DHALL & NASH

BILLECART-SALMON

NV BRUT Sous Bols
CHAMPAGNE, FRANCE

DRy MED SWEET

MATURITY
2016 2020

ALCOHOL
12%

VARIETY
Equal Parts Chardonnay. Pinot Noir, & Pinot Meunier

Colour Notes

A radiant yellow crystalline appearance with golden
glints brought to life by a luminous bead of persistent

fine bubbles.

Aroma Notes

There is an olfactory impact due to the richness of
harmonious expressions (dry fruits, fresh citrus and white
fruits) coupled with finely buttered seductive notes. A
defined aromatic undertone which expresses the mature
complexity linked to the vinification in oak barrels.

Palate Notes

The caressing and refreshing texture enhances the
creamy sensation, dominated by a beautiful bracing
vivacity. A burst of flavours (notes of grilled brioche,
toffee) thanks to the distinguished power and maturity
which is a mark of the great wines of Champagne.
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Tyson Stelzer

Sous Bois is as distinctive for Billecart as its bold, modern label. Billecart is constantly
CXpC[‘in]Cnring, Llnd OCCilSiOnEl”}’ SOn’]Crhing CmCr’gCS {‘ron] ltS rriil]s {VOF ('1“ to I)C]’]OldA SOUS BOiS

iS litellil”\\' ‘Under \\'()()d,v ins})il‘t‘d l)‘\" ()Lil(-{:t‘rlnented })blrct‘ls destined {:()I. l’}illecﬂrts t()]) CUVét‘S.
Sous Bois exalts the crunchy strawberry hull and fresh white cherries of its pinot core, intricately
interwoven with the spice, toast and creamy texture of oak, without ever becoming oaky. It sings
V\'ith ClilSSiC Bi”t‘cdl‘t l)rt‘CiSi()n, \Vhilt‘ l)dsl(ing in tht‘ ].iChHCSS (){: l)i‘l].].ﬁl fé]‘l1lelltilti()n, Si”()' i{n(l

alluring, conf‘roming and commanding, all at once.

Wine Enthusiast

Fermented in wood, this mature and rich Champagne 1s sophislicaled and sl‘ylish. It has a rich, full-
bodied character with hints of spice as well as dry, citrus fruits. It has a steely core, showing a taut

texture as well as some maturity. Ready to drink, it will also age in bottle.

Wine Spectator

A rich and toasty version, with a creamy mousse supporting flavours of grilled brioche, apricot
) ) PF ) g F
preserves, lemon parfait, slivered almond and creme de cassis. Finely knit and mouthwatering, with

ﬂt‘ul‘ de St‘l ill"ld smol(e notes on I’]]t‘ minera”y {’H"ll\l"l
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James Suckling

Beautiful aromas of |ighl butter, dough, cooked apples and app]e purée. Full-bodied and very rich
with plenty of fruit, intense nut, and light toasted oak. Very structured. This is decanted in cuve and
tht‘n I‘L{Cl(t‘(l int() l)()ttles an(l f’t‘l"nlt‘nted in ()l({ ()a]( l)al‘r‘els f()r' elght to nint‘ m()]]tl]S. Bi‘ltt()nﬂge i‘ln(l

malo blocked. This will age really well.

Stephen Tanzer

Bright yellow. Pungent orchard fruit and lemon curd scents are complemented by suggestions of

\'l‘lnillﬂ, ﬂnise i‘ln(l Sn]()l()' mine].als. 'l‘()ﬂst\\7 ﬂn(l 5‘”’(‘} in textl“le, ()H’el‘ing jUiC‘}r pt‘al‘ ﬂn(l tangt‘rine
avors plus a deeper suggestion of candied fig on the back half. Closes sappy, focused and long,

fl pl leep ggest f lied fig on the back half. Cl ppy; | ] and long

\\'ith rcpcating smo](incss and strong mincr‘ul cut.

Geoff Kelly

Colour is hard to characterise...Yet again, the bouquet is wonderful... You can scarcely taste oak as
such, but the nutty depth of flavour and aromatic complexity in mouth is stellar... Perhaps not the
Cellilr })()te‘]tial ()f‘the \"intilgt‘ VVineS, even tl’]()ugh ‘t hi‘ls SO n1LlC]1 f‘li‘l\'()ur, (lut‘ to the h]gh })Cllct‘ntage

of meunier.
Maturity

2016 2024



	NVBillecartBrutSousBois
	NVBillecartBrutSousBois

