
Compare & evaluate 18 Rare & Great Champagnes.  

7pm Sat 13th Nov. 

An indulgent sensory overload … 

WA’s wholesalers are SOLD OUT of 8  

of these 18 Champagnes.  

The 2021 

Champagne 

Extravaganza 

With many of the finest  

and rarest: 

Billecart-Salmon Cuvée Nicolas François 2007, 

Billecart-Salmon Cuvée Elisabeth Salmon Rosé 2008,  
(a great wine and sold out in WA.) 

Bollinger La Grande Année 2012, 
(WA’s retail allocations sold out) 

Charles Heidsieck Blanc des Millénaires 2006 &  

Charles Heidsieck Vintage 2008 Rosé,  
(sold out in WA) 

the Rare & Unique Dom Perignon P2’s  

from the 2000 (sold out in WA) 2002  



& 2003 (sold out in WA) Vintages, 
(so rare that we are drinking a couple of  

months of Perth’s allocations of each at this event)  
Dom Perignon 2010, 

Krug Grand Cuvée 168 (Sold out  

in WA) and 169èmé Éditions, 

the 2004 (sold out in WA) & 2006  

(sold out in WA) Krug Vintages, 

Louis Roederer Cristal 2013, 

Pommery Cuvée Louise 2004 and …  

the great Veuve Clicquot  

La Grande Dame 2008.  
Etc 

 

Host & Guide:  

Erin Larkin  

 

Book your private table in the restaurant - 

which has been reserved exclusively for this event -  

or join our hosts if you prefer. 
 

Dinner: 7pm, 18 Rare & Great Champagnes, 7 Tasting Courses, $550 

Saturday November 13th 

 



Our Host: Erin Larkin  

is an independent wine writer, judge and presenter based in Perth, WA. She is the Western Australian 

Regional Expert for the James Halliday Wine companion, and a regular contributor to the Wine 

Companion Magazine. Erin has had a weekly wine column since 2014, currently in The Post 

Newspaper, is a prolific presenter and educator across multiple platforms and due to her passion for 

context and knowledge, she Judged at 8 WA Wine Shows in 2021, an unmatched feat in this state’s 

wine history. Her planned capital city 2020 and 2021 eastern states judging commitments were placed 

on hold due to the pandemic. 

With WSET3 under her belt, she has just recently qualified as a Barossa Wine School Specialist 

Educator. Erin has been and is a judge for the Australian Gourmet Traveller’s Australian Wine List of 

the Year and the China Wine List of the Year Awards, for eight consecutive years. 

She has 7 years of experience in hosting wine on talkback radio and hosting events for a wide range of 

clients. 
 

Website: www.erinlarkin.com.au 

Instagram: @erinllarkin 

YouTube.com/Erin Larkin Wine 

 

The Menu 
7 Tasting Courses 

 
Nibbles on arrival 

 

Burrata, saffron shallots 

 

Tempura broccolini, miso mayo 

 

Pancetta wrapped scallops, kaffir lime 

 

Snapper, nori beurre blanc, asparagus 

 

Chicken breast, porcini butter 

 

Truffle Manchego, baguette 

 

Crème caramel 

 

Coffee & Macarons 

 

 

https://erinlarkin.com.au/
http://www.erinlarkin.com.au/


The Champagnes 
(In Alphabetical Order) 

 

Billecart-Salmon Cuvée Nicolas-François 2007, Our Price $366 

This is a laser-guided Champagne with fabulous energy and intensity with a tight palate, racy acidity 

and super fine phenolics. It goes on and on. Fine bubbles. Light pine and praline character.  

One for the cellar. 

97 points, James Suckling  

With 50% vinification in oak, this Champagne has a deliciously smooth character while keeping the 

steely edge of Chardonnay from the Côte des Blancs. Its texture is such that, while ready to drink, it 

could age much further, giving the possibility of a fine maturity. 

95 Points, Roger Voss, Wine Enthusiast 

 

Billecart-Salmon Cuvée Elisabeth-Salmon Rosé 2008, Our Price $366 

A superb vintage of this renowned prestige cuvée, this is made from a base of 55% Pinot Noir and 45% 

Chardonnay, to which is added 9% of red wine. Despite ageing on its lees for 10 years, it remains 

almost shockingly youthful, its vividly primary flavours of red cherry, strawberry and nectarine 

wrapped up in a taut, tense frame. It’s silky in texture and intricately complex on the long, elegantly 

harmonious finish, underlined by a saline chalkiness, and it demonstrates all the requisite 

completeness and character for long ageing, promising a slow and dignified evolution to come. 

Drinking Window 2021 - 2050. 

