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 Over a long period of history champagne, like 
other wines, was produced from a single harvest, 
making it, by definition, “vintage’’. It was only after 
the Second World War that non-vintage champagnes 
began to achieve popularity. The statistics confirm 
the trend, as the production of champagne has grown 
almost ten-fold from thar time. 
 The Brut Vintage 2015 is an assemblage of  
60% Pinot Noir and 40% Chardonnay drawn exclusively 
from Grands and Premiers Crus. As the saying goes, 
“one doesn’t change a winning team’’:  the proportions 
have remained the same for almost 80 years.  

In vintages prior to the Second World War, the 
assemblage contained only half the amount of 
chardonnay.
 The Brut Vintage 2015 follows some weeks 
after the launch of the Rosé Vintage 2015. The close 
relationship between the two is evidenced by the 
assemblage of the former providing the base wine 
of the latter, to which is added a portion of red wine 
sourced from Grands and Premiers Crus.
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 Brut Vintage, one might say, is “the historical 
cuvée of the Maison’’. It may come as a surprise to 
many that bottles of vintage long reigned supreme 
in Champagne. Non-vintage cuvées first appeared 
on the scene only quite recently.

Another year is drawing to a close and there 
is a great temptation to take stock and to 
put the spotlight on its success stories. But 
rather than look backwards, I am choosing 
in this issue to concentrate all the more on 
the future. After all, given the extraordinary 
times we are experiencing at Pol Roger, the 
exercise is valuable whether we look forward  
or back!

 The first thing I think about when looking forward 
to 2022 is the eventual completion of the new building. 
This should become operational during the first half of 
2023. An article later in this issue will tell you a little 
more about progress to date. 
 We must always be optimistic. I therefore find 
myself imagining the great wine encounters which, 
I trust, will soon be taking place once again. And as  
I often say : “the wine business is a people business”.  
It is therefore with genuine pleasure that we will soon 
be meeting with our partners once again, whether in 
the context of field visits, indoor events or receptions. 
 In closing, and you will hopefully forgive me if  
I do not reveal everything now, there are further major 
projects under way at Pol Roger. The team are waiting 
only for the day when they can tell you about them. 
These two last years, unprecedented and frustrating as 
they have been in so many ways, have at least brought 
the benefit of forcing the pace of change. 
 Looking forward, therefore, to seeing you again 
soon, may I wish you all a very happy festive season. 
Take care. 

“The wine 
business 

is a people 
business” 

Laurent d’Harcourt, 
Chairman of the  
Executive Board
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Pol Roger,  
house 

champagne  
of the  

Hôtel de Crillon

 On the whole, the number  
10 seems to work rather well for  
Pol Roger. After No. 10 Downing 
Street, where the Maison held 
a place of honour during the 
Churchillian era, it was recently at 
No. 10 Place de la Concorde in Paris 
that Pol Roger set down its bags for 
some years ahead.

 The Hôtel de Crillon, which is classed among 
the dozen most luxurious hotels in Paris, has chosen  
Pol Roger as its house champagne. As from this 
July, Brut Réserve has been offered by the glass, 
whether in the bar “Les Ambassadeurs’’, in the  
“Cour d’Honneur’’, in the restaurants, room service 
or for private functions held elsewhere within the 
hotel. The Maison takes particular pride in pursuing 
its destiny in partnership with centres of excellence, 
and in maintaining thereby its contribution to the 
“art de vivre à la francaise’’. 

 After more than twenty years overseeing the Pol Roger 
vineyard, Evelyne de Billy retired this October. 

Evelyne de Billy 
passes on the 

torch!

