
 

 

 

 

Celia Buridant of Davy’s Wine Merchants was lucky enough to be invited to visit Champagne Louis 

Roederer to learn more about latest developments in viticulture and other innovations, here’s her 

account of her visit.  It’s a little known fact that Cel

(so more a case of diamonds to Newcastle than coals!)....

 

‘’Louis Roederer is one of the few great

prestigious ‘Cristal’ created especially for Czar

on quality and individuality. I was lucky

doors to the public!) and was astonished at

winemaking translates into their wines. 

With 240ha of vines in Grand cru

Reims and the Cote des Blancs, they produce 75% of 

champagne.  The other 25% is bou

than 50 growers, who have a long relationship with the Champagne house, are selected by Roe

and must share the same approach to sustainability

The Domaine hasn’t grown much in the last 

grower who they have a long relationship with

to increase their production at the cost of quality

was for many a great vintage in Champagne, no Cristal will be produced as some grapes

the quality expected.   

 

In the vineyard 

As soon as we arrived in Reims we were driven 

overlooking Roederer’s vineyard

sec “Carte Blanche”- with a delicate freshness and hint of almonds and 

sunny afternoon!  The Pinot Noir grown in this area 

translating into wines with great purity of fruit

rose. They also grow Pinot Noir in the Montagne de Reims, where most vineyards are North East 

facing, producing subtle and complex win

 

Old vine for Cristal in “la Goutte 

d’Or vineyard” (the golden drop)
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I was lucky enough to visit their Domaine in July (they rarely open their 

!) and was astonished at how their philosophy and rigour for growing and 
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cru and 1er sites cru along the Vallee de la Marne, the Mo

Reims and the Cote des Blancs, they produce 75% of their own fruit, a key quality control in 

is bought from growers who share their philosophy 

than 50 growers, who have a long relationship with the Champagne house, are selected by Roe

and must share the same approach to sustainability.  

uch in the last century. Only 8ha were bought in recent years from one

who they have a long relationship with. Even though demand is rising, Roederer prefer not 

their production at the cost of quality. As a dramatic example of this, even though 2010 

in Champagne, no Cristal will be produced as some grapes

rrived in Reims we were driven to Hautvillers, where we had a great view 

overlooking Roederer’s vineyards and the Marne River. A perfect greeting was a glass of their 

delicate freshness and hint of almonds and honey; it was perfect on a 

The Pinot Noir grown in this area benefits from reflected sun from the r

s with great purity of fruit. These are mainly used for the production of vintage 

grow Pinot Noir in the Montagne de Reims, where most vineyards are North East 

facing, producing subtle and complex wines with great minerality, used in vintage wines.   

Old vine for Cristal in “la Goutte 

d’Or vineyard” (the golden drop) 

Roederer have been working hard on leading the field 

in environmental and sustainable viticulture.  Older 

vines  improve the quality of their fruits even though it 

reduces their yield. Grapes for Cristal are from vines 

with a minimum of 25 years old. The p

technique is to cut the old branch an extra centimetre 

away from the node so sap can reach the end of the 

plant. They also have their own vine nursery where 

they can reproduce the exact clones they require. 80ha 

of their vines (1/3) are biodynamic, 

in Champagne. Roederer’s ambition is to produce fruit 

as healthy as possible so they follow biodynamic 

principles whenever possible.  
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Picking & Pressing 

The next day, we went to visit one of the presses in Verzenay where they explained to us how 

Roederer process grapes. No less than 600 pickers are required every year complete the harvest by 

hand. Harvest takes place when the grape is at optimum ripeness, which isn’t easy in the 

Champagne climate. The winemakers don’t follow the official harvest date but instead pick the 

grapes when they feel the time is right. 

 

Grapes have to be transferred in a short amount of time 

to avoid oxidation so the estate owns several presses in 

the area, with grapes reaching the press house in just 20 

minutes. The 3 main presses are in Verzenay, Ay and 

Avise, a big investment as the equipment is only used 2 

weeks a year. Other new investments are horizontal 

presses for Pinot Noir grapes, which need the gentlest of 

pressing. They also extract the juice rapidly, so neither 

colour nor tannin are kept in the must. The juice then 

settles for up to 10 hours, before being transferred to 

Reims, where it will be vinified. No clarification and 

filtration is carried out. 

