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Each pack contains 1 bottle each of the listed wines. 
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Why the popularity of Blanc de Blancs in Australia? The Champagne region is planted to 
approximately 1/3 of each of the three main varieties – with Pinot Noir and Pinot Meunier being 
black grapes and Chardonnay a white grape. Our warmer climate and love of all things seafood is 
probably the key. Chardonnay Champagnes are a little more elegant, more mineral, more citrus and  
leave a fresher cleaner palate. The black grape Champagnes are a little richer and heavier and match 
seafood or white meats in a colder climate. 
 

A superb selection of six palate tingling Chardonnay Champagnes including a 'pink'. 
 
 

Voirin-Jumel NV Cramant Grand Cru   
All citrus and lime-zest with classic Cramant minerality and finesse. Cramant is one of the oldest 
Grand Cru villages in the Champagne region and the only Grand Cru actually set in the middle of 
the vineyards.  The wines have balance and purity, not too heavy and always a perfect acid balance. 
 
 

Le Brun Servenay Brut Selection NV Avize Grand Cru  
Tight and intense with typical Avize spice. Avize is one of the richer and fuller Grand Crus, 
sometimes too heavy and often tasting more like a Pinot Noir in old age. Patrick Le Brun blocks the 
malolactic fermentation and hence retains cleansing acid and finesse. Patrick was the President of 
the Sydicat General des Vignerons until recently. 
 
 

Veuve-Fourny 1er Cru NV Vertus  
Minerals and spice – real finesse here. Charles and Emmanuel have reshaped the terroir of Vertus. 
The key is old vines classically positioned on the Le Mesnil-sur-Oger side of the village. Purity and 
minerality, with spine tingling chalky overtones.  Emmanuel trained in Burgundy and understands 
the importance of using a hint of oak matured base wine. 
 
 

Launois NV Cuvee Reserve Grand Cru Le Mesnil-sur-Oger.  
This is now becoming a benchmark Blanc de Blanc Champagne from the greatest Chardonnay 
village. Wet stone, minerals, hints of brioche, passion-fruit and almonds. Classic. Bernard Launois 
is a real character and one of the great personalities in the village. His wine museum is a must see 
when visiting the region. 
 

Guy Charlemagne 2005 Grand Cru Le Mesnil-sur-Oger.   
We had to include a vintage wine in this pack and this is one of the best Blanc de Blancs we have 
come across. Pure and intense. From 'that' village again! Philippe and Delphine are turning this 
property around to be a new superstar. In Norway, Guy Charlemagne is the third biggest selling 
Champagne after Moet and Veuve Clicquot.  
 
 

Le Brun Servenay Rose Selection.  
Yes a pink Champagne in the Chardonnay pack.  This tastes and behaves like a Blanc de Blanc but 
with the added spice and richness of strawberries and red fruits thanks to the addition of a tiny 
amount of barrel matured Pinot Noir and Pinot Meunier. Very versatile and works well as an 
aperitif or with richer dishes. 
 
 

Normal Landed Price - $357.90 – Very Special Offer Price $304.50!! 
 

(CODE: CH 1) 
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This range of six Champagnes allows you to discover the great diversity of terroirs and wine-
making – all of which makes Growers' Champagnes very special and damn interesting.   
 

Bruno Michel NV Carte Blanche.  
 The terroir of Pierry, just south of Epernay, allows for great Chardonnay and Pinot Meunier. Bruno 
is the mayor of Pierry and son of Jose Michel from the neighbouring village of Moussy. Bruno 
loves the complexity of just a hint of oak and has a cellar full of barrels from Burgundy to prove it. 
The blend here is 60% Pinot Meunier and 40% Chardonnay. Citrus and smoke – with quince 
overtones, almonds and a hint of white flowers. 
 

Boulard Cuvee Reserve Brut NV.  
Francis Boulard's vineyards are up north past Reims in richer sandy soils. He believes in minimal 
intervention in the vineyard and in the winery. Wines are not filtered or chaptalised. He relies on 
low yielding vineyards to give the concentration. Now moving into biodynamic viticulture with 
great success. This wine is a powerful blend of all three grape varieties with a hint of oak. Weight 
and power – but all kept in balance with perfect acidity and freshness. 

