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PRODUCTION

Blend of the 1988 vintage: 72% Pinot Noir, 28% Chardonnay.

17 crus: 66% Grands crus, 34% Premiers crus.

Maturation: a very long maturation, more than three times longer than required by the appellation,
for an infinite array of flavours: a true wine alchemy.

Dosage: very low “Extra Brut”, 3 to 4 grams per litre.

Magnums disgorged 1t September 2003.

SENSATIONS

To the eye: intense gold with subtle hues.

To the nose: notes of brioche, honey and dried apricot, evidence that Bollinger R.D. 1988 is
in prime maturity.

To the palate: aromatic strength and great length in the mouth, with notes of preserved lemon
in the finish. Bollinger R.D. 1988 is a full-bodied champagne and will remain in a condition of
perfect balance for a long time to come.

All types of risotto, especially mushrooms or truffle risotto.
Venison. Old Comté or Swiss Gruyére.

OUR ADVICE

Bollinger R.D. will enhance all gourmet cuisine but its aura is such that it creates a special
occasion on its own. Offering it as a gift is a sign of a great friendship. In order to fully
appreciate its unique style, bouquet and aromas, it is best served between 8°C and 10°C, or
more. Bollinger R.D. can be enjoyed right away, or you may choose to let it mature further: its
ageing potential is endless.

HISTORY

R.D. stands for Récemment Dégorgé, Recently Disgorged: Madame Bollinger created
this legendary vintage in 1967, giving the world the opportunity to taste a champagne
aged on lees for an exceptionally long time. Her great vision? Enabling knowledgeable
wine connoisseurs to share a very special moment, when very recently disgorged wine
is as fresh and aromatic as ever. It was a small revolution in the world of Champagne...
The daring Bollinger R.D. could only become James Bond's favourite champagne.

Serve cool and open gently. Contains sulphites. @
ENJOY RESPONSIBLY.



