
Champagne Lilbert-Fils 
Cramant  
                   
                               Grand Cru Blanc de Blancs NV 

The latest iteration of Lilbert's perennially superb NV Grand Cru Cramant Blanc de Blancs was disgorged in summer 
2018 with five grams per liter dosage, a low figure—even for Lilbert—that likely reflects the fact that the wine is based 
upon the sunny 2015 vintage, complemented by 50% reserve wines. Offering up aromas of crisp green apple, lemon 
oil, white flowers and crushed chalk, it's medium to full-bodied, taut and incisive, with rangy acids, a pinpoint mousse 
and a long, precise and mineral finish. The wine's depth and tension are hallmarks of the Lilbert style. This will be 
well worth seeking out, and it will amply reward time on cork. 
                                92 pts–William Kelley, The Wine Advocate, April 2019 

     The following have also reviewed this wine: 
                               92 pts–Allen Meadows, Burghound, October 2019 
                               91+ pts–John Gilman, A View from the Cellar #81, May-June 2019 
 

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

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+ pts–John Gilman, A View from the Cellar #81, May-June 2019 
     The following has also reviewed this wine: 
                     92 pts–Wine & Spirits, The Year’s Best Champagne issue, December 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+ pts–John Gilman, A View from the Cellar #81, May-June 2019 


