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When it comes to the art of winemaking, few names carry the prestige and history that
Laurent-Perrier does. This esteemed champagne house has truly outdone itself with its
Blanc de Blancs Brut Nature, a shining example of their mastery over the Chardonnay
grape. This 100% Chardonnay champagne stands out in the Brut Nature category,
where Laurent-Perrier has been a trailblazer. Crafted from the finest vineyards of the
Cote des Blancs and the Montagne de Reims, this Blanc de Blancs is celebrated for its

purity and vibrant citrus notes.

Why Blanc de Blancs Brut Nature Stands Out

e Pure Chardonnay Aromas: What sets this champagne apart is its lack of added
sugar, allowing the true essence of Chardonnay to shine through. This approach
highlights the grape's natural flavors and aromas, offering a tasting experience
that's both pure and refined.

o Extended Aging for Complexity: With a minimum of 8 years of aging in the
cellar, Blanc de Blancs Brut Nature develops a complexity and depth that's truly
remarkable. This extended maturation process allows the champagne to evolve,
resulting in a wine that's both intricate and enduring on the palate.

e Perfect Pairing with Seafood: For those looking to elevate their dining
experience, pairing Laurent-Perrier Brut Nature with seafood is a match made in
heaven. The champagne's crispness and subtle citrus notes complement the
delicate flavors of shellfish and other seafood, making it an ideal companion for a

luxurious meal.

The Journey of Laurent-Perrier Blanc de Blancs Brut

Nature

The creation of Blanc de Blancs Brut Nature is a meticulous process that starts in the
vineyard. The Chardonnay grapes are sourced from some of the most prestigious
vineyards in Champagne, specifically the Cote des Blancs and the Montagne de Reims.
These regions are renowned for producing high-quality Chardonnay, thanks to their

unique terroirs and climates.



Once the grapes are harvested, they undergo a careful vinification process designed to
preserve their natural flavors. Laurent-Perrier's commitment to minimal intervention
means that no sugar is added during the production, allowing the grape's true
character to come through. This results in a champagne that's exceptionally clean and

crisp, with a bright, refreshing acidity.

The wine is then aged for a minimum of 8 years, a period that allows it to develop a rich
complexity. During this time, the champagne gains a range of aromas and flavors, from
zesty citrus to more nuanced, toasty notes. This aging process is crucial for achieving

the balance and sophistication that Blanc de Blancs Brut Nature is known for.

Tasting Notes

On the nose, Blanc de Blancs Brut Nature offers a delightful bouquet of citrus fruits,
with lemon and grapefruit taking center stage. There are also subtle hints of white
flowers and a touch of minerality, adding to the wine's allure. On the palate, it's bright
and lively, with a fine mousse and a long, clean finish. The lack of dosage (added sugar)
ensures that the champagne is dry and crisp, making it incredibly refreshing and

elegant.






Pairing Suggestions

While Blanc de Blancs Brut Nature is versatile enough to be enjoyed on its own, it truly
shines when paired with food. Its crisp acidity and citrus notes make it a perfect match
for seafood, particularly oysters, shrimp, and scallops. The champagne's purity also
complements sushi and sashimi, as well as delicate white fish dishes. For a more
adventurous pairing, try it with goat cheese or a light ceviche—its brightness will cut

through the richness of the cheese and balance the acidity of the ceviche beautifully.

Laurent-Perrier Blanc de Blancs Brut Nature is a testament to the beauty and purity of
Chardonnay. This exceptional champagne, with its clean, crisp flavors and elegant
complexity, is a true delight for the senses. Whether you're celebrating a special
occasion or simply indulging in a luxurious treat, Blanc de Blancs Brut Nature is sure to
elevate any experience. So, next time you're looking for a champagne that embodies
the essence of Chardonnay, look no further than Laurent-Perrier's Blanc de Blancs Brut

Nature.