98 points, Peter Liem, Decanter 

The electrifying energy of 2008 charges Billecart-Salmon Cuvée Elisabeth Salmon with a dynamism 

and an endurance like never before. To capture such precision and such concentration of pure red 

cherry and raspberry fruit and yet at every instant to remain steadfast to the elegance and refinement 

that is Billecart is the profound juxtaposition that elevates 2008 to dizzying heights. Testimony to the 

depth of south-facing Mareuil pinot noir even in a season as cool as 2008, just 9% red wine is all it 

takes to infuse a pretty, medium salmon hue that has taken on a copper tint in time. It confidently 

takes 13 years in its stride, revealed only in the most subtle nuances of vanilla and marzipan. With 

time in the glass, it billows to incredible heights of spice and even suggestions of fruit mince spice. A 

little fermentation in old oak barrels builds texture and integration more than it does a subtle nuance 

of jamon. Partial malolactic fermentation in a season with malic acidity as pronounced as 2008 is a 

nail-biting affair, perfectly played by chef de cave Florent Nys. Radiant acidity spirals with minerality 

as fine as ground glass to build a shimmering jetstream that slices through a finish of endless blue 

daylight. It is dashing from the outset, yet possesses decades of potential coiled into its graceful yet 

commanding folds. 

98 points, Tyson Stelzer 

This is very vinous with aromas of iron, strawberries, old roses and geraniums. So aromatic. Full-

bodied, really intense and layered with super dryness and depth. Lots of saline and spicy character at 

the end, such as clove and pepper, as well as hints of flowers and melted butter. Strawberry tart at the 

end. 17% in aged oak casks. Blend of 55% pinot noir from six villages (Mareuil sur Ay, Ay, Bouzy, 

Ambonnay, Verzenay and Verzy) and 45% chardonnay from three Grand Crus (Mesnil sur Oger, 

Cramant and Chouilly). 9% of the blend is red wine from a parcel in the village of Mareuil sur Ay. 

Bottled June 2009 and disgorged July 2019.   

98 points, James Suckling 

The 2008 Brut Rosé Cuvée Elisabeth Salmon explodes from the glass with a mesmerizing array of 

aromas, flavors and textures. Blood orange, cinnamon, mint and dried flowers. The 2008 is incredibly 

young, but it is also incredibly tempting. Patience will be rewarded. In the meantime, readers might 

enjoy adding a few bottles of the stellar 2007 to their cellars, as the nervy, taut 2008 needs time. The 



2008 is 55% Pinot Noir (from Aÿ, Verzy, Verzenay and Mareuil) and 45% Chardonnay (from Chouilly, 

Avize and Cramant), with 9% still wine from Mareuil. It is the first vintage that includes a portion of 

wines (17%) done in barrel and the first vintage in which the magnums were aged on the cork rather 

than on crown seal. Dosage is 7 grams per liter. 

97+ points, Antonio Galloni, Vinous 

The colour is invitingly glossy salmon pink and the nose full of charms. Almost two years of post-

disgorgement time have ensured such openness and generosity. There is lots of delicious primary fruit 

like red cherry, strawberry, baked peach, lemon and blood orange. Age-derived complexity comes 

across in the form of spices, liquorice, and even leather, once given proper time in the glass to fully 

express itself. Still the most gorgeous feature of this cuvée is the phenomenally creamy texture. 

Billecart have for the first time used some oak barrels in the crafting of this cuvée (17%), which surely 

has aided in creating this appetising fleshiness, silkiness and caressing creaminess on the palate. Crisp 

by nature for sure, it isn’t too acidity driven due to that richness filling the mid-palate. Tannins are 

beautifully low-key yet the wine has beautiful structure to it. The carry is long and seamless with 

pure, fruity, palate-cleansing finishing notions. An exquisite Cuvée Elisabeth Salmon. The added 

bonus is that there will be magnums for the very first time. 

96-98 points, Essi Avellan MW, The Finest Bubble  

There were 8 Cuvée Elisabeth Salmon Rosé vintages release between 1996 & 2008 and according to the 

Tasting Book, the 1996 & the 2008 are the two highest rated at 97 points. 

97 points, The Tasting Book 

 

Bollinger B13 Blanc de Noirs 2013, Our Price $260 

“On this vintage with a prolonged growing season Bollinger played the cool card, choosing to go with 

a high proportion of Verzenay fruit (51%). The combination of cool vintage and cool terroir is truly 

attractive for a blanc de noirs. Already the nose has lovely zingy fruitiness to it, lemon custard, 

perfectly ripe peaches and elegant spicy and chalky tones. The ensemble comes across as elegant, 

super juicy and purely fruity. My favourite of Bollinger limited editions so far! ” 

93 - 95 points, Essi Avellan MW, EssiAvellan.com 

“Has a beautiful freshness to the aromatics, delicious ripe peach radiates from the glass with bundles 

of red crunchy fruit. The palate has real tension, such lovely ripe radiant fruit with bitter orange and 

zippiness, it finishes so light it almost dances on the palate. Love the weight of fruit yet real lightness.” 

18 points, Nick Baker 

 

Bollinger La Grande Année 2012, Our Price $249 

The 2012 Grande Année is vibrant and wonderfully nuanced. Citrus peel, orchard fruit, brioche, dried  

flowers and chamomile are all finely knit in a Grand Année built on energy and persistence more than  

size. Readers will find a restrained Grand Année in 2012. There is plenty of the textural richness that is  

such a signature of the house style, but I am also struck by the wine's freshness. Best of all, the 2012  

will drink well right out of the gate. It is quite expressive today, even in the early going. 

94 points, Antonio Galloni, Vinous 

Bright crème pâtissière nose with notes of Cox's orange pippin apple and lots of development. Really  

quite arresting. Much drier on the palate than the nose suggests, with a certain steeliness. Bone-dry  

finish but lots of substance on the mid palate. More recognisably Bollinger on the palate than the 

surprisingly rich, flirtatious nose, presumably informed by the vintage. Low-key mousse.  

