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ulisw;muwmmm.t
e hendee, o signal of maturtty,

AJ | Pale grid: aline, stoady mousse. Nutty,
Buttery; the “countey maid” sty's of blanc de
Blancs. Relatively concantrated, with a tull frossal
troad-beamed slyle, bt plentty of groved stone
Baranth. 1 bha this slased wd affsble, but wi
Same s ecandery maerow to 1t; safbly ng snd
weataned, Tha frult perfumes tha tnish, too. Just
Hirk of sherbed, but sot ersugh to spod the palals
0y way,

TS| A briblant balance bebwaen Hgh acy, great
eneegy, aed finease of fust, Can saslly be drurk
wurw Lt wil o gracehully over the leng Tees,
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Tom Stevenson, Michael Edwards and Andrew Jefford...

Lanson Moble Cuvée de Lanson
Blanc de Bancs Brut 2000 | 16

ME | Toasty and developes, but still iresh and
wital,

AJ | Rl gel sustaned mowsse. A ile groff ang
straightiorward for 2 wine of this age. Lively, tresh.
frank, and bl Vary Chardonnay, Loo. Satiafring
withsut Being seductive.

TS| Frash, cran, 204 chean, with matow, loasty
Iraft and Fne acidly,

Joseph Perrier Blanc de Blancs

16

ME| Asathar fine exampls of 2006's virftues.
Fresh, ripe, esruasive fnalt, with a paper chp of
acidity mod & lovely veivet beslurs is the mosth,
Harmony and balance,

AJ| Full yellowegold, with 2 steady mousse,

Sall paar seonts, yet the aromas lack locws and
Dotse, Vivid, esuborsnt, smply contoured palate,
Yo the bek of earameby dosoge is evidest and
Aightly sverahebes the viatty of the vistage .
Miractren Sul rol imineate,

TB| Lovwly halance of fresh aroenatics snd yeast
corrglened It on e palete. May olegance, viget
ind ihesse.

Plerre Gimonnet Oenophile .
Extra Brut 2008 .

M| Light yoonw, ripe e citrus and & Seuch of
pear and yolow peach, Sarmucus, oimest ready,
amicabin.

AT | Pale goid and genthe, steady mousse,
Unevwrtlel anesenc profile [abrics, green pham,
oathaos o e haoeysiuchin. Tha bl euelfins
hrarn are o Divle berwons and light, 1o the dorage Is
evidar, bul s not cloywng shmole, praceiul, praily
enough, A touch sharbietty, sven. You'd begin to
wrrt samething o it deeper and sapier allne
the frst ghass.

TE| Very frudty, frash, and saft, S 20091 Easy to
ek raw Bt will #lse evaive bemtiiity

Philipponnat Grand Blanc Brut
LV Long VieMiissement 1988 1

AJ| P 1o md-gold, evesescert mowsse. Well
preserved dlongside some of it peers, Bough
# W1ln bt w11 medd rawe ir charactey, @ Mtk Lot
300 preen and susiers. Soma of e olhers ae
aimast oo evolwed Sut with this wine's aroma
you wonder wivy # hane't dome mane. On the
palata, It green, tant, and Bght. Youlhhil yex:
WM Jols of beciuion, but & Wightly
h nd lact ol
hNNNM
TS | S0 pele with such purs, Ay peadh, | esnml
Mmm‘mﬂnm'u-ﬂ“
has ot

MMMQMM "
Extra Brut 2004

uunm-m.mmm

e aromas epen
mm,mm. With soselivng ¥ reseren,
with sdmiabie taralon: palets complelo
conhreatian of nesa, kretly helenca of now
candiad bman iul, veivet sexturm snd lang, aute
definod fnish, Mare then axcellare.
AJ| SAroty movesn in this pale goid wine,
Froms, (ight, and pasdery as far s It goss,
ol bagaly sromabic. Vimous, ful, correct but
A Il i 1 gty rw and enganarous.
Nonethulens, I1's # plonsant ghass of Manc de
Rianca and e gratdyng mnerals st netes
aul iy the hrvsh,
T8 | Abovaly Sefencn of frshosss and mative
St with baxibuok creaminesy moee & iesture
Than an proma, Classieaty vary dry W trus sxtra
bt style, Sightly axisaiv within perfectly
acceptdle houndy.

THE WORLD OF FINE WINE -

Talttinger Comtes de
Champagne Blanc de Blancs 16
w08

ME | Raw, oty acidty, somewdnt ot of betance
WLK Tha ripe bt of 08, Fare, bt v more than
hat,

AJ| Atumctive grams-golé; fine mausse. There's
Wimast » SEh gen(bnl reductive quality here,
vary Uht and sani The palate, Lou, slmest has
& Saurvignos-he, vegetal guaity, which saggasty
shaded conopien, Haw would the odinary
Arinknr Mot 0w wine? Vitel and smiractive, bt i
SHB rernings me a3 such of Mastbarough a5 of | ¢
Mesnil Tha doseps seems very swast songside
this very grenn, vial fdl, 45 o me this wine

| Nty achinvnd 0 hawmony, Pucring but

008 % oW Wiy

TS | Vary hghtly toasty, low and delicloun s the
most grocehul of ways, With grest ackdity, This is
Wit e b ol abeut.

