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	CHAMPAGNE


NV LARMANDIER-BERNIER BLANC DE BLANCS 1er CRU VERTUS
$79.95
REGION: CHAMPAGNE, FRANCE

The Estate is meticulously run by Pierre Larmandier and his wife Sophie. Pierre’s family have owned vineyards in the Côte des Blancs since the Revolution. The Estate is now 15 hectares, predominantly in Vertus, at the Southern tip of the Côte des Blancs, and Cramant, at the northern end. The vineyards are biodynamically worked and the average age of the vines is 35 years. Yields are kept very low by Champagne standards, 60 hl/ha on average. In the winery the approach is classic "minimalist" with indigenous yeasts, long, slow ferments of up to two months and very little sulphur. A mixture of fermenting vessels are utilised including stainless steel (although stainless is being phased out), large oak vats and even barriques. Very low dosage levels too, and the dosage is designed to be as neutral as possible. Sometimes, as is the case in the "Terre de Vertus" and the Rosé, there is no dosage at all. In other words, everything is designed to maximise the expression of the vineyard, commune and vintage. The resulting wines are wonderful expressions of their origins, fine and delicate, yet with a mineral intensity that keeps you coming back, sip after sip. They are also remarkably good food wines!
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"Vertus is in the southern Cote des Blancs, a sub-region of champagne where chardonnay is king. This wine is a fantastic expression of that chalky terroir: wholewheat bread aromas, mouth-puckering minerals and intense citrus fruit." Max Allen, The Weekend Australian Magazine 
"Few growers' ranges in Champagne are as consistently outstanding as that of Larmandier-Bernier. The mineral-salt depths of the Brut Tradition are amplified and filled out with lemony freshness and biscuity depths in the Blanc de Blancs."  Andrew Jefford, The New France [Jefford rates Krug (((; then ONLY four producers ((, one of which is Larmandier-Bernier]
"A flotilla of champagnes from the famous region's smaller houses and new wave of exciting grower/makers has landed on our shores. Some — like Larmandier-Bernier — are truly, knee-tremblingly exciting.

Larmandier-Bernier is a biodynamic producer focusing on the site from which the champagne comes. This involves minimalist winemaking with long, slow ferments of up to two months duration, low yields and low dosage levels. This 100 percent chardonnay is from premier cru and grand cru vineyards and has almost no dosage (3g/litre). It has tremendously intense apple flavours with mineral and biscuity notes, tight structure and fine, taut acidity. Classy and different."  ((((( Gourmet Traveller Wine 
"Lovely drying length. Stones, bread dough, apples, lemons, aldehyde. Beautiful."  Campbell Mattinson, Winefront Monthly - 93 points
"Things are really changing, though, and some smaller produces are causing consternation among the big houses. Larmandier-Bernier and Egly-Ouriet are two such tiny producers of high quality bubbles made from specific crus. They are also doing something unheard of in the Champagne region: reducing crop levels to add extra concentration and depth to their wines. 

Blanc de Blancs 1er Cru Vertus: Granny Smith and patissiere's pastry scented – incredibly intense. In the mouth it's meally and minerally, with flint and toasted nuts, and with a red cherry fruit sweetness down the middle. Finishes limey and with some rasberry-like tang. Really distinctive."  Tim White, The Age Magazine
Top Twenty drops for 2005 - Sophie Otton, The Bulletin

"NV Vertus Blanc de Blancs is notably finer and more gently perfumed, showing a complex array of biscuit, nougat, mineral and lemon. It's fabulously dry and crisp but, through ripe, concentrated fruit, is not in the least austere." Tony Harper – Brisbane Courier Mail.
"Artisan champagnes are a welcome addition to a market dominated by familiar brands. Pierre and sophie larmandier make wine in the small village of Vertus, in the heart of France's Champagne region. They farm their small vineyards biodynamically, without herbicides or pesticides. They keep their yields low, hand-harvest just a few tonnes of grapes per hectare each year, and ferment the base wines of their champagnes using natural yeasts. The wines then spend years resting on their lees in the Larmandier cellar before Pierre disgorges each bottle by hand. 
'We want to make a balanced wine, a wine that expresses the terroir of where it was grown,' says Pierre. 'That is why we keep the yields low, why we farm without chemicals, why we allow natural fermentation, why we age the wines for so long. It's how my father learnt to make champagne back in the 1950s.' It all sounds so admirably artisanal, so wonderfully, typically French. But the Larmandiers' approach isn't typical. Not in Champagne. Oh no.
The vast majority of the region's wines - all the well-known brands such as Mumm and Perrier-Jouet and Taittinger - are produced by extremely large wine companies, many of which are owned in turn by even larger multinationals. Luxury goods company LVMH alone accounts for a quarter of Champagne's annual 350-million-bottle production, through mega-brands such as Moet & Chandon and Veuve Clicquot. To keep these massive global brands afloat, the wine authorities in Champagne allow the region's 15,000 grape growers some of the highest yields of any region in France - four or five times the permissible yield of top-quality Burgundy selling at an equivalent price per bottle. 
To ensure a consistent product - to guarantee that non-vintage Veuve tastes the same every time you open a bottle - the large wineries blend grapes from many different vineyards; they chaptalise (add sugar to the grape juice to increase alcohol); they add cultured yeast strains and enzymes to achieve a predictable outcome; they have mechanised most of the production process from harvest to disgorging. 
In other words, terroir and vineyard character and minimal intervention winemaking - all of paramount concern to Pierre and Sophie Larmandier - are not important to most producers of champagne. Consistency, house style, image and brand are what count. 
This has, of course, been a successful formula for a very long time. The big champagne houses have become very wealthy by selling us the image of their wine as the ultimate luxury drink. But a growing number of people are waking up to the fact that what's inside these mass-produced but luxuriously priced bottles often fails to live up to the hype. It may cost $70, but it can taste like over-cropped, under-matured, over-sweetened fizz. (Have you tasted non-vintage Moet recently - really tasted it?). 
And this is where the Larmandiers come in. Pierre and Sophie are leading examples of a small but burgeoning band of artisan champagne makers offering an alternative view of the region's wines. These producers are all small, owning just a few hectares of vines, producing a few thousand bottles of wine, and they do everything themselves, from pruning to picking to pressing to packing (this is why they are known as recoltant-manipulants – 'grower-makers' in French - and why the wines they produce are often called 'grower champagnes'). 
Their wines can be a revelation, because they are often the product of one vineyard or one village, they're made from low-yielding, carefully farmed vines, and they have considerably less sugar added than is common in big-company champagne. You can clearly taste the minerality of the terroir and the purity of the fruit. They are wines that can make you reassess your whole concept of what champagne should taste like."  Max Allen, The Weekend Australian Magazine
Drink over next  5 years.















Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

