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Champagne Vintage Summary

1966

1959 Classic
1960 Below Average
1961 |  Classic
1962 Very Good
1963 Poor

1967 Poor

1969 Very Good
1970 Below Average
1971 Very Good
1973 Great
1974 Poor
1975 Great
1976 |  Classic |
1977 Poor
1978 Fair
1979 Great
1980 Below Average
1981 Very Good
1982 |  Classic
1983 Good

1995

1959 — 2011
1986 Fair
1987 Poor
1988 |  Clasic
1989 Very Good
1990 Great
1991 Fair
1992 Fair
1993 Good

Great

1996 . Classic
1997 Fair
1998 Very Good
1999 Good
2000 Fair
2001 Poor
2002 Very Good"
2003 Good"
2004 Very Good
2005 Fair
2006 Very Good
2007 Fair
2008 Great
2009 Very Good
2010 Poor
2011 Below Average

+ indicates a year with the potential to be scored higher during subsequent amendments to this vintage chart




Champagne Vintages
Grouped by Quality
Great
Vintages
L 1966
1973
1975
1979
1985
1990
1995
2008
Good Fair
Vintages Vintages
1983 1978
1993 1986
1999 1991
2003" 1992
1997
2000
2005
2007
Poor
Vintages
1963
1967
1974
1977
1987
2001
2010

1959 — 2011

Very Good
Vintages

1962

1969

1971

1981

1989

1998

2002°

2004

2006

2009

Below Average
Vintages

1960

1970

1980

2011

+ indicates a year with the potential to be scored higher during subsequent amendments to this vintage chart




In Review: The Champagne Vintages 1959-2011

1959

A wonderful vintage that began the modern age of Champagne

Classic
Vintage

1960

Highlighted by extremely high potential and final alcohol levels, this vintage has turned out to be
a Classic, despite the year’s heat wave and an acidity level at harvest that appeared low in relation
to the potential alcohol. (This just goes to shows that we can’t rely entirely on numbers to
determine a year’s quality). Well-stored tete de cuvées and basic vintage wines can and do show
brilliantly, though seven decades of age has resulted in the expected incidence of bottle variation.

A year with little reason to declare

Below
Average
Vintage

1961

Rather simple, average wines were produced in this non-vintage year. If you happen to stumble
across one of the few wines made from this vintage, I would advise you to pass unless you happen
to be pulling one from a producer’s cellar.

A truly Classic vintage that produced many top cuvées

Classic
Vintage

1962

A famous vintage, many Champagne fanatics call 1961 the best from this century. In my opinion,
that is going a bit too far, and I think at least some of 1961°s fame is due to the hype for 1961
Bordeaux. Regardless, it is a top-notch vintage that produced a naturally small yield, with wines
that exhibit a beautiful balance and internal power. Krug, Salon, Bollinger, and Taittinger Comtes
Blanc de Blanc are all beautiful wines. Some say Dom Pérignon from 1961 is the best Dom ever
made (I disagree, but I am in the minority).

A well-structured vintage with a dark character

Very
Good
Vintage

1963

Often overlooked (which can be understood when surrounded by 1959, 1961, 1964, and 1966),
this vintage is still alive and kicking today. Like 1961, the yield was small, but 1962 lacks the
power of the preceding year, the wines being more restrained and fruit-driven. Dom Pérignon,
Krug, Bollinger, and Heidsieck Monopole’s Diamant are all beautiful wines.

A year that produced sub-standard wines used for blending

Poor
Vintage

A below average vintage, this year saw poor weather for most of the summer. If you happen to
come across one of the few 1963s that were produced, it is likely to be past its prime (unless you
are sourcing direct from the producer’s cellar). Most of the wines from this harvest were used for
blending.




1964

My favorite vintage of the decade

_Cl'assic
Vintage

Utterly brilliant, wines from this vintage possess good acidity and nice potential alcohol. What’s
more, this vintage has only improved over time. Nineteen-sixty-four produced many of my
favorite tete de cuvées, including Dom Pérignon, Veuve Clicquot, Heidsieck Monopole Diamant,
and Mumm Cuvée René Lalou. This is the one vintage that I consistently recommend to someone
who wants to experience “older” Champagne since it is still available (relatively).

Rotten, plain and simple

Severely bad weather and a harvest that was hit by rot led to very few vintage declarations.

