
Brut Reserve 375, 750, & 1500ml,  
Pure, B de B 2013,  

2009, 2013, Rosé 2012 & 
Winston Churchills 2009 & 2012. 

 
 

 

Masterclass: 3-5pm, 10 Champagnes  
with nibbles. $145    
45 of 65 seats sold. 

Dinner: 7pm, 11 Champagnes & 5 Courses. 

The Private Blackwell Room. 14 Guests. $295 – 
Sold Out 

Saturday, September 4th    

 
Hosted by Tracy Mann 

  



 

  
 

 
Our Host, Tracy Mann 

Tracy is one of Australia's most experienced Champagne  
educators and consultants - and is endorsed by 

the Champagne Bureau Australia as such. 

In 1996 she was the winner of the highly coveted  
Vin de Champagne Award, and in 2003 was inducted 

into the Ordre des Coteaux de Champagne in recognition  
of her work to promote and educate Australians  

about all matters Champenois. 
 

In 2016 she achieved Honours in the Champagne  
Master-Level Examinations held by  

The Wine Scholar Guild. 

Tracy is a recognised ambassador for the region of  
Champagne, and regularly hosts private tours of the  

region as well as conducting Perth's most comprehensive  
champagne education seminars - with fellow  

Vin de Champagne Award winner Lexie Thompson. 

But … these words do not do Tracy justice.  
 

She has been a regular visitor to Champagne  
over 25 years. She has  

tasted many thousands of the region’s wines …  
and she knows the appellation, the Champagne houses,  

their owners … and the winemakers … intimately. 

With her accumulated knowledge, she has developed into 
a unique, articulate, entertaining and very  

informative guide to the region, its wines and its stories.  

 

 

 



 Pol Roger: 
 

In contrast to Krug and Roederer, no oak is used at Pol Roger to texture the house style, which is characterized 
not just by full-bodied richness and remarkable finesse but also the charming, cozy fruit that makes nearly all 
the cuvées so accessible even in the early years. This fruitiness might be the result of the skillful winemaking 

that includes two settlings of the must (débourbage), one at the press house and a second (à froid at six 
degrees C and over a period of 24 hours) in the winery. 

Stephan Reinhardt 
 

If it is good enough for her Majesty the Queen to drink every evening, then this it is good enough for us. This 
medium-sized, family owned treasure of the Champagne region is the epitome of quality and consistency. 

With deep cool cellars, this maison leaves their cuvées ageing for far longer than most of their counterparts, 
allowing the development of very fine and tiny bubbles. This creates a silky texture on the palate with subtle 

toasty notes that are the hallmark of excellent champagne. If ever in doubt, buy Pol Roger.  
Emperor Champagne 

 
Pol Roger is perhaps best known as Winston Churchill's favourite Champagne. The House remains family-
owned and has a reputation for producing Champagnes of finesse and elegance which age very well. Pol 

Roger Brut Réserve, made from equal parts of Chardonnay, Pinot Noir and Pinot Meunier, is consistently one 
of the very best non-vintage cuvées on the market, largely due to the high proportion of aged reserve wines in 

the blend.  
Berry Bros & Rudd 

 

Pol Roger and the 2009 Vintage: 
 

“The Champagne follows a run of great vintage releases from Pol Roger during the noughties, starting with 
2000, and followed by the 2002, 2004, 2006 and 2008, with the 2009 being the final expression from this decade, 
according to chef de caves, Dominique Petit, who told The Drinks Business that there would be no 2010 from the 

producer.  
 

Comparing the 2009 vintage with the 2008, launched at the end of 2016 to much critical-acclaim, Petit said that 
both vintages were equally “complex”, but described 2008 as having more “power” than the 2009, which had, 

in contrast, greater “delicacy”.  

 

“You won’t be disappointed in either,” he summed up.  

