LALLIER SÉRIE R - R.018
WHY SÉRIE R?
A Reflection on the wines from a
specific harvest, which captures
the purest nature of Champagne
terroir individuality and interprets
it each year through a renewed
expression.
Série R is the heart of Lallier style,
the perfect balance of Lallier
signature emotions: Freshness,
Purity, Depth, Intensity.
TASTING NOTE
•Colour: light golden colour with
jade reflections.
•Nose: fresh and intense citrus
aromas, supported by notes of ripe
fruit and acacia flowers. A touch
of honey completes the aromatic
intensity.
•Palate: a lively and fresh opening.
Generous, ample and intense
character, fleshy white fruits.The
finish is clean, long and very deep.
A slightly creamy texture finishes the
delicate impression of this R.018.

ID CARD
•Grape Variety: 56% pinot noir,
44% chardonnay
•Blend: 70% of wines from 2018, 30% of
reserve wines (2017, 2016, 2014)
•Aging: 36 months
•Dosage: 8g/L
•Disgorgement: min 3 months before shipment

C I T R U S
L I V E L Y
D E L I C A T E

LALLIER SÉRIE R - R.018
R.018 UNVEILED

THE 2018 HARVEST

•Terroir: a blend of some 50 crus coming from 4 main
regions - Côte des Blancs, Montagne de Reims, Vallée
de la Marne, Côte des Bar

The 2018 harvest was early (starting late
August) with remarkable quantities in the
vineyards. A godsend after a disappointing
harvest 2017. The three grape varieties are
of a very satisfactory quality level. The average degree is 10.4% Vol and the acidity is
6 g/L. The basic wines of the year 2018 are
fleshy, rich and intense, with a delicate
freshness.

•Grape Variety: 44% chardonnay, 56% pinot noir
•Aging: 36 months
•Dosage: 8g/L with liqueur prepared from Série R aged
in stainless steel tanks
•Disgorgement: min 3 months before shipment

R.018 TASTING

•Base Wines: 70% - 2018. Série R is a non-vintage champagne where the imprint of the dominant harvest year is
sought after. We praise subtle nuances from one cuvée
to another. The base year on the label is therefore a
markerof taste. 2018 is characterised by the intensity of
the fruitynotes and by a delicate sweetness.

The effervescence is fine and
intense. The bubbles are light.
The colour is dominated by light
golden hues with jade reflections.
The aromas of lemon are fresh
and intense, supported by notes
of ripe fruit and acacia flowers.
A touch of honey completes the
aromatic intensity. Liveliness and
freshness dominate the beginning of the tasting. Then the 2018
presents its generous, ample and
intense character, on fleshy white
fruits. The finish is clean, long and
very deep. A slightly creamy texture finishes the delicate impression of this R.018 Series.

•Reserve Wines: 30% - 2017, 2016, 2014. 2017 harvest
for the intensity, 2016 for the freshness and 2014 for the
fruitiness. The reserve wines are aged on fine lees in
stainless steel tanks or in 228 litre barrels (3 to 5% of the
blend). Barrel ageing brings depth and intensity to the
reserve wines, while stainless steel keeps them fresh.
Aging on fine lees brings a silky, slightly creamy texture.
•Vinification: alcoholic fermentation 100% in stainless
steel tanks at regulated temperature (18°C). Malolactic
fermentation is not conducted on 100% of the blend
(10 to 20%of the blend without),which accentuates
the sensation of freshness. Maturing on fine lees until
blending to gain in intensity and depth.
•Yeasts: the alcoholic fermentation is carried out partly
with home-grown yeasts, selected from the Loridon plot .

R.018 MOMENT
Enjoy for aperitifs or for starting a
meal, with raw vegetables, fresh
goat cheese, shellfish or raw fish.