 

 

Vinification 

We were then driven to Reims to visit the winery and cellars. Roederer have two wineries on site, 

one for vintage and one for non vintage. Their wines are mainly fermented in stainless steel but they 

do use oak vats for grapes sourced in Verzenay in the Montagne de Reims.  The climate being cooler, 

the oak vats help the micro oxygenation of the wine and soften the texture. They use the “Roederer 

yeast” in their fermentation that they select from their own vineyard in order to reflect their terroir 

and they are constantly doing more research to increase their efficiency. All grapes come by plot and 

are pressed and vinified as such for the ‘assemblage’ later. They are so meticulous that they also 

store their liqueur de tirage from the same year as the vintage wine they will produce so they can 

create a true vintage. 

 

Something unique to Roederer is their vinification method for the production of Vintage Rose. They 

use a method very rare in Champagne.  Instead of blending red and white wines, they ferment the 

grapes as soon as they arrive in Reims. Following a cold maceration in order to stop the 

fermentation they use the ‘saignee method’ to extract the flavours and colours. The trick is to 

extract flavours while avoiding the tannins, so the length of contact between the juice and the skins 

vary year from year and so does the colour. Their aim is to extract the purity of the fruit but not 

colour. 

 

 

 

 

Horizontal press in Verzenay, 

Montagne de Reims 



Blending & Ageing 
 

The expert blending process takes place one week before bottling (and the second fermentation) 

except for the Vintage Rose, which is blended before the 1
st

 fermentation.  The reserv wines can be 

kept for up to 8 years before being blended. Up to 300 wines can be used for the production of Brut 

1er with up to 30% reserved wine. This requires an extreme level of knowledge and skills so the 

exact style of Brut Premier can be consistent year after year.  Only 45 plots can be used for the 

production of Cristal but they rarely use all of them.  All plots are located in Grand cru village except 

for one that is included in the blend for quality purpose. Here again the winemakers aim to produce 

an amazing Champagne that will reflect its terroir, vintage and their savoir-faire so the Grand Cru 

classification isn’t the priority.  

 

Following the 5 weeks of riddling to bring the sediments at 

the bottle neck, the disgorgement can take place. This is a 

brutal but necessary operation that freezes the sediment in 

order to remove it and makes the wine very fragile. Roederer 

always age their Champagne for an extra 6 months before 

release (bottle aging times are a great debate in the region). 

The wines are then stored in their 7km long cellars  - which 

despite their size can be easily filled due to a longer ageing 

process than most Champagne houses. This increases the 

complexity of the wines. 

• Brut 1er spends 3 years on its lees (12 months by 

law) 

• Vintages spends 4 to 5 years (3 years by law) 

• Cristal spends 6 years on its lees and another 8 

month before release 

 

Tasting 

 
After a wonderful visit finally it was time to taste the champagnes... a complete delight and a very 

interesting experience! We started with the Vintage 2008. Composed of 70% Pinot Noir grown in the 

Montagne de Reims and 30% Chardonnay, it has a refined and pronounced character, I noted spring 

roses, citrus peel and caramel notes.   

 

Riddling schedule 

 

Tasting Cristal 2007 

We then moved on to their Vintage Rose 2010, a richer style with pure and 

intense fruits from grapes grown in the Vallee de la Marne but still delicate 

and elegant with 30% Chardonnay that add freshness to the blend. Being 

vinified in oak tuns it also shows slightly roasted dried fruits.  

 

The Blanc de Blanc 2008 produced in the heart of the Cote de Blanc (mainly 

in the two Grand Cru villages of Cramant and Avize) is a pure Chardonnay 

with defined acidity, fresh hazelnut and honeysuckle and great minerality, 

presumably from the limestone and chalk soil of the region.  

 

 Last but not least we were treated to Roederer’s latest release, Cristal 

2007. Due to a cool growing season in the Cote de Blanc vineyards the 2007 

has a beautiful purity. There is a touch of citrus aromas with a hint of white 

chocolate on the nose, while the palate is intensely pure with apple and 

pear flavours and an astonishing minerality.  This wine should keep for at 

least 20 years and I can’t wait for our Roederer Champagne Dinner on 1
st

 

October in order to taste again alongside their other wines.  

 


