ship with Alexandre Fourneaux, who had mas-
tered the art of assemblage. Unfortunately her 
first attempts in charge were a bit of a disaster.

Back alone and assisted by her cellar-man An-
toine-Aloys de Muller, Madame Clicquot perfect-
ed the art of ‘remuage’ or riddling. Special racks 
were produced to hold the bottles at an angle and 
over a six to eight week period the bottles were ro-
tated by a quarter-turn every day. The lees gradu-
ally settled in the neck of the bottle. The cork was 
then drawn, the sediment removed and liqueur 
(a mixture of still wine and sugar) added. Once 
this technique was perfected the champagne was 
crystal clear. With a few minor improvements 
this method is still used today.

From 1876 onwards the company bottled all the 
dry champagne destined for Britain with a yellow 
label. When Madam Clicquot died in July 1866, 
newspapers all over the world paid tribute to the 
old lady. She and her loyal assistants had con-
quered the world, sales had reached a staggering 
750,000 bottles a year!

“Veuve Clicquot is a big house where we have a big 
responsibility to maintain the style, but every day 
we work to improve the quality.” Chef de Cave, 
Dominique Demarville explains the production 
ethos behind Veuve’s characterful, full-bodied, 
pinot-focused wines. Privileged to a respectable 
382 hectare estate, with facilities to envy; includ-
ing multiple foudres of 5000 and 7500 litres, the 
house runs a huge operation in Reims.

Veuve Clicquot La Grande Dame
2004

2006

The 13 Champagnes we tasted in blind pairs were:
Taittinger Comtes de Champagne 2002: Bottle & Magnum
Bollinger R.D. 2002: Bottle & Magnum
Dom Ruinart 1998: Bottle & Magnum
Pol Roger Sir Winston Churchill 1998: Bottle & Magnum
Krug 1998: Bottle, Magnum & Jeroboam
Louis Roederer Cristal 1996: Bottle & Magnum

What a treat tasting thirteen prestige cuvée champagnes & being able to 
compare the bottle vs magnum & doing it all blind. Early in the evening 
Jancis gave us a tip; look out for signs of maturity & use that as a way to 
identify which is the more mature, since that is most likely to be the bottle. 
Guests were especially keen since I had offered up as a prize, a magnum of 
Krug Grande Cuvée, to the person who correctly guessed the most num-
ber of magnums. We were using a live voting system on smart-phones, so 
guests could rate each champagne & pick which was the magnum.

Taittinger Comtes 2002; the differences were subtle; you could just pick 
out the magnum, the fruit was more youthful & creamy & the bottle was 
more developed. As Jancis announced which was the magnum, there were 
a lot of groans in the room as out of the 46 who voted 25 had picked the 
wrong one! The scores out of 20, for the bottle & magnum of Comtes 2002 
were nearly identical at 15.96 for the bottle & 15.84 for the bottle; though 
the men were more generous with their scoring than the females who 
scored the first two champagnes two points less than males. Champagne 
two turned out to be the magnum & both had similar disgorgement dates, 
bottle in March 2012 & magnum three months later.

Bollinger R.D. 2002; the differences with relatively young champagnes are 
more subtle & I got this one wrong! The bottle was starting to show some 
of the mushroom character you so often get in Bollinger as it ages, but this 
was less developed in the magnum. These were bone dry, real low dosage of 
5 g/l & more people guessed the magnum correctly with 26 of the 47 people 

voting identifying the magnum. The men were tougher on the scoring & 
the ladies were starting to become more generous with their votes! The first 
of the two, champagne three was the magnum & both were disgorged in 
October 2014.

Dom Ruinart 1998; to me the bottle was easy to pick, it had much less 
youthful fruit & more mature flavours; whereas the magnum has youthful 
fruits & a dollop of brûlée character. Many more people guessed the mag-
num correct at 29 of the 45 who voted on this pair & the bottle received a 
slightly higher score than the magnum. There was an extra factor in play 
here as a corked magnum was served, only about 10 people spotted it & 
asked for a fresh samples, so probably about 18 people still tasted a corked 
sample; which might explain why the Dom Ruinart 98 magnum didn’t rate 
well. The second of the two was the magnum which was champagne six of 
the evening & the bottle was disgorged in 2010 & the magnum a year later.

Pol Roger Sir Winston Churchill 1998; with this pair 36 of the 45 who vot-
ed guessed the magnum & it ended up being the third favourite. In my 
mind the magnum was completely delicious, after all was developed to rep-
resent Churchill’s passion for full & rich champagne. Both were disgorged 
in summer 2007 & champagne 7 the first of the pair was the magnum. We 
have to keep in mind all of these champagnes are stunning, but when able 
to taste them all at the same time you get un-necessarily picky!

