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BY LISA PERROTTI-BROWN MW

Finding an exceptional, hand-crafted Champagne from Le Mesnil-
sur-Oger at an affordable price is like seeking the Blanc de Blancs
Holy Grail. Paul Launois is a small, family-owned grower
Champagne label that has recently broken free from its co-
operative ties to produce an artistically crafted range of four wines
that are well worth the quest.

THE BLANC DE BLANCS HOLY GRAIL

Julien Launois grew up next to Krug's famed Clos du Mesnil vineyard in the Grand Cru
village of Le Mesnil-sur-Oger, widely considered to be “the"” commune for high-quality
Chardonnay production and source of the greatest Blanc de Blancs Champagnes. Largely
thanks to Clos du Mesnil, the grapes from this area have become highly sought-after. Le
Mesnil-sur-Oger Blanc de Blancs Champagnes are increasingly challenging to buy, not to
mention pricy. Finding an exceptional Champagne hand-crafted from vineyard land
focused around Le Mesnil-sur-Oger at an affordable price is like seeking the Blanc de
Blancs Holy Grail.

“We have 6.3 hectares (15.5 acres) in the Cote des Blancs, including 4 hectares (10 acres) in
Le Mesnil-sur-Oger,” said Julien. "My family has been growing grapes in this area since my
great-grandfather. My grandfather was very involved in the co-op system, and my father
helped to farm for other people. | learned how to disgorge and riddle when | was 12"

In 1972, the Launois family began selling a small ameount of Champagne from their
vineyards under their own name. At that time, they made the wine at the local co-
operative, and their annual production was only 12,000 bottles. Their brand was called
Champagne Jean-Pierre Launois.

When Julien turned 20, he left home for nine years, traveling the world and working on
cruise ships. In 2009, he returned home.

“When | was 29, | came back and met my wife, Sarah," he said. "She is a graphic designer

and artist. She wanted to study winemaking, but she was told at school that there were no
women enologists. Now, she is our master blender, but | do the dosage.”

With his mind set on joining the family business, Julien enrolled in winemaking school.

“I bought my grandfather’s house,” said Julien. "My father was going to buy the house next

door to convert into our family's winemaking facility, but my neighbor doubled the price.
So, we found another big facility, offered them half the price of my neighbeor's house, and
got it. This facility was so large and completely fitted that we didn't need to use the co-op
anymore.”

Julien's family left the co-op in 2015, bringing in their first crop that year for what would be
their new grower Champagne label. This was also the year they stopped using herbicides
in the vineyards. In 2021, the vineyards were certified organic.

WINERY INFORMATION

Region: France, Champagne, Cote des Blancs,

Mesnil Sur Oger

Address: 3 ruelle de 'Arquebuse 51190 Le-
Mesnil-sur-Oger

Open for Tastings: By Appointment Only
Major Grapes: Chardonnay

Vineyard Size: 155 acres

Own Winery: Yes

DTC Mailing List: No

Vineyard Sustainability: Certified Organic
Year Established: 2015

Owner: Julien and Sarah Launois
Winemaker: Julien and Sarah Launois

Website: https:/ww.champagne-paul-
launois.fr/
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“Leaving the co-op and having our own facilities gave us total creative freedom," Julien
smiled. "We named the brand after our son, Paul. Initially, we hired a consultant to help us
achieve the Monochrome label's style. But it was too much—we were making it as a
crowd-pleaser. We wanted to make it our style. We didn't want to fall into a standard taste.
Now, we no longer use the consultant.”

Champagne Paul Launocis currently has a range of four labels: Monochrome, Composition,
Illustration, and Portrait. Every year, Sarah Launois creates a unique artistic design for each
label. All the wines are 100% Chardonnay, each label expressing a different personality of
the vineyards owned and farmed by the Launois family. Every new iteration of the multi-
vintage Monochrome, Composition, and lllustration labels is numbered to distinguish the
vintages and winemaking. The details of the winemaking are conveniently available on the
back labels.

Julien's winermaking varies according to the label. “We ferment and age the wines in both
stainless steel and oak,” he said. “Then we look to blend. The oak is 1-7 years old. New ocak is
only used for the single-barrel program. In a good year, we buy 20 new barrels,
Monochrome has 6-10% oak, whereas lllustration sees 100%. We typically do 100%
malolactic fermentation, except in 2017, when we only did this for approximately 70% of
the crop. We used to get a pH of around 3, but now it is 3.1 or 3.2. | acidified once and will
never do it again. We would rather choose the right day of harvest. We use very little
dosage—never higher than 3 grams per liter. For clarification, we use time; there is no cold
stabilization and no filtration.”

Paul Launecis' "Single Barrel Champagne” program is a unique offering that allows
customers to purchase and co-craft a single barrel of vintage Champagne from a selection
of Launois' Grand Cru plots. This can be done by distributors/retailers or private individuals.

“2016 was the first vintage of our single barrel program,” said Julien. “I was studying the
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impact of different barrels and toasts on Champagne, but there were very few reference ‘ PAUL LAUNOIS
points. Since | was making these wines in 100% new oak, | needed a safety net. We used B COmposition #7

190-liter casks with six different toasts. We bottled each barrel individually. Some visitors

w

saw the barrels on display in our winery, and | suggested they buy a barrel. That's how it '%ﬂnay , "
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with batonnage and half without. We create a catalog of still wines and then start the
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tastings with our clients. They can book their barrels at the same time. We prepare dosage

& oLl
A TRE

trials. The clients can age as many bottles as they want in my cellars until they are ready to
disgorge. We can even do different bottlings with different dosage levels. Since 2016, we
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have bottled 160 single barrels for clients.” gy 2Pt

Reviewed with this article is the 2017 Single Barrel Grand Cru Le Mesnil Sur Oger #1702
Blanc de Blancs, which was made under Paul Lanois' “Single Barrel Champagne” program.
This one was bought by the California-based broker Kimberly Jones and sold through her
distribution network, Kimberly Jones Selections. Made from 100% Chardonnay, this single
barrel of Champagne comes from Launois’' Haut d'Aillerand plot in Le Mesnil-sur-Oger. It
was made without malolactic and aged 11 months in the “SB1702" barrel. It was then
bottled in July 2018 with a dosage of 3 grams per liter. It was disgorged in November 2023.
The result is simply spectacular and well worth the hunt.
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| find that the Champagnes of Paul Launois fit into a style that is delicately perfumed,
subtle, with restrained minerality, and characterized by a refreshing, chalk-driven finish,
similar to the style of Salon or Dom Pérignon. If this is your style, you're going to love these
wines!




