
Champagne Billecart-Salmon Brut

COUNTRY

France

REGION

Champagne

PRODUCER

Champagne Billecart-Salmon

ABV

12

GRAPE VARIETY

Chardonnay

TASTING NOTE

Elegant aromas, a full, vinous palate followed by a lovely freshness – a cuvée which is

designed to go with many dishes, from the simplest to the most sophisticated.

Elegance and finesse are the key words here.

PRODUCER INFORMATION

Remarkably, this NV blend has remained unchanged since 1945 and is made up

from Pinot Noir, Chardonnay and Pinot Meunier. Billecart’s NV Cuvée is highly

regarded among Champagne aficionados – Jancis Robinson rates it alongside

Krug and Robert Parker consistently marks their Champagnes in the nineties. 

Billecart-Salmon own a high proportion of the vineyards that produce the

grapes for their Champagnes and those that they do not own, they have long

established relations with the growers sometimes going back three

generations. This understanding of which vineyards produce what sort of

character of grapes over such a long period is invaluable in maintaining

consistency of style and quality. Larger Champagne houses often have to rely

on purchasing grapes and must on the open market to meet demand and the

same degree of care is simply not possible, indeed, if Billecart ever have must

or juice that is deemed not acceptable, it is sold to other less demanding

producers. Likewise, Billecart only use the free run juice and first pressings to

make their Champagnes, with the second and third pressings, which produce

coarser flavours, again being sold on.

Whilst Billecart Salmon are a long established house, they have been quick to

marry new technology with tradition, with computerised temperature controlled

fermentation tanks alongside barrel ageing facilities and their own perfectly

formed ageing cellars. Their quest is to produce Champagnes of great elegance

and restraint with slow ageing abilities, developing dignified nuance and

complexity. To that end, their NV blend is aged for up to four years, much

longer than is legally required

FOOD MATCH

Designed to go with a variety of dishes, including the classic smoked salmon or oysters,

it’s great as an aperitif.

https://www.winecellarclub.co.uk/browse-wines/white-champagne/champagne-

billecart-salmon-brut
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