
Champagne Lilbert-Fils 

Cramant  

                   
 
 

                            Grand Cru Blanc de Blancs NV 

The current release of Lilbert-Fils non-vintage Blanc de Blancs Brut is composed of two thirds base year 

2014 and one-third reserve wines. It spent four and a half years aging sur latte prior to its disgorgement 

in the summer of 2018; it was finished with a dosage of five grams per liter. The wine delivers a lovely 

aromatic constellation of pear, delicious apple, chalky minerality, a hint of almond pastry cream and a 

smoky topnote. On the palate the wine is bright, full-bodied and focused, with pinpoint bubbles, good 

mineral undertow, vibrant acids and good length and grip on the complex and still fairly youthful finish. 

This is very easy to drink today, but it is still a young wine and will be even better with a few years in the 

cellar to allow it to come out more fully from behind its structural elements. 2019-2040. 

                    91 points–John Gilman, A View from the Cellar #81, May-June 2019 

 

Just prior to wrapping up this article, the new release of non-vintage Blanc de Blancs from Lilbert-Fils 

arrived in the US.  Lilbert-Fils NV Blanc de Blancs [based on 2015] is showing beautifully out of the 

blocks, wafting from the glass in a blend of pear, almond, apple, chalky minerality, a hint of brioche, 

crème patissière and a topnote of white flowers. On the palate the wine is deep, full-bodied and brisk, 

with an excellent core of fruit, fine mineral drive, elegant mousse and a long, nascently complex and very 

promising finish. 
                    91+ points–John Gilman, A View from the Cellar #81, May-June 2019 

 
 

         “Perle” Grand Cru Blanc de Blancs Brut NV (base 2014-2015) 

This is the newest release of the Perle from Lilbert-Fils, which hails from the base year mix of forty-five 

percent each of 2014 and 2015, with ten percent reserve wines used in the blend. It was disgorged in fall 

of 2018 and finished with a dosage of five grams per liter. The early returns are that this is going to be 

one of the best example of Perle in recent memory, as the wine is already beautifully expressive on the 

nose, wafting from the glass in a complex blend of golden delicious apple, pear, almond custard, limestone 

minerality, a touch of brioche and incipient smokiness in the upper register. On the palate the wine is 

crisp, full-bodied and still fairly primary in personality, with lovely depth at the core, very, very elegant, 

frothy mousse, lovely focus and grip and a long, promising and very classy finish. As is the case with the 

two versions of the regular Blanc de Blancs, one has to extrapolate a bit, as this has a full year less of 

bottle age, but my gut instinct is that this is going to be very special and a hair better than the very, very 

good previous release of Perle. 2020-2050.                     

                     92+ points–John Gilman, A View from the Cellar #81, May-June 2019 

 

 



                       Grand Cru Blanc de Blancs Brut 2013 

The 2013 Lilbert-Fils Blanc de Blancs Brut Millésime hails entirely from the family vineyard parcels in 

Cramant. It was disgorged in December of 2018 and finished with a dosage of three grams per liter. This 

is still quite a young wine and needs some bottle age to properly blossom, but it shows fine potential in its 

aromatic constellation of apple, pear, chalky soil tones, bread dough and spring flowers. On the palate 

the wine is crisp, full-bodied and tightly-knit out of the blocks, with a good core, frothy mousse and a long, 

minerally and still quite youthful finish. Have patience, as this bottle will be very good in due course. 

2024-2055.                   

                  91+ points–John Gilman, A View from the Cellar #81, May-June 2019 

 