Pol Roger Newsletter —Edition 03

 As a member of the Fifth Generation of the family and daughter of Christian de Billy, Evelyne, has 
passed the torch to Lucile Perard who will, from now, take over the management of the Maison’s 92 hectares 
of vineyard, along with the relationship with our partner vignerons. 
 Evelyne embarked on a new professional career in 1993 when she obtained her Professional Certificate 
in Agriculture at the viticultural school of Avize, not far from Epernay. She then trained as a vineyard 
worker for a further five years before rejoining the family enterprise in 1999. She remembers that her first 
vintage was characterised by conditions very similar to those of her last: ‘‘in 2000, as in 2021, the viticultural 
cycle from November through to harvest, included both frosts and a proliferation of mildew. But this did not prevent us 
from producing some excellent wines!’’ she recalls. 
 Still very much involved in the management of the Maison, Evelyne retains her seat on the  
Conseil de Surveillance. It is therefore not far from the family business, or indeed from the vineyards, 
that she now looks to the future. The family and all the members of our team would like to wish her every 
happiness in her (almost) new life!



Pol Roger Newsletter

 In 2001, Diana sees her husband 
produce a Jeroboam of Brut Réserve 
for her fortieth birthday, which she is 
due to celebrate a few weeks later. Just 
before the fateful day, a devastating 
bout of pneumonia intervenes to 
prevent the young woman from tasting 
the precious bottle. Soon, happily, 
back on her feet, Diana decides to leave 
the bottle in the cellar until her next 
‘big’ birthday. 
 Only a few days before her fiftieth 
birthday, history repeats itself. Diana is 

carried off to hospital and sees herself, 
once again, deprived of her present. 
The Jeroboam returns to the cellar for 
the second time. The perseverance of 
the couple pays off in the end. In 2021, 
for her sixtieth birthday, Diana is able 
to open the famous Jeroboam, received 
twenty years before in the company of 
her husband and friends. What a joy to 
discover that the bottle, so carefully 
conserved, tasted all the better for the 
passage of time! 

The 
kindness 
that went 

astray

 Christmas 1943: a smoked turkey is lost between the 
port of New York and 1, rue Henri Lelarge, Epernay.  
In such a time of scarcity, Guy and Jean Pol-Roger 
devote all their efforts, whatever the cost, to recovering 
the missing delicacy. 

 Towards the end of the Second 
World War, the French have to ‘get by’ 
with ration cards. These are gloomy 
times. Learning through the press that 
the French are struggling, unable to 
satisfy their hunger, Henry Rathemacher, 
the American importer of Pol Roger at 
the time, elects to send the Maison’s staff 
a fine smoked turkey for the Christmas 
festivities.
 Informed of this thoughtful 
gesture, Guy and Jean Pol-Roger, 
Third Generation of the family, wait 
impatiently for the arrival of the precious 
bounty. When the smoked turkey fails to 
arrive they worry, and use their every 

means to retrace the course which their 
package of comfort has taken. After 
several weeks of such research, the two 
brothers receive an official letter from 
the French customs to inform them 
that the smoked turkey has remained 
on the quayside, classed as “damaged 
goods’’. Guy and Jean, much dismayed to 
discover that the French authorities can 
be so blind to the highlights of American 
gastronomy, cannot but ask themselves: 
could it not be that this splendid gift has 
given pleasure to persons other than 
themselves, somewhere else in France?
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 Some special bottles make for lovely 
memories and, for Pol Roger, some fine stories 
to share. One that we have received from 
Canada is no exception to the rule. 

The story of 
the elusive 
Jeroboam
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 This year, eight of the Maison’s employees were 
decorated with medals in recognition of their ‘‘long-
term contribution of honourable services to the company’’.  
As is the custom within sport, the medals vary 
according to the employee’s length of service either 
at the heart of the company or further afield. It is in 
this quasi-Olympic tradition that we share with you 
the names of the medal-winners for 2021:

• Silver (20 years service): Stéphanie Szkudlarek 
(assistant to the directors), Sylvie Godard 
(maintenance officer), Christophe Charlot 
(cellarman), Mickaël Bouillot (remueur), and 
Mickaël Detante (labelling and despatch manager)

• Silver-gilt (30 years service): Patricia Patoux 
(accountant)

• Gold (35 years service): Patrick Oleszko (operative, 
cuverie and tirage)

• Top Gold (40 years service): Fabrice Crémont 
(operative, cuverie and tirage)

 Faithful to the traditions of Champagne, the 
Maison also presented the Saint-Jean Cup, named 
after the patron saint of the wine trade, to four further 
employees distinguished by fifteen years of work 
within the champagne industry: Sandra Derouillat 
(assistant to the chef de caves with responsibility 
for quality control), Christophe Klein (operative, 
labelling and despatch), Jimmy Lorin (operative, 
cuverie and tirage) and a certain Laurent d’Harcourt. 

