
Champagne Delamotte Blanc de Blancs Vintage 2008
AOC Champagne Grand Cru (Champagne), Sparkling Wine 2008

A great champagne is first and formost a great wine. This is the 
challenge that drives Maison Delamotte and its sister house, the 
mythical Champagne Salon, both of which are located in Le Mesnil-
sur-Oger, one of the most prized Grand Cru Villages of the Côté des 
Blancs.

THE WINE
In 1760, Champagne Delamotte was one of only five Champagne houses in the region. 
Located in the heart of the Côte des Blancs in Le Mesnil-sur-Oger it is the sister house 
and contiguous to the mythical House of Champagne Salon with which it shares the 
same viticultural, winemaking, and management team. Vineyard location is the key 
that guides Delamotte’s expression defining the house’s elegant, focused style of wine. 
A house like no other with all its vineyards sourced from the Grands crus of the Côte 
des Blancs, Le Mesnil-sur-Oger, Oger, Avize, Cramant, Oiry, and Chouilly for 
Chardonnay, Delamotte is one of the very few négociants to cultivate such a passion 
for the expression of this unique ward of Champagne.

THE VINTAGE
Yes, the winter was mild, and the cold wet spring pushed the boundaries; the start to 
June was freezing just as the flowering was beginning, which determines the future of 
the year’s wines. There was some apprehension of coulure and millerandage, two 
feared vine diseases. Winegrowers watched and waited…but the heavens were on 
their side. June started to show its real colors as the harbinger of the summer, the 
fruit’s setting looked promising: the grapes would be of good size and the harvesting 
date predictable, all confirmed by a stunning start to August, and a somewhat overcast 
early September. Under these conditions the Chardonnay grapes prospered, gaining in 
strength through to harvesting mid-September, on the Côte des Blancs in full glory, the 
assurance of an exceptional year: 2008. The start of a long wait.

WINEMAKING
Grapes from Mesnil-sur-Oger (20%, clean acidity, chalky minerality, salty and mouth-
watering, lengthy in expression), Avize (20%, balance and structure), Oger (20%, 
warmth, fullness, generosity and fruity), and then Cramant (minerality with smoky 
notes), Chouilly (structure and length), and Oiry (acidity and roundness) form a sextet 
of excellence transcended in the 2008 Delamotte Blanc de Blancs, aged on lees for 
nine long years, which pale in comparison to the power of this rich, concentrated yet 
light, generous, and supremely elegant wine for laying down. Disgorged in the third 
quarter of 2017, we were finally able to taste it… and it is like a ball in Versailles’ Hall of 
Mirrors in 2018.

VARIETALS
Chardonnay: 100%

SERVING TIPS
Our wines should be served chilled but not cold (12ºC/54ºF) and the choice of 
glassware should resemble a small, elegant wine glass rather than a thin flute.
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TASTING NOTES
It is pale like a summer dawn: in the glass, it radiates light. Its nose is frank, pure, 
straight, deep, and has great character. In the mouth, it is precise, its minerality is 
tense, dry, mouth-watering, contrary, Baroque again. And finally, it delivers the rich 
aromas of a brioche just out of the oven; in other words, it embraces tenderly after 
having been put to the test. This truly excellent wine certainly is full of promise.

FOOD PAIRING
This powerful, concentrated wine is worthy of sensual foods with deep complex taste. 
Truffles come to mind, a chicken stuffed with truffle mousseline, or quite simply a 
truffle Camembert or Brie. A sole meunière would do equally well, an oven-roast 
turbot, a golden shoulder of lamb. Or, why not, a cream of cèpes gently cooked under 
a sealed pastry lid? And so on to the show-stopping patisserie centerpiece.
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