This is clearly a long-distance runner.  

17.5+ points, Jancis Robinson 

The 2012 Bollinger Grand Année Vintage, Tyson Stelzer’s Top 12 Champagnes of 2020, 98 Points. 

The 2012 more than lives up to expectations… with the 2012s being  

hedonistic from the get-go in contrast to the 2008’s understated appeal.  

Golden colour. The first thing to strike on the nose is a sense of mellow creaminess framed  

by candied lemon richness. The body seems to  

be a rounded mouthful of captured sunshine. The palate unites sensations of yeast and raw, all-butter 



shortcrust pastry with lemon rind. The texture seems fluffy, utterly creamy, conjuring images of 

drinking in golden tufts of cotton candy clouds drenchedin sunlit warmth. The freshness is ever-

present within this rounded magic, but it is so integrated  

and mellow that its solar brightness and the definition it gives are just all part of seamless, sun-lit 

beauty. Yes, of course, this will develop, but it seems utterly delicious now. More air and warmth add 

a  

butterscotch spice to the nose. 

Anne Krebiehl MW 

… After the tasting I tasted it alongside the 2008 and they are very similar, with the longer lees aging  

showing in the 2008, I didn’t have a favourite I like the freshness of the 2012 and  

all-round balance and both will have similar life-cycles and develop for ten + years.  

19 points, The Finest Bubble 

… The attack is stunningly intense and the weight in the oral cavity leaves nothing left to wish for. 

Resilient  

energy and fullness are combined with greatness. …  

95 points, Richard Juhlin 

… On the palate the key word is balance, the wine is very complete with freshness, intensity, refined  

tension and chalky salinity. 8g/l dosage is spot on. Still young but has the building blocks of  

longevity. For me similar in quality to the 2008 but this will come around and peak earlier.  

95-97 points, Essi Avellan MW, Feb 2020 

The wine possesses exceptional texture and structure. It is both dense with a silky and long finish, yet  

fresh and full with a delicious refined palate. Outstanding aging potential for this absolutely stunning 

wine. Vintus.com 

As with all Grande Année wines, both 2012s were fully fermented in oak, aged under cork and  

agrafe,hand-riddled and hand-disgorged in May 2019 after roughly six years on the lees.  

The 2012s – in stark contrast to the understated poise of 2008 – are lush from the get-go. Both would  

be delicious, exquisite still wines: they have body and a three-dimensional quality that seems to 

maximise their unashamedly hedonistic appeal. It is their creamy mousse that lifts them onto a higher 

plane, carrying their indulgent richness to new heights. 

Anne Krebiehl MW, Feb 21st 2020 

Charles Heidsieck Blanc des Millénaires 2006, Our Price $349 
Gold Medal - International Wine Challenge 2020 

A textbook blanc de blancs in a relatively opulent style, with ample grilled nut, brioche and spice 

character alongside classic flavors of poached apricot, kumquat, oyster shell and lemon blossom. This 

rich profile is well-defined by racy acidity, sleek and well-cut, driving the long, lacy finish. A beauty. 

Drink now through 2035. Tasted twice, with consistent notes. 4,500 cases made, 185 cases imported. 

96 points, Alison Napjus, Wine Spectator 

Taut elegant mousse. White stone fruit, apple curd and quince with a hint of almond nuttiness.  

Long finish. 

95 points, International Wine Challenge 

My bottle showed remarkably sluggish mousse (which doesn't bother me). This was unlikely to be 

because of the glass because the 2012 had just been very lively in the same glass. Tastes a little bit 

round and rich, but according to Brun, 'after time in bottle the role of the ingredients takes over the 

role of the vintage'. Very lively and flirtatious. Transparent and mineral – very Côte des Blancs. 

Definitely lively champagne rather than one of those champagnes that tastes more like a white 

burgundy with bubbles. Spreads across the palate. There's a rich undertow but only at the very end 

after the ethereal, filigree aspect that heralds this wine. 

18 points, Jancis Robinson 

Brilliant golden yellow, shimmering silvery. Inviting delicate aromas of candied citrus fruit, white 

flowers and some roasted nuts with hints of yeast. Very harmonious, creamy texture with finely 

adjusted acidity and smooth extract sweetness, nestles full-bodied on the palate, very complex with 



elegant mousseux. In the aftertaste salted buttercream with beguiling opulence, length full of 

character. Great aging potential. 

