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Hervé and his daughter Charlotte want to share with you the style 
and identity of their champagne: a result of their choices in the 
vinyard and at the cellar: 
 PATIENCE towards LAND, the CLIMATE and the WINE 
 PERFORMANCE through HIGH QUALITY PRODUCTION FACILITIES 
 SENSITIVITY and regularity while combining the wines, every year, 
as a FAMILY RITUAL. 

Champagne Le Gallais is elaborated in the 20ha family domain of 
BOURSAULT, VALLEE DE LA MARNE. Hervé Le Gallais, thanks to 
his passion for wine and for the history of his terroir, invests all his 
energy into achieving a champagne of constant quality, blending 
TRADITION and MODERNITY. 

Champagne Le Gallais 
Domaine de Boursault, France 

You are welcome to discover our domain, its MANOIR, JARDIN des 
POETES, and parcelle de la PAVILLONNE, which are our best sources 
of inspiration to elaborate our Cuvées. 
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Very low added sugar (7g/l) 
Aged in the cellar for 3 years 

No added sugar (0g/l) 
Aged in the cellar for 4 years 

Very low added sugar (7g/l) 
Aged in the cellar for 6 years 
 
Elaborated with grapes from 
Le Jardin des Poètes, and 
vinified seperatly as red wine. 

Very low added sugar (4g/l) 
Aged in the cellar for 7 years 
 
Elaborated with grapes from 
La Parcelle de la Pavillonne, 
situated in the family domain. 

Cuvée Millésimée 2003 
Champagne Brut 

Rosé des Poètes  
Champagne Brut Rosé 
Rosé de Saignée 

Cuvée du Manoir 
Champagne Brut  

Cuvée du Manoir 
Champagne Extra Brut  

« Finess, Harmony and  
Balance» 

« Natural, Elegance and 
Intensity» 

« Structure, Fruit and 
Vitality» 

« Richness, Maturity and  
Allure » 

45% pinot noir 
45% pinot meunier 
10% chardonnay 

45% pinot noir 
45% pinot meunier 
10% chardonnay 

50% pinot noir 
50% pinot meunier 

50% pinot noir 
50% pinot meunier 

PRICE EX WORKS* 
14,95 euros  (750ml) 
 

PRICE EX WORKS* 
17 euros (750ml) 

PRICE EX WORKS* 
18 euros (750ml) 

PRICE EX WORKS* 
18 euros (750ml) 

Gold Medal 
Vignerons Indépendants  
2010 

One Star 
Guide Hachette des vins 
2007, 2008, 2009, 2010 

Cuvée du Manoir : 86/100 
Cuvée Millésimée: 87/100 
Edition 2011 


