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CHAMPAGNE - get disgorged with the great
grower/producer range

“Champagne is on the verge of profound change. There is a growing realisation in the region that its viticulture has
become slovenly and the subtleties of its terrior has been neglected. The era of great growers and great vineyards are just
beginning.”

— Andrew Jefford - The New France.
STUNNING NEW CHAMPAGNE FROM OUR GROWER PRODUCER COLLECTION

The fact that we think of the best Champagnes as coming from the larger Champagne houses, such as Veuve Clicquot, Moet & Chandon etc. is perhaps a
comment on their powerful marketing machines, great and wide distribution and a very consistent standard of quality. In the last few years the
Australian market has been greatly refreshed by the hard work of a small number of importers who have sniffed out some amazing grower/producer

Champagne. In a period where the big guys are discounting heavily, the producers below are allocating their wines around the world. Do you wonder
why this is the case.........

quality I tell you. The line up below contains some of the best Champagne produced. Luckily we got in on the ground level &
have just landed new stock of Egly- Ouriet, Larmandier Bernier & Agrapart for Christmas. The Egly wines are even better than the last batch with non

vintage Champagne pretty much coming from great vintages.

May we introduce four outstanding grower producers for your Christmas pleasure:

«* Andre Clouet — Bouzy

<+ Agrapart — Avise - Biodynamic

«+» Egly-Ouriet — Ambonnay - Biodynamic
o

Larmandier-Bernier — Vertus — Biodynamic

ANDRE CLOUET GRAND RESERVE NV (BOUZY — GRAND CRU)
$69.00 Single $62.00 Case

Pinot dominant wine, with powerful fruit & great depth - classic Bouzy.
"These rare wines come from old vines right next to Bollinger's ungrafted vines in Bouzy. A tremendously powerful Champagne with a gorgeously hideous
label. The mature reserve wines give weight and softness and round off the completely dry aftertaste. Bollinger like." — Richard Juhlin, 4000 Champagnes.
The NV Brut Grande Reserve offers up layers of mineral-infused red fruits on a silky, mid-weight frame, with gorgeous length and a refined, subtle mousse.
This impeccable, elegant wine shows terrific overall balance as well as complexity. | loved it. — FWC.

ANDRE CLOUET BRUT ROSE NV
$85.00 Single $77.00 Case

This is a brilliantly coloured quite deep pink with no “bottle-aged / onion skin” colours. The nose shows “essence” of pinot noir character with strawberries,
kirsch, nuts, honeycomb and mineral. The palate is lively, concentrated and although the 3 years lees aging have added depth and
complexity, this wine still has vibrancy and pinot purity. Made from 100% pinot noir including the addition of 8% Bouzy rouge for
colour and character. A great “seafood/sushi” wine!

AGRAPART TERRIORS BLANC DE BLANCS GRAND CRU NV (AVISE — CHAMPAGNE)
$79.00 Single $69.00 Case

"This striking biodynamic Champagne is a blend of four grand cru sites in the Cote des Blancs; Oger, Cramant, Oiry and Avise.
Chardonnay from the villages of Avise is classically quite powerful and one finds fruit from Avise in famous prestige Champagnes
produced by the larger houses. Very fresh and crisp on the nose with tight lemon, chalky mineral, light nutty biscuit notes. The
wines spend 4 years on lees with a low dosage of six grams per litre. This wine is a great embarrassment to the non vintage wines of
several of the large houses. Highly recommended." — FWC.

LARMANDIER - BERNIER BLANC DE BLANC 1ER CRU NV (VERTUS — CHAMPAGNE)
$85.00 Single $75.00 Case

"Pierre Larmandier’s gentle, questioning approach combined with his 11 ha holdings in Vertus, Cramant, Chouilly, Oger and Avise produce finer and finer
wines with every vintage. The emphasis is very much on fastidious viticulture and an even lighter touch in the cellar. He uses foudres (larger oak) because
they are perfect for the kind of controlled oxidation that builds complexity into great Champagne." - Andrew Jefford, The New France.

"Jefford rates Larmandier — Bernier as one of Champagne’s top 5 producers. The vineyards are farmed bio-dynamically and everything is designed to
maximise the expression of the vineyard, commune and vintage. Classically the wines are fine and delicate, yet with a minerally intensity that keeps you
coming back. If you thought the champagnes of many large houses were dry, Larmandier — Bernier will change your thinking. These wines are very dry with
little or no dosage (4 gms in this wine). The nose shows very fine minerals, citrus and a touch of salt spray. It's a long clean, aperitif style, refreshing, chalky

and minerally; yet with unexpected depth and Chablis like notes.” - FWC.

LARMANDIER - BERNIER TERRE DE VERTUS NON DOSAGE NV (VERTUS — CHAMPAGNE)
$99.00 Single $89.00 Case

Vertus is the southernmost premier cru in the Cote de Blancs. This amazing wine is all class. — FWC.

"The Terre de Vertus is more pebbly, mineral like, piercing and pure with wafer biscuit overtones and terrific length." - Max Allen, The Weekend Australian.