96 points, Peter Moser, Falstaff Magazine 

 

Charles Heidsieck Rosé Millésime 2008, Our Price $199 

Elaborated with 63% Pinot Noir (including 9% of red wine) and 37% Chardonnay, this rosé  

from Charles Heidsieck is sourced from 11 grands and premiers crus. With a much lower  

dosage than in previous years (7g/L), it has a spicy and smoky nose with pomegranate, citrus,  

liquorice and red berry aromas. Harmonious and elegant, the palate is full-bodied with both  

tense and fresh texture interplays, with a vinous structure. A gastronomic rosé built for long  

ageing. Drinking Window 2021 – 2035 

96 points, Yohan Castaing, Decanter 

Launched some two years after its white sibling, Charles Heidsieck Rosé Millésime 2008 greets you 

with instant Charles charm. The typical, heavenly ground coffee note is there but it remains coolly 

reserved with crunchy fruit profile that still holds back a lot. Peach, blood orange and lemon peel with 

a spicy twist. A rosé d’assemblage with 9% red wine, half from Les Riceys, half from Montagne de 

Reims, it is elegant, focused, even tight for the time being. The palate finishes very dry with the 

lowest-ever dosage for Charles, 7g/l, bringing a gastronomic, phenolic bite to the fore. In its breezy 

lightness and vivacious style it differs greatly from the previous releases but promises to be a slowly 

ageing keeper. Only a tiny volume was produced and regrettably no magnums, so better move fast 

with this one. 

94-96 points, Essi Avellan MW, Thefinesbubble.com 

 

Dom Perignon P2 2000, Our Price $777 

The 2000 Dom Pérignon P2 is decidedly exuberant. Ripe apricot, orange peel, pastry, baked apple, 

butter and vanillin all flesh out in this beautifully resonant, toasty edition of the P2. Soft curves and 

voluptuous fruit add to the wine’s immediacy and sheer appeal. The 2000 is not hugely complex or 

layered, but it has plenty of palate presence and overall intensity. The 2000 P2 is a terrific choice for 

readers who enjoy Champagnes that show the more advanced aromas, flavors and textures that 

develop in bottle. Tasted two times with consistent notes. 

96 points, Antonio Galloni, Vinous 

A beautiful nose of baked peach, lime blossom and graphite draws you into the glass of this stunning 

2000, whose flavors of brioche, salted almond and spun honey are wrapped around sleek, 

mouthwatering acidity and a streak of smoke-tinged mineral. This deftly meshed Champagne is hard 

to stop sipping. Drink now through 2030. 

97 points, Alison Napjus, Wine Spectator 

A Champagne that has turned to a very fine texture with dried pineapple and lemon character. 

Medium to full body, complex and flavorful palate. Shows length and beauty. Pie crust, cooked apple 

and lemon rind continue on the finish. A truly great 2000 with a combination of finesse and strength. 

It’s very, very minerally to a point of sea salt. It was disgorged in first half of 2016. Drink or hold. 

97 points, James Suckling 

 

Dom Perignon P2 2002, Our Price $795 

2002 represents a particularly ripe vintage for Dom Pérignon, yet every successive encounter 

demonstrates its remarkably slow evolution. Now a glowing, radiant yellow hue, this is a cuvée that 

rejoices in the succulent exuberance of the season and the structural integrity to uphold it. A universe 

of complexity glows in the gentle warmth of maturity in white peach, honey, glacé pineapple, brioche 

and vanilla custard. It contrasts intoxicating complexity with poised confidence, upholding 

outstanding line and length, sustained by tangy, integrated acidity and finely structured texture. It 

holds its head high – one of the greatest of its decade, a benchmark Dom, magnificent now, with many 

years stretching marvellously before it.  

98 points, Tyson Seltzer 



Now this is Dom P at its most classic! Biscuity nose with butter and biscuit dough but with great 

freshness and delicacy too. Really lovely. Great poise and – still – lots of tension!  

19.5 points Jancis Robinson MW 

The 2002 Dom Pérignon P2 is wonderfully open in its aromatics, but a bit less giving on the palate, 

especially next to the regular release. Lemon confit, white flowers, mint and white pepper open up 

first, followed by hints of apricot, honey, chamomile and light tropical notes. Interestingly, the P2 is 

quite a bit less tropical than the original release. Chef de Caves Vincent Chaperon told me he thinks 

the original release shows more of a buttery character because of the combination of the ripeness of 

the vintage and the natural evolution of the wine post-disgorgement under crown seal, as opposed to 

the P2 which stayed much longer on its lees. It is hard to know if that is an exact explanation, but the 

reality is that the two 2002s are quite far apart stylistically. 

97+ Antonio Galloni, Vinous 

Fantastic complexity and subtlety with light bread dough, lemon rind, spiced pear, aniseed and 

licorice on the nose. Full-bodied. Dense and silky textured. Ultra-fine bubbles. Flavorful and smooth 

finish. Drink and enjoy this late release.  

98 points, James Suckling 

And so from P1 methuselah to P2, which for Geoffroy ‘goes beyond Champagne’. P2, he continues, 

must be ‘deeper, richer, longer…better than P1' - otherwise why release it? Well, they haven't yet, 

although it's pencilled in for later in 2019. Here we have drive, vinosity and incredible length. The 

sweet and savoury balance indulges with a seductive embrace. Gustav Klimt in a glass maybe. 

