
Billecart Salmon Sous Bois

Price £68.00
Code BILL045

This unique cuvée, which is entirely vinified in oak, is composed
of the three Champenois grape varieties with older, lower-yielding
parcels chosen. 52% grand cru grapes, 16% premier cru and
one-third reserve wine this is a rich and well balanced wine - its
been described as 'A baby brother to Clos St-Hilaire.'

Tasting Notes:

"Rich, radiant and resonant, the Brut NV Sous Bois is wonderfully
expressive. Dried orchard fruit, spice and chamomile build nicely
with aeration. This release is based on 2015 with 40% reserve
wines, a blend that works so well. Delicate floral and dried herb
notes linger." Antonio Galloni, Vinous.com (November 2023)

www.houseoftownend.com/wines/type/champagne/billecart-salmon-sous-bois



Specification

ABV 12%

Size 75cl

Drinking Window Drink from now through to 2030

Country France

Region Champagne

Area Vallee de la Marne

Type Champagne

Grape Mix 34% Chardonnay, 33% Pinot Noir, 33% Meunier

Vintage NV

Style Brut

Body Rich, full flavoured and toasty

Producer Champagne Billecart-Salmon

Producer Overview Billecart-Salmon, a medium-size Champagne House in Mareuil-sur-Aÿ, was founded
in 1818 by the original owners Nicolas Francois Billecart and Elisabeth Salmon who
combined their names on marriage to create the brand.

Closure Type Cork

Food Matches An ideal accompaniment to poultry dishes or Girolle mushrooms.
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