Although 2008 has been widely declared the greatest vintage of the last decade after 2002, as the 
2009s begin to come onto the market, this latter harvest is undergoing a reassessment, with some 

cellar masters comparing it to 2002 – a year that produced wonderfully ripe and balanced wines, and 
some of the greatest Champagnes ever made. Generally speaking, the 2009s are more open and 
forward in style than the 2008s, and certainly the Pol Roger 2009 displays a generous, rounded 

character, with ripe yellow fruits, which no doubt stem from 2009’s dry hot and sunny August, as 
well as favourable conditions during harvesting in September, although the month of July was 

variable weather-wise. The Drinks Business, Feb 2018 



 

The Champagnes 
 

Listed in alphabetical order 
 

Pol Roger Blanc de Blancs 2013 (New Release), Our Price $199 
Crisp apples and tight minerality come together in a satisfyingly ripe wine. It is young, showing its 

fruity side and only just moving to its future complexity. But this will be a fine, structured 
Champagne. Drink from 2022. 

94 points, Roger Voss, Wine Enthusiast 
 

Pol Roger Brut Vintage 2009 (Magnum), Our Price $329. Limited. 

The latest vintage release from this producer, this is beautifully balanced with white fruits and 
touches of citrus paralleled by a tight mineral texture and acidity. It is still young, because vintages 

from this producer age for many years. Drink from 2020. 
94 points, Roger Voss, Wine Enthusiast 

A pretty, elegant and relatively cool nose (and particularly so for the vintage) is comprised by notes 
of citrus rind, green apple and plenty of yeast and brioche wisps. The 2009 vintage though is more 
evident on the palate as there is both excellent richness and density to the full-bodied flavors, and 
especially so for a blanc de blancs, that possesses a generous effervescence if not the sheer depth of 

the best in the range.  
91 points, Burghound in 2017 

The 2009 Brut Vintage blends 60% Pinot Noir and 40% Chardonnay from 20 grand and premier cru 
villages in the Montagne de Reims and the Côte des Blancs. Fermented in stainless steel with each 
variety and each village kept separate and malolactic completed, the 2009 aged eight years in the 

cellars before being hand-riddled and disgorged. Disgorged in October 2017 and tasted in June 2018, 
the 2009 shows an intense, concentrated, pretty vinous and profound bouquet of ripe fruit, chalk, 

brioche and nutty/almond notes. Full-bodied and rich but fresh and even refined on the palate, this 
is a very elegant, round, charming yet well-structured and vinous Vintage Brut with a clear, fresh, 

structured and remarkably persistent finish. It drinks already very well today, but its aging potential 
is most probably stunning.  
93 points, Stephan Reinhardt 

Rich, creamy nose - super-seductive. Very different from the rigour of the 2008. Come on in, it says. 
Noticeably ripe and absolutely ready with relatively but not dangerously low acidity. A throat-

soother with good undertow and medium body. Neat and friendly.  
17 points, Jancis Robinson 

Bright lemon in colour with a ripe nose of lemon curd, poached pear and lightly toasted brioche. The 
palate is crisp, with bright acidity refreshing waves of juicy citrus fruit. Measured dosage leaves a dry 

finish that complements the riper fruit profile, adding mineral cut and coolness to the palate. 
Building through the mid palate onto the long finish come the notes of brioche, smoke and hazelnut, 

fleshing out the wine and adding a wonderful complexity. The ripeness of fruit makes this 
approachable already, but the mineral, taut, and increasingly complex finish denotes a wine with 



great potential to improve after a few extra years in bottle.  
17 points, Farr Vintners in February 2018 

Pol Roger Brut Vintage 2013 (Magnum), Our Price $329. Limited 

Pol Roger's just-released 2013 Brut Vintage is a beautifully chiseled, incisive wine that will appeal 
immensely to purists. Unwinding in the glass with scents of citrus zest, white flowers, crushed chalk 

and hints of fresh sourdoughs, it's medium to full-bodied, racy and precise, with a nicely 
concentrated and tightly wound core, tangy acids and an elegant pinpoint mousse. After the rich, 
muscular 2012 vintage, the 2013 represents quite a contrast; I'm not sure we'll see its stylistic like 

again for some time, so readers with classically inclined palates will want to stock up—advice I'll be 
following myself. 

94 points, William Kelley , robertparker.com, October 2020 
 

Pol Roger Cuvée Sir Winston Churchill 2009, Our Price $395 
Sir Winston is the distinguished gentleman of the prestige champagne world, and my first encounter 
with a new vintage is always a moment of tremendous anticipation. The ever more refined regime of 
Pol Roger in the vines and the wines has defined a tremendous trajectory for this fabled house over 
the past two decades, and its increasingly fanatical and refined approach is becoming incrementally 
more apparent with each new release. This is exemplified emphatically in Sir Winston Churchill in 
the warm 2009 season. A bright, pale straw hue announces a bouquet unusually open and generous 

for Sir Winston of such youth. Pinot noir assumes its characteristic lead, brimming in red apples, 
strawberry hull and white raspberries on the nose, erupting in a magnificent display of pure red 

cherries and mixed spice on the palate. The pristine, scintillating fresh lemon of chardonnay marks 
out a finish of energy and poise that transcend this warm season. A decade in the depths has infused 

the most pure white nougat and almond meal. Resounding proof that terroir trumps climate, the 
chalk mineral signature of Champagne’s most enduring grand crus marks out a finish of glistening, 

crystalline mouthfeel, as brilliant and as entrancing as a supernova in an impenetrable black 
firmament. A Sir Winston ready to engage right from its release, with a medium-term future before 

it, this cuvée is not only an exemplar for the wonders of the legendary Pol Roger, but a luminous 
beacon for just what levels of finesse can be achieved in Champagne’s ever warming climate. 

97 points, Tyson Stelzer 
As always, this Pinot Noir-dominated Champagne is a great wine. In this vintage, it is fuller than 
usual, perhaps less structured—a true reflection of the vintage. Like all releases of this cuvée, the 

wine will age magnificently. Drink now or hold for at least 10 years to get full maturity. 
97 points, Roger Voss, Wine Enthusiast 

Immediate complexity on the nose – salted bread, green apple, a hint of butter. Sweet spice too, and a 
mushroom earthiness that shows the age. Rich and full on the palate, with superb concentration and 
persistence, leaving lots of umami/soy complexity on the finish. Is it Burgundian? Certainly vinous, 

and there is both marine minerality and savoury fruit, but in a different guise to Burgundy. 
Wonderfully expressive to drink now, but has a good decade of ageability if not more. 

18 points, Richard Hemming MW, Jancisrobinson.com 
Complex, noble, restrained aromas, delicate maturity of leather and baking spices; clear prelude, 

elegant but dense development, steel structure, depth and transparency, resilience and great length 
on notes of green lemon; wonderful, unique wine for connoisseurs, one of the best editions of this 

cuvée. 
19.5 points, Vinum.eu, December 2020 

 

https://www.jancisrobinson.com/author/richard-hemming-mw


Pol Roger Cuvée Sir Winston Churchill 2012, (New release) Our Price $395 

Disgorged last year, Cuvée Sir Winston has spent seven and half years ageing on its lees in Pol’s 
cellar after bottling with a dosage of 7 g/l, disgorged in the spring of 2013. Almost surprisingly 

golden-hued, first impressions are of ripe apples and light toasty notes, impressions confirmed on 
tasting a drink of liquid ripe apple refreshment buoyed by a fine mousse holding the richly 

concentrated, exotic fruit together, teetering between Cox’s apple richness and a balancing freshness 
but without any hint of aggressive tang or bite; a very winey Champagne and one you feel should 

endure and improve over a decade as long as it’s properly cellared. 
95 points, Anthony Rose, The Real Review 

 
Pol Roger Pure Extra Brut NV, Our Price $139 

In the past, Extra Brut was aged a year longer, but now that Reserve Brut has moved from three to 
four years on lees, Extra Brut has actually done the reverse, so as to maintain the right balance 

between acidity and drinkability. Extra Brut would typically come in a point ahead of Reserve Brut in 
my ratings. Now this, too, has flipped. The 2014 base delivers an Extra Brut of contracts, juxtaposing 

the purity of crunchy grapefruit tang with the integration of biscuit and spice. Prominent, fine salt 
minerality draws out a crisp finish of clean, focused acid line and great persistence.  

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

Pol Roger Réserve Brut NV, 375ml, Our Price $59 
 

Pol Roger Réserve Brut NV, Our Price $75 
There is plenty of citrus character present on the green apple, floral and discreet spice wisps. There is 

good verve to the delicious and relatively rich medium weight flavours that are shaped by a 
moderately firm if not especially refined mousse, all wrapped in a clean, dry and notably complex 

finish that is definitely drier than the stated level of dosage would suggest.  
90 points, Burghound in 2017 

The NV Brut Réserve, based on the 2012 vintage and disgorged after four years on the lees in July 
2017, is very clear, precise and fresh on the nose, with bright fruit and delicate brioche notes. 

Blending equal parts of Pinot Noir, Pinot Meunier and Chardonnay from 30 different crus and with 
25% reserve wines, this is a clear, fresh, tight and finessed Champagne with an intense, powerful but 
also filigreed finish. This is an impressive, taut and persistent "White Foli" for many opportunities. 

Tasted June 2018.  
92 points, Stephan Reinhardt 

This has a truly wide appeal and is perfect for lovers of exuberantly styled Champagnes. Feminine 
and fruity in its youth, it takes on a fuller flavour with age. The added reserve wines are specially 

selected to achieve the requisite elegance, balance and harmony.  
Berry Bros & Rudd 

 
Pol Roger Réserve Brut NV, from Magnum, Our Price $232 

 
Pol Roger Rosé 2012, Our Price $189 

Ripe cherry, pomegranate and blood orange sorbet flavours are well-knit to sleek, lightly 
mouthwatering acidity in this elegant rosé Champagne, with a subtle plushness to the fine mousse. 
Long and minerally on the finish, echoing more fruit and spice details. Drink now through 2029. 300 

cases imported. 
94 points, Alison Napjus, The Wine Spectator 



Based on their Brut Vintage 2012 (60% Pinot Noir, 40% Chardonnay) to which is added 15% of still 
Pinot Noir from the best crus of the Montagne de Reims. Aged for six years in bottle before 

disgorgement. A relatively deep colour with a tomato (colour, not flavour) tinge. A really very 
opulent array of aromas. Serious grip on the finish. This is a serious rosé with ageing potential. Quite 

pungent and great balance. Very brisk and revitalising on the finish. Neat and long. This would be 
very happy at the table. 

17.5 points, Jancis Robinson, February 2021 
Medium salmon pink with pink reflections, lively mousseux. Nuances of plums and pickled cherries 
underlaid with biscuit and toast, a touch of orange, mineral appeal. Substantial and complex on the 

palate, fine red berry nuances, present acid structure, hearty, precise style, already a great 
accompaniment to dishes. 

94 points, Peter Moser, Falstaff Magazine 

 

The Menu 
 

Bracket One 
Burrata, broad bean salsa 

 
Bracket Two 

Half shell scallops, nduja, macadamia 
 

Bracket Three 
Red emperor, café de paris butter 

 
Bracket Four 

Chicken confit, brussels, mushrooms 
 

Bracket Five 
Truffle manchego, warm sourdough, witlof 

~ 

 

Price List – in Alphabetical Order. 

Avail. Name Our 
Price 

Qty Total 

 Blanc de Blancs 2013 $199   
Limited Brut Vintage 2013, Magnum $329   
Limited Brut Vintage 2009, Magnum $329   

 Cuvée Sir Winston Churchill 2012 (New Release) $395   

 Cuvée Sir Winston Churchill 2009 $395   



 Pure Extra Brut NV $139   

 Réserve Brut NV, 375ml $59   

 Réserve Brut NV $75     

 Réserve Brut NV, Magnum $232   

NA Rich Demi Sec NV  NA NA NA 

 Rosé 2012 $189   

     

 Available for purchase but not included in tasting    

 Brut Vintage 2013, 750ml $159   

     

 The 2 September events are sold out.    

 Tickets to the 7pm Dinner, Saturday September 4h  $295   

     

 
 

  Total   
 

 

 

Name: 

 

  
Phone: 

                                                     

  
Email: 

 

  

Credit Card No:                  /                    /                     / Expiry Date:              / 
  

 

  

Lamont’s Wine Store 

12 Station Street Cottesloe WA 6011   T: 08 9385 0666  F: 08 9385 0622   
E: cottesloe@lamontswinestore.com.au 
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