Outstanding. 99 points, Decanter Magazine 

 

Dom Perignon P2 2003, Our Price $777 

“This vintage is the one Richard Geoffroy is the proudest of as it was such a challenging and 

unprecedentedly hot year. There is nothing heavy in Dom Pérignon of the year. The nose is stunningly 

toasty with sweet, vanilla laden fruit, hay, cookie dough and cream. On the palate it is exuberant, 

round and textured with a touch of firming phenolics on the back palate. Finely bubbling energetic 

palate finishing on a pure mineral freshness. ” 

96-97 points, Essi Avellan MW 

The notoriously daring vintage of Dom Pérignon at 18 years old in recently disgorged form. Rich, 

broad nose with notes of candied mandarin – not instantly recognizable as Dom P on the nose. Toasty 

palate entry and still quite rich on the palate, thanks to lower than usual acidity presumably. Again, 

there was no fear of phenolics when making this wine as the logic was that the phenolics would make 

up for the softness of the acidity. This is now a gentle wine with very much its own personality. Soft 

and smoky at the start and then saline and refreshing on the finish. It's more like a bit of told-you-so 

evidence than, necessarily, the one Dom P you would choose from the current range available. But, 

boy, does it persist! 

18 points, Jancis Robinson MW 

“This is a very thick, dense Dom Pérignon with layers of ripe fruit. Dried apple, pineapple and pie 

crust with some nougat undertones. Dense and layered with chewy tannins and a juicy finish. Umami 

undertone. This has the highest percentage of Pinot Noir ever. 15 years on the lees in bottle. 62% Pinot 

Noir and 38% Chardonnay.” 

98 points, James Suckling 

 

Dom Perignon Vintage 2010, Our Price $269 

A firm and vivid Champagne with a precise, focused palate. Full-bodied and dry. It’s very layered and 

bright with light pineapple, peach, praline, cooked-apple and stone aromas and flavors. It’s very 

subtle and focused at the end. Integrated with richness and high acidity. Good depth. Reminds me of 

the 1995. Very clean. Solid. Lovely to drink already, but will age nicely. 

98 points, James Suckling 

A graceful Champagne, featuring fragrant notes of toasted brioche and grilled nut that are more subtle 

on the palate, with a rich underpinning layered with a pure chime of tangerine and accents of candied 



ginger, toasted saffron and lime blossom. This bundles a lot of concentrated flavor into a lithe frame, 

with the fine mousse caressing the palate through to the lasting finish. Drink now through 2035. 

96 points, Wine Spectator 

 

Krug Grand Cuvée Édition 168, Our Price $319 

Krug's NV Grande Cuvée 168ème Édition is a classic in the making, wafting from the glass with 

aromas of dried fruits, pear, toasted nuts, orange zest, honeycomb and freshly baked bread. Medium 

to full-bodied, generous but incisive, it's deep and elegantly fleshy, with a beautifully refined mousse 

and an enveloping core of fruit that's complemented by the characteristic Krug patina of nutty 

complexity imparted by barrel fermentation. Even if this is more open out of the gates than the 2011-

based 167ème edition, the 168ème edition is also the more concentrated and intense of the two. It's 

based on the 2012 harvest, complemented by fully 42% reserve wines—a blend of 198 wines from 11 

different vintages dating back to 1996. 

96 points, William Kelley, Wine Advocate 

This is the latest cuvée launched in the UK in May 2020 but has already been available in the US and 

Japan. A blend of 198 wines from 11 different years, with the youngest the acclaimed 2012, back to a 

precious, powerfully aromatic lot of Verzenay Pinot Noir 1996. The final blend – 52% Pinot Noir, 35% 

Chardonnay and 13% Meunier – was bottled in 2013 and aged for seven years in Krug’s cellars in 

Reims. Yields in 2012 were 20% lower than usual because of a succession of meteorological events 

including frost, rain, storms and hail in winter and spring 2012, followed by the driest ripening season 

since 1974. 

Notably intense aroma with crème pâtissière dominant. Masses of extract and remarkable acidity 

underpinned by great depth of flavour and beautiful balance on the finish. I think this is going to be a 

really great, glamorous Grande Cuvée that will continue to develop in bottle for many years to come. I 

suspect it will be even more enjoyable from the end of 2020. The length on the palate is remarkable. 

This is magnificently precise, a great tribute to the work of the old cellarmaster Eric Lebel, who is still 

in the background, and a wonderful welcome to his successor Julie Cavil, who has 

been learning from him since 2006. 

19 points, Jancis Robinson MW 

52% Pinot Noir, 35% Chardonnay, 13% Pinot Meunier. A gentle gold with discreet yet persistent 

mousse and aromatics of spring meadows, lemon sherbet and barley sugar; the wine is pure and softly 

powerful, youthful energy finely poised, somewhat cautious after so many years in the chalky cellars. 

The reserve wines, Pinot Noir from Verzenay and Chardonnay from Avize especially, are subtle in 

support, vivacious despite their relative maturity, contributing to an ensemble which is hitherto 

dominated by red fruit, courtesy of the superb Pinot Noir, and a colourful tension. Behind that there 

are whispers of honey, quince and posset… and with so much more to come; but the finish, happily in 

these days of privation, takes one to wherever one may wish to go. 

96 points, Simon Field MW , Decanter 

Krug Grand Cuvée Édition 169, Our Price $325 

Based on the 2013 vintage and complemented by some 40% reserve wines dating back to 2000, Krug's 

newly released NV Grande Cuvée 169ème Édition is showing very nicely, unfurling in the glass with 

notes of citrus oil, buttered toast, dried apricot, warm biscuits and marmalade. Medium to full-bodied, 

deep and incisive, it's a tauter, more chiseled rendition of Grande Cuvée by comparison with the 

richer, more textural and more demonstrative 168ème Édition (based on the 2012 vintage) that 

preceded it; but its bright spine of acidity is nicely cloaked in fruit. Concluding with a long and sapid 

finish, this is a very classically balanced Champagne that will reward bottle age. Drink 2021 - 2050. 

