
Grand Marque Champagnes
under $40

“I drink it when I’m happy and when I’m sad. Sometimes I drink it when I’m alone. 
When I have company I consider it obligatory. I trifle with it if I’m not hungry and drink 

it when I am. Otherwise, I never touch it—unless I’m thirsty.”
-Lilly Bollinger



"A bright, creamy and well-knit Champagne, with a smoke tinged, minerally underpinning to the
lemon meringue pie, biscuit and candied ginger flavors.  The spiced finish lingers.  Drink now

through 2019. 91 points"
-Wine Spectator

"An upbeat style in terms of aromas with citrus and stone fruits dominating, plus some gentle
fresh, yeasty bread notes too. The palate has a spicy thread with some impressive weight and
depth; dried red fruit flavors head to more savory almond notes to close. Drink now. 90 points."

-James Suckling

"Light yellow. Toasty lees, poached pear and lemon rind on the pungent nose. Offers an array of
sappy citrus and orchard fruit flavors and becomes spicier with air. The lemon and lees notes

come back on the broad, clear finish. 90 points."
-Vinous

G.H. MUMM Grand Cordon
Green’s Cash Sale Price:

In 1876, Georges Hermann Mumm made a decision that would shape the destiny of his
champagne house. Paying tribute to his prestigious clients, he had the neck of every bottle of his

Cuvée Brut decorated with a red silk ribbon. This decoration was inspired by the red sashes
bestowed upon those distinguished individuals receiving the highest of French honours, the Ordre
Royal et Militaire de Saint Louis and the Grand Cordon de la Légion d'Honneur. Beyond the visual
strength of the Cordon Rouge, this decision firmly established Maison MUMM as an ambassador
of the Champagne spirit, in due recognition of its accomplishments. Featured in the works of early
20th-century poster artists as well as in the pages of Hergé's famous comic series chronicling the
adventures of the intrepid boy reporter Tintin, MUMM Cordon Rouge also appears in paintings by

Utrillo and Foujita and even pops up in the movies. MUMM Cordon Rouge has often been the
choice of leading personalities when dining out or celebrating, and remains closely linked with the

creations of prized chefs.

PERRIER-JOUET Grand Brut
Green’s Cash Sale Price:

The first champagne done in Brut style was created by Perrier-Jouët, back in 1846.

In his desire to keep his English clients satisfied, the then Cellar Master decided to significantly
reduce the amount of sugar in his cuvées and thus unveil the finesse of his compositions. Perrier-

Jouët Grand Brut is a direct heir of this tradition.

For the Perrier-Jouët Grand Brut, the composition is 40% Pinot Noir from the Grand and Premier
Crus of the Mailly, Verzy, Aÿ and Rilly-la Montagne terroirs. Noble and subtle, these Pinots bring
out the fruitiness of the charming and generous Pinot Meunier of the Dizy, Damery, Venteuil and

Vinay terroirs (another 40% of the composition).

Finally, the Chardonnay of the Grand Crus of Cramant, Avize, Le Mesnil and Chouilly, make up

DEUTZ Brut Classic
Green’s Cash Sale Price:

the final 20% of the composition, and lend a touch of freshness and minerality. To attain the 
perfection demanded by Perrier-Jouët the bottles are kept for three years in the House's chalk 
cellars located under the Avenue de Champagne, the historic heart of the Champagne region.



LAURENT-PERRIER Brut
Green’s Cash Sale Price:

The Laurent-Perrier NV Brut is a blend of 50% Chardonnay, 35% Pinot Noir and 15% Meunier,
and is based on 2009 plus 15-30% reserve wines from two or three vintages. Citrus colored, this
signature LP has a refined, fresh and elegant nose with brioche and delicate citrus flavors. Lean,
refined and elegant on the palate, this is a dry and silky textured, vivacious, and perfectly fresh
and balanced aperitif Champagne. It does not have the opinion-dividing thrill and tension of the

Ultra Brut, but will probably find more friends. 90 points.

Champagnes of Laurent-Perrier are mainly based on Chardonnay, whereas Pinot Noir is a jun-ior
partner and Meunier is only a very small part of the cuvées. Chef de cave François Cotard tries to
extract the maximum of the aromatic part of the fruit to keep the natural freshness. That’s why he

ferments at controlled temperatures at 16 to 17 degrees Celsius in nothing but stainless steel
vats. All of the cuvées undergo malolactic fermentation. Since Cotard protects his musts and

wines from oxidation and racks the wines from the first lees very early, the wine style of LP is a
very clear and reductive one. The assemblages of varieties, terroirs and vintages are made with
the goal of keeping the freshness, finesse and elegance of the wines. The wines receive their

maturity only from the aging on the lees from the second fermentation. Laurent-Perrier’s range of
Champagnes remains the same since 1982. All of the cuvées are excellent gastronomic Cham-

pagnes that go very well with food – or as an aperitif.
-Wine Advocate
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