




Owner of Baron Philippe de Rothschild SA. Philippe Sereys de 
Rothschild, born in 1963, is the son of Baroness Philippine de 
Rothschild. Since 2006, he had acted as the vice-chairman. He 
became the Chairman of the Advisory Board in October, 2014.

Only carefully selected Chardonnay grapes 
from Cote des Blancs were used. Since the 
quantity of Dosage is 6g per a litter, clear 
taste is realized. This is the ultimate Cham-
pagne with aroma like pear and brioche. 
7,000 bottles will be sold in the world. 
￥39,000 Enoteca Online 0120-81-3634

The essence of the vintage Champagne
Château Mouton Rothschild, one of the five great Châteaux in Bordeaux has 
released their first Champagne 9 years ago, result of an alliance between the 
three branches of the Rothschild Family. And, their first fully prepared vintage 
Champagne has been released. We asked Mr. Philippe Sereys de Rothschild 
about this brand’s philosophy.

The Champagne was glittering golden color and had a 
fine head. When I had drunk in sips, I felt dried fruits’ 
smell and taste of burnt butter. With these factors, I 
could imagine that it took quite long time to develop 
this Champagne.
‘If we call this Champagne ‘Barons de Rothschild’, we 
must pursue the highest quality. For making vintage 
Champagne, we have held tasting opportunities for 
years. We conducted the last tasting in December, 
2014. After this, we decided to release. We used plenty 
of time. It took 2 years to decide the color of the 
bottle.’ Baron said.

What is the ideal Champagne for the 
distinguished person in Bordeaux? ‘As for 
wine, as for Champagne, our motto is to 
pull out a strongpoint of the terroir and 
the highest quality. I can say that this vin-
tage Champagne embodies my answer.’
The amount of production is very 
limited, 7,000 bottles to keep the highest 
quality. In order to taste this Champagne 
again, a passion being equal to long time 
to make this Champagne is needed by all 
means. It was exactly the encounter in a 
moment.