96+ points, William Kelley, Wine Advocate 

Krug's NV Grande Cuvée 169ème Édition is brisk and finely cut, with terrific energy driving the 

citrus, floral and light tropical notes. Even with all of its energy, the 169 balances the vibrancy of the 

late-ripening 2013 vintage it is built on, with the depth that the reserve wines added to the blend. The 



169 drinks well now but clearly has the potential to age. The 169 is a blend of 146 separate wines back 

to 2000. Krug ID: 120003. Drink 2022 - 2042. 

94 points, Antonio Galloni, Vinous 

Instantly recognizable aromatic depth and complexity here. The DNA of Grande Cuvée looms large 

on the nose with fresh-baked brioche, crushed almond, subtle baking spices and stony notes, as well 

as an array of stone fruit. The palate delivers a wide spectrum of citrus, from lemon to orange to 

grapefruit and beyond. The chardonnay really impresses in a long, concentrated mode. 43% pinot 

noir, 35% chardonnay and 22% pinot meunier. It contains 40% reserve wine and is composed of 146 

different components from 11 different vintages, the youngest being 2013 and the oldest 2000. Drink or 

hold. 

97 points, Nick Stock, JamesSuckling.com 

Great intensity and drive combine with a rich and complex palate, where truffle and woody notes 

develop as the wine breathes. This feels very youthful and, although it is non-vintage and designed to 

be drunk on release, I think this will gain more complexity with some extra time in bottle. Powerful 

yet refined – a very fine Krug based on the 2013 vintage, utilising wines from 11 different years, of 

which the oldest is 2000. 

96 points, Andy Howard MW, Decanter 

ID 120001. Blend of 146 wines from 11 different years, the youngest of which is from 2013, while the 

oldest dates back to 2000. The final composition is 43% Pinot Noir, 35% Chardonnay and 22%. 

Disgorged early 2020. 

Deep copper gold. Tiny, tiny bead. Much more obvious acidity, age and (lightly oaky?) savour on the 

nose than Cristal 2013. Aérien with blossomy notes with a little mandarin. Very marked acidity on the 

palate. A real wake-up call! Sleek and fresh and truly spring-like with a light yeasty note on the very 

long finish. The most pleasure to be had initially is in the nose and the finish. The palate is still a bit of 

shock. This should have a long life. Bone-dry finish and playing the intellectual card. Throbs on the 

palate with all its vibrancy. Long. Tighter than the 168ème Édition. Structure dominates fruit. 

18.5+ points, Jancis Robinson MW 

 

Krug Vintage 2004, Our Price $452 

Krug is the greatest Champagne. It is, as others (including myself) have said many times, 

Champagne’s answer to Burgundy’s Romanee-Conti. It is superbly poised, the flavour and texture as 

complex as a Beethoven symphony played in a great concert hall under the baton of a great conductor. 
99 points, James Halliday, The Wine Companion 

Krug's 2004 Vintage is absolutely mesmerizing. Layers of bright, chiseled fruit open up effortlessly as 

the wine fleshes out with time in the glass. Persistent and beautifully focused, with a translucent sense 

of energy, the 2004 captures all the best qualities of the year. Moreover, the 2004 is clearly superior to 

the consistently underwhelming 2002 and the best Krug Vintage since 1996. Readers who can find it 

should not hesitate, as it is a magical bottle. Drink 2017-2044. 

97+ points, Antonio Galloni, Vinous 

 

Krug Vintage 2006, Our Price $459 
Quite rich and polished. No hint of astringency. But zesty on top and with lots of undertow. (I’ve 

never heard anyone say of a Krug vintage that it shouldn’t have been released.) Long with a 

particularly rich finish.  

18 points, Jancis Robinson MW 

Krug's superb 2006 Brut, which will be released this year, numbers among the vintage's high points, 

unfurling in the glass with a complex and expressive bouquet of tarte tatin, warm biscuits, ginger, 

honeycomb, dried white flowers, smoke and toasted nuts. On the palate, the wine is full-bodied, broad 

and textural, with a fleshy attack that reflects the warm vintage but segues into a beautifully vibrant 

palate that's deep and surprisingly reserved, displaying superb definition, delicately chalky structure 

and a long, lively finish. While this is a powerful vintage Krug, it's also beautifully balanced and will 



give immense pleasure for decades.  

97 points, William Kelley, Wine Advocate 

 

Louis Roederer Cristal Brut 2013, Our Price $385 

“Cristal 2013 is a great classic in which maturity and freshness are harmoniously interwoven  

ensuring potential for long ageing.”Jean-Baptiste Lécaillon, Cellar Master, Louis Roederer 

Notes of crisp yellow orchard fruit, white flowers, blanched almonds and warm brioche introduce the  

2013 Cristal, a full-bodied, layered and incisive wine that's taut and chiseled but also notably 

exuberant  

in a vintage that I admire immensely but which can sometimes present an austere side. Deep, 

concentrated  

and penetrating, it's complemented by a pinpoint mousse and concludes with a long, saline finish. 