Bright and expressive wines that have aged beautifully

Great
Vintage

1967

The 1966 growing season started off poorly but the weather improved as each month passed; the
result was a fairly small crop of fruity and well-balanced wines. Not quite at the level of 1961 or
1964, 1966 is a Great vintage nonetheless. Dom Pérignon, Bollinger, Krug, Taittinger Comtes
Blanc de Blancs, Perrier-Jouét Blason de France, and Mumm Cuvée René Lalou are just a few of
the winners from this vintage.

A vintage that has been forgotten for a good reason

Poor
Vintage

This vintage started off badly with frost and it never improved (rot was also a problem). Very few
vintage wines were produced.

Mother Nature was not a happy lady

Even worse than 1967, 1968 had horrid weather from start to finish. This resulted in thin, green
wines that were almost always blended into non-vintage Champagne. In fact, 1968 was very poor

| in most wine regions around the world — I do feel bad for wine lovers looking for a birth year
| wine to celebrate.

A very good and worthy vintage

As in 1966, the growing season began poorly (rain and rot in 1969 versus 1966°s hail and frost)
though it recovered for a nice, if small-ish harvest. The acidity has trumped the fruit a bit, holding
1969 back from Classic status, but it has allowed the wines to age very well. Most tete de cuvées
are still showing well, and the late-disgorged Jacquesson DT is a real treat.




1970

An average year from which most wines have now peaked

Below
Average
Vintage

1971

Nineteen-seventy produced a very large harvest that was better both on paper and at first taste
than what time has revealed. Many of the wines tasted fun and fruity shortly after release, but not
having been built to last, their best days were in the 1980s. While there are some very good wines
from 1970 out there, with so many better vintages from the 1960s and 1970s, I don’t recommend
going after 1970 wines unless you are looking for a special occasion wine or completing a
vertical.

With good breeding and style, 1971 remains overshadowed by other
vintages of the decade

Very
Good
Vintage

Stormy weather in the early summer threatened to ruin the year, but a very nice September saved
the day. Wines from 1971 are exceptionally well balanced, with good acidity and sweetness. The
best of the 1969-1970-1971 trio, wines from this small harvest really hit their stride in the late
1990s. Louis Roederer, Taittinger Comtes Blanc de Blanc, Krug, Salon, Dom Pérignon, and Pol
Roger all are stars of this vintage.

It would be best to ignore 1972 Champagnes

As with most poor vintages in Champagne, 1972 suffered attacks of frost, lots of wet weather, and
mold problems. A thoroughly awful vintage that probably deserves a grade of G — giving this
year an F is being generous.

Intense fruit and elegant acidity has led to many long-aging wines

Great
Vintage

1974

A fairly large harvest, 1973 was not seen as particularly special at the time, though it has turned
out Great in retrospect. Mildew hit during picking, making harvest more of a chore than normal,
but careful selection led to great wines. Interestingly, the acidity-to-alcohol balance was
considered substandard for aging, but has since proven to be very well proportioned; many of the
top cuvées are drinking beautifully today (and will tomorrow, too). Dom Pérignon, Taittinger
Comtes Blanc de Blancs, Krug, Pommery, and Dom Ruinart Blanc de Blancs all top the charts.

Best used for non-vintage wines

Poor
Vintage

Wet weather throughout the growing season and harvest led to an average-sized crop that was
fairly dilute in flavor. A few nice wines were produced (Louis Roederer’s Cristal cuvées come to
mind), but this is not a vintage I would recommend searching out.




1975

Excellent structure and brightness, these wines are just about past
their prime

Great
Vintage

1976

A very high quality vintage, 1975 was blessed with good weather throughout the growing
season. The fruit from the year’s wines is a little more pronounced than the accompanying
acidity, so most wines drank very well early on. Many still taste great today, but a number are
unlikely to get better and quite a few have passed their peak. Highlights of 1975 include Dom
Pérignon, Dom Ruinart Blanc de Blancs, Veuve Cliquot Grande Dame, Krug, Bollinger Grande
Année, Taittinger Comtes de Champagne Blanc de Blancs, Pol Roger Winston Churchill, and
Philipponnat Clos des Goisses.

