
 

          
Introduced into the New Zealand market in July 1999, N° 1 was the first 
wine to be produced by proprietors Adele and Daniel Le Brun at their family 
owned winery, established 1997.  Today the N° 1 Family Estate has an 
established vineyard and winery on Marlborough’s Golden Mile, Rapaura 
Rd, near Blenheim, crushing more than 30 tonnes annually.  The family are 
committed to producing only premium Methode Traditionelle wines and to 
following winemaker, Daniel Le Brun’s long-held vision of Marlborough as 
the only rival to Champagne. 
 
Cuvée N° 1 is already highly regarded and well renowned, both throughout 
New Zealand and internationally, winning numerous Trophies, Gold Medals 
and Five star awards since its release. 
 
 
Non-Vintage Marlborough 
Blanc de blancs 
Winemaker: Daniel Le Brun 
 
North-South facing vines; 
Mendoza clone Chardonnay 
harvested early-mid March at  
18-19 Brix; 
 
Alcohol: 12%     
Residual Sugar: 9 g/L 
pH: 3.21 

 

 

 
This release from the family's winery is 100% chardonnay (blanc de blancs), 
a style for which our winemaker has consistently been awarded gold medals 
and trophies during his career.  A perfect balance between fruit and yeast, 
the wine was held on lees for two years allowing full autolysis displaying a 
tiny consistent bead, and firm mousse resulting in a typical, complex, 
champagne-like character.  The palate is intensely flavoured and focused 
with the good fruit-yeast balance providing elegance and style. 
 

N° 1 Family Estate Ltd, 
Rapaura Rd, RD3, Blenheim. 

MARLBOROUGH, NEW ZEALAND 
Ph: +643-572-9876, Fax: +643-572-9875 

Email: No1wine@xtra.co.nz, www.No1FamilyEstate.co.nz 
 
 



Awards and Accolades 

 
Hospitality Magazine December 2011, Best of the Best Wines Section: 
An outstanding wine over a decade now, consistent in its softly fruited style, the creamy 
texture from an  all-chardonnay format.  It’s a luxuriant bottle of bubbles, balanced in the 
mouth and fulfilling as a drink any time, especially an intimate moment and as a 
celebration of family and close friends.  A great tribute to Daniel Le Brun 
 
Hospitality/Thirst Magazine, August 2011: 
Pale to light straw-gold appearance with a fine persistent bead.  Traditional and modern 
bouquet with toasty and sweet biscuit autolysis then ripe stonefruit and whit strawberry 
suggestions.  Crisp and firm bite with layers of citrus and white strawberry flavours’  
medium-bodied with mild autolysis; fine bubble texture and moderate complexity.  
Although a delicious aperitif it will also work well with  crispy crab and corn fritters, light 
tomato, basil, mango and mini caper berry salsa. 
 
Wild Tomato Magazine:   
Launched in 1997 by the Le Brun family this gorgeous bubbly is derived from 100% 
Chardonnay with 18 months on lees.  Enticing toast and yeast with a smidge of vanilla 
upfront, its tiny bead opens to a rich, creamy palate and a lengthy end. 
 
Light straw-yellow with a pale edge, this has a fine bubble.  The aromatics are classical 
Blanc de Blancs, with fresh, vibrant citrus and floral characters.  The autolysis is subtle, but 
definite, with bready-toasty elements, and in excellent harmony with the fruit.  Dry on 
palate, there is a richness to the fruit and the faintest phenolic texture providing some 
backbone.  The floral-nutty fruit is predominant over the yeastiness and makes this a wine 
of sweet delicacy.  The mousse opens and adds flourish to the finish.  A lovely aperitif or 
seafood wine.  18.0-/20 ****  January 2011, Raymond Chan Wine Reviews. 
 
Global Mail, Canada.  Good Life Food & Wine Dec 2010 “Sparkling Wine Gives 
Champagne a run for its money”.  You get the feeling you’re tasting chalk here – in a 
good way.  It’s bone-dry and brimming with complex flavour.  My mind conjured up apple 
sauce and E.D. Smith Lemon Spread on toasted bread.  93 points. 
 

- GOLD MEDAL–MUNDUSvini International Wine Awards 2010 Germany 
 

- SILVER MEDAL Effervescents du Monde France 2011   
 

- SILVER MEDAL AWC Vienna International Wine Challenge 2010. 
 
Best of the Best Wine Guide 2010 – TPL Media N.Z.   
A lovely softly fruited style, yet with a firm, cleansing spine behind it.  A lovely elegant 
wine, mostly from chardonnay, complete, balanced and charming. This is decadent 
sparkling especially for an intimate lunch, with a luxurious mouthfeel exciting the wish to 
kiss a loved one.  Say no more! A tribute to Daniel Le Brun. 

