T INCREDIBLE TRUTHS ABOUT WINE
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THE CHAMPAGNE
OF SIR LUINSTON
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Pol Roger was the champagne served at the “wedding of the century” during the 2011 ceremony of Prince
William and Kate Middleton. The premium champagne has long demonstrated an elegant refinement and has
even won over the British royal family. It is also known to have been a favorite of Sir Winston Churechill.

by Btx1Al Bang Jin-sik
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n nJune 1984, a special party was
held at the Blenheim Palace, the

former home of the British Prime Minister

Winston Churchill who led the country to

victory during World War 1. Pol Roger & Cie,

a French company that produces cham-
pagne, was showcasing the eponymous
super-premium variety in Churchill’s honor,
the “Sir Winston Churchill.” The prime min-
ister was fond of Pol Roger, which contrib-
uted to its reputation as the “gentleman’s
champagne.” Made with grapes that were
sourced from top-notch Grand Cru vine-
yards and aged for over a decade, the Sir
Winston Churchill was a champagne with a
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1 Sir Winston Churchill, Pol Roger's super-premium
champagne 2 Pol Roger Chateau 3 Winston Churchill
and Odette Pol-Roger

stately finesse. On the label near the bottle’s
neck is an embossed portrait of Churchill in
a show of friendship with the prime minister.
Known to be Churchill’s favorite sparkling
wine, it has been widely favored by the Eu-
ropean royal and high society since the 19"
century. In 2004, Pel Roger acquired the
British Royal Warrant as the official supplier
of champagne for Queen Elizabeth Il. The
company remains a family-run business,
eveninthe face of an aggressive business
landscape dominated by large conglomer-
ates. Pol Roger & Cie remains one of the
only champagne producers that sticks to
the traditional process of manual remuage
orriddling by hand, where the dead yeast
cells collect at the bottle’s neck, to retain the
tradition and the deep original body of its
classic champagne.

The birth of Pol Roger & Cie
started in 1849 in the Champagne region
when Pol Roger was just 18 years old. To
support his family, he started a wine négo-
ciant business. He received help from his
mother, who came from a wine family, and
relatives on her side. The business grew
rapidly and he established Pol Roger &
Cie in Epernay two years later. Equipped
with an adventurous zeal in business and
excellent marketing skills, Roger expanded
the company tenfold in just six years. The
young entrepreneur secured valuable
information from British business-

men visiting the Cham-
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1 Remuage by hand in the cellar 2 Fermentation vats
3 Vineyards at Pol Roger
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pagne region where in general, the British
drinkers favored a non-sweet dry cham-
pagne. This compelled him to knock on the
British market by developing a dry Brut-
style champagne. In 1871, Roger saw

the vast potential on his visit to Lon-

don, prompting him to appointan
importer. The champagne’s elegant

body started to receive the attention v

of London’s high society and in 1877
was selected as the official cham-
pagne supplier, or a Royal Warrant,
to Queen Victoria. In 1899, when
Pol Roger passed away, his sons
Maurice and Georges Roger suc-
ceeded his business. The two
changed their surname from
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Pol Roger & Cie is a renowned family-run winery that represents the Champagne-
producing region in France. With vineyards that span 89 hectares, it produces seven
types of champagnes with the highest production going to the flagship non-sweet Brut
Réserve Champagne. Its most premium iconic wine is the Sir Winston Churchill devel-

oped in 1975.
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Roger to Pol-Roger in honor of their father.
In February 1900, an unexpected catas-
trophe occurred. During the construction
to expand the underground cellar, the
dirt walls cracked and parts of the cel-
lar collapsed. Fortunately, there were
no casualties but 1.5 million bottles
of champagne were destroyed. Mau-
rice and Georges, however, bounced
back from the massive damage. Soon,
champagne production stabilized and
the crisis only worked to solidify the
company’s foundation. The two broth-
ers took on different roles, with the
older Maurice in charge of market-
ing and sales while the younger
Georges managed production and
finances to expand the company
into a successful model of a
family-run business.
The special relationship be-
tween Winston Churchill and Pol
Roger champagne began when
Churchill was in his early 70s.
Churchill was a devotee and
advocate for the sparkling wine
and famously proclaimed, “In
victory, you deserve it. In defeat,

EXTRA CUVEE DE-RESERVE

CHAMPAGNE
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you need it!” Churchill was a fan of the Pol
Roger champagne even from his younger
days. However, his relationship with Pol
Roger champagne started when he attended
aluncheon party held at the British Embassy
in Paris after the Allied Forces liberated

Paris from the German forces in Novem-

ber 1944. At the party, Ambassador Duff
Cooper introduced Churchill to Odette Pol-
Roger, the PR manager at Pol Roger & Cie.
The two instantly struck up a friendship that
lasted a lifetime. Churchill even named one
of his racehorses Pol Roger. When Churchill
passed away in 1965, Pol Roger & Cie paid
their respects by adding a black border to
the champagne label exported to Britain. In
1975, the company developed the prestige
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When Pol Roger passed away in 1899, his sons Maurice and Georges decided to change their
surname from Roger to Pol-Roger to honor their late father. They sent a petition to French President
Emile Loubet to do so and received his special permission. This news was published in the French

government’s official newsletter in March 1900.
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champagne Cuvée Sir Winston Churchill to
mark the decade since Churchill’s passing.

The company continued to grow.
On its 100-year anniversary, it was exporting
to 55 nations and when demand for cham-
pagne grew in the mid-1950s, the company
produced a new variety of the bubbly. In the
1960s, it developed the Rosé Champagne
and the Blanc de Blancs, made with green
Chardonnay grapes when the harvest is
stellar, to knock on the premium market.

As the demand for champagne started to ex-
ponentially grow, the company expanded its
facilities. However when further expansion
was required, Pol Roger & Cie decided to fo-
cus on quality rather than volume. Christian
de Billy, managing director of Pol Roger &
Cie and Maurice’s grandson, placed qual-
ity first and reaffirmed it as the company’s
core business value: “Quality is our most
important asset” In 1985, the new enologist
James Coffinet upgraded the quality of its
champagne by cooling the juice for 48 hours
at 6 degrees Celsius before fermentation.
The result was an invigorating champagne
with distinctive finesse.

In 1997, the family took a leap, and recruited
for the first time a wine expert outside of the
family, Patrice Noyelle. He brought with him
25 years of experience running a wine com-
pany in Burgundy, modernizing the facilities
and establishing a new sales strategy.

Inthe 2000s, the company tapped into the
new customer bloc by developing a slightly
dry demi-sec champagne and also the extra
non-sweet Brut to reach the oenophiles and
expand into the export market. Pol Roger &
Cie now exports to some 90 countries and is
amember of the exclusive Primum Familise
Vini (PFV), an association of European
family-run wineries. It is a leader in achiev-
ing the values of a family-run business. m
Bang Jin-sik is Korean Air's consultant for

in-flight wine.