Krug 1998; turned out to be the 2nd favourite of the night for both men 
& women and 20 of the 41 who voted did get it correct, champagne nine 
the first of the trio. I thought the bottle stood out because of maturity in-
dicators, the jeroboam too, since it was really young, with pineapple dom-
inating its very broad flavours. The only champagne of the evening to be 
rated higher by the women than the men was the Krug 1998 bottle & this 
was the ladies second favourite of the night & the men’s 4th favourite. The 
disgorgement dates are; bottles in October 2007, magnums in Spring 2010 
& jeroboams in Autumn 2013. There are still 6 people in the room of the 46 
voting who have guessed all the magnums. 

Cristal 1996; it was sublime, especially in magnum. The chance to drink 
Cristal that is ready to drink often means you really need to wait 10 years 
after Louis Roederer release it, though it’s not readily available at that point 
& if you can find it for sale it will be very expensive! The twelfth Cham-
pagne turned out to be the magnum & it was disgorged in 2003 a year after 
the bottle. The favourite of the evening was the Louis Roederer Cristal 1996 
from magnum for both men & women & that is no great surprise, since it 
was layer upon layer of flavour, very refreshing acidity with a high dosage 
of around 9 g/l and yet perfectly balanced. 

At this stage we only have one person who has guessed all the magnums 
correct; well done Michele!

So some of the things we learnt from the evening is guests preferred the 
bottle size over the magnums; though the margin of difference is less than 
0.5%. What we can definitely say is the magnums mature at a much slower 
pace & all the 1998’s & 1996’s magnums still showed youthful fruit char-
acteristics. The females scored 7% lower than men & we had 20 women 
voting out of 47 total. The Comtes 2002 & Dom Ruinart 1998, both blanc 
de blancs were both scored 14% lower by the women.

I set out to discover if champagnes from magnum taste better than from 
bottle & I believe what we have found out they do, since two magnums, 
the Louis Roederer Cristal 1996 & Krug 1998 were the highest voted on 
the evening. You just have to wait a chunk more time, since the magnums 
we tasted proved that the three from the vintages of 1996 & 1998 were 
nowhere near mature.

Thank you to Jancis for guiding us through the tasting, you shared your 
knowledge with us generously & delivered it in such an engaging & infor-
mal way. See her article on JancisRobinson.com or a shortened version on  
FT.com

Review - Bottle v Magnum & Jeroboam Champagne Tasting
Hosted by Jancis Robinson MW, 8th October 2015

35



36

This Champagne House was originally established by 
Jacques Fourneaux, under his own name in 1743, making 
it the third oldest Champagne House. Jacques came from 

a family of important vineyard owners and was succeeded by his 
son Jerome who was the advisor to the young widowed Nicole-
Barbe Clicquot. Jerome blended all the Veuve Clicquot wines 
between 1805 and 1810.

There is little to say about the formative years which were 
uneventful compared to the post-war period when it enjoyed 
great success. Having been purchased in 1932 by Pierre Taittinger, 
he went about changing the name to Taittinger Mailly & Cie. 
Pierre then started purchasing a great number of vineyards really 
cheaply as the economy was depressed and land was going for a 
song.

Pierre had spent much time in the Champagne region when 
serving in the First World War as a young cavalry officer. 
Stationed at the Château de la Marquetterie, he fell in love with 
this remarkable property whose name came from the history of 
cultivating alternating plots of black and white grapes. This was 
one of his most revered purchases.

Today, the Reims based House is headed up by Pierre’s on, Pierre-
Emmanual Taittinger and his son, Clovis and daughter Vitalie 
both of whom are actively involved in the day to day running 
of this thriving family Champagne House. Taittinger’s home is 
situated above miles of chalk tunnels and cellars. These forth 
century Roman cellars once belonged to the Benedictine monks 
of the abbey of St Nicaise and are perfect for the slow ageing 
process required for great Champagne.

Owning some 288 hectares of vineyards in the best localities of 
Champagne makes it the second largest domaine owner in the 
region. The most famous of these are the vineyards surrounding 
Château de la Marquetterie and parcels in the prestigious Côte 
des Blancs. This ensures a regular supply of approximately 50 per 
cent of Taittinger’s annual needs, significantly more than other 
well known Champagne houses. The remaining 50 per cent come 
from carefully selected growers, some of whose links go back four 
generations. As quality is of paramount importance, Taittinger 
only uses grapes from the finest vineyards in Champagne. 
Taittinger ranks in the top two major Champagne Houses in 
terms of self supply. The hallmark of the Taittinger Champagnes 
is the high percentage of Chardonnay used in their winemaking 
which can be anything from 40 per cent in the Brut Réserve Non 
Vintage to 100 per cent in the prestigious Comtes de Champagne 
Blanc de Blancs. This Chardonnay dominance provides for a style 
of elegance, delicacy and finesse which is recognised worldwide 
and has earned the House many accolades and awards over the 
years.