 The Directoire took advantage of the 
traditional gathering for the cochelet, 
celebrating the completion of the harvest, 
to show the workforce around the site of the 
new production facility. 

Long service awards 
for Pol Roger 

employees

Cochelet and visit 
to the building-site: 

a lively end to the 
harvest for Pol Roger 

employees

 The Pol Roger workforce gathered 
in the Maison’s cellars for the award 
of long-service medals and the  
Saint-Jean Cup to a number of the 
company’s employees. 
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 In our last edition, we reported that the building had reached the ‘‘rain-proof’’ 
stage: now it is airtight as well! For those unitiated in technical terminology, this 
indicates that the doors and windows have now been installed and sealed from the 
outside air. This crucial stage of the joinery will make it easier for the Directoire 
to watch over the further development of the site. 
 The advanced state of the works allows us now to dream realistically of the 
comfortable working environment and storage capacity that the building will 
offer. Quietly but steadily, the bricklaying continues. We are nearing completion 
of the first third of the total roofing of the site, which will amount to some  
3000 square metres. And when one reflects that the bricks are laid one at a time, 
that commands respect!



Wine Enthusiast (Roger Voss)  
— Brut Réserve 91/100
“The non vintage Champagne from this producer 
always has richness from the Pinot Noir in the blend. 
This bottling also has a touch of toast, showing 
somebottle aging. Put the two elements together and 
this satisfyingly ripe wine is ready to drink.”

— Rich 92/100
“This off-dry Champagne is very much in the house 
style, rich with layers ofmature fruits. A ripe, full 
wine, it offers creamed apples and white peachesthat 
are delicious now.”

— Pure 92/100
“Almost bone dry, this Champagne brings out the 
beautiful fruit in the blend. It’s crisp with brightness, 
with a fine tang of citrus behind it. Drink this  
well-textured wine now.”

— Blanc de Blancs Vintage 2013 94/100
“Crisp apples and tight minerality come together in a 
satisfyingly ripe wine. It is young, showing its fruity 
side and only just moving to its future complexity. 
But this will be a fine, structured Champagne. Drink 
from 2022. ”

— Brut Vintage 2013 96/100
“Very much in the ripe Pol Roger style, this 
Champagne is just approaching maturity. With its 
balance of crisp minerality and richness, it is a great 
winefrom a medium-quality vintage. Although the 
wine is ready to drink, its style says that it will age 
further and could be enjoyed when it has become 
more toasty from 2022.”

— Rosé Vintage 2015 93/100 
“This rich Champagne highlights ripe Pinot Noir 
that glories in its red fruits and structure. Just ready 
to drink, the wine has intensity and well-textured 
acidity at the end. Drink now.”

— Cuvée Sir Winston Churchill 2012 99/100
“The great 2012 vintage shows well in this rich, 
full Champagne. Dominated as usual by Pinot Noir,  
the wine is powerfully ripe and impressively full of 
white fruits and tight minerality. Ready to drink from 
2022, it is worthy of aging and certainly drinkable even  
in 10 years time.”