 

94 points, 5 stars,  Sam Kim Wine Orbit Nov 2010. 

A blanc de blancs (100% Chardonnay) can be exquisite and refined, and this is a classic 
expression, displaying a subtle medley of citrus, apple, floral and yeasty characters. The 
palate is light and delicate, yet concentrated and intense, with bright acidity leading to a 
delightful finish. 
 



Hospitality Magazine Menu Matching August 2010.   
Nose:  Precise and exacting aromatics with warm citrus appeal;  grapefruit and lemon curd 
then a soft biscuit note; moderate complexity.  Palate:  Dry, crisp and very more-ish with a 
soft and generous mousse that mushrooms elegantly capturing and extending the flavours 
for some time. Menu Match:  Waikanae crab or a local catch – served as a salad in endive 
leaves.  Cameron Douglas MS 
 
Hospitality Magazine February 2010.   
Consistently fine wine since the first release ten years ago. Almost all chardonnay, soft 
and elegant, a perfect twosome bubbly for romantic moments but also a great aperitif 
with the balanced, almost musical tones in the collection of fruit and components 
including a long bead. A fine wine success story and a delight to hold in the mouth and 
enjoy it melt.  Peter Saunders 
 
Gourmet Traveller Wine Dec 2009 Top 12 N.Z. Sparkling Wine 90 Points 4 Stars.   
Made from 100% chardonnay grapes with two years bottle age on the yeast lees.  Dry, 
toasty wine in a typical blanc de blancs style with attractive yeast autolysis characters and 
tangy acidity. Restrained and elegant sparkling wine with a silken texture and lengthy 
finish. 
 

- Blue Gold Award – Sydney International Wine Competition 2009 

Global Mail, Canada.  Good Life Food & Wine November 2009. 
If you like offbeat premium bubbles and aren’t a stickler for the champagne name, check 
out No. 1 Family Estate Cuveé No. 1 Blanc de Blancs from New Zealand. But don’t consider 
it unless you love dry-as-chalk sparkling wine. Quite complex, with a big green-apple blast, 
notes of bread dough, lively mousse and gritty mineral edginess. A fitting gift for your “No. 
1 Mom” or “No. 1 Dad” or, assuming you weren’t laid off in the recession, your “No. 1 
Boss.” 

 
Bob Campbell  M.W.  October 2009.  4 ½  Stars  90/100.   
No 1 Family Estate is a small, family-owned sparkling wine specialist that crushes around 
30 tonnes of grapes annually. Made from 100%  Chardonnay grapes with two years bottle 
age on the yeast lees. Dry, toasty wine in a typical Blanc de Blancs style with attractive 
yeast autolysis characters and tangy acidity. Restrained and elegant sparkling wine with a 
silken texture and lengthy finish. 
 

- Gold Medal – 2009 Tri nations Wine Challenge 

- Silver Medal.  2009 International Wine & Spirit Competition    
 

Wine Orbit November 2009 – Sam Kim.  5 Stars.   
A stunning méthode traditionnelle made from 100% Chardonnay (Blanc de Blancs) 
displaying fine floral, chalky mineral and gentle yeasty characters. The palate is exquisite 
and refined showing delicate texture, crisp acidity and an exceptionally long finish. $35.00 
Widely available. 12.5% Traditional sparkling cork.  
 
Cellier Magazine Winter 2009, Canada.  
"Combining the originality of a relatively new wine region with champenoise tradition 
yields a blanc de blancs that's a mix of New Zealand-style exuberance and Champagne-
style elegance.  On the nose, pear and pineapple overlying brioche.  The mouth is fresh 
and creamy, with a pleasant chalky finish". 
 
 



 
 
Epicure Quebec Canada November 2009.  Cuvée No 1.   
A blanc de blanc (100% chardonnay) produced by methode champenoise by Daniel le Brun, 
a native of Champagne, who has been in New Zealand for over 25 years.  Intense wine, 
complex with fine bubbles that spiral elegantly to the top of the glass, green lemon 
aromas, peach and brioche, ample mousse in the palate, fresh acidity and fine fruit – 
exceptionally enjoyable.  It would be very easy to confuse this wine with many 
Champagnes sold at prohibitive prices.  I am thinking here amongst others of the Veuve 
Cliquots of this world … to sum up, after ten or so bottles open over the last two years, 
even today, I can’t believe my taste buds! 
 

