


Taittinger champagne house created the Comtes de 
Champagne Blanc de Blancs  in tribute to the Comtes de 
Champagne, who at one time ruled supreme at the Saint-
Nicaise Abbey, and to Thibaud IV, whose seal adorns all the 
bottles.

Only 35 great vintages have been produced since the first 
cuvée in 1952. Such notable vintages, which so perfectly 
encapsulate the style of the Taittinger Champagne House, 
became classics and join the legendary status of top-quality 
wines from the Champagne region. With this wine, the 
mission has been truly accomplished, as it not only excites 
the palate with a range of exquisite sensations, but also 
touches the very depths of the soul and leaves its mark on 
a person...

These include people such as Nikita Khrouchtchev, who 
was invited to Reims by General de Gaulle and who, after 
tasting the great vintage of 1955, exclaimed, “We don’t 
have anything like this in our country!”, and Ian Fleming, the 
author of James Bond and connoisseur of the Comtes de 
Champagne story. The excellence of this cuvée is renowned 
worldwide.

THE BIRTH OF
A MYTH



A CHALK
CRADLE
On the exceptional Champagne terroir, which 
is planted with 95% of Chardonnay, the Côte 
des Blancs stretches only 20 kilometers south 
of Epernay. The chalk is outcropped everywhere, 
constituting a precious tank of water and heat, 
under the double influence of the oceanic and 
continental climate. The vines are mainly oriented 
to the east where they are sheltered from the 
prevailing westerly winds. Planted on the hillsides, 
they are able to optimize their days of sunshine.
 
Being the most perfect expression of the House, 
style, the Comtes de Champagne Blanc de Blancs  
is composed exclusively of Chardonnay grown in 
the five villages of the Côte des Blancs, which are 
classified as Grands Crus: Avize, Chouilly, Cramant, 
Mesnil-sur-Oger, Oger.
 
To produce the very best from each vineyard, 
the work is undertaken by hand and always with 
sensivity to the environment.
It follows the rhythm of nature. The harvest only 
occurs when the grapes are mature enough with 
an extreme care taken with the picking and then 
the sorting of the fruit. Each terroir is pressed 
separately to keep the characters of each one 
intact, between finesse, minerality and strength. If 
the harvest proves to be of exceptional quality and 
worthy of being a vintage year, its subtle blending 
will give birth to the Comtes de Champagne.



A Comtes de Champagne is rare because the 
rigorous criteria governing its production means 
that it cannot be created in large volumes. 

Taittinger Comtes de Champagne Blanc 
de Blancs is aged in the Gallo-Roman chalk 
quarries under the former Saint-Nicaise 
Abbey in Reims, which were recently awarded 
UNESCO World Heritage status. Here, it is 
subject to a great deal of care and attention 
until it reaches full maturity.

Only first press wine (the ‘cuvée’) is used to 
give it an absolute guarantee of quality. 5% of 
the wines which help to create the Comtes de 
Champagne are matured for 4 months in fresh 
oak barrels (one-third of which are renewed 
each year) to boost the intrinsic qualities of the 
final blend and its hint of a toasted flavour. 

The celebrated bottles only see daylight after a 
long and drawn-out maturing period 18 metres 
underground lasting 8 to 10 years.

RARE AND
PRECIOUS



The 2007 viticultural year was an exceptional year in 
terms of both the vines and the final wine in the glass. 

After a mild winter, and with the unusually warm 
temperatures, growth started early and many people 
were anticipating a harvest by mid-August. However, 
during May against all expectations, the vineyards in 
Champagne suffered awful weather. These conditions 
interfered with the vines’ flowering period, resulting in 
great diversity across the region and full bloom only 
being achieved between the 24th of May and 1st of 
June. The grapes matured a little slower as a result of a 
mostly cold and gloomy summer. Thankfully at the end 
of August came the return of the sun and with it hope, 
as the fruit began to mature perfectly. 

Harvesting did not start until the 30th of August and 
was carried out under a cold, dry wind. This resulted 
in a healthy, good quality crop. The Chardonnay grapes 
were delicate and clear, and their citrus and white fruit 
aromas showed great potential.

2007 ,
A SURPRIS ING
YEAR



This great 2007 vintage lives up to all 
expectations as soon as you open the bottle. It is 
a moment to treasure. That typical Chardonnay 
colour is there in all its sparkling, golden glory 
with shimmers of green coating the constant 
stream of fine, delicate bubbles.

It has a fine and delicate nose which combines 
white blossom and a certain minerality with 
general overtones of Anjou light pear and 
golden raisins. Subtle hints of aniseed and 
smoky flavours follow this suggestion of fruit.

The taste is vibrant, with a combination of lemon 
and saltiness. This is immediately followed by 
a sensation of complex, yet mellow freshness 
creating the perfect balance between ripeness 
and a full-rounded flavour. It is rounded off by 
a long-lasting, crisp finish with hints of salted 
butter.

This elegant wine lives up to its reputation with 
its freshness, strength, minerality and mellow 
fruitiness. Its freshness encapsulates a certain 
moment in time and promises interesting 
cellaring potential.
 
The Grands Crus accreditation and guarantee 
of quality is now displayed on this great vintage’s 
label to reinforce the wine’s quality credentials.

A 2007 VINTAGE 100% 
GRANDS CRUS