Less  

introverted than its 2012 predecessor, readers won't regret trying a bottle of the 2013  

Cristal young—even if I'd recommend forgetting some for a decade too. 

96 points, William Kelley, Robert Parker’s Wine Advocate, April 2021 

The 2013 vintage was sculpted by its late season with grapes ending up harvested in October.  

But ripe they became with heaps of delicious cool and crunchy fruit. Cristal Blanc is so racy and  

pure with huge, salty mineral tanginess at the fore. But look beyond and get bedazzled by its fruity  

power. Lemon, lime, white currant and Granny Smith apple with chalky tones and  

gunpowder whiffs arising over time. Focused and saline on the mouthwateringly zingy palate 

99points, Essi Avellan MW, essieavellan.com, April 2021 

The peak of drinkability is between 15 and 20 years from the harvest; so says Jean-Baptiste, but he  

has not spared the taster the wondrous early impression of perfection in the making. A soft gold  

with glistening highlights, like the river meadow at dawn; the nose effortlessly marries a panoply of  

flavours, the citric grip nodding to hints of passion fruit and Mirabelle plum, with hazelnut and 

almond  

signalling the grace of development. Texturally generous, yet tightly wound, taut and flinty yet ripe 

and  

open, the wine faithfully underlines the vigneron’s philosophy, every nuance of its template deftly  

rehearsed and charmingly enacted. 

96 points, Simon Field MW, Decanter 

 

Piper-Heidsieck Cuvée Rare Brut 2006, Our Price $329 

97 points, Best in Show, Decanter World Wine Awards 2020 

Best in Show, Decanter Asia Wine Awards 2020 

IWC ‘Champion of Champions’ 2019 

IWC ‘Champion of Champions’ 2018 
Camus is the former chef de cave at Champagne Piper Heidsieck and since 2018 has been solely 

responsible for the prestige cuvée Rare which now represents its own brand, no longer sailing under 

Heidsieck colours. The separation occurred in October 2018 although, confusingly, Rare is still listed 

as one of ‘Our Wines’ on the Piper-Heidsieck website. 

Camus was in London to launch Rare 2006, only the ninth white vintage made of this wine. The 

previous white vintages of Rare are 1976, 1979, 1985, 1988, 1990, 1998, 1999, 2002 and now 2006. 

97 points, Decanter Magazine 

The flagship release is the 2006 Champagne Rare, a 70/30 split of Chardonnay and Pinot Noir that’s a 

cellar selection from 8 different Grand Cru vineyards. Tight, backward, and straight-up structured, it 

offers brilliant notes of stone fruits, toasted brioche, white flowers, and obvious minerality. Needing 

plenty of air to show at its best, this beauty has a wonderful mid-palate, a racy mousse, and the 

balance and class to cruise for over two decades in cool cellars. 

97 points, Jeb Dunnuck 

Aromas and flavours of toasted brioche and grilled nut enrich the yellow plum, nectarine and grated 



ginger notes of this rich and creamy Champagne. Finely woven and beautifully integrated, with a firm 

backbone of mouthwatering acidity providing precise balance for the lush range of flavour. 

96 points, Alison Napjus, Wine Spectator 

 

Pommery Cuvée Louise Brut 2004, Our Price $319 

Pommery’s prestige Champagne is named after one of the great Champagne widows of the 19th 

century who took over when her husband, Alexandre Pommery, died. It is a rich, mature wine, with 

toast and almond flavors as much as fruit. Full of mineral Chardonnay (60% of the blend), this ripe 

wine is very ready to drink. 

94 points, Roger Voss, The Wine Enthusiast 

Bright and minerally, featuring smoke and pastry dough notes layered with lemon curd and pureed 

black currant details, riding the lively bead. Offers a creamy finish, with a light floral overtone. 

93 points, Alison Napjus, The Wine Enthusiast 

Louise  is  Pommery’s  blend  of  the  finest  plots  of  its  best  vintages.   

When  Thierry  Gasco  commenced  at  Pommery  in 1992, he made a selection  

of the best 85 plots on the mid-slopes of Avize and Cramant for chardonnay,  

and Aÿ for pinot noir, which Clément Pierlot describes as the crus most closely  

linked to Pommery. Aÿ was a difficult decision for Gasco, as Pommery is more  

closely aligned with the northern Montagne de Reims. Sourcing was upheld when  

Paul-François  Vranken made an agreement with Bernard Arnault, chief executive  

of LVMH, to buy back the 54  hectares of grand crus dedicated to this cuvée when  

he acquired the house in 2002. Unusually, the selection for Louise is made a full  

three weeks before the harvest, and a second selection is made at the traditional  

point of blending post-fermentation. ‘We are looking for the maturity of the grapes,’ 

Gasco explains. His pre-selection is necessary for a special pressing that  

he considers very important for the best extraction. Just 1800 litres of juice is pressed  

from  each  4000  kilograms  of  grapes,  compared  with  the  authorised 2550  litres.   

