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 WEINMARKT                  Germany                                           December 2011                                                                                                                     
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 Nihon Keizai Shimbun                 Japan                                                          December 2011 

 

 

480ポイント  

ラ・ピラミッド・ブリュット（仏）  

 
アカシアなど白い花のような香りが漂い、グレープフルーツを思わせるかんきつ系の洗練された

味わい。暑い夏にも楽しめる。パリのルーヴル美術館のピラミッドを題材にデザインしたゴール

ドのラベルも華やか。 
「誰からも愛される味わい。切れが良く、酸味、甘みと苦みの調和もとれている。食事にも合わ

せやすい」（情野さん） 
(1)2940円(2)エノテカ（0120・81・3634） 

 

480 points 

La Pyramide Brut 

Le design de cette cuvée spéciale a été réalisé sur le thème de la Pyramide du Louvre, 
avec  une  magnifique  étiquette  brillante.  Aromes  d’acacia  et  de  fleurs  blanches,  la 
bouche  fait  penser  à  des  agrumes,  notamment  pamplemousse.  Cette  cuvée  est 
également parfaite pendant l'été ! D'un gout marqué, avec une belle harmonie acidité, 
sucrosité et amertume, cette Cuvée s’accorde également très bien pendant les repas. 
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        CUISINE KINGDOM                           JAPAN                                                                     May 2011 

 

 

   

Bouvet Ladubay (France) Saumur 
Cuvee Tresor Brut : 
“Sweet aromas of mature fruits  
Smooth,  very suple aromas  
Balanced, very elegant wine  
Balance goes well with food” 
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Wi‐not.biz  
India  May 6th, 2011 

Bouvet Ladubay: Emerging Bubbly 
By Gagan Sharma on May 06, 2011 in Events  

The French Loire Valley, aka the valley of Kings, has been the land of 
origin of great wines. Robust Chinons, sweet Muscadets, dry whites of Saumur and Pouilly Fumé, and the rosés of Anjou that 
the world adores. But what puts envy in the hearts of many are their crisp, refreshing, minerally sparkling wines. Bouvet Ladubay, 
one of the oldest houses, and definitely the much celebrated one, marked its presence in Delhi for the launch of their new blends. 
Vijay Mallya’s UB Group today owns and manages the house, which was once under the flagship of the Champagne house 
Taittanger. 

 
Juliette now dedicates most of her time heading the Sales and Marketing team in France and the export markets in Asia and the 
neighbouring countries. What is interesting is Juliette’s approach to the business. Heading a company marked for its history and 
close-knitted tradition is not an easy task. She mixes her new-gen élan to the business and brings a fresh appeal to the company’s 
image. And this is what she likes and also is visible in her work and words. With her love towards books, sports, and cinema she’s 
made Bouvet Ladubay the first choice for many prestigious events. The most-recently celebrated India’s win at the cricket world 
cup was also marked by Bouvet sparkling wines. 

 
Bouvet Chinon Rouge: Cabernet Franc (Red): 
Impressive deep ruby colour. Aromas of fresh berries and cherry juice. Dry balanced palate with notes of violet, tad inky, ripe red 
fruits, touch of spices, and earthiness. Tannins are young, still ripe, moderate alcohol and acidity. What’s appealing is the velvety 
aftertaste. A nice easy-drinking wines. 

 
  

Loire Valley is one of the coldest areas for winemaking in France. It’s proximity to 
the ocean allows the grapes to retain their acidity and slow growth period ensures 
complex flavour development, secret to great wines. The soil and the cool waves 
add an element of crispness, minerality, and a structure duplicated nowhere else in 
the world. 
Bouvet Ladubay was established in 1851 and released their first sparkling wine in 
the 1890s. Since then the house has been challenging the Champagne houses in 
blind tastings and has defeated many. Their accolades and awards speak volumes 
about their dedication and meticulous winemaking techniques followed for 
decades. The house also owns one of world’s most high-tech winemaking facilities 
and have been exploiting to the best of the results which shows in their wine 
quality and intensity of production. This family-run endeavour is presently in its fifth 
generation and is under the management of the father-daughter duo, Mr. Peatrice 
Monmousseau, Chairman, MD, and the Chief winemaker since 1972 and his 
daughter Juliette, Deputy MD, Export and Publicity Manager. 

With much excitement Wi-Not tasted some of their wines available in India and 
here’s our review: 
Bouvet Brut Multi-Vintage: Chenin Blanc + Chardonnay (White): 
Pale straw appearance. Fresh fruity nose with a youthful touch. Crisp dry palate 
with notes of green fruit skin, minerality, hints of white pepper, unripe green 
apples, and tropical notes. Refreshing acidity and admirable balance. Small 
persistent bubbles. An easily approachable and amicable wine 
Saumur Blanc: Chenin Blanc (White): 
Young pale straw colour with a green hue. Aromas of white fruits, peaches, 
lemon, and ginseng are intense.  Light dry wine with refreshing high acidity, light 
alcohol, and notes of capsicum, lemongrass, musk to follow. A great summer 
wine, enjoy young. 
 