All the Chardonnay grapes used in the Comtes de Champagne 
Blanc de Blancs come from the 100 per cent rated vineyards 
of Avize, Cramant, Chouilly, Oger and Mesnil-Sur-Oger in the 
Côte des Blancs. The vineyards are managed under the careful 
eye of Vincent Collard, Champagne Taittinger’s highly regarded 
vineyard manager. All the wines are made under the watchful eye 
of Taittinger’s long standing ‘Chef des Caves’ Loïc Dupont.
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£270.00      Price each for 12 £256.50 
A magnificent Champagne from an exceptional vintage; pure elegance, but also complex and rich
All the grapes used in Comtes de Champagne are grown in the 100 per cent rated Grand Cru vineyards in the Côte des Blancs 
of Avize, Le Mesnil-sur-Oger, Oger and Chouilly. Only made from Chardonnay and from vintages of exceptional quality, 5 per 
cent of the wines have aged for 4 months in new oak barrels, a third of which are renewed every year. All in all, the 1996 vintage 
was simply magnificent. Although the seasons were very changeable, grapes of remarkable quality and displaying exceptional 
characteristics were harvested. Taittinger reports thats the last vintage to show a potential alcohol-acidity combination of this level 
and quality was the 1928 vintage. On the nose it is at first intense, opening with rich floral aromas giving way to discreet notes of 
lime and fresh pineapple. On the palate, it’s very lively, with lemony flavours and hints of dried flowers and lime. This is a truly 
superb Champagne from a fantastic vintage; fine and elegant, but also complex and rich.

£225.95
A magnificent Champagne from an exceptional vintage; pure elegance, but also complex and rich
On the nose it is at first intense, opening with rich floral aromas giving way to discreet notes of lime and fresh pineapple. On the 
palate, it’s very lively, with lemony flavours and hints of dried flowers and lime. This is a truly superb champagne from a fantastic 
vintage; fine and elegant, but also complex and rich. The 1998 is now showing some beautiful development and its fresh acidity 
and abundance of fruit will see it continue to develop for many more years.

£199.95    Price each for 12 £195.95
Using grapes from 100% Grand Cru vineyards, Comtes 2002 is a vivid fusion of Chardonnay
The 2002 vintage was marked by low rainfall and a relatively mild winter. The summer was a succession of hot, sunny days. Shortly 
before harvest, the rain arrived but soon disappeared, giving way to sunshine once more. The harvest overall was considered great 
by many producers and lasted from the middle of September through to the end with the conclusion from all being that 2002 was 
indeed a great vintage. Pale, golden yellow colour, with a fresh nose opening on grilled, toasty notes. The palate is expressive and 
powerful, dominated by the citrus fruit, with more delicate hints of grapefruit and sweet liquorice notes. This is the most arresting 
Comtes since 1996; a very drinkable champagne but also one that will enjoy a very long future.

£119.95      Price each for 12 £114.95
This soft and late 2004 summer ensure this Comtes remains young but guarantees finesse
The 2004 vintage saw a relatively soft and late summer with September being warm and sunny. This helped the sugar levels in the 
grapes which were low at the beginning of September and the final result was good quality fruit. The quantity was also excellent; 
this combination made it a very good year for Champagne. A delicious champagne, the likely sleeper offering great value.

£99.95     Price each for 12 £97.95
Using grapes from 100% Grand Cru vineyards, a rival and “twin” to the fabulous 2002!
The more we taste expressions of the 2006 vintage, the more we are coming to view it as one of the best; second only to 2002, it 
is surely one of the vintages of the decade. Light and refreshing, this is at once intriguing on the nose, with mature notes of ripe 
fruit and raisin. Well balanced on the palate with incredible complexity, its dosage of 9 g/L is evident in its full bodied, yet sweet 
richness. This is an exceptionally pure expression of Chardonnay that is delicious now, but promises exciting development over the 
coming years. One of the best Comtes we’ve ever tasted!

Taittinger Comtes de Champagne

Taittinger Brut Réserve NV

£59.95        Price each for 12 £54.95
Spectacular 2002 great structure and ageing potential
An exceptional summer of sun and hot weather created a vintage that produced the finest quality grapes. 2002 began with low 
rainfall and a mild winter, this combined with the hot summer led to a fruitful harvest with large quantities of grapes. 2002 is 
regarded as the best vintage in the past two decades. We recently acquired this champagne in March 2016 and now six years after 
its initial release it is showing how spectacular a vintage 2002 is and a great example of how these vintage champagnes can develop. 
On the nose an aroma of delicate fruit, on the palate a well rounded intensity of brioche and fresh apricot with a real creaminess 
developing. A champagne with great structure with a long lingering finish.

£45.00        Price each for 12 £43.00
A vintage full of aging potential, 2008 has an abundance of ripe fruits
The year began with a frosty winter that affected the vines and resulted in a poor bud burst. However, the weather in May improved 
leading to the vines growing fast. Disease in the vineyards had to be controlled due to regular damp conditions. However, a bright 
and warm summer has created a harvest renowned for its liveliness and freshness. On the nose, yeasty bread aromas combine with 
an abundance of ripe fruits. The palate is full of lemon and mandarin hints, this freshness is continued throughout to the finish 
which lingers with complex flavours. 