Wine Spectator (Alison Napjus)  
— Brut Vintage 2013 93/100
“Expressive notes of baked black cherry and 
blackberry coulis are underscored by a minerally 
streak of brine and oyster shell in this focused 
Champagne, which is firmed by lemony acidity and 
balanced and enriched by hints of crystallized honey, 
grilled nut and toast. Pinot Noir and Chardonnay. 
Drink now through 2030. 500 cases imported. ”

— Blanc de Blancs Vintage 2013 93/100
“This expressive blanc de blancs indulges the palate 
with its creamy, lightly plush texture and bright and 
juicy acidity, a lovely canvas for aromas and flavors of 
ripe pineapple and apricot fruit, elderflower, lemon 
curd and salted almond. Drink now through 2030. 150 
cases imported. ”

— Cuvée Sir Winston Churchill 2012 97/100
“Sleek, with racy acidity, this tightly-meshed version 
nonetheless offers a lovely range of flavors, with 
ripe black cherry and currant fruit and accents of 
pomegranate, candied kumquat and raw almond. 
Finely detailed, creamily swaths the palate in silk-
like texture, carrying the expanding flavor profile 
through to a graphite- and spice-laced, lasting finish. 
Drink now through 2032. 600 cases imported. ”

Vinous (Antonio Galloni)
— Blanc de Blancs Vintage 2013 92/100
“The 2013 Blanc de Blancs is another terrific wine in 
this range from Pol Roger. It offers up a mélange of 
apricot, honey, chamomile, dried herbs. The ripeness 
of the Chardonnays comes through in burnished 
tropical accents that lend an exotic flair. Drink this 
over the next decade or so.”

— Brut Vintage 2013 93/100
“The 2013 Vintage is a rich, effusive wine that 
beautifully captures the personality of the year in 
which ripeness and acids are both elevated. Pastry, 
orchard fruit, citrus peel, spice and dried flowers 
build in an extroverted, racy Champagne that is an 
absolute delight. Time in the glass brings out a feeling 
of weightlessness and translucence that is beguiling. 
As for the obvious next question….yes, I expect the 
Churchill will be superb.”

— Rosé Vintage 2012 92/100
“The 2012 Brut Rosé is plush and effusive in the 
glass, with terrific richness and plenty of texture. 
There is a gorgeous sense of immediacy to the 2012 
that makes it absolutely irresistible. Bright red berry 
fruit, spice and perfumed floral notes resonate with 
terrific depth. Medium in body and racy, the Rosé  
has so much to offer in a style that balances energy 
with richness.”

— Cuvée Sir Winston Churchill 2012 96/100
“Pol Roger’s flagship Brut Cuvée Sir Winston Churchill 
is fabulous in 2012. Rich, open-knit and seductive, the 
2012 will drink well right out of the gate, although 
it certainly has the pedigree to age well for decades. 
Lemon confit, chamomile, dried flowers, mint, spice 
and a kick of brioche infuse the 2012 with notable 
textural richness and resonance. Time in the glass 
brings out gorgeous aromatic lift to round things out. 
The 2012 is classy and polished all the way.”

Revue du Vin de France
 The Brut Réserve displays an attractive weight 
on the palate and a richness for the category. 
And it seems to us that the dosage adds a further 
contribution in the mouth. The Extra-Brut is more 
complex and allows the pinots to make their presence 
more felt. The Blanc de Blancs 2013 charms us by 
its level of maturity and its fullness on the palate. 
It’s a chardonnay typical of Pol Roger, which is to 
say ‘‘muscular’’. The Rosé 2012 possesses a beautiful 
breadth, along with the depth and structure for it to 
mature well. The 2013 is certainly less approachable 
than the 2012, but it is a wine by no means dominated, 
in terms of aromas and flavours, by the austerity of 
this late vintage. We’ll finish with the sumptuous 
Cuvée Churchill 2012 which reaches the heights of the 
sublime, offering a level of maturity and an elegance 
rarely achieved. 

Brut Réserve 92/100
Demi-Sec Rich 92/100

Extra-Brut Pure 93/100
Brut Blanc de Blancs 2013 93/100

Brut Vintage 2013 94/100
Rosé Vintage 2012 95/100

Cuvée Sir Winston Churchill 2012 98/100
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This issue has been prepared with the friendly and valued assistance of M. Bill Gunn, Master of Wine  
and Managing Director of our British subsidiary, Pol Roger Limited, from 1990 to 2008. 

The Maison is most grateful. 

All of us at 
Pol Roger wish 

you the very best 
for the year-end 

celebrations  
ahead! 
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What the writers say...




