
Champagne Delamotte Rosé
AOC Champagne (France), Rosé

A great champagne is first and formost a great wine. This is the
challenge that drives Maison Delamotte and its sister house, the
mythical Champagne Salon, both of which are located in Le Mesnil-sur-
Oger, one of the most prized Grand Cru Villages of the Côté des
Blancs.

PRESENTATION
In 1760, Champagne Delamotte was one of only five Champagne houses in the region.
Located in the heart of the Côte des Blancs in Le Mesnil-sur-Oger it is the sister house
of Champagne Salon, with which it shares the same viticultural, winemaking and
management team. Vineyard location is the key that guides Delamotte’s expression,
defining the house’s elegant and focused style of wine. A house like no other with all its
vineyards sourced from the Grands Crus of Le Mesnil-sur-Oger, Oger, Avize and
Cramant for chardonnay, Delamotte is one of the very few négociants to cultivate such
a passion for the expression of this unique ward of Champagne.

SITUATION
Delamotte Brut Rosé is made by the traditional saignée method, extracting colour and
complexity from the skins through maceration before and during fermentation. This
traditional rosé method seldom used in Champagne because of a complex preocess,
although it brings much elegance and structure to the wine. Pinot Noir is sourced from
Grand Cru vineyards located in the South-East slopes of the Montagne de Reims :
Bouzy, Ambonnay and Tours-sur-Marne. The Chardonnay is from Le Mesnil-sur-Oger.
Every Champagne by Delamotte is entitled to Chardonnay and our rosé although, it is a
‘saignée’, is no exception. By co-fermenting the two grapes as opposed to blending two
varietal wines, the complexity of each personality is preserved without hindering the
elegant ‘saignée’ colour. The balance between the dominant Pinot Noir and the smaller
percentage of Chardonnay in the Delamotte Rosé gives this wine its beautiful, salmon-
pink colour. Delamotte rosé spends 3-4 years on the lees before disgorgement.

GRAPES
Pinot noir : 80%, Chardonnay : 20%

SERVICE
Our wines should be served chilled but not cold (12°C) and the choice of glassware
should resemble a small, elegant wine glass rather than a thin flute.

TASTING
This is a very refined, somewhat smoky wine. Some say that it is what dreams are
made of. It is ideal for an afternoon drink or at dessert time, with perhaps a raspberry
charlotte or a red fruit tart.
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L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTÉ.
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