2002

£37.95        Price each for 12 £27.95 
Using 40% Chardonnay and four years aging giving lightness and elegance to the Champagne 
The hallmark of Taittinger Champagne is the high percentage of Chardonnay used in the winemaking which amounts to anything 
from 40% in the NV to 100% in the prestigious Comtes de Champagne. The Chardonnay dominance provides for a style of 
elegance, delicacy and finesse which is recognised worldwide and has earned the house many accolades and awards over the years.  
The Brut Reserve is renowned for its golden colour with a consistent, fine lingering mousse. The nose is light and delicate with 
hints of peach and brioche. On the palate it has considerable depth, yet is quite light in style with a subtle elegance and a long 
fresh finish. Produced each year from 95% first pressings of Pinot Noir 35%, Pinot Meurnier 25% and Chardonnay 40%, this is 
the definitive cuvée of Champagne Taittinger. Each year the blend includes a proportion of reserve wine to ensure consistency in 
the house style. Prior to release the Brut Réserve is aged for 3-4 years giving the wine depth whilst allowing the component parts 
to become fully integrated.

NV

1996

1998

2002

2004

2006

2008

+

+ Taittinger Brut Vintage
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The Gosset family have been producing 
Champagne from the Aÿ vineyards since 
1584, making them one of the oldest 

Champagne producers, if not THE oldest in 
existence today.   This very small producer is 
run by descendants Michel and Christian Gosset 
who today manage around 24 acres of vineyards.  
Within the 24 acres are 14 acres which lie on the 
best hillsides of Ay in the Lieux-dits of Asniers, 
Froide Terre, Croix Courcelle and Loiselu.  A 
further 8.5 acres are scattered across the Premier 
Crus of Mareuil, Dizy and Avenay.  Finally 
a tiny half acre plot of Grand Cru Chouilly 
(Chardonnay) helps to create the distinctive 
Gosset Champagne.   Since 1994 it has been owned 
by the Cognac house, Frapin and Jean Pierre 
Cointreau is currently C.E.O of both companies. 

Gosset has some rather famous neighbours, 
including Bollinger whos winery is located directly 
opposite. However, production is much below that 
of the larger houses, at around 1.3 million bottles, 
where as Moët et Chandon are nearing 30 million.  

All Gosset champagnes are ‘recently disgorged’, 
normally with a high proportion of Chardonnay 
and without malolactic fermentation. This 
preserves acidity which in turn keeps the wine 
fresh for much longer. The Gosset style is very 
creamy, dry but not acidic, full, biscuity and yeasty.  

The range consists of; Gosset Brut Excellence 
NV a blend of 42% Chardonnay, 45% Pinot Noir 

and 13% Pinot Meunier with a high proportion 
of reserve wines from previous vintages (almost 
25%).

The  Gosset Grande Réserve NV  is blend of 
several vintages, powerful, and biscuity, made 
of   46% Chardonnay, 44% Pinot Noir, 10% 
Pinot Meunier, it is ideal with food. Packaged 
in the “Bouteille Ancienne” characteristic 
of the Gosset range with deep red labelling.

The  Gosset Grand Rosé NV  is blended 
from 56% Chardonnay, 35% Pinot Noir, 
and 9% red wine from Ambonnay. 

The  Gosset Grand Millésime  is the first of the 
vintage Champagnes produced by Gosset. The 
house has many long-standing contracts spanning 
generations and together, over time, both parties 
have developed a model of working together that 
produces the best possible product. With this in 
mind, the growers manage their vines as they 
see best with Gosset managing the logistics of 
collection and delivery to the winery, ensuring 
the grapes are pressed as soon as possible after 
harvest. All villages are delivered and processed 
separately with the majority of Chardonnay 
coming from sites in the Côtes des Blancs.

The first fermentation to produce the still wines 
usually takes two weeks at a temperature of 18 
degrees Celsius. The second fermentation is a 
longer process at a lower temperature – 11 degrees 

Celsius – with the slower fermentations producing 
finer bubbles in the champagne. The Gosset style 
is to block malolactic fermentation (MLF).  The 
exception to that is the NV Brut Excellence where 
recently  the amount of wine that has undergone 
MLF and has been included in the blend for 
this particular champagne has increased. To 
ensure there is no cross contamination with the 
lactic bacteria used for malolactic fermentation 
the wines that will undergo MLF for the Brut 
Excellence are processed in a separate location 
from those where the conversion will be blocked.

The jewel in the Gosset crown has always been 
the  Champagne Gosset Celebris. It is the top 
cuvée, only produced in the best vintages. 2007 
saw the relaunch of the Celebris range with the 
addition of two more champagnes and a change 
in style:  Champagne Gosset Celebris Blanc des 
Blancs: Produced from 100% Chardonnay and 
with a dosage of 3.5g/l, this is a low dosage, extra 
brut champagne. A blend of four previous vintage 
wines this is a pure, rich and creamy  champagne.

