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Sixth-generation
hampogne Bollinger
proprietor Cyril
Delarue presented the

2008 R.D. Exrra Brut ]
and sight additionol -

wines at The Progress :

in Soan Francisco, CA.

"ArBolly Good

CHAMPAGNE BOLLINGER
THE RELEASE OF ITS :

Tk )

In May, Cyril Delarve,
sixth-generation pre
prietor of Champagne
Bollinger who oversees
the producers US
interests, celebrated the
release of the Bollinger
2008 R.D. Extra Brut

S360) ot San |

ancsco
restaurant The Progress

Delarue collaborated
with The P
Chef-owner
Brioza in creanng a six

COUrse menu that

rogress

>lewanrt

Was paired with

niNe wines ranging in age from the

n magnum 1o the oldest wine of the
the 2002 Lo Grande Année

S5 The wine

evening

vere ordered such
that the 2002 and 2008 La

Annee—the cuvee that 15 selecied

srande

N SUPCnor vintages to become

R.D., which stands for "recently

The first vintage of
the R.D. cuvée was
made in 1952 and
redeased In 1967

The Champaogne
Bollinger NV Special
Cuvée rrackside at the
Ferrori Chaollenge

4

disgorged " —were tasted first

The first vintage of the R.D. Extra
Brut

in 1967 today, it cor

O

was made in 1952 an :

| released
mues 10 e

hly sought after

by collectors foe
The 2008 R I
1% Pinot Noir

ind 29°% Chardonnay from 18 crus

its longevity. Extra

Brutisablend of 7

and simultancously shows exuberant

freshness and development with

: AP

NS, GNed Stone Truats "y

truftie notes that were

anda aistn

mirrored in a course of roasted

Walfe Ranch quail with morels and
cherry sauce
Debbie Zachareas, owner/partner
of Ferry Plaza Wine Merchant, had
wt the ta

Cuvee 1s and has always been the

this to say akx sting

“Speand
basic” wine that feels hke huoury
SVETry Lme VOou Oopen 3 DO The
2008 K D. had just enough baby fat &

balance the structure and focus of the

WINe, Wwinch Has just & et of Drocht

All the wu

of the cquality of the house.”

WS QIVE YOU 3 perspective
1 hree nonviniage winges-—the
dorementioned Specal Cuvee

s the Brut Rosé andd
the PNVZIS Blonc de Noirs

poured from magnums, wiuch, as

Brut as well

were
the preferred formet for optimury

owed them to theilr
AN KD was

DOTHC ing, s
DEST acVaniaos ne

also poured from magnum as well as

from a 750-milhiiter bottle to provide

further proof that the arger format
siows the wines development
The final wine of the evening
the 20% Lo Grond Annéde Rosé
was playfully paired with a dessert

f yogurt-eldertiower

with rhubard sorbet and
SIrawbermics
> nicks

Bolly™ by fans worldwide, 1S unique

Champagne Bollinge

in several ways: It relies on its
403 -acre estate for the how

:“- sHOare
of it grapes and 1% 100N styie 1s

t Noir, which forms
of its blends
also known for

ing the Ferrar
North Amenrca. a single
n which every dr

defined by Puax

the backbone of al
Bollinger is

Challenge

Make e
Ver competes in a
Ferrart 488 Challen inJuly,

more than 80 2

rs from

iCross the country competed in the
e O AR "."r! r:l' I' 'mlﬁ L' moma
nia. My visit

0 spectate the fifth round of the

Raceway In Callfor

surely test
Oma—just

Lhalienge inciuded a
drive of a 2024 Ferra
14

the second V-&-powered from

engane coupe by the maker-—that

was both exhilarating and demand
. Alte e behind

the wheel of a car called &

r spending
rodling
sculpture” by Car and Driver. what
Detter way to wind down than with
a visit to the Champaane Bollinger

i N L~
£ NV Special

Lounge for & glisss («

vee!
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