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Chandon Sparkles 
arely do I taste submissions from one producer, and then 

devote an article to them. However a trio of wines from 

Chandon created such an impression that they deserve a page 

to themselves.  

In my view the majority of Australian sparkling wines fail to deliver in 

terms of intensity, complexity and texture. Apart from source of material 

and viticultural practices, the major contributing factor to the plainness 

of many Australian bubblies is the short period of time they spend on 

lees in bottle (en tirage). When it comes to these three releases from 

Chandon, there can be no accusation of lack of patience. 

2008 Chandon Late Disgorged  Blended from Upper Yarra Valley, 

Whitlands and Tasmanian material, this gem holds its own at the 

premium quality end of the sparkling market. The delightfully fresh nose 

shows faint stone fruit and citrus notes enhanced by lightly-toasted 

bread, fresh mushroom and burghul (cracked wheat) influences. The 

palate is fine, creamy, long, acid-fresh and above all, dry.  ($105.00)       

★★★★★ 

2009 Chandon Late Disgorged Rosé  Very pale pink. Delicate 

strawberry and redcurrant aromas are complemented by those of 

brioche. The dry palate has textural grip, great length and a pleasingly 

savoury feel.  ($115.00)   ★★★★★ 

Chandon Winemaking Director Dan Buckle advances a theory 

explaining the amazing freshness of these late disgorged wines. He feels 

that juice oxidation plays a significant part. At first thought, I nodded in 

agreement, thinking how oxidised some of the base material at Bollinger 

can be. Then I recalled the 2002 Dom Perignon Plenitude 2 I recently 

tasted in Epernay. It was surely one of the greatest champagnes I’ve ever 

experienced. However, in a few discussions I’ve had with Richard 

Geoffroy, long-time (recently retired) Chef de Cave for Moët et 

Chandon, I don’t recall his mentioning juice oxidation in relation to the 

production of Dom Perignon.  

2013 Chandon Winemaker’s Selection Rosé  Very pale pink. A 

vibrant wine with faintly musky aromas together with subtle bready 

complexity. The palate is dry and long, with a just-right textural grip.  

($64.00)       https://www.chandon.com.au/Shop/Sparkling-Wines 

Lester Jesberg 

If you’re not a Winewise subscriber, please join us (Only $35 per 

year)   http://winewise.net.au/ 
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