Champagne Gosset Celebris Vintage Extra 
Brut  has very low dosage.  Celebris Rosé  is 
a blend of Chardonnay and Pinot Noir, and 
up to 7% red wines from Ambonnay; it is 
the third ‘low dosage’ Champagne of Gosset.

Today the wines are presented in an antique 
bottle, exact replica of the one used since the 
eighteenth century by Champagne Gosset.
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Gosset Grande Réserve Brut NV
NV

Gosset Grand Millésime Brut
£63.95      Price each for 12 £55.95 
An already exceptional vintage, a very well balanced Champagne from Gosset
The Chardonnay in this blend came from Avize, Clamant, Le Mesnil-sur-Oger, Trépail and Vertus. The Pinot Noir from Ambonnay, 
Avenay, Aÿ-Champagne, Chigny-les-roses and Louvois. The beginning of the year experienced a very dry spell with no frosts, 
spring was mild and uneventful, however summer was blighted by hailstorms in July which affected 2400 hectares of vines. August 
was cool and a few wet spells. Finally September arrived and proved to be the saviour producing dry and sunny weather, ideal 
maturation conditions right up until the harvest which took place between 6 and 25 September. The Grand Millesime 2006 has had 
eight years in the cellar before it was disgorged in spring 2015.

Gosset Grand Rosé Brut NV
£63.95      Price each for 12 £55.95 
This superb Rosé with only a small amount of reserve wines, is almost a vintage
Gosset’s Rosé is made from 56% Chardonnay, 35% Pinot Noir and another 9% Pinot Noir added as red wine.   The wine is wonderfully 
clean, with flavours of rose-hip, redcurrant and peach, wonderful aromatics and impeccable length. The archetype of great rosé champagne.  
In the mouth candid, generous and full-bodied with flavours of red fruit jams. The mouthful is generous, opulent and marrying roundness 
and concentration.  The finish is  delicate and refined thanks to an effervescence as the wine develops its releases gingerbread aromas.. 

NV

£49.95      Price each for 12 £44.95 
Bold in flavour and structure, a mighty NV with impressive depths
Gosset blends together the best Crus of the Marne district with Premier Cru vineyards from the of villages of Avize, Chouilly, Villers-
Marmery, Ambonnay, Verzenay. Once the wine has gone through its first fermentation, Gosset prevent the still wine undergoing its 
malolactic fermentation, which is a natural process where malic acid converts to lactic acid, the bi-product is something called diacetyl, 
which is the main flavour compound in butter. Most champagne houses allow their wines to undergo the ML fermentation, so the 
champagnes that don’t tend to have fresher acidity and be more delicate and fruit driven. The Grande Reserve NV has a minimum of 
three years in the cellar before disgorgement.

PICTURE

2006
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Hattingley Valley Classic Cuvée 2013 
English Sparkling Wine

£30.50        Price each for 6 £29.50 
A great English harvest in 2013 - Hattingley Valley has produced a well rounded sparkling
After the grapes were harvested and sorted, 25% of the total blend was barrel fermented. The barrels used were three 
and four year old white Burgundy and Bordeaux barrels, giving the wine a lovely texture and richness. The 2013 
harvest was highly positive following the disappointing 2012 harvest across England. Early signs of a long cold winter 
resulted in delayed budburst by two weeks; however, a very hot summer throughout July ensured that the grapes ended 
very healthy, yielding great fruit flavours. The 2013 harvest at Hattingley Valley begun on 2nd October and ended on 
5th November. On the nose, strong brioche notes combined with oak characteristics. A well-balanced acidity on the 
palate that leads the way for a well rounded fruity finish.

2013

Hattingley Valley specialize in producing 
high quality Sparkling Wines.   
Traditional methods are used to make 

the range of wines identical to those used in the 
production of Champagne. The style of wines 
produced by Hattingley has one key element, that 
being the very subtle use of oak barrels to ferment 
a small proportion of the wines each year as well 
as the ageing on lees in stainless steel tanks. This 
softens the wines before they go into bottles for 
the second fermentation. 

Simon Robinson established Hattingley Valley 
in 2008. Following in depth feasibility studies, 
the first 28 acre south facing site was planted in 
May of that year. While researching how best to 
set up a winery, Simon met Emma Rice who had 
recently founded Custom Crush, a wine analysis 
laboratory and wine making consultancy for the 
burgeoning domestic wine industry.  Together 
Simon and Emma planned the modern, eco-
friendly winery in Wield that was completed in 
2010.  It uses the latest technology and equipment 

from continental Europe, has sophisticated waste 
disposal facilities and was the first UK winery to 
adopt solar power. 

Today the wine making team is made up of 
Emma and Jacob Leadley, both of whom trained 
at Plumpton, and Will Perkins who is currently 
studying there. This dynamic team is excited 
about the English wine industry explosion and 
believes that one of the best things about the UK 
sector is that it allows them to be innovative in 
making wines.

