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THE WINE
Delamotte has always followed the tradition of producing vintage champagnes exclusively in great vintages. 
2012 was one of them and grapes were harvested at a perfect ripeness offering concentration, great sugar levels, 
and crisp acidity. The perfect balance for a great vintage., the first one since 2008. Since 2008, Delamotte 
vintages have been made from an assemblage of the six Côte des Blancs Grand Crus: Le Mesnil, Avize, Oger, 
Cramant, Oiry, and Chouilly. Each vintage enhances the character of Chardonnay Grand Crus while featuring 
its own personality: 2002 was precise, 2008 was generous, and 2012 is impetuous.

TERROIR
From Cramant to Le Mesnil-sur-Oger through Avize and Oger but also Chouilly and Oiry - all are found in 
the Côte eds Blancs. Its location is one of Delamotte’s richest assets. The chalky soil, the flora and the sloping 
vineyards give the grapes their exceptional character, delivering delicate, consistent champagnes. Championing 
this exceptional terroir, drawing the best from it while maintaining absolute respect for the vines and the 
environment – that’s what Delamotte is all about.

AGING
Aged on its lees for six long years – a mere moment compared to the future stretching ahead of it – the wine
was disgorged in the first few months of 2021. Finally, we get to taste this wine. Hold your breath, time
seems to stand still. This is a moment of grace given for us to savor.

VARIETALS
Chardonnay 100% 

SERVING
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.

TASTING NOTES
A great Champagne is first and foremost a great wine. In the glass it immediately shows its impatience. 
Delicate, thin and vivid bubbles are quick to form an elegant, pale gold crown at the top of the glass. On the 
nose, it gives off an irresistible sensation of freshness. Aromas of lemon, English candy, and lychee, along with 
a suggestion of white flowers, waft from the glass. On the palate, it is both creamy and sharp and is prolonged 
by a long mineral finish, punctuated by a bitter orange peel note. A Champagne of great energy and a perfect 
representation of the 2012 vintage!

KEY FACTS
• Delamotte Blanc de Blancs 2012, An Impetuous Vintage
• 100% Grand Cru Chardonnay
• Terroirs: Le Mesnil, Avize, Oger, Cramant, Oiry, Chouilly
• Harvest: September 17, 2012
• Disgorgment : June 2019
• 80,000 bottles produced
• Dosage: 6.5 g/l
• Profile: Fresh, creamy, and sharp
• Aging Potential: 2035+

BLANC DE BLANCS 2012

Selected for its richness and cellaring potential, Delamotte Blanc de Blancs vintage comes from a long line of 
great wines, offering gourmets the greatest champagne pairings.

CERTIFIED SUSTAINABLE

VEGAN PRACTICING