Bouvet Rosé Brut: Cabernet Franc (Rosé): 
Young Salmon rove with copper-tinged rims. Fruity nose with touch of 
chalkiness. Creamy and butter on the palate with an array of floral 
notes. Very crisp, tad tangy, high acidity, moderate alcohol. A good 
bubbly with marked roundness and balance. 
Once a controversial hub for the Champagne producers for sourcing 
the base wine is today a budding land of opportunities for its native 
producers. Bouvet Ladubay has grown vigorously from its initial setup 
and today sees India as an emerging market that shall dominate Asia 
in the near future. With a rather affordable tag and quality no short of 
Champagnes their projections shall be eying the top spot. To the love 
of such wines, Sante! 
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                                                                                  India                                                          April 29th 2011                                     
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                     India  April 26th 2011 

 

« Red wine in moderation for heart health | Home Page | Taille Princesse - A New Jewel from the Loire »  

SI arranges Bouvet Wine Dinner at Olive Beach 

 

That was just the first of several courses of Mediterranean-inspired food from Olive Beach at the Hotel Diplomat. They 
were matched with a Four Seasons chenin blanc in an off-dry style;: a Bouvet Chinon Rouge, with just enough structure 
to show off its soft red fruit, a Four Seasons Shiraz, with heady notes of camphor, pine, pepper and black fruit; and an 
easy-drinking Bouvet Brut Rosé. 

The most interesting pairing of the evening, however, may have been that of the two winemaking traditions. 
Monmousseau represents the old world. She is a 5th generation wine maker from the Loire Valley, and her family 
produces about 6 million bottles a year, the vast majority of it sparkling wine made with only white grapes -- chardonnay 
and the chenin blanc that finds full expression in the limestone soil typical of the region. Bouvet Ladubay is now part of 
UB Group, represented at the dinner by Abhay Kawedkar, chief winemaker and a pioneer of India's very new-world 
wines. Kawedkar is ready to bring Indian wine to the French market, and has an ally in Bouvet-Ladubay.  

  

 

 

 

   

   

It was a perfect pairing: a crisp, minerally, absolutely dry Saumur Chenin 
Blanc and a plate of tender asparagus anointed with truffle oil. That was 
the first course at the Sommelier India dinner on Monday, April 25 in 
honor of Juliette Monmousseau, Deputy Managing Director of the Bouvet-
Ladubay winery in the Loire Valley of France, writes wine enthusiast, 
Jyoti Thottam, who is also Chief of Bureau for Time Magazine in India. 
Pictured: Juliette Monmousseau, Deputy Managing Director of Bouvet-
Ladubay speaking at the dinner at Olive Beach 

Pictured: Rahoul Singh, Jug Suraiya and Bunny Suraiya.  
It was wonderful to see the two Chenin Blancs in their distinct styles. The 
contrast only deepened my appreciation of this versatile, sometimes 
overlooked varietal. Bouvet-Ladubay, meanwhile, hopes to be part of the 
new wine drinking culture of India. They are well on their way. When Sachin 
Tendulkar and the rest of the Indian cricket team were sprayed with bubbly 
after winning the World Cup final, the wine was none other than Bouvet 
Trésor.  
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                     Germany                April 14th 2011 
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                                 Japan                                                                       March 2011 

 

 

   

 

 

   

Bouvet Ladubay 
Des « vins qui murmurent » aux 
bulles délicates, servis pendant 
le festival de Cannes  
 
Fondé  en  1851,  ce  domaine  de 
renom  produit  des  vins 
effervescents de grande qualité à 
partir  des  cépages  Chenin  Blanc 
et  Chardonnay.  À  Saumur,  de 
nombreuses  caves  ont  été 
creusées  dans  des  carrières 
désaffectées. Sous le domaine, un 
tunnel  de  5  km  est  aujourd’hui 
utilisé  comme  cave.  Produits 
selon  des  méthodes  tradition‐
nelles,  ces  vins  équilibrés  aux 
bulles  délicates  sont  des  « vins 
qui  murmurent ».  Le  domaine 
Bouvet Ladubay est  très  lié avec 
le  monde  du  cinéma.  La  cuvée 
Gérard Depardieu doit son nom à 
un  acteur  célèbre.  De  plus,  les 
vins  sont  servis  lors  des 
réceptions du Festival de Cannes.       

A.  Le  « Taille  Princesse  de  Gérard 
Depardieu »  est  une  cuvée  spéciale 
que  Bouvet  Ladubay  produit  en 
partenariat  avec  le  célèbre  acteur. 
« Taille »  désigne  ici  la  taille  des 
pierres  précieuses.  Depardieu  l’a 
baptisé  ainsi  en  souvenir  de  sa  mère 
qui  travaillait  dans  une  joaillerie.  La 
vivacité et le bouquet fruité se mettent 
mutuellement en valeur.  
 

B.  Quant  à  « Trésor  Brut »,  le  nom 
provient d’une anecdote selon laquelle 
une  pierre  précieuse  était  enterrée 
sous  une  abbaye  construite  sur  le 
terrain  du  domaine.  Les  arômes 
souples  de  pêche  blanche  et  de  poire 
rendent  aimable  ceux  qui  boivent  le 
vin. 
 



54 
 

 

               France                                          March 2011 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



55 
 

            UK                                                      March 11th 2011 
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