
 
 

 

 
 

  

 

Reserve Brut 2005 R.D. 
 
 

October 2013 - David Lawrason- 92 
This is surely one of the best bubblies of B.C. a pinot noir, chardonnay blend with a touch of 

pinot gris, that was aged six years on the lees and disgorged March 2012. It's a firm, solid and 

complex sparkler that can stand with some Champagnes. The nose is nicely lifted with dried 

cherry pinot-fruit, nutty, mushroomy and baked bread scents. It's medium weight with great 

acidity, breadth and depth. A touch sour on the finish. The length is excellent to outstanding.  

 

 

 

October 2013 - John Szabo- 92 
Blue Mountain's Reserve Brut RD (recently disgorged, in March 2012) is a fine wine for fans of 

mature, heavily toasty (autolytic), yeasty sparkling wines that have evolved past the flush of 

youth into a more autumnal spectrum of bruised orchard fruit, dried apples and pears and 

caramelized citrus. The palate is generously proportioned and creamy, richly flavoured and 

packed with more pear cobbler type flavours. Crisp and dry, classy and complex, with excellent 

length. This is surely one of BC's best, at a fair price; no wonder it sells out quickly. 

 

 

 

August/ September 2013 - Daenna Van Mulligen – 5 Stars (Vines Magazine) 
Take note of the glossy new labels on Blue Mountain's reserve sparkling wines. Pinot Noir 

dominates this newly released 2005 vintage with the addition of 35 percent Chardonnay and 

five percent Pinot Gris. Made in the traditional method, it went through a secondard 

fermentation in bottle and was then aged sur lie for six years. It offers toast and Bosc pear, tart 

red berries and bread dough with undertones of apple, nuts and honeysuckle. An impressive 

creamy mousse describes the palate. It is an elegantly woven wine with citrus, brioche and 

ginger biscuit flavours holding tight to the finish. 

 

 

 

 

 

http://www.winealign.com/profile/466-David-Lawrason


 
 

 

 

May 16, 2013 - Daenna Van Mulligen – 91 
Notice the glossy new labels on Blue Mountain’s reserve sparkling wines. This 2005 vintage is 

dominated by Pinot Noir with the addition of thirty-five percent Chardonnay and five percent 

Pinot Gris. It was aged sur lie (on the residual yeasts from the secondary fermentation in bottle) 

for six years, to add complexity. 

Made in the traditional method, it went through a secondary fermentation in bottle and was then 

aged sur lie for six years. It offers toast and Bosc pear, tart red berries and bread dough with 

undertones of apple, nuts and honeysuckle. An impressive creamy mousse describes the palate; 

it is an elegantly woven wine with citrus, brioche and ginger biscuit flavours clinging to the 

finish. 

 

 

 

May 25, 2013 - Anthony Gismondi - 92 
Fun to see an RD coming out of Blue Mountain, in this case a 2005 that was recently disgorged 

(RD). The blend is 60/35/5 pinot noir/chardonnay/pinot gris. There is no reserve is this wine 

and according to winemaker Matt Mavety it isn’t required due to the uniformity of the blend 

from year to year. The wine spends six years on its lees developing an aromatic red fruit nose 

with toasted nuts and lees and a whiff of minerality. Dry, firm complex and impressive it sells 

out in moments. Best get on the list. 

 

  

  

  

  

 
 

 

 


