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Following the visit to Japan in May this year of
Carol Duval-Leroy, President of the
family-owned Champagne House Duval-Leroy, I
had the pleasure of visiting Champagne and
Duval-Leroy in June. To really understand the
essence of Duval-Leroy and the high-quality
Champagnes they produce today, requires
getting to know the story of Duval-Leroy, and
especially the character of Carol Duval-Leroy.
Carol was married to the head of the
Champagne house, who suffered an untimely
death in 1991, leaving her with three young
sons. She took over the Champagne House,
with the desire to develop and grow the
inheritance, and hand it on in good health to her

sons.

To build on the tradition and commitment that
her husband started, Carol looked to develop
and evolve the Champagnes that Duval-Leroy
produces. In partnership with winemaker
Sandrine Logette-Jardin, they dedicated
themselves to creating a consistent and
recognizable quality to all their Champagnes,
together with a sophistication and feminine
sensibility.

Rather than flashy commercials, this
commitment is seen in Duval-Leroy’s support of
the development of professionals in associated
industries, with their sponsorship of
competitions for young chefs and sommeliers,
contributing to the development and
understanding of Champagne. Duval-Leroy was
also early to take an environment-friendly
approach to co-existing with nature, catching
rainwater for use in the cellar, installing solar
panels, and integrating vegetable matter into
the walls. The cellar itself shows this
commitment, being well maintained and clean in
every last nook and corner.

When I asked Carol why they produce so many
cuvees, she replied: “I love cooking, and every
time we use slightly different ingredients and we
create something fresh and appealing. Creating
a Champagne is the same. Each year the fruit is
different, the grapes show different character,
and we want to emphasize this difference and
create something unique, rather than loose it in
the blend.”

Carol Duval-Leroy in the vineyard

" Duval Leroy: A visit to the future of Champagne by Mr.Motohiro Okoshi

The unique Clos des Bouveries is a case in point.
Each year, they produce a vintage Champagne
from this single vineyard planted in Chardonnay
that reflects the terrior and the climate, an
approach they call oeno-climatic. This approach
is perfectly normal for most premium table
wines, but in the Champagne where the wine is
consistent from year to year, and most of it is
non-vintage, it is exceptional.

Duval-Leroy works from the concept of wanting
to bring the enjoyment of vintage variations to
the world of Champagne. For professionals and
wine lovers alike, it provides a good reference to
understand the personality of each vintage. A
good example of this is the 2002 Blanc de
Blancs. It is the only vintage of this cuvee in
which no dosage was used. Drinking it now, we
begin to realize the true value of the 2002, as it
has developed wonderfully with age, and
provides a great reference point for comparing
with other vintages that include dosage.

Looking at Carol Duval-Leroy’s commitment,
she has truly built on the tradition she has
inherited, and has put in place a vision and
approach to Champagne that her sons can take
over and continue to develop. I look forward to
enjoying the vintages they will produce in the
future.

Motohiro Okoshi

After resigning as chief &
sommelier at Ginza Ecrin
in 2013, Okoshi-san has
engaged in a range of
activities in the wine
industry, including

Fleur de Champagne Premier Cru

CODE Fleur de Champagne
8859 Premier Cru NV

& Tasting Notes &

Clos des Bouveries

CODE Clos des Bouveries

8064 2005

professional wine taster
and wine journalist.

i\:jgf RRP ¥6,600
Variety: Chardonnay 70%, Pinot Noir 30%

Alc. 12.0% Dosage 8g/L

Duval-Leroy was the first Champagne house to bring
together Chardonnay and Pinot Noir varieties selected
only from Grand Cru and Premier Cru vineyards.
Elegant and well-structured, it is veiled with fine satiny
bubbles. Following a lofty fragrant nose of white
florals, citrus and bread with a hint of minerals, the
palate combines a long well-balanced flavour profile.
Excellent acidity contributes to freshness in the mouth.

RRP ¥10,500

Variety: 100% Chardonnay
Alc. 12.5% Dosage 4g/L

Yellow-green in the glass with silver tints. Lemon
and pear aromas, with a subtle eucalyptus hint,
followed by fine smoky notes. It shows a beautiful
balance between freshness and complex aromas
from barrel aging. The excellent body shows
complexity and depth, with chalky mineral notes
adding nuance and intensity to the finish. Continues
to age and develop beautifully.

Brut Blanc de Blancs

CODE
6885 ggtétzNature Blanc de Blancs

g
%& RRP ¥9,500
Variety: 100% Chardonnay
No Dosage Alc. 12.0%

2002 was an exceptional vintage in Champagne,
contributing to a lovely concentration of flavours.
Fine bubbles show exceptional persistence in the
glass, with white flower and citrus aromas, and hints
of mushrooms. The palate shows a rich and pure
structure, with chalky minerality and a hint of vanilla
on the long finish. The lingering complexity
highlights the benefits of age.

\

Famme de Champagne Rose de Saignee

8835 Femme de Champagne Rose
” de Saignee 2007

; RRP ¥25,000

Variety: 100% Pinot Noir
Alc. 12.5% Dosage 3g/L

Made from select 100% Pinot Noir Grand Cru fruit,
this superb vintage Champagne Rose reveals the
purest rose colour with pink-gold tints when poured.
Lively complex ripe strawberry aromas on the nose,
with hints of florals and dried tomatoes. The
beautifully structured palate combines freshness
with wild red fruit flavours, while lingering acid
extends the full finish.

/

All wines are 750ml unless otherwise specified. Prices do not include Consumption Tax. (S) after the vintage siginifies Screw Cap. RRP=Recommended Retail Price.
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