“The Estate’s NV Brut Blanc de Blanc Premier Cru Nature Terre de Vertus features notes of chalkiness, lime peel and flowers that recall a great Sancerre. This

medium-bodied Champagne reveals a focused personality, with notable energy and freshness to spare on the finish. | found it hard to move onto the next

wine. In a word: awesome. 100% Chardonnay from the 2006 vintage, sourced from the Barillers and Faucherets vineyards in Vertus. The wine was aged in
steel and bottled with zero dosage. 93 points.” — Antonio Galloni — The Wine Advocate, December 2008.
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EGLY OURIET BRUT TRADITION GRAND CRU (AMBONNAY — CHAMPAGNE)
$110.00 Single $99.00 Case
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This wine was amazing in the cellar in June. Fine buttered nuts & brioche, full flavoured with great length & persistence & beautiful acidity. Some fine spice
notes & dryness on the back palate. Power & purity. It's a 70% pinot noir, 30% chardonnay blend with 50% of the fruit coming from the 2006 vintage, 30%
2005 & 20% 2004.— A real favourite - FWC.

“The NV Brut Tradition Grand Cru possesses gorgeous warmth and openness in a radiant, broad-shouldered style that is impossible to resist. Deep and
textured through to the finish, the Tradition Grand Cru combines richness and minerality with notable finesse. Spice and smoke nuances add complexity on
the dazzling finish. The Brut Tradition Grand Cru spent 36 months on its lees prior to being disgorged in July, 2010. Anticipated maturity: 2011-2018.” 92
points, Antonio Galloni, The Wine Advocate # 192 Dec, 2010.

EGLY OURIET GRAND CRU EXTRA BRUT V.P. NV (AMBONNAY — CHAMPAGNE)
$160.00 Single $140.00 Case

This is one amazing Champagne and one of the absolute favourites here at Five Way Cellars (vintage and N.V. included). V.P. stands for Vieillissement
Prolonge and this wine has benefited greatly from its 70 months on lees. It’s a blend of 70% pinot noir and 30% chardonnay and is very close to non-dosage.
It’s very powerful with incredible depth and intensity. = FWC.

“The NV Extra-Brut Grand Cru V.P. Viellissement Prolonge is Pinot Noir from Grand Cru vineyards in Bouzy, Ambonnay and Verzenay that spent 70 months
on its lees. This is the most intense wine in the Egly-Ouriet line-up. White truffles, roasted nuts, honey and candied apricots are layered beautifully in this
creamy, expansive Champagne. Early tertiary notes make this an excellent choice for drinking now and over the next few years. Disgorged May, 2010.
Anticipated maturity: 2010-2018.” 94 points, Antonio Galloni, The Wine Advocate # 192 Dec, 2010.

EGLY OURIET VIGNES DE VRIGNY 1ER NV (AMBONNAY — CHAMPAGNE)
$89.00 Single $82.00 Case
100% pinot meunier from 40+ year old vines from the village of Vrigny, (8 kilometers west of Reims). This is the best Pinot Meunier based Champagne we
have ever tasted. With 36 months aging on lees and a low dosage of 2 — 3 grams/litre, Vignes de Vrigny is soft, creamy and nutty, yet very dry, long and
persistent in the mouth. An outstanding and unique blanc de noir style. = FWC.

EcLY OURIET BRUT ROSE GRAND CRU NV (AMBONNAY — CHAMPAGNE)
$160.00 Single $140.00 Case

The stock just arrived & just had to open a bottle. This is one very exciting rose. Achieving that balance of finesse & intensity of flavor is not easy to do in
Champagne, let alone with Rose Champagne. Billecart Salmon & Laurent Perrier can do it & not many others. Beautiful finely spiced cherry & redcurrant
fruit waft over a chalky, mineral laden palate. The pinot material (for colour & flavor) imposes itself with grace. You can really tell it’s high quality material.
48 months on lees. I'm inclined to keep this for myself.

Only 1 dozen bottles. — FWC.

EGLY OURIET BLANC DE NOIRS *V.V.” GRAND CRU NV (AMBONNAY — CHAMPAGNE)
$225.00 Single $199.00 Case
“The NV Brut Blanc de Noirs Grand Cru, from the Les Crayeres lieu-dit in Ambonnay, is one of Champagne’s great wines when it is on, as it is here. Given the
relatively recent disgorgement, the wine is somewhat shut down, but with time in the glass, gorgeous, perfumed Pinot notes begin to emerge. This is a
totally refined, seductive expression of Pinot. Chalky, mineral notes frame the long, utterly impeccable finish. This is a fabulous effort from Egly-Ouriet. The
Blanc de Noirs Grand Cru spent 48 months on its lees and was disgorged July, 2010. Anticipated maturity: 2010-2020.” 94 points, Antonio Galloni, The Wine
Advocate # 192 Dec, 2010.

EGLY OURIET 2002 GRAND CRU MILLESIME (AMBONNAY — CHAMPAGNE)
$240.00 Single $210.00 Case
Egly-Ouriet from a stunning Champagne vintage anyone? Francis notes that 2002 was “The kind of vintage you would love to see year after year.” Suffice to
say that those looking for the absolute pinnacle of vintage Champagne will not be disappointed. An iconic producer in one of the finest vintages of recent
times. When faced with this wine it seemed somehow impolite to keep up with out notes. Instead we focused our full attention on the glass which, as it
turns out was indescribably beautiful. In short this is 70% Pinot Noir, 30% Chardonnay from 40-year-old vines in Ambonnay, aged completely in barrel (25%
new), no malo, and virtually no dosage.




