
 
 
 
 
 
It all started in the town of Mareuil-sur-Aӱ in 1818 when Nicolas François Billecart and Elisabeth 
Salmon were married, marking the creation of their Champagne House. This has been a family story 
since the beginning with Louis Salmon, brother of Elisabeth and a passionate oenologist, getting 
involved in the creation of the wines. 
 
Thus, over 7 generations, each member of the family has endeavoured to continue the family 
tradition, staying faithful to the same motto: "Give priority to quality, strive for excellence". 
 
The champagnes of Maison Billecart-Salmon are above all created thanks to the knowledge of the 
men who rigorously cultivate an estate of 100 hectares, obtaining grapes from an area totalling 300 
hectares across 40 crus of the Champagne region. 
 
The majority of the grapes used for vinification come from a radius of 20km around Epernay, where 
the Grand Crus of Pinot Noir, Pinot Meunier and Chardonnay co-exist, in the ethereal vineyards of 
the Montagne de Reims, the Vallée de la Marne and the Côte des Blancs. 
 
As part of the ever present quest to maintain the quality of their champagnes, in the fifties, the 
House established the technique of cold settling combined with the use of stainless steel tanks for a 
longer fermentation at a lower temperature. The cuverie concentrates primarily on small 
thermoregulated cuves (47 hectolitres) which allows the House to observe the traceability of the 
grape varieties and the individual parcels. This vinification is carried out cru by cru and grape variety 
by grape variety which allows for the conservation of the nuances of expression of the terroir. In 
vinifying at a low temperature, the fermentation process slows down, encouraging ethereal aromas, 
which are delicate and allow all the purity of the fruit to be expressed. It is the absolute signature of 
the Billecart-Salmon style. 
 
More than 400 small and 24 large oak casks respectively occupy the two chais at the House. Each 
oak cask has been meticulously chosen and shaped in order to reveal all the richness and aromatic 
complexity of the wines. Remaining faithful to its style and expertise, the House vinifies at a low 
temperature to keep all the characteristic freshness and elegance of its champagnes.  With a view to 
a consistent traceability, each parcel is individually vinified. This knowledge and ancestral method of 
vinification is combined with vinification in stainless steel tanks to exalt all the elegance of the 
Billecart style. 
 
The chalk cellars date from 17th and 19th centuries and stand guard over the House’s precious 
cargo. Over time, the wines assert themselves and the aromas develop, imprinted with all the 



finesse, balance and elegance which are characteristic of the personality of the House’s 
champagnes. 
 
Over three to four years in cellars the non-vintage champagnes really blossom, staying around twice 
as long as the fixed regulations of the appellation. The vintage cuvées patiently wait ten years before 
they begin to reveal their maturity. Allowing time to play its role is behind the grandeur of Billecart-
Salmon champagnes.  
 
This year marks the 200th anniversary of the founding of the Billecart-Salmon Champagne House by 
Elisabeth Salmon and Nicolas François Billecart. To celebrate this great milestone in the history of this 
prestigious Champagne House, Billecart-Salmon is organising a gastronomic world tour, visiting 
Singapore, Tokyo, New York, Los Angeles and London.   Renowned for its distinctive vintages, and 
iconic Rosé, Billecart-Salmon is one of the few remaining independent, family-owned Champagne 
Houses, whose motto “Give priority to quality, strive for excellence” is as true today as it has ever 
been. 
 
With the 7th generation about to take the helm, it is fitting to mark the occasion and celebrate two 
centuries of history and expertise.   Each member of this family has brought his or her own personal 
touch to the House, while always maintaining a visionary approach to winemaking. Thus, immune to 
passing trends yet in tune with modernity, Billecart-Salmon has continually improved over the 200 
years, just like its great champagnes.  
 
Current CEO, François Roland-Billecart says of this legacy, “Just like each of the vintages they have 
produced, successive Directors of the House have all had their different and highly individual 
personalities. Following the Founders, there have been successful entrepreneurs, talented winemakers, 
dedicated epicureans, wise mentors and inspired creators.   Invariably, the differences between them 
have been overridden by the obsession that has been the common thread running from generation to 
generation: the quality of their wines, pursued with a passion, first, foremost and always.” 
 