Fun and fruity, these long-lived wines defy the rules

Classic
Vintage

1977

A vintage that should not have been anything special by the numbers surpassed expectation and
turned out brilliant Champagnes. The growing season was hot and dry, which led to a large
harvest of fruity, high-alcohol content, low-acid grapes. These in turn produced concentrated,
powerful wines that have aged extremely well. This is one of my favorite vintages, one that has
left us with extremely good wines from top to bottom. Well-stored 1976s are and will continue
to be a special treat. My favorites from this year are Krug, Salon, Dom Pérignon, Taittinger
Comtes de Champagne Blanc de Blancs, Dom Ruinart Rosé, Philipponnat Clos des Goisses,
and Gosset.

A vintage best forgotten

Poor
Vintage

1978

Known for light, thin wines that were best used in non-vintage cuvées, this is another vintage
that was affected by rain and mold problems. Similar to 1974, Louis Roederer’s Cristal is one
of the only wines worth drinking from the vintage.

A fairly average vintage with few standouts

Fair
Vintage

1979

Poor weather delayed flowering of the vines, which, combined with rot, led to a very smalil
harvest. The 1978 wines are not high in either acidity or potential alcohol, but they are in
balance...even if it is a somewhat empty and tasteless balance. My favorite wines from this
year are Perrier-Jouet’s Belle Epoque, Dom Pérignon, Dom Pérignon Rosé, Veuve Cliguot
Grande Dame, Dom Ruinart Rosé, Alain Robert, and Philipponnat Clos des Goisses.

Very good from the beginning, 1979 has developed into something
special

Great
Vintage

Another vintage that defied the odds: wet weather struck during harvest, yet rot was avoided
and a good-sized, healthy crop was harvested. The wines are well balanced with forthright
acidity and power, and although the vintage has always been considered to be good, it has
bloomed spectacularly in the last 5-10 years. This is an older vintage that can teach the curious
how Champagne matures. Top-notch efforts from this vintage are Krug Clos du Mesnil, Veuve
Cliqguot Grande Dame, Dom Ruinart Blanc de Blancs and Rosé, Taittinger Comtes de
Champagne Blanc de Blancs and Rosé, Pommery Millésime, Salon, and Charles Heidsieck
Champagne Charlie.




1980

Monotony and dullness weigh this vintage down

Below
Average
Vintage

1981

Similar to 1978, the 1980 harvest was smalil, but the quality was even lower. Both acidity and
ripeness were below average due to the cool growing season. Most wines should be consumed
soon, since they are not likely to improve. I enjoy the following cuvées from 1980 the most:
Dom Pérignon (out of magnum), Philipponnat Clos des Goisses, and the array of Pommery
vintage wines.

A soft, playful vintage from which came beautiful Chardonnay

Very
Good
Vintage

1982

A small, but high quality harvest resulted from a growing season affected by frost and hail early
on and then later rain. Because the previous years (1977-1980) were low-yield, most of the
wines from 1981 ended up in non-vintage blends as base and reserve wines. This is a shame,
since 1981 wines have really turned out well, especially the Blanc de Blancs. My favorites are
Taittinger Comtes de Champagne Blanc de Blancs, Pierre Peters Special Club, Krug Clos du
Mesnil, Charles Heidsieck Blanc de Blancs, Launois Special Club, Dom Ruinart Blanc de
Blancs and Rosé and Charles Heidsieck Champagne Charlie.

Concentrated, bold, and built for the long haul

Classic
Vintage

1983

Nineteen-eighty-two was a near-perfect vintage of large volume due to beautitul weather for
most of the growing season (rain during harvest was the only obstacle). The wines exhibited
concentrated fruit and ideal acidity immediately and have aged very well. Similar to 1976, even
the most basic vintage wines produced are very good. The only thing that keeps the vintage
from a higher rating is that there is no defining characteristic to give it a singular personality.
Additionally, while almost all the wines are very good, a few haven’t yet reached their original
potential and will require a bit more aging. My favorites are Krug vintage, Krug Clos du
Mesnil, Dom Pérignon Rosé, Philipponnat Clos des Goisses, Billecart-Salmon’s vintage wines,
Taittinger Comtes de Champagne Blanc de Blancs, Dom Ruinart Rosé, and Salon.