- Silver Medal – International Chardonnay Challenge 2009 
 

4½ Stars. Winestate Marlborough Regional Tasting March 2009.  
Fresh, floral, blanc de blancs style, based entirely on chardonnay. Vivacious wine, crisp, 
lemony and lively, with good yeast autolysis and a hint of sweetness giving an easy-
drinking charm.  
 
Top Twelve New Zealand Sparkling Wines – Gourmet Traveller Wine December 2008. 96 
points ***** 2nd place.  Daniel Le Brun was New Zealand’s first sparkling wine specialist 
when he established his Marlborough winery in early “80’s. After selling that winery he 
launched is new brand, No.1 Family Estate, and began to make even better bottle-
fermented sparkling wines in a less oxidative way than before.  This is a classically flinty 
blanc de blancs style with an ethereal texture and fine, drying acidity.  It’s a delicate yet 
powerful wine showing a mix of toasty autolysis characters with mineral, apple and citrus 
flavours. 
 

- Hong Kong Sommelier association Champagne & sparkling Tasting December 
2008.  TOP wine in tasting. 

 
- Silver Medal Best in Class – International Wine & Spirit Competition October 

2008 
 

Timeout Magazine Hong Kong.  Oct/Nov 2008.  “The Bubble Pops” 
…Champagne commands a higher price than that of other sparkling wines due to the 
associations made with the name its, but for half the price you can pick up, for example, 
an excellent No 1 Family Estate Cuvee No 1 Brut from New Zealand (the closest taste to 
Dom Perignon Champagne that I have found)…… 
 

- Gold Medal.  2008 World Wine Championships, Chicago. 
 

- Sparkling Wine Trophy in the Boutique Wine Packaging Awards 2008 
 
James Halliday – July 2008. 94 points 
Brilliant green-straw; excellent intensity and complexity given 100% chardonnay; citrus, 
brioche and white peach all coalesce on a long and distinguished palate. 
 

- “Sparkling Wine of the Year” - Winestate Wine of the Year Awards, Australia 
November 2007 
 

- Trophy & Gold Medal – Winewise Small Vigneron Awards, Australia, July 2007 
 



- Silver Medal – San Francisco International Wine Competition 2008. 
 

- Silver Medal International Wine Challenge 2008, London 
 

- Warren Barton’s TOP 100 Wines for 2007 – Dominion Post Dec 2007 
 

- Silver Medal – Red Hill Cool Climate Wine Show, Australia, March 2007 
 
 Joelle Thomson's top 10 bubbles from 2006.  Viva, NZ Herald Nov 2006 
"A multi-award-winning bubbly everywhere from here to Britain.  Not that awards are 
everything in a world awash with wine.  The creator of this wine, Daniel Le Brun, has 
arguably done more than anybody to pioneer Marlborough's and New Zealand's potential 
to make top quality sparkling wine.  This one is entirely made from chardonnay grapes (a 
blanc de blancs style) and is hugely appealing as a result, creamy, friendly, easy style to 
enjoy.  Eat: crostini with fresh feta and slivers of hot smoked salmon”. 
 
Matthew Deller, Dish August - September 2007 
“This is still my favourite Kiwi Methode.... Monsieur Le Brun seems to have upped the ante 
slightly too, with the current Cuvee No 1 the best yet."  
 

Peter Saunders Best of the Best – F&B magazine, Dec 06 
“Great all-chardonnay sparkling, full of class and soft, sensual texture yet still carrying 
plenty of generous fruit.  A light and refreshing statement with lots of bubble; elegant and 
refined.  Delicious after work, for celebrations and as an aperitif.  A very successful label 
since its first vintage.” 
 
Matthew Deller's Top Ten, Dish, Nov 05-Jan 06: 
“This is my favourite New Zealand Methode.  From Daniel Le Brun's new(ish) venture, 
Cuvee No 1 is made exclusively from Chardonnay with two tirage (yeast lees contact in 
bottle).  This is a finely balanced, focused and intensely flavoured methode, superb with 
canapés on a sunny day, particularly ones made with Marlborough salmon."  
 
92 Points, Bob Campbell MW, Gourmet Traveller Wine, Oct/Nov 2006:   
“A 100 per cent chardonnay with at least two years’ on the yeast lees before being 
disgorged.  Champagne style with Marmite-like yeast autolysis character; soft, lingering 
and has great character.” 
 