The vineyard team is headed up by Jim Bowerman 
and Romain Henrion who are assisted by James 
Matyear. These dedicated viticulturalists willingly 
pioneer techniques in wind and frost protection, 
irrigation, nutrient application and canopy 
management. They continually evaluate the 
Hampshire terroir and experiment by planting a 
range of grape varieties and root stock in order 
to achieve the very best fruit-bearing vines. The 
team manages 60 acres on two well-situated sites. 

The vines are nurtured throughout the growing 
year with an environmentally sensitive approach 
to viticulture that ensures optimum ripeness, 
yield and fruit quality.

Since launching its first release in August 2013, 
Hattingley Valley has developed into one of the 
most respected producers and leading contract 
manufacturers of English sparkling wines in 
the country.  Their sparkling wines have been 
recognised in competitions across the globe.

On the estate is Chalk Hill, made of 10 million 
year old terroir, believed to be the same ridge 
as in Champagne.  With those soil credentials 
Hattingley Valley Champagne grape varieties 
including Chardonnay, Pinot Noir and Pinot 
Meunier.   Along with the traditional Champagne 
varieties Simon added an additional 3000 vines 
of different grape varieties in order to determine 
which grapes performed best in each of his 
vineyards.
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Hambledon Vineyard Classic 
Cuvée NV English Sparkling Wine

NV

Hambledon Classic Cuvée is a blend from 30% 
wines from 2011 and 70% tank aged reserve wines 
from 2010. In England, 2011 produced a good 
harvest with grapes of perfect maturity. September 
and October was very warm and dry, and the harvest 
took place over 3 days - 2nd, 8th and 14th October. 
The grapes used were pre-selected and handpicked 
from the estate and a second selection then took 
place in the winery prior to pressing to ensure only 
the most mature grapes went into the fermentation 
vats. A small percentage (2-3%) of the wines were 
fermented in specially selected French oak barrels to 
add complexity and structure. On the nose, vibrant 
magnolia and lily scents. On the palate structured 
acidity of floral and fruits. A very linear and dense 
body that leads to a lasting finish. 

Hambledon Premiere Cuvée is a blend from 85% 
wines from 2011 and 15% from 2010 reserve wines. 
2011 in England produced a good harvest with grapes 
of perfect maturity. September and October was very 
warm and dry, and the harvest took place over 3 days - 
2nd, 8th and 14th October. The grapes used were pre-
selected and handpicked from the estate and a second 
selection then took place in the winery prior to 
pressing to ensure only the most mature grapes went 
into the fermentation vats. Some 3% of the wines were 
fermented in French oak barrels to add complexity 
and structure. With only a limited production of 4,000 
bottles, this exceptional wine is not to be missed. On 
the nose, brioche aromas combine with flowers and 
toasted hazelnuts. The palate has mouthwatering 
acidity and dried citrus and orange fruits.

NV

Hambledon is England’s oldest commercial 
vineyard.  During the summer of 1951 
Major General Sir Guy Salisbury-Jones 

was looking out of the dining room window of 
Mill Down House with his stepson John thinking 
about what to do with the field directly below them.  
As Sir Guy was a keen wine lover and Francophile, 
having spent time as a diplomat in Paris, John 
suggested he might consider planting a vineyard?

The seed had been sown and Sir Guy began 
researching the feasibility of planting vines on 
the south-facing chalky slopes surrounding the 
house in Hambledon on the South Downs. After 
careful deliberation, and with the help and advice 
from friends at the renowned Champagne House 
Pol Roger, he planted a number of different grape 
varieties in 1952 and went on to release the first 
commercial range of English wines. 

Winemaker Bill Carcary joined the Hambledon 
team in 1966 and the wines soon drew a strong 
following, winning a number of awards and even 

a Gold Medal at the International Wine and 
Spirits Competition in 1984.   The wines were 
served on the QE2, in British Embassies around 
the world, in the Houses of Parliament and in 
export markets around the world including the 
USA and Japan. On one occasion during a visit 
to Paris, Her Majesty Queen Elizabeth 2nd served 
Hambledon wine to President Pompadour during 
a reception at the British embassy in Paris. The 
story behind this wine being  served involves 
Steven Spurrier MW (famous for the Paris 
Judgement of ’76) and an interesting interaction 
with French customs.

Sadly, following a change of ownership, wine 
making activities were curtailed at Hambledon 
in the mid 1990s and the vineyard was shrunk 
to just four acres, producing grapes for sale to 
other wineries. Hambledon was reborn in 1999 
when Ian Kellett bought Hambledon Vineyard. 
As a passionate wine lover, Ian was intrigued by 
the winemaking heritage of the property. After 
analysing the commercial potential for English 

wine, he began studying oenology at Plumpton 
College in Sussex with a view to restoring 
Hambledon to its former glory.

Research convinced him that sparkling wines 
were the future and in 2005 Ian planted a 10-
acre ‘test bed’ of Chardonnay, Pinot Noir and 
Pinot Meunier to see which of the 27 different 
combinations of vine clones and rootstocks 
gave the best results. A team then travelled from 
Hambledon to France to meet Hubert de Billy, son 
of the chairman of Pol Roger, to revive the former 
relationship with the esteemed Champagne 
House. 

