
PILLARS
—

TERROIR

We select the best grapes for Le Vintage 
that only come from Grand Cru and 
Premier Cru parcels, for elegance and 

complexity.

VINTAGE

We have chosen to craft a 2009 vintage, 
an exceptional year that benefited from 

abundant sunshine, which resulted in 
producing highly generous and rich wines.

AGEING

We mature Le Vintage for at least 
10 years in cellars to achieve a unique 

aromatic complexity.

SAVOIR-FAIRE

We perpetuate the original principle 
of Champagne vinification, without 
malolactic fermentation, to preserve 

the incomparable freshness of our wines 
through the years.
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« Faithful to the spirit of the House’s great vintages,
combining freshness with complexity, Le Vintage 2009
has a remarkable generosity and reveals the richness
of an exceptionally solar year. »
Hervé Dantan, Winemaker
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BLEND

—
GRAND & PREMIER CRUS : 100%
PINOT NOIR : 52%
CHARDONNAY : 48%
AGEING : 10 years

VINTAGE : 2009
CRUS : Aÿ, Bouzy, Verzenay, Mareuil-Sur-Aÿ
CRUS : Avize, Le Mesnil-Sur-Oger, Trépail
DOSAGE : 7g/L Brut

THE CUVÉE

—
Lanson owns a wonderful collection of vintages, offering a balanced blend of Pinot Noir 
and Chardonnay. It has made the demanding choice to only declare vintage the years 
considered exceptional. 1904, 1928, 1955, 1964, 1971, 1976, 1985, 1990 and 2009 are all 
great vintages, demonstrating the capacity of our wines to transcend time while retaining 
an incomparable freshness.

YEAR 2009

—
In 2009, the grapes reached maturity following a perfect summertime which the 
Champagne region had not known since 2003. The weather was hot, dry and extremely 
sunny for veraison in the last two weeks of August. 
Thanks to a rainy period at the beginning of September, the grapes were able to fatten 
before harvest. The prompt return of hot weather on the 5th of September enabled 
the grapes to reach maturity under perfect conditions and to give a great richness to 
the wines.



FOOD PAIRING
—

Suggestions :

GASTRONOMY
Brie de Meaux stuffed with 
dried fruit and tonka beans 
with toasted country 
bread

CASUAL PLEASURE
Duck brochettes
with forestière sauce

SENSATIONS
—

EYE
A golden colour enhanced by a beautiful fine stream
of bubbles.

NOSE
Very expressive on the nose, dominated by fruity notes of 
pear, apricot and candied fruit, lifted by honeyed and floral 
notes with an intense bouquet of acacia and linden blossom.

PALATE
Dense and generous on the palate at first, with rich and 
fruity flavours of pear, quince and accents of citron. Gentle 
acidity and freshness on the finish, which is perfectly 
balanced and persistent.

Veal

Mangetout

Brie with dried fruit

Figs
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BEST SERVED
Chilled between 8 and 10°C

RECOMMENDED STORAGE
« The Wines of Maison Lanson can be 
enjoyed as soon as you receive them. 
Kept in good conditions, their freshness 
and personality will continue to develop 
complex aromas. »
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