
  

 

4 Champagne Offers  

 

 

 

  

 

To support our growers we have come up with these great offers. The weather 

will still be warm (in parts!) for the next few weeks and there is nothing better 

than 'Al Fresco' Champagne in our opinion.   

 

Some of the wines below were reserved for several of the top restaurants in the 

UK. With the lockdown reducing the amount they would like to purchase this 

year we are able to offer them to you and at great prices including a selection of 

Bin Ends up to 40% off. 

 

Do not hesitate to get in touch with any questions at finewine@owloeb.com 
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PARTY CHAMPAGNE MIX 6 BOTTLE CASE  

£175 per case of 6 bottles including VAT and delivery 

 

 

NON VINTAGE MIX 6 BOTTLE CASE  

£200 per case of 6 bottles including VAT and delivery 

 

 

 

SPECIAL CLUB MIX 6 BOTTLE CASE  

£300 per case of 6 bottles including VAT and delivery 

 

 
 
 
  



 

VINTAGE MIX 6 BOTTLE CASE  

£300 per case of 6 bottles including VAT and delivery 

 

 

A little extra reading sits below with a focus on the three growers we import 

from directly namely Champagne J Lassalle, Champagne Goutorbe-Bouillot 

and Champagne Marc Hébrart. All three of these growers are Récoltant-

Manipulant so they grow and use all their own grapes. 

 

 

 

Champagne J Lassalle 

J. Lassalle was founded in 1942 in Chigny-les-Roses, in the heart of the 

Montagne de Reims. When Jules died in 1982, his wife Olga and daughter 

Chantal took over the direction. Angéline, granddaughter of the founder, joined 

them in 2006. Today they are committed to preserving the unique style of Jules’ 

wines and to bring some femininity to them. The vineyards of J.Lassalle spread 

over 45 parcels (16ha) of vines located in the villages of Chigny-les-Roses, 

Ludes, Montbré, Puisieulx, Rilly La Montagne, Sermiers and Villers Allerand. 

The vineyards are planted with 48% Pinot Meunier, 22% Pinot Noir & 30% 

Chardonnay. Lassalle own all of their vineyards, which are within 10km from the 

winery and classified as premier cru and grand cru. The production is small with 

120 000 bottles. 

There is some really exciting news from Lassalle as they have moved to the 

village next door (in Rily La Montagne) where they will have more space to 

vinify and receive visitors. The winery there is pretty impressive and they will 



give the opportunity to young winemakers to vinify there as well. More news 

coming soon. 

Like Marc-Hébrart they are part of the Special Club association – for more info 

take a look at the link below:  

https://www.clubtresorsdechampagne.com/en/home 

Each step of the winemaking process is based on an ancestral technique which 

is carefully and faithfully respected. The grapes are picked entirely by hand and 

then selective sorting is done to keep only the best ones. Slow and qualitative 

pressing is followed by blending the still wines from several years, each of 

which adds a distinct quality to the blend. The bottled wine is stored on the lees 

at a constant, ideal temperature in the cellar. This is important in 

the champagne making process as it gives the perfect conditions for aging. 

Aging is 3-4 years for non-vintage wines and up to 10 years for vintage wines. 

 

------ 

 

 

Champagne Goutorbe-Bouillot 

The Domains history dates back to 1755, with the Bouillot family growing 

grapes in Damery (mostly Pinot Meunier). They took part in the vine growers 

revolt of 1911 and started to make wine themselves. In 1913 Pierrette Bouillot 

married Jules Goutorbe. Today Dominique and Bastien look after the 8 Hectare 

estate. 

Pinot Meunier still accounts for the majority of the planted vines at 40% but 

Chardonnay at 35% and Pinot Noir at 25% are close planting wise. The 

particularity of this estate is that they use a Solera system that was started in 

1980 for the Carte D’Or and 2000 for the other Non Vintage Cuvées. 

They practice sustainable agriculture and are certified with the HVE (High 

Environemental Value). 

If you can, try their "Clos Des Monnaies", their top Cuvée which is just next door 

to the winery in a walled vineyard. The vineyard is located on a coin factory that 

dates back to Gallo-Roman time (around 340). This is a blend of 50% Pinot 

Meunier and 50% Chardonnay aged and vinified in oak with no malolactic or 

fining. It only has a low 4 g/L of sugar. We currently have the 2010 vintage in 

stock which is delicious. 

 

------ 

https://owloeb.us3.list-manage.com/track/click?u=b13abf875f222031f3e884b16&id=a5f01554e9&e=4385107c1a


 

 

Champagne Marc-Hébrart 

Marc Hébrart started the domain based in the Vallée de la Marne in 1963, in 

1997 Jean-Paul, the owner joined the domain and moved the winery to where it 

is in Mareuil-En-Aÿ . Marc decided to join the Club du Trésor in 1984. The 

domain has 65 parcels with a total of around 15 hectares that Jean-Paul uses to 

blend his different cuvées. The estate is planted with mostly Pinot Noir and the 

rest is Chardonnay from the Côte des Blancs. 

The domain tries to be as sustainable as possible and he is one of the few to 

vinify in oak barrels. His wines are very sought after and is believed to be one of 

the top smaller growers. 

You have to try Mes Favorites Vieilles Vignes NV – one of the 

best Champagnes we tried this year. It is composed of 75% Pinot Noir and 25% 

Chardonnay, based on the 2014 vintage and disgorged in April 2018. This is 

sold in a lot of Michelin Star restaurants as it is top on quality and complexity. 

  

 

 

 

 

T&Cs 

Mainland England & Wales 

Minimum order for free delivery  is £100 

__________ 

Scotland as far north as Glasgow or Edinburgh 

 Minimum order for free delivery is £150 

__________ 

(Further north in Scotland, Northern Ireland and other islands will incur a delivery 

charge) 

Please do contact us if you would like further information regarding any of our wines. 
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