Today the Hambledon estate comprises 50 acres 
of vineyards and a new gravity-fed, state-of-the-
art winery - the only one of its kind in the UK. In 
2011 the final piece of the jigsaw slotted into place 
with the appointment of one of Champagne’s 
leading chef de caves. A renowned expert in 
minimal-intervention winemaking, Hervé Jestin 
now directs all winemaking at the Estate.

£29.50        Price each for 12 £27.95      
Blended from 2010 & 2011 Deliciously refreshing

£43.50        Price each for 12 £41.95      
A special English sparkling - a NV with vintage potential

Hambledon Vineyard Premiere 
Cuvée NV English Sparkling Wine



42 Prices correct as at 9th May 2016. Please check website for updates and promotional offers.

Wiston Estate Cuvée Traditional 
English Sparkling Wine

This wine has been aging in Wiston’s cellars for 3 years, 
fermented in 5-6 year old Puligny-Montrachet barrels, 
giving it the ability to gain character over time. The classic 
champagne varieties and a very low dosage at disgorging, 
enable the clarity of the fruit to shine through. On the nose, 
brioche aromas combine with flowers and toasted hazelnuts. 
The palate has mouth-watering acidity and dried citrus fruits. 
A fresh and vivid finish with orange hints. Will age well but 
excellent to drink now.

Herbert Hall English 
Sparkling WineHerbert Hall is a relative newcomer to the production of English 

Wine having only been established as recently as 2007.   In spite of 
the fact that the land has only recently been planted to vine, in the 

19th century it was being farmed by a relative of the owner Nick Hall, his 
great grandfather. To honor him, Nick decided to name the winery after the 
man who started farming in Marden in 1893 on the very site that is now the 
vineyard.  Nick is sure Herbert would approve of the new use of the land 
and the wine that bears his name.  

The Herbert Hall vineyards are certified organic by the soil association.   
The belief is that with minimal intervention, the grapes reveal their true 
expression of the environment.  With two vineyards producing a relatively 
small amount of wine, (in the region of between 15,000 and 20,000 bottles).  
The Marden Vineyard is the larger of the two planted on a South-facing 
4-degree gravel-seamed clay slope outside the village of Marden in the 
Weald of Kent.  This warm site in the heart of the ‘Garden of England’ has 
consistently produced the earliest and finest fruit on the estate since it was 
first farmed by Herbert Hall in the 19th Century. 

2013         £26.99        Price each for 12 £25.95
A light floral sparkling from Kent, fresh with fruit purity

43

2009 - Silver
After early complications August was hot and 
sunny, with virtually no rain until October, 
creating ideal conditions for the onset of rip-
ening.  A superb summer produced a clean 
crop of high quality, with particularly good 
Pinot Noir from the Montagne de Reims. 
Wines are plump and approachable with a 
balance of acidity and many are likely to have 
potential to be great. Since it’s a recent vin-
tage, its mainly just a few rosé champagnes 
that are in the market.
 
2008 - Silver Gilt
Initially a difficult, damp year with wide-
spread mildew; drier conditions in August 
and a fine, warm September proved many 
producers’ saving grace. Classically-styled 
wines with fresh acidity balanced by sound 
ripeness achieved by a long and slow ripen-
ing. The Louis Roederer 2008 and Pol Roger 
Blanc de Blancs 2008 give some insight as to 
what we can expect as more come onto the 
market; both are elegant with plenty of fruit 
and re-freshing acidity balance.
 
2007 - Bronze
An unusually warm spring led to early flow-
ering and optimism which soon gave way 
to disappointment with one of the murkiest 
summers on record. Conditions improved 
towards September allowing a fair crop, 
with Chardonnay outperforming the Pinots. 
Champagnes are typically higher than nor-
mal in acidity.
 

2006 - Silver Gilt
An exceptionally hot and sunny June and July 
with grapes in fine fettle but a dank August 
left producers fearful of under-ripeness. For-
tunately, warm, bright conditions in Septem-
ber redressed the balance. Wines are supple 
and expressive and many brands have made 
fantastic champagnes. Louis Roederer Cristal 
2006 showcases what can be achieved, a com-
plex, powerful and fruit driven delight.

2005 - Bronze
A dry start to the year with flowering oc-
curring in June.  July and August struggled 
with rain and occasional mildew. Septem-
ber proved to save the plants ensuring ripe-
ness and maturity. The crop was a good size, 
around the same as 2004, and the natural sug-
ar levels were good if not exceptional. Over-
all a mixed harvest with variable conditions, 
some producers have selected very carefully 
and made very sound champagne. The Dom 
Pérignon 2005 shows what can come from a 
difficult year; its rich and pure fruit seem to 
contradict the general weather conditions!
 
