
De Perrière Blanc de Blancs Brut

De Perrière has been making wine using traditional production 

methods for decades. From the chateau in Mâcon, De Perrière 

Blanc de Blancs Brut is made from Chardonnay, and varietals that 

are less familiar internationally, Ugni Blanc and Colombard. These 

varietals are grown in vineyards designated under AOC Crémant de 

Bourgogne. In addition to Burgundy, Boisset Collection produces 

sparkling wines in the French regions of Beaujolais, Languedoc-

Roussillon and the Rhône Valley.

This deliciously creamy bubbly is brand new to the market, never be-

fore available in Canada. It is sure to be a crowd pleaser while offering 

enough complexity to make it a standout at your next gathering. On 

a budget? The ‘Charmat’, ‘Cuve Close’ or Tank Method is where the 

second fermentation occurs in a tank, rather than inside the bottle. 

This keeps the cost lower, making it an affordable and highly enjoyable 

alternative to Champagne! Enjoy chilled to 8 C within this year.



De Perrière Blanc de Blancs Brut

CHARDONNAY, UGNI BLANC, COLOMBARD

BURGUNDY, FRANCE

11.5% ALCOHOL

RETAIL $28.99

CLUB $19.49

HOW IT LOOKS
Straw coloured, light and clear. The foam is mod-
erately vigorous when poured, and continues as 
a consistent stream of small bubbles.

HOW IT SMELLS
Orchard fruits, apples, almonds, lemon pith, 
white florals, and toasted bread. The yeasty 
notes can be interpreted as biscuit, brioche, 
and other yummy baked goods. These aromas 
create layers of intoxicating savoury flavours.

FOOD PAIRING
Backyard parties and summer gatherings! Spar-
kling wine is exceptional during the holidays and 
pairs perfectly with summer feasts. The cleansing 
acidity is perfect for dips and BBQ sauces!

HOW IT TASTES
A full-bodied mousse, while the bubbles are 
still showing as delicate and fine. The strongest 
notes are of green apple and lemon curd, 
offering a creamy citrus profile. The charmat 
method, here using a horizontal tank with a 
rotating screw that constantly turns the yeasts, 
produces exceptional texture and creaminess. 
The flavour profile is bold and is balanced with 
fresh acidity and a seductively lush finish.

LOVE THIS WINE?
Limited quantities available, buy more today.