 

Jacky Charpentier NV Prestige Brut.  
The Charpentiers have been selling grapes to the big houses for many years and only in the last fifty 
years have they started to bottle their own wine. The son – Jean-Marc is moving to the use of larger 
oak foudres to add a little smoke and complexity. This is pinot territory with both meunier and pinot 
noir the dominant varieties. The Prestige is a blend of all three varieties with a hint of oak 
maturation. We call this the 'mini Krug'. Great balance with hints of hazelnuts, brioche and floral.  
Great on its own or with food. 
 

Tarlant Brut Zero NV.  
The village of Oeuilly is perched high up looking over the Marne river. Benoit Tarlant is slowly 
taking over the helm and introducing new cuvees and ideas into the superb range of Champagnes. 
Being in the Marne, meunier is an important variety. The Brut Zero is an equal blend of  three 
varieties. Crisp, complex and quite intoxicating. This wine makes up over 50% of the Tarlant total 
production. It is the best 'Zero' on the market. Why? There is richness, weight and great length – all 
kept in balance and no hardness! 

 
Henriet-Bazin Rose NV Grand Cru.  

The Bazin family have their home in Villers-Marmery but own important vineyards in neighbouring 
Verzy and Verzenay. The terroir here is Verzenay and Verzy – famous for its spicy Pinot Noir.  The 
big houses chase the Pinot from this area – the intensity and weight is important for their blended 
wines. This wine is 50/50 Pinot & Chardonnay and 20% wood matured old vines Verzenay Pinot is 
added for the color.  rose. Superb. 
 
 

Launois NV Quartz Grand Cru Blanc de Blancs – Le Mesnil-sur-Oger. 
Yes, more Launois. This is one of our most popular Champagnes and justifiably so. The Quartz 
cuvee is made at a slightly lower pressure compared to the Cuvee Reserve. This adds  a little more 
finesse and creamy texture, along with more minerals and chalk – adding real intensity  and depth. 
Perfect balance and great length. Positively stains the tongue! 
 

Normal Landed Price - $366.00 – Special Offer Price $322.75 
 
 

(CODE CH. 2) 
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This range of six Champagnes allows you to discover the great style diversity in the Growers' 
Champagnes.  
 
 

Bruno Michel NV Cuvee de la Terre Blanc de Blancs.  
Here Bruno is expressing his passion for oak maturation and vineyard terroir.  Tight and intense 
biodynamic single vineyard Chardonnay with smoky oak maturation. A mini Selosse style. Bruno 
plans to convert all his vineyards to biodynamic in due course. Lovely tight style, great acid. 
 
 

Jose Michel Carte Blanche NV.  
Jose is the master of Meunier – and this delightful Meunier /Chardonnay blend is a classic in his 
repertoire. Complex and rich – a perfect match with fish. Jose made his first Champagne in 1955 
and he is still going strong! 
 
 

Veuve Fourny Rose Vertus.  
Charles and Emmanuel are acknowledged as the best vignerons in Vertus. This rose is a blend of 
Chardonnay and oak matured Pinot Noir.  Here we have the classic Vertus freshness and acid all 
entwined with spicy oak matured Pinot Noir. 
 
 

Jacques Lassaigne Les Vignes de Montgueux.  
Emmanuel Lassaigne is the champion of the Champagne making process with great vineyards in 
the tiny region of Montgueux just outside of Troyes. Montgueux is all about deep chalk with perfect 
east/south-east aspect for growing Chardonnay. Tight and small bubbles, quince and lemon 
overtones with white peaches. Sensational. He is 'the master'. 
 
 

Henriet-Bazin Blanc de Noirs NV Grand Cru.  
Spicy red fruit Pinot with hints of flint and gunpowder are the hallmark of wines from Verzenay 
and Verzy. Powerful and masculine in style and perfect with white meat like quail. The big houses 
need the richness of these wines to add flavour and intensity to what would otherwise be thin and 
weak commercial wine. 

 

 
Roger Pouillon Carte Blanche Blanc de Blancs.  

Spicy Chardonnay from a blend of Grand Cru and 1er Cru vineyards – from the same village as 
Billecart Salmon. Length and finesse. Chalk, almonds and hints of white flowers. 
 
 
 
 

Only 12 packs available - Normal Landed Price - $375.00 – Special Offer Price $337.00  
 

(CODE CH. 3) 