A large harvest of good quality, but overshadowed as a vintage

Good
Vintage

A bit overlooked due to its high-class neighbors, this well-balanced vintage yielded an even
larger harvest than 1982. The only negative is a large and somewhat unpredictable spread
between good and bad wines. The very best wines are drinking well right now. Top efforts
include Dom Pérignon, Louis Roederer Cristal, Veuve Cliguot Grande Dame, Taittinger
Comtes de Champagne Blanc de Blancs, Philipponnat Clos des Goisses, and Charles Heidsieck
Blanc des Millénaires.

There’s just not much positive to say about this vintage

An absolutely horrible vintage: the grapes were unripe and sometimes outright distasteful due to
the cold, dark, and wet weather. Very, very few vintages wines were produced so you don’t
have to wotty about accidentally purchasing one.




1985

Wonderful wines possess excellent structure and brightness

Great
Vintage

1986

The vintage started off poorly after frost struck, but it was this frost that reduced the yield and
concentrated the flavors of the grapes. Very warm weather towards the end of the season saved
harvest and resulted in wines that are very good, but not quite Classic. Vintage wines have
excellent acidity and fruit, and the best cuvées have not yet approached their peak. My
favorites are Dom Ruinart Rosé, Krug Clos du Mesnil, Dom Pérignon Rosé, Perrier-Jouét Belle
Epoque, Louis Roederer Cristal, Taittinger Comtes de Champagne Blanc de Blancs and Rosé,
and Pierre Peters Cuvée Speciale.

Sturdy and of average quality, these wines lack long term potential

Fair
Vintage

1987

A mix of rain and sunshine allowed partial rot, which diluted the large harvest of grapes. The
wines from this year can be quite nice, but none are likely to be very long-lived. The best wines
are Philipponnat Clos des Goisses, Krug Clos du Mesnil, Dom Ruinart Rosé, and Taittinger
Comtes de Champagne Blanc de Blancs and Rosé.

A soft, green vintage that is pretty uninteresting

Poor
Vintage

1988

A large vintage, 1987 was not very expressive. Most of the wines were thin and best suited for
non-vintage blending. A few nice cuvées were produced by Pommery and Selosse, but this is
generally a year to avoid.

A classic vintage, with extraordinary structure and amazing aging
potential

Classic
Vintage

1989

Along with 1964, this is the best vintage of the last 50 years and one of the best ever. There
really wasn’t anything that special about the growing season, although rain around harvest time
lowered the yield. However, the wines’ high acidity has been a perfect match for the fruit and
above-average concentration of the grapes. These wines are maturing slowly and getting better
and better each year; the best will likely go on forever. While 1982, 1990, and 1996 are also
Classics, my money is spent on 1988. Krug vintage, Krug Clos du Mesnil, Dom Pérignon,
Dom Pérignon Rosé, Dom Ruinart Rosé, Taittinger Comtes de Champagne Blanc de Blancs,
Veuve Cliguot Grande Dame and Grande Dame Rosé, Pol Roger Winston Churchill, Bollinger
Grande Année and Vieilles Vignes Francaises, Philipponnat Clos des Goisses, Louis Roederer
Cristal and Cristal Rosé are just a few of the remarkable wines from this year.

Bright and open to start, 1989 did not achieve its potential

Very
Good
Vintage

A hot and dry growing season led to an abundance of big, fruity grapes that turned into fantastic
wines on release. Unfortunately, the acidity was low and the concentration not quite high
enough to give them the backbone needed for long-term aging. Quite a few wines were better
shortly after release than they are today. The best wines are Krug Clos du Mesnil, Bollinger
Vieilles Vignes Francaises, Drappier Grand Sendree, Veuve Clicquot Rich Reserve, Billecart-
Salmon Elizabeth Rosé, and Taittinger Comtes de Champagne Blanc de Blancs.




1990

An exceptional balance of fruit and acidity

Great
Vintage

1991

Frost early on worried a few vintners, but the dry summer ensured wonderful wines with a
lovey balance of flavor and structure. A few examples have matured rather quickly, but most of
these ripe, flavorful wines will age and improve for a very long time. My favorites from this
vintage are Krug vintage, Krug Clos du Mesnil, Dom Pérignon, Taittinger Comtes de
Champagne, Dom Ruinart Blanc de Blancs and Rosé, Perrier-Jouét Belle Epoque, Philipponnat
Clos des Goisses, Veuve Cliqguot Grande Dame Rosé, Pol Roger Winston Churchill, Henri
Giraud Fiit de Chéne, Bollinger Vieilles Vignes Francaises, and Selosse.