2004 - Silver
2004 was a vintage that showed quality and 
quantity. A warm September proved to sal-
vage a cold spring that was followed by an 
early summer. A late harvest of healthy fruit 
has given a vintage that will exceed expecta-
tions of structure and elegance. Good clean 
fruit characters are typical in this vintage 
with balanced acidity, with potential for long 
ageing. Many champagnes are stunning from 
this year, Dom Pérignon 2004, try the mag-
nums of Pol Roger 2004 and Dom Ruinart 
Blanc de Blancs.
 
2003 - Bronze
A challenging vintage for Champagne in the 
face of an unprecedented heat wave during 
the summer months, yet certain producers 
managed to craft some very good cham-
pagnes. Krug have produced an outstanding 
wine from the vintage.
 
2002 - Gold
Considered one of the best vintages in 20 
years, 2002 has shown magnificent compar-
isons with the great year of 1996. A cold win-
ter and a mild late spring cued for a perfect 
June allowing flowering. Sunshine and dry 
conditions throughout September created 
champagne with good levels of acidity and 
fruit in abundance. Most producers, with the 
exception of Krug have long since released 
their wines, and these are very highly rated. 
Salon 2002 is the most awarded from this 
year, though Louis Roederer Cristal Taitting-
er Comtes de Champagne are amazing.

1999 - Bronze
A difficult start to the year with damaging 
hailstorms in early May were rescued by a 
warm August which gave the grapes a prom-
ising outlook for the harvest. A damp Sep-
tember challenged producers, most cham-
pagnes have lower levels of acidity and a few 
are drinking really well today.

1998 - Silver Gilt
1998 in Champagne has created a vintage 
that over time has grown in stature and 
reputation. A sunny winter paved way for a 
rainy end to the spring, an early summer of 
extreme temperature ranges resulted in rain-
storms and then finally sunshine at harvest 
time in September. Chardonnay dominated 
many blends and the champagnes have high 
levels of sugar and acidity, which means they 
just keep getting better with age. Dom Rui-
nart and Krug are amazing, even more so if 
you drink from the magnums. 
 
1996 - Gold
A fantastic vintage for Champagne, the best 
since 1990. A long, dry summer was the key 
to success with the grapes displaying amaz-
ing ripeness. All of the grape varieties have 
done well, with Pinot Noir excelling. Some 
20 years on, these champagnes are showing 
beautifully, especially if you go down the 
magnum route! Dom Pérignon’s Oenothèque 
1996 is a bundle of purity and lush fruit, still 
showing incredible youthful vibrancy. A rare 
combination of weather created grapes with 
both  high sugar and amazing acidity; these 
champagnes still have long ageing potential.
 
1990 - Gold
A superb year and one of the top half-dozen 
vintages of the last century. Frost damage in 
April but the vintage was made by the long, 
hot and dry summer. The crop was the 3rd 
largest on record and the wines had excellent 
alcohol and acidity levels. The ripest wines 
since 1959 is shown through the depths and 
finesse of the Champagne. Champagnes from 
1990 are now very scarce, Cave Privée in 
magnum from Veuve Clicquot is incredible.
 
 

Champagne vintage Guide 

The Wiston Estate has been owned and managed by the Goring family 
since 1743. Its 6000 acres straddle the chalky slopes of the South 
Downs. The Vineyard planted in 2006 are situated on the South facing 

chalk slopes of the South Downs, the three traditional varieties of Chardonnay, 
Pinot Noir and Pinot Meunier are sited on a peri-glacial dry river valley on the 
Upper Cretaceous Chalk, which closely resembles the physical and chemical 
composition of the world renowned Côte de Blancs in Champagne.

There are no herbicides sprayed on the soil and Wiston uses the traditional 
Coquard press, one of only four outside of France and is unique to the UK. Its 
large surface area and exceptionally gentle pressing enables extraction of the 
very highest quality, so they can maximise the purity of the juice, followed by 
minimum intervention in the winemaking process so the wine can best reflect 
its vineyard’s origin.

The label was inspired by the story of two families coming together. It com-
bines the colour and intensity of Pip’s South African nature with Harry’s fam-
ily heritage and English design. The intricate detail replicates the plasterwork 
of the Great Hall at Wiston House, commissioned by Sir Charles Goring in the 
mid-18th century, with the eagle carrying the ribbon of grapes and flowers.

Wiston Estates Richard Goring (left) and Harry Goring (right)

2013 in Kent began with a cold winter, leading to a delayed 
bud burst. A mild spring followed by a warm summer 
with dry conditions increased the maturity of the grapes. 
Overall, the vintage produced healthy grapes with great 
freshness and flavour. Elegant, dry sparkling wine of great 
freshness and finesse, well defined and exceptional purity 
of fruit. The 2013 vintage exhibits a clean, light floral nose 
with a fine, soft, silky mousse, fresh fruits on the palate, 
and balanced acidity. Good structure and length.

2010         £34.50        Price each for 12 £32.50
Aged for three years - clarity of fruits exceptional 
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