ISSUE 45 - 2014

Verve Fourrry Bfanc do Blancs l‘s,

ME| Simibar In style 10 [Aysls Banc de Blancs
2007) bt less intense.

AJ | Pale 1o mid-god, Yeasty, earthy, maily,

evan a touch of white chocolate. Very bl of the
diagrostic ‘07 ripesess here; plamp and roend.
True 10 tha vintage, b such an axtent that £ hasmt
made the meat chwssical blane de blancs, but it s
® levely Crardosnay-based Craroagne. Good
depth, sinew, and limishing vinasily, The I is

TS| A tauch oxddalive on the nase, bat the frult a
chean and ressonably fresh.

and athlec palate: pure; 8 meee feductive style of
winermaiing—3Ull yowng-tasting. Homorahle.
AJ| Pale gold: fine movase. Frash orchard frums
on 3 breezy day; lightly Licc, banana hnl behied,
Sousdly constructed, medhum-weight pelate bult
around 3 care of Bt xame apple-and-pese fnl,

+ Net partcudarly chatey e sherry on the finish, and

the druits are more satisfying than exauivite. ful i's
* werkmantie efort, and 14 happlly sip swar.

TS | Rich snd basty, with very feesh il for 3
2-yeor-old Champagen. Tachaitally the oriticism
st be s mediunrszed bubbles, but these
stoud get fines with mors pest-dagoegoment
aging. I'd love to setaste this disgorgement in 12 or
24 menths,

CHAMPAGHE
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Paul Goerg Premier Cru Blanc

de Blanes 2008 But = . | | -

ME | Similar 1o (L Visgon Résonance Blase de

Bancs Grand Cru 2005): mice, besh, halanen of MM“MM]

minarml, green frdls, and 2 fresh balance.

AJ| Poe groun-pold, Wil # very fine, siataieed
moushe (hat oudasts its ight peers. This is
anethar 2005 M, e [Talllinge* Corrbes de
Champagne Blanc de Slancs 2005], Mt an aroms
whase groen, vegell shaded caropy *otes recal
New Zealard rather than Ommongne; agan you
AL ans It has same Sauvignen in it Os the
oot 100, 11 is guile sererely nckebe, with some
o of that pas-ped greennass, The

At

s

AJ | Fubl pellawsgodd evansscent mousse, Soft,
Tarpuiel, walsutty scants. Intense, fong, vivld palate
combining the wimetty hiness of the aromatie
prolie with relatively sharp-elbewed scdity, the
w derr\ quite eama topather with classc et
winntage foleity. bt this 16 4811 8 Orvampagne in
food faithe,

TS| Teh hosod frui Typhesl for aging af s

o » corventians! desope loval ot tasles weong
0 00, wilh that grees rote snd that sgeresshve
ety viry sweetandseur.

TS| Expleding with sutodymn! Langth with finesse!

Lenobla Collection Rare 1992 l 5.8
Bt 1 v .

AT | FUA golid: Loryd smausse, Rathar weighty and
carnrm el ioad noss, Bight, vivid, ehunky, and Il in
the mouth, with & creshed-sone bnih;

vintige rew,

Dloncs Extrs

Floury Cépages 18
2008 1

MR ) Denpish color e 2 hal lnln season arnmas
foihver s joinried, & smack of e acidity sut of
Balanice with summaties frul; big and bealoron

o Whe palwle, praba you usewares, bt the wios Iy
e clumay, without reence, bresd, o e,
mmupummcm

cancantration. SUI 1R of Ble, Pough | wish the
2romalic peohle wis peat & bivte fresher,

TS| Amasiog froshoess on the palate bor o
2o Champagea, bt we se et with sely
the rarmaants of whal wis once & fine wine.

Artdls & Co Extra Drut Blane 18
daMancs 20020 1

MR | Bven yabow, gold ghts, Mt of green: scidity
#ndd dryvess on nose; qute 3 Lno-deman, Ines

Y frut seams. resl wine,
mmmuu.unmumnm-

o mateelals harvested b powrl, On tha palate,
by contrast. the Chamaagae is & Wile looss and
Pasborat sheavas of strew In » teoad frame, and
he vious fradt has sbmast upped and sowpeced.
A ttice deak, In Pact; s thars |y ackdity to load
Support bul these for wheem Chamaagna shoukd
e bt and Light and Ughty Liced wit nesd to look
alsewhers, T i rips, open. “sinerl’ secordery,
Thor's o vary mitractivo wid-hawihoen Nl nide
A the wery end. | bha L 2 lol,

TS| A solt-hay, strawe it sreoma. Fine now, Sut
Wl g crecdative, Drink wa,

Plerre Gimonnet Spécial Club 1%

ME | Again, brisk acidy, and a stealghtforwand
rultiness, Mot comphex,
MIMbM“&&kaJh

dery scarts of L Onthe
paate, i1's a Mt bess enfined, with 1angy incision
and a bessk, Ten livish, the desaps is evident,
TS]A nice. frash. eleganl, fresh, fght but intease
Blanc de Slancs with a pristine fnish, designed for
the table.