The 2004 features  a  little more chardonnay than the usual 60/40 blend. Louise 2004  

has been about for a few years now, and it upholds its youthful spirit of lemon  

freshness and the white peach,  grapefruit,  beurre  bosc  pear  and  golden  delicious   

apple  definition  of  ripe  Avize  and  Cramant  chardonnay, backed sensitively  

with the depth of Aÿ pinot noir. Bottle age has elevated layers of complexity reminiscent  

of honey, caramel and toast, layered with cream brûlée, gingernut biscuits and  

even toffee. A bright and energetic acid  line  accurately  projects  the  character   

of  the  great  2004  season,  charged  with  the  fine,  salty  chalk  minerality  of  

Avize  and  Cramant.  It’s  just  started  to  slip  from  its  magnificent  peak,  with  its   

firm  and  tense  finish  now  beginning to show the first signs of drying out. 

93 points, Tyson Stelzer, The Champagne Guide 2020-2021 

 

Veuve Clicquot La Grande Dame 2008, Our Price $265 
Gold Medal – The Champagne and Sparkling Wine World Championships 2019 

For such a strong pinot noir presence, its bright, pale straw hue even at 11 years of age is refreshing. 

The focus and tension of 2008 is built with the body and richness of pinot noir to spectacular effect, 

uniting the freshness of a core of more than 50 percent Verzy and Verzenay with the intensity of 

Bouzy and Ambonnay, and the toning restraint of a touch of Le Mesnil chardonnay. This combination 

tactically builds restraint, crunch and energy in this tense season, screaming out for a long time to 

tame and calm. Red apple, cranberry and morello cherry fruit meet notes of cracked pepper, lifted 

with nuances of musk and rose petal, with a whiff of reductive tension quickly dissipating, underlined 

by complexity of nougat, brioche and wild honey, even a hint of truffle unexpected in such desperate 

youth. Structurally, it unites all of the enduring potential of its thundering crus with the tension and 

energy of this legendary season, colliding high-tensile acidity with deep, fine, powdery chalk 

minerality and just the right level of phenolic bite to bring its finish into stark focus. This is a La 



Grande Dame that has been intricately engineered by a master for the long-haul, with decades of 

potential unravelling before it. If you must dip in now, give it plenty of time to uncoil in a large glass. 

Better to first wait at least a decade. 97 points, Tyson Seltzer 

Light yellow. Extremely refined, fresh nose opening up to fresh fruit and citrus zest with subtle biscuit 

undertones. Incredibly mouth-filling palate showing great presence and elegance. Very precise 

aromas, silky texture and pervasive freshness. 

98 points, GilbertGaillard.com 

Medium yellow gold, silver reflections, fine, lively mousseux. Ripe yellow fruit nuances of apricot and 

pear underlaid with pleasant toasted aromas, a hint of figs and brioche. Juicy and powerful on the 

palate, extract-sweet core, well-structured acidity, in the finish a hint of nougat, which is accompanied 

by salty, mineral nuances, an elegant, multi-faceted food companion. 

97 points, Falstaff Magazine 

An elegant Champagne, powered by a sculpted frame of acidity and minerality, this wears the refined, 

lacy mousse and well-meshed flavors of black currant, lemon curd, toast and marzipan like finely 

tailored clothing. Fresh and lasting, with hints of spice and smoke on the finish. Disgorged August 

2016. Drink now through 2033. 

95 points, Alison Napjus, Wine Spectator 

Deeply fruity nose, pronounced with apple, cardamom, lemon, wax, white pepper and butter. The real 

classiness comes through on the crisp, alluringly nervous palate of superb intensity and drive. All 

about the power and structure of Pinot but in a fine and elegant form. Magnificent in magnum. 

94-96 points, Essi Avellan MW, thefinestbubble.com 
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Btls 

Avail. 
Wine RRP 

Our 
Price 

Qty Total 

 To Start:  Your choice of -     

 Charles Heidsieck Brut Reserve  $89   

 Louis Roederer Collection 242 Brut. (Replaced Brut 

Reserve NV) 
 

$76 
  

 Bollinger Special Cuvée NV  $78   
      

 And the Champagnes:     

30 Billecart-Salmon Cuvée Nicolas-François 2007 $430 $366   

6 
Billecart-Salmon Cuvée Elisabeth Salmon Rose 
2008 

$430 
$366 

  

33 Bollinger B13 Blanc de Noirs 2013 $305 $260   

6 Bollinger La Grande Année 2012 $293 $249    

21 Charles Heidsieck Blanc des Millénaires 2006 $444 $349   

19 Charles Heidsieck Rosé Millésime 2008 $234 $199   

2 Dom Perignon P2 2000 $915 $777   

2 Dom Perignon P2 2002 $943 $795   

1 Dom Perignon P2 2003 $915 $777   

22 Dom Perignon Vintage 2010 $387 $269   

5 Krug Grand Cuvée Édition 168 $439 $319   

7 Krug Grand Cuvée Édition 169 $439 $325   

7 Krug Vintage 2004 $599 $452   

8 Krug Vintage 2006 $599 $459   

 Louis Roederer Cristal Brut 2013 $447 $385   

8 Piper-Heidsieck Cuvée Rare Brut 2006 $387 $329   

2 Pommery Cuvée Louise Brut 2004 $358 $319   

1 Veuve Clicquot La Grande Dame 2008 $331 $265   

      

 
Tickets to the 7pm 18 Champagnes & 7 Tasting 
Courses Dinner, Saturday November 13th   

 
$550 
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