- Silver Medal & Best in Class – International Wine & Spirit Competition, London 
2006  

 
- Silver Medal – Japan Wine Challenge 2006 

 
- Silver Medal – International Wine Challenge,  London, 2006 

 
- John Hawkesby’s pick of bubbles under $40 – National Radio, December 2005   

 
- Bob Campbell’s Top Ten NZ methodes, Air New Zealand magazine, Dec 05 

 
Best Homegrown: Cuvee No 1 NV, 4 stars. Stephen Bennett MW, North & South, 
December 2005 lists his "FESTIVE FIZZ" 
 
 
 



Peter Saunders Best of the Best – F & B magazine, Dec 05 
“Daniel Le Brun with Adele give us something so delicious with this almost-entirely 
Chardonnay wine.  It has been a wonderfully soft Marlborough drop ever since this brand 
was released; if anything a touch more spine in the latest release.  Working very well as a 
fresh, all-purpose pick-me-up sparkling or an aperitif (finger food optional).”  
 
Warren Barton’s top 100 wines for 2005 – Dominion Post, Dec 05 
“A blanc de blancs bubbly made by Daniel Le Brun, the Frenchman who put the fizz into 
New Zealand sparkling wines and who continues to be a leader in the field.  Good fruit-
yeast balance provides the elegance and style.  Lively.” 
 
 

- Gold Medal and Best in Class – International Wine & Spirit Competition, London 
2005 

 
- Gold Medal – Denver International Wine Competition, USA, 2005 

 
- 5 Stars Winestate Magazine 2004.  Judged in Top 5 Australasian Bubbles 

Winestate Magazine 
 
Warren Barton’s Christmas Wine Guide, December 2004, The Dominion Post 
“Daniel Le Brun, who makes this vivacious blanc de blancs at No 1 Family Estate, is a 12th 
generation winemaker from Champagne, which is why it tastes remarkably like the real 
thing.  Rich and sophisticated.  The perfect aperitif.”   
 
Jane Skilton MW presents her TOP TEN favourite Hospitality magazine wines for 2004 
“Made from 100% chardonnay by the traditional method.  An elegant dry wine that has 
plenty of creamy, toast chardonnay characters.  Complex and full flavoured with a lovely 
thread of acidity and a lingering finish.  Very fine.”   
 
4½ stars Charmian Smith, Otago Daily Times, Dec 2004 
“No 1 Family Estate No 1 Cuvee is made by Daniel Le Brun, a 12th-generation winemaker 
from Champagne, who came to Marlborough 25 years ago.  His methode champenois 
wines are now sold under No 1 Family estate label and the No 1 Cuvee is an elegant wine 
with a lovely mouth-filling mousse, hints of freshly baked bread and lemon cream brulee.  
What I love about Le Brun’s wines is the fine bead and wonderful crisp, lingering finish 
that offsets the richness of the palate” 
 
Peter Saunders, F&B Magazine, November 2004. 
“The softer style of midnight, a rounded, luxurious blend of three years, almost entirely 
Chardonnay grapes grown in Marlborough.  This multi-gold medal wine has heaps of 
finesse and subtle, almost quiet charm.  A seductive wine, not to be over-chilled but to be 
enriched by, romantically.  Something special.”   
 

- 89 Points US Wine Spectator 2004  
 

- Bob Campbell’s Home & Entertaining Wine Buyer’s Guide Top 6 Sparkling Wines. 
2004 

 
Tim Harris, Weekend Herald September 2004 
“The current release of No 1 Blanc de Blancs is a sophisticated sparkling wine, with fine, 
lingering bubbles, and the depth and texture of Champagne.  It is fresh, tight and fragrant, 
with a rich yeasty bouquet, and a fine, firm, biscuity finish.”   



 
WINEWISE SMALL VIGNERON AWARDS, AUSTRALIA, 2004 
Highly Recommended: “The restrained, complex nose shows hints of green apple and is 
greatly enhanced by yeast autolysis characteristics.  The palate is dry, even and long, with 
attractive creaminess.”   
 
TOP KIWI BUBBLES UNDER $50 - Joelle Thompson, NZ Weekend Herald. December 2003. 
“Love this Marlborough sparkling wine by bubbly maker Daniel Le Brun, who fashions 
bubbles that taste like a dead-ringer for the crisp, clean style of top champagne Taittinger.  
And like Tat, this bubbly is made solely from the citrusy tasting chardonnay grape and it 
has lingering fresh, yeasty flavours.  Lovely bubbly.”   
 
Outstanding Wine over $25 – WineNZ Magazine Oct/Nov 2003 Jane Skilton MW: 
“The clear favourite with the panel was the No 1.  What was fascinating to taste was that 
this wine had plenty of classic Champagne characters – the mineral acidity, the elegant 
and restrained fruit characters, yet there was a clear link back to the region of origin.  This 
was a wine that proclaimed its Marlborough roots and was all the better as a result.”   

 