Larmandier-Bernlor Vieitle
Vigne da Cramant Grand Cru s
Extra Brut Blanc do Blencs "

the aremas here: planty of white maytlossom:
anty of pround stane; plenty of pounded almand.
Fragrant and enticing, with so cearye or alse
fstes, After 2 while in the glass, It gets  ittle
hearsier and more palien-lics, sven honeyed. A
lovely paiute of ganeroalty yet complesity, (o,
The finiitis so, dewny, poised lemen with loamy
crime sngloise: there's also a stony ntricacy and
length Lo & The acidity bs vivid. prominent, but
bewanfully musded and Putdaden. The flowers
persist on the palate, desplie Rs oversd] waalth,

1t has everything except & syrmphonic, muks
dmensioned finsh, ad ther's a slight auestion
mark over palate developmant n he glass,

TS| Extraosdnaedy Iruity aroma for s Champagsa:
thing technically weeng 2 hin lots paing fer it
bt i jusl & Bit one-dimeraional.

Louls Roederer Blanc da
Blancs Brut 2007

15

M | An attractior & poit Cramaagne Irom a nipe
ord season, Greenipold; frash cus ceding Lo
candied I, especially lemon, quite saduelive—
targy, pithy Ut with a welcerma touch of
phanslics, pertass from the siing, te sk up for
tha alight lack of adidity,

AJ | Pale b0 rvdgold, dvely meusse. Dry stony
hotes, and somethrg amost 2 Mtle onleny, s #
5% Smvipron had crept nto the bend, The patatn
15 chean and sinewy, bt the Irult quality lacks some
femase; e Nlavors dssipate atively ywity, ond
the overad sense is of 4 wine whosa raw satesnls
wert it guite the very lisest, But I'd love » ghass of
11t e gl moment & Is 41l 2 seund, alogant,
well-crafted Waee de Mancs, and the fruits hold
well t the Arish, whars thay counlempant snd
perfume the mineral-salt motes.

TS| Very, wery rich style and & foch (5t with 2 Net
of VA, Has 2 lot goleg for I, bt undertusately it
tao much!

Vieitles Vignes Grand Cru _ 5

ME | A Tme-dke, laman hue, peuthiut 811 in the
ciirus sea'e of aromas, an agroeabln herbel seant;
compact but pure and ity mouth'es, a touch

Al | Pwe el defieatn mousse. Quistly benady,
Wtk sugpestions of pales and hay, but 2 'te
reserved [ust now, as 4 3 had 2 green sbis over

It ihet neads stelpplog owey, rerds mare Ume

10 achieve artedacy, Almost shghtly reduced, §
That were possible. Intense, vivid, and Ively on the
pafate, acid-abruciuned, bt richy ncdie, with lots
o vimsity and pungency begwning bo articulate
sl weound it ackity. A very geod wins, which
apnis needs 2 Withe longer 1o resolve Aeell and
show at i hest,

TS | Lots of fru and lols of character, but lacks
Sness n e Arigs,

1 ——TrTTEITEO,
BLAMC br Bianes pony
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L Vergnon Résonance Dlanc
de Blancs Grand Cru 2008

T RY

| 18

pinehed Just naw. vary yourg but g,

AJ | Pale goid: lary mowsse, Rathar & sautre!
ArOmA, et ghvon s youth, as i i was made
Bom Mool Gegie tother then Chardornay. Comect
But wstnching polote. Gastie il salls on Ihe
Bk prowde the man ineerest; the bt ramales
rather faakurelens and unevesthd,

T8 | Latvurmaly fresh and Horal womag, 0
asarpalic and vital, yet fine and elegant, with sme
Wassom frast on the Neish Ducefont vinlnge sed
o excellont wine,

Palmer & Co Blanc do Blnnes "
2007

ME| Cloar ywilow, green ights: even, llowing
rrouse; sightly sarthy rose (near 'l matwrity);
e overt ackiity, a8 acidfed; orip and
SUwght, & Wit one-dimensisnal,

AT | Pun gold with v,y seady moussa, Loty on

VR | This has & nice batance of muerabty, pure
frott, sod mn endung frasbmis, Woll mode.

AJ | Paleto mid-gold, svaestent meusse.
Generalizad orehaed seants. Tangy, lonmhd serate
with s wid, structored Aok, The prosines|
acidity of 2005 required » wery dellcme hand with
lNMlIMDNWMWId.
A0 I 1 i, v b othars, thare |8 & contrast
Betwean (v hard acitd prallls and the dotage
wwneinans, Bt Iy b sl & wine of subisinnce and
oat, and the beosh Tl is attactivn,

5| Daep and achaing theoughout ity bength, but 2
lichs Ainesse



