
La Grande Dame 

Madame Clicquot, the innovative woman known as la Grande Dame of Champagne, took 
the reins of Veuve Clicquot in 1805. La Grande Dame is the prestige cuvée of Veuve Clicquot 
and was launched for the 200th anniversary of the Maison in 1972. 

Madame Clicquot believed that Pinot Noir had the broadest range of expression and 
potential to create the best champagne. 

"Our black grapes give the finest white wines.” 

La Grande Dame, is a showcase of the House’s excellence. It perfectly expresses its love for 
Pinot Noir, which since the 2008 vintage, has represented over 90% of the blend. 
Pinot Noir dominates the blend, magnified by 10% Chardonnay, with grapes from Aÿ, 
Verzenay, Verzy, Ambonnay, Bouzy. The 10% Chardonnay comes from the Grands Crus Avize 
and Mesnil-sur-Oger. 
 

”La Grande Dame 2012 is a wine that is both precise and delicate. It is playful, lively, 
laughing. This new vintage offers a strong minerality carried by Pinot Noir balanced with the 
freshness of the blend. Its aging potential is immense, it is a wine whose tasting makes me 
vibrate.” 
Didier Mariotti, Veuve Clicquot Cellar Master 

 

Collaboration 

The iconic Japanese artist, Yayoi Kusama, sends a cheerful message to the whole world by 
imagining a unique, joyful and colourful creation specifically made for Veuve Clicquot.  
The opulent flower symbolizes vital energy, love and celebration of life. The polka dots, 
Yayoi Kusama's signature patterns, are reworked like champagne bubbles to embody La 
Grande Dame 2012. A flower wraps La Grande Dame 2012 Magnum, which was crafted 
from more than 250 hours of work, and is available in only 100 numbered pieces. 
 

Previously in 2006, Yayoi Kusama had already played with her famous polka dots by 

revivifying the original portrait of Madame Clicquot for a charity auction in Tokyo. So, the 

dialogue between the artist and the Maison has never stopped and has reached another 

milestone in its most inspiring and sharing ways. 

 



 

 

Weather 

With its highly capricious weather, few could have predicted the outcome of the 2012 
harvest. In the spring, rainfall was 60% above average, followed by late frost and severe 
hailstorms that devastated more than 1,000 hectares of Champagne vineyards. Mildness 
however prevailed, and nature brought warmth and dry summer weather. The summer 
season established itself in mid-August with perfect sunshine conditions, very dry weather 
and high temperatures until the end of the harvest, producing high-quality grapes with good 
maturity and balance, similar to those of 1989 and 2002. 

 

“Yayoi Kusama’s bubbly (or rather polka dotty) design contributes, but wow, what a wine 
the 2012 edition is! The ’new’ La Grande Dame was first created by chef de cave Dominique 
Demarville in 2008 as almost a blanc de noirs. But for the 2012 (an excellent harvest, a real 
contender to the 2008) La Grande Dame they have managed to further fine-tune its precision 
and purity.” 95 points with potential for 97 – Essi Avellan MW 

“A generous golden colour betrays the dominance of Pinot Noir in the blend; this theme 
thereafter maintained by the aromatics of fig, wild strawberries and the Mirabelle plums; 
behind that, jasmine, red apples and a distant whiff of woodsmoke. Engaging already, in 
other words. One’s impressions are confirmed and amplified on the palate, with the 
aspiration voiced by chef de caves, to allow the ‘cooler’ Pinot Noir sites full rein. This is 
eloquently evidenced by a subtle and deftly textured structure, the primary fruit notes of 
nectarine and citrus peel underscored by a richer, still somewhat reticent, core, darker and 
more savoury of intent and oh, so subtle at the moment. I have every confidence that this 
characteristic will come into its own over the longer term and mark the 2012 as one of the 
more successful outings for this outstanding cuvée” - 96 points – Simon Field MW 

  

Pairing Suggestions 

Pairs fantastically well with La Grande Dame, offering infinite possibilities through an infinite 
aromatic palette. Vegetables, herbs, fruits, all picked in the morning and cooked in the 
afternoon, extremely fresh with the outmost expressive power, intensity and complexity of 
aromas.  

 


