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Champagne Billecart Salmon "Blanc de Blanc
Grand Cru" 

  

Product price:  

€534.00  
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Product features:  

Area: CHAMPAGNE
Winemaker: famille Roland-Billecart
Vintage: NM
Appellation: Champagne
Color: sparkling white
Unit Price: + 50 €
Size: 75cl
organic or not: sustainable agriculture
RVF: 93/100
Bettane + Desseauve: 16.5/20
Wine Advocate (Parker): 92/100
Cépage dominant: chardonnay
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Product short description:  

A very great brand of Champagne... which is also the name of a great family: a unique style,
recognized by all the top professionals. Rare! 93/100 RVF.

  

Product description:  

PRESENTATION OF BILLECART SALMON
AND ALL ITS WINES IN STOCK

Comments on this

Champagne Billecart Salmon Blanc de Blancs Grand Cru

RVF Guide to the Best Wines of France 2021 (Nov. 2020): 93/100. The finesse of Chardonnay
expresses itself in a floral register, gently brioche-like and beautifully balanced. Lovely persistence on
the finish. 

RVF Guide to the Best Wines of France 2020 (Aug. 2019): 16.5/20. The Blanc de Blancs, exclusively
from Grand Crus, rises in terms of vinosity, with a very smooth and enveloping palate.

Robert Parker's Wine Advocate (William Kelley, Sept. 2020): 92/100. Based on the 2014 vintage,
supplemented by some 30% of reserve wines, Billecart's newly released NV Brut Blanc de Blancs
Grand Cru offers up a classic bouquet of freshly baked bread, crisp orchard fruit, citrus oil and wet
stones. Medium to full-bodied, chalky and incisive, with an elegantly fleshy core of fruit, racy acids and
a pinpoint mousse, it's as bright and precise as ever. Drink date 2020-2035. 

https://www.vigneronsdexception.com/en/1057-champagne-billecart-salmon
https://www.vigneronsdexception.com/en/1057-champagne-billecart-salmon
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Robert Parker's Wine Advocate (William Keller, Aug. 2019): 92/100. Based on the 2013 vintage,
supplemented by some 30% of reserve wines, Billecart's latest NV Brut Blanc de Blancs Grand Cru
wafts from the glass with aromas of warm bread, citrus oil, crisp green apple, white flowers and crushed
chalk. On the palate, it's medium to full-bodied, ample and precise, with a pretty core of fruit, fine-boned
structure and a nicely defined finish. Drink date: 2019 - 2033.

Bettane + Desseauve Guide 2019 (Aug. 2018): 16.5/20

Technical sheet written by the domaine:

Finesse and elegance:
This cuvée is 100% Chardonnay made from the five Grand Crus of the Côte des Blancs: Avize,
Chouilly, Cramant, Mesnil-sur-Oger, and Oger. Its composition, resulting from the blending of two
years, reveals all the specifics of Chardonnay.

In the eye: the fine mousse with delicate bubbles elegantly accompanies the bright golden reflections
of the robe.

On the nose: this cuvée surprises with a very pure intensity of dried fruit aromas (almond, fresh
hazelnut), mingled with those of white-fleshed fruits.

On the palate: the creamy sensation of a finely chiseled bubble combined with brioche and mineral
nuances. Persistent finish, with a fresh and elegant smoothness.

Tasting: this grand bottle pairs perfectly with caviar or fine oysters, as well as grilled fish or seafood.

Magazine Le Point from December 3, 2015:
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