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HISTORY           
Estate Creation Date 1947 
Estate Manager Lacourte-Godbillon 
Since when  
WINE & VINEYARD  
Wine Name Lacourte-Godbillon Brut Rosé Premier Cru  
Appellation Champagne 
Additional Name  
Wine Type Sparkling 
Color White 
Organic Certification  
Vineyard surface  
Soil Type Limestone 
Topography  
VITICULTURE Explain choices made & benefit to wine 
Density  
Trim Type  
Soil clearing  30 years average age, ploughing under the vines, and grass 

between the rows. 
Grass seeding  
Leaves pruning  
Branches pruning  
Sustainable viticulture  
HARVEST Explain choices made & benefit to wine 
Grape picking By hand 
Sorting method By hand 
VINIFICATION Explain choices made & benefit to wine 
Pre/fermentation / Maceration  
Fermentation In thermo-regulated stainless steel tanks, no malolactic 

fermentation (50%). 
Other techniques used  
Post-fermentation /Maceration  
AGEING Explain choices made & benefit to wine 
Vats Minimum of 5 years on lees and 6 months after disgorgement. 
Wood chips, Staves   
Barrels yes 
% New Oak  
BOTTLING Explain choices made & benefit to wine 
Blend 50% Pinot Noir, 50% Chardonnay. Harvest 2012, 

20% reserve wines from 2011. 
Blending time period  
Filtration  
Cork type  
Number of bottles per year  
TASTING NOTES  
Color – Nose – Mouth  
WINE & FOOD PAIRING 
Recommended A precise, saline Champagne, perfect served with oysters or sushi 
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 Serve at 8°-10° C 
CELLARING TIME  
Recommended  4 years in our cellars. Ageing potential: 3-4 years 
AWARDS  
Awards and notifications  

  

 

   
Talking Points:  

In 1947, shortly after returning from the war, Family 
Lacourte-Godbillon began a new adventure: producing and 
marketing Champagne ! 
Their vision for the wine is simple, almost simplistic: It must 
be an expression of its terroir. The oak used for their barrels 
is sourced from the Écueil forest or from Champagne-
Ardenne. Each plot is pressed and vinified separately and 
the juice is moved by gravity as far as possible and not 
pumped, to conserve the musts’ intrinsic qualities. 
Fermentations are temperature controlled and monitored 
daily. The wines stay in tank or barrel in contact with their 
lees deposits, without racking, for the whole autumn 
period, so they develop their full complexity and unique 
personality. For the wines made in oak barrels, no stirring 
or filtering is carried out. The chilling process then takes 
place… outside in the winter cold! The bottles are aged in 
our cellars for between 30 months and 7 years. This is 
followed by an average resting time of 3 to 6 months after 
the yeast deposits have been removed (disgorgement). The 
optimum « dosage » for each wine in each year, is decided 
by several trial tastings. Their objective is to find the best 
possible balance as each wine is a living being with its own 
character.  


