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Champagne
Barons de Rothschild
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What'’s striking about Barons de Rothschild
is not just its relative youth—it’s how
deliberately it approaches growth. Since its
founding in 2005, the house has avoided
the shortcuts often used to fast-track
visibility. Instead of acquiring a pre-existing
name, the Rothschild family built this
Champagne identity from scratch: carefully
selecting vineyard sources, recruiting
technical expertise, and quietly building
credibility bottle by bottle.
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"~ Automation here is total: from juice flow to
bottling and storage. A tiny team operates
an expansive, high-tech facility—human
oversight with digital precision.

The Oger production site is nestled into the hillside, with
a minimalist exterior that reflects its internal efficiency.
Its semi-underground design supports thermal regulation
and environmental integration.

The Oger site is not a vanity project—it's a
reflection of their method. The Rothschilds
didn’'t enter Champagne to replicate their
Bordeaux success; they came to explore
new expressions of finesse. That's why the
house leans into Chardonnay, particularly
from the Cbte des Blancs, where tension
and transparency lead the conversation.
Every cuvée released is part of a larger
structure. The Concordia Brut may be the
introduction, but it carries the DNA of the
house in its texture and poise. The Rosé
isn't showy—it's architectural. Even the non-
dosé version is more about proportion than
austerity.

It's also a house that listens. Dialogue with
growers is ongoing, not transactional. The
team insists on traceability, sustainability,
and respectful farming—but without
preaching. There's a quiet rigor to how
everything is done, from cork selection to
fermentation kinetics.

The Oger facility allows them to scale with
integrity. It wasn’t built to impress visitors. It
was built to make better Champagne, with
fewer compromises and more attention to
detail. That mindset—the willingness to let
precision take the place of noise—might be
the most Rothschild thing of all.

In the Cdte des Blancs, where legacy usually
lingers in chalk and cellar walls, the new
production site of Champagne Barons

de Rothschild in Oger arrives with clean
lines and cutting-edge automation. It’s not
pretending to be old—it's too confident to
need that.

The exterior, partially set into the hill, is
sleek concrete and glass. Inside, Bastien
Mariani welcomes with an ease that’s more
functional than formal. There are no theatrics
here. The machinery hums quietly. A handful
of people run the entire operation. It's a
statement—not of scale, but of precision.
The wines are made by choice, not by
inertia. Cellar master Guillaume Lété brings
thoughtful consistency across the house'’s
signature cuvées. You can see it in the
organisation, and you can taste it in the
Concordia Brut: composed, not constructed.

Cellar master
Guillaume Lété
previously worked in
Burgundy and brings
a calm, focused
approach. His quiet
touch shapes all
Rothschild cuvées
from base wines
onward.

Concordia Brut: Fresh, citrus-driven, with a
light brioche note. Bright and linear, a clear
house signature with long, saline finish.

Brut Nature: Zero dosage, sharp-edged and
pure. Focuses on raw tension and minerality—
no adornments, just clarity.



The site includes over 1 km of
underground galleries designed
not for show but for long-

term aging. Every bottle rests
undisturbed in pristine, climate-
controlled silence.

We toured the technical facilities where temperature, pressure, and
timing are digitally fine-tuned down to decimal points. But it's not
cold. In fact, this level of control allows the team to step back and
focus on details that can’t be automated—like vineyard selection
and long lees aging.

The identity here is still emerging—but deliberately. No rush to
declare a “house style” beyond clarity, length, and precision. There's
little interest in formula or excess. Instead, everything leans toward
balance. Even the Rosé, often a showpiece wine elsewhere, is tightly
tuned and mineral.

This is Champagne for those who care about what’s *under* the
label. And at Oger, that’s stainless steel, soft light, and a quiet
intensity in how things are done. The future, in this case, is clean,
composed, and already bottled.
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Even the Rosé follows a precise
path—no maceration shortcuts.
Chardonnay leads the blend,

with Pinot Noir vinified as red
wine added delicately for hue and
structure.
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Instead of emphasizing volume, the house
focuses on clarity. Vats are temperature-
zoned to the decimal. Each step is tracked
and fine-tuned, preserving freshness.

A LEGACY REIMAGINED

The Rothschild family—long associated with Bordeaux—entered
Champagne in 2003, uniting three branches of the family around a
new vision. Unlike many who purchase a domain, they built theirs from
the ground up, partnering with top growers, focusing on Chardonnay,
and assembling a team with both vineyard pedigree and technical skill.
The house’s style leans on finesse rather than opulence, and blends
Rothschild’s tradition of investment with a forward-thinking ethos.
It's not legacy recycled—it’s legacy reimagined.

Blanc de Blancs: IOO8 Chardonnay, elegant
and silky. Lemon zest and chalk, with fine
mousse and balanced length.

Rosé: Pale and precise. Red fruit is subtle;
texture is fine. Chardonnay leads, Pinot Noir
adds just enough depth.
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Though young,

the Rothschild
Champagne house
works with Grand

and Premier Cru
growers. Long-term
relationships, not bulk
contracts, define their
vineyard sourcing.
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The entire estate runs on high-
efficiency systems—minimal water
usage, solar integration, and fully
traceable production cycles from
grape reception to final cork.




