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Champagne Laborde, Nogent I'Abbesse (Champagne)
Champagne «Les Beaux Lieux» Extra
Brut AOC
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Vintage 2019
) Winemaker  Champagne Laborde
Region Champagne
Alcohol 12% vol.
Grapes 100% Chardonnay
Winemaking

The «Les Beaux Lieux» comes from a 50-year-old Chardonnay vineyard in Nogent I'Abbesse,
facing southeast. The chalky, brown soil promotes the development of high-quality grapes.
The vines, planted in 1974 and 1975 from a mass selection, produce only a few grapes each
year, which gives the wine its exceptional concentration and finesse. The warm, sunny year of
2019 resulted in a harvest of particularly concentrated and balanced grapes, forming the
COLLECTION LIEux DITS foundation for this exceptional Blanc de Blancs Extra Brut. After bottling, «Les Beaux Lieux»

BLANC DE BLANCS

(kﬁ ages for four years in the cellars before being released to the market.

es Beaux Lieu :
2l Our tasting note

CHAMPAGNE The champagne shows a brilliant golden color, accompanied by fine, evenly rising bubbles. On
LABORDE

Delphine & Plerre-Emmanue!

the nose, it unfolds seductive notes of white flowers, particularly hawthorn, along with
pleasant aromas of pear, citrus fruits, and verbena. On the palate, it opens with a fresh burst

of flavor that spreads gently. The floral aromas perfectly harmonize with nuances of white
peach and grapefruit. The finish is long and lingering.

Champagne Laborde

Champagne Laborde is a rising, family-run winery located in the village of Nogent I’Abbesse,
near Reims. Since 2018, Delphine and Pierre-Emmanuel Laborde have led the house with a
clear vision: to craft terroir-driven, precise, and characterful Champagnes. The vineyards are
situated on the chalky Mont de Berru - ideal conditions for elegant, mineral-driven sparkling
wines with depth and freshness. As an oenologist with experience at Bollinger and Veuve
Clicquot, Delphine brings exceptional technical expertise. The estate practices sustainable
viticulture, avoids herbicides, and actively promotes biodiversity in the vineyard. The house's
signature is unmistakable: tension, expression, and authenticity - Champagnes with soul,
shaped by the soil, the climate, and the belief that true quality lies in the details.
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