A non-vintage year

Fair
Vintage

1992

Nineteen-ninety-one followed a trend similar to that of 1990 until shortly before harvest when
the weather turned sour — the larger-than-normal crop ended up making thin and dilute wine.
While not as horrible a year as many assume, 1990°s wines were best suited for non-vintage
cuvées, especially coming as it did after the highly acclaimed 1988-1990 vintage-worthy
efforts. Still, a number of nice cuvées were made, and Tuittinger Comtes de Champagne Rosé,
Vilmart Coeur de Cuvée, Philipponnat Clos des Goisses, and Billecart-Salmon’s vintage wines
were all successes.

Slightly devoid of fruit, but exhibiting mineral-led, age-worthy
Structure

Fair
Vintage

19

93

A rather strange and strained vintage, 1982 occurred in the midst of a regional economic crisis.
Overall, the harvest was of decent quality and high volume, but many grapes were not harvested
— quite a few producers decided against making a vintage wine because of falling demand.
Vilmart Coeur de Cuvée, Philipponnat Clos des Goisses, Krug Clos du Mesnil, and Bollinger
Vieilles Vignes Francaises were all winners.

Bright, fluffy, and simple wines

Good
Vintage

Everything was aligned for a perfectly fine vintage until rain appeared right before harvest and
overstayed its welcome. The end result wasn’t ideal, but some nice, early-drinking wines were
made. This is not the best vintage to cellar long term. Henri Giraud Fiit de Chéne, Taittinger
Comtes de Champagne Blanc de Blancs and Rosé, Perrier-Jouét Belle Epoque Blanc de Blancs,
Vilmart Coeur de Cuvée, and Philipponnat Clos des Goisses are some of the top wines. See
Issue 6 of this newsletter for more in-depth coverage of this vintage.

An absolutely horrible year in Champagne

The year started off bad when hail hit early; things seemed to improve after a wonderful
summer, and then a couple of weeks prior to harvest, the rain came. There were many problems




1995

Well structured and focused, 1995 will offer pleasure for years

Great
Vintage

1996

Afier four years of less-than-stellar vintages, 1995 answered many a prayer. Good acidity and
solid structure have created high-quality wines at the top end that will build in complexity and
enjoyment over time. Incredible wines from 1995 include Dom Pérignon, Pol Roger Winston
Churchill, Taittinger Comtes de Champagne Blanc de Blancs, Philipponnat Clos des Goisses,
Billecart-Salmon Cuvée Elisabeth Rosé, and Salon.

A spectacular vintage of perfect ripeness and acidity

Classic
Vintage

1997

One of the most remarkable vintages of the century, 1996 offers both sizzling acidity and very
high potential alcohol — two strange bedfellows, but that is what was given. Since the vintage
was unlike any other in recent memory, some winemakers (and thus their wines) seem to have
missed the mark, but the best are truly legendary. Top wines are Philipponnat Clos des
Goisses, Henri Giraud, Jean Laurent Blanc de Noirs, Salon, Krug’s trio of vintage wines,
Selosse, and Taittinger Comtes de Champagne Rosé. See Issues 1 and 5 of this newsletter for
more in-depth information on this vintage.

Wines with lean flavors and occasionally dull palates

Fair
Vintage

1998

Frost started the growing season off, followed by unseasonably cold weather, and then mildew.
At this point, most growers’” hopes had been resoundingly dashed, but the late summer brought
lots of sun and heat and the vintage turned out surprisingly well...at least on paper. Most wines
from 1997 tend to be plain, but a few show exira class. Vilmart Couer de Cuvée and Cuvée
Creation, Salon, Pascal Doquet Le Mesnil, and Philipponnat Clos des Goisses are a few that
do. See Issue 11 of this newsletter for more in-depth information on this vintage.

Open, fruity, and enjoyable wines

Very
Good
Vintage

A large harvest resulted from a manic year in which a cycle of bad weather followed by a
longer stretch of good weather repeated several times. No one expected this vintage would turn
out as well as it has; the end result has been a fairly consistent run of nice, early-drinking wines.
Nineteen-ninety-eight is similar to 1993, but with more uniformity and more obvious fruