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Delamotte Brut Blanc de Blancs 2008 
 
 
The 2008 Delamotte is a deep, resonant 
Champagne endowed with stunning 
lays of depth. In 2008 Delamotte has 
all of the kaleidoscopic, multi-
dimensional personality of the vintage, 
but the full malolactic fermentation 
softens some of the natural angularity 
of the year. Pastry, vanillin, baked 
apple, dried flowers and chamomile are 
all beautifully sculpted in the glass. This 
is one of the most accessible young 
2008 Champagnes readers will come 
across, but there is real staying power 
and more than enough depth to 
support many years of fine drinking. 
Dosage is 6.5 grams per liter. 
 
 
 
Issue Date: Summer Preview 
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Delamotte Brut Blanc 
de Blancs 2008  
 
A smoke-tinged note 
of toasted brioche 
enriches flavors of 
glazed apricot, 
crystalized honey, 
verbena and chalky 
mineral in this well-
balanced and creamy 
Champagne, backed 
by bright acidity. 
Offers a zesty finish 
of spice, mineral and 
citrus. Drink now 
through 2028. 1,200 
cases imported.   
 
 
 
 
Issue Date: Nov 30, 2018 
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Delamotte Brut Blanc 
de Blancs NV 
 
A vibrant blanc de 
blancs Champagne, 
offering a fine, lacy 
mousse and a 
mouthwatering palate 
of star fruit, grated 
ginger, toast and 
lemon pastry cream, 
with a streak of smoky 
mineral on the finish. 
Drink now through 
2021. Tasted twice, 
with consistent notes. 
1,500 cases imported.  
 
 
 
 
 
Issue Date: Nov 30, 2018 
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Delamotte Brut NV 
 
 
Crisp and minerally, 
with smoke and chalk 
accents underscoring 
the rich notes of 
lemon curd, glazed 
apricot and spring 
blossom, this chiseled 
Champagne is elegant 
and well-knit. Drink 
now through 2022. 
6,500 cases imported.   
 
 
 
 
 
 
 
Issue Date: Nov 30, 2018 
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Gold Silver 



Nick Stock 

Delamotte Blanc de 
Blancs 2008 
 
Beautifully expressive 
and complex nose 
with yellow-citrus and 
stone-fruit aromas, 
delivered in a subtly 
toasty shroud of nutty 
complexity. The palate 
is nicely delivered in a 
layered, fresh-lemon 
and grapefruit style 
with a smooth and 
elegant, soft-pastry 
finish. Drink now. 
 
 
Issue Date: September 2018 
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Delamotte Blanc de 
Blancs  Collection 1999 
 
A very rich and majestic 
style here with honey, 
nougat, white almonds 
and chalky nuances. 
This has aged very well. 
Very mellow bead at this 
point. There's a lot of 
bottle-aged influence to 
be factored in at this 
age. The palate has 
concentrated, sweet, 
lemon-brioche and 
biscuit flavors. Drink 
now. 
 
Issue Date: September 2018 
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Nick Stock 

Delamotte Brut NV 
 
 
Some reductive, almost 
meaty notes here with 
an array of toasted-
nut and nougat 
aromas. The palate has 
attractive lemons and 
white peaches in a 
fleshy, flavorsome and 
fruit-focused style. 
Drink now. 
 
 
 
 
 
 
Issue Date: September 2018 
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Delamotte Blanc de 
Blancs NV 
 
A very reductive, 
slightly stifled nose 
that needs air to open 
up to an array of 
assertive aromas of 
lemons and grilled 
almonds. The palate 
has a handy 
concentration of 
lemons and grapefruit 
with grilled peaches, 
too. Fleshy and 
expressive 
chardonnay here. 
Drink or hold. 
 
Issue Date: September 2018 
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Publié: 3 Septembre 2018 



Publié: 5 Septembre 2018 



Publié: 6 Septembre 2018 



Publié: 6 Septembre 2018 



Delamotte Blanc de Blancs 
NV 
 
Based in Le Mesnil-sur-
Oger in the heart of the 
Côte des Blancs, this 
producer knows a thing or 
two about Chardonnay 
Champagnes. The proof is 
in this intense, mineral 
and citrus-driven wine. It 
has depth of flavor giving 
concentration as well as 
richness. Drink this 
bottling from 2019. 
Vineyard Brands. —R.V 
 
Issue Date: October 17th 2018 
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Delamotte Brut Blanc de 
Blancs 2008  
Cool and restrained 
aromas of citrus, soft 
yeast and green apple 
precede delicious and 
equally yeasty flavors that 
are supported by a 
relatively fine mousse 
before culminating in a 
moderately dry and 
sneaky long if only 
acceptably complex 
finish. I normally really 
like this cuvée but in a 
great vintage like 2008, I 
honestly expected more. 
This has arrived at a stage 
where it could easily be 
enjoyed now though I 
would be inclined to 
cellar it for another 2 to 5 
years in the hopes that 
more depth will develop. 
Issue Date: 4th Qt., 2018 
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Delamotte Brut Blanc 
de Blancs NV 
Like the 2008 Blanc de 
Blancs, this too is pure, 
cool and restrained 
with a wonderfully 
elegant array of baked 
bread, essence of 
green apple and 
plenty of citrus 
influences. There is an 
equally pure and 
elegant mouth feel to 
the energetic middle 
weight flavors that 
possess superb 
delineation on the 
lingering and 
attractively dry, crisp 
and lemony finish that 
is shaped by a refined 
effervescence. This is 
really lovely stuff.  
 
Issue Date: 4th Qt. 2018 
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Delamotte Brut NV 
An overtly yeasty nose 
reflects attractive 
notes of brioche and 
freshly baked bread 
along with whiffs of 
apple, citrus and pear. 
The full-flavored, 
indeed bold palate 
impression is delicious 
and generous if not 
especially refined 
(though certainly not 
rustic), while offering 
solid depth and 
persistence. This is one 
of those nicely 
complex and 
reasonably dry 
examples that is 
almost gulpable in the 
best sense of the term. 
Entirely satisfying if 
not sophisticated.  
Issue Date: 4th Qt. 2018 
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Publié : Septembre-Octobre 2018 



Publié : Septembre-Octobre 2018 



Publié : Septembre – Novembre  2018 



Publié : Novembre  2018 



SAVEURS Hors Série 
Hiver 2018 



Publié : 23 au 24 Novembre 2018 

DELAMOTTE 
Blanc de Blancs 2008 
Delamotte est spécialiste du 
blanc de blancs en grand cru. 
Ce Blanc de Blancs 2008 a 
toute l'élégance et la richesse 
des grands vins et il a vieilli sur 
lies pendant 9 longues années. 
Dégorgé au 3e trimestre 2017, 
on le déguste enfin. Avec quels 
mets déguster cette cuvée ? 
Avec des mets voluptueux et 
riches en goût. On pense tout de 
suite à la truffe, à une 
poularde demi-deuil à la 
mousseline truffée, mais aussi à 
un turbot rôti. Pour finir sur un 
camembert ou un brie à la 
truffe. 
Prix : 52 €. 



Publié : 23 au 24 Novembre 2018 



Publié : 23 au 29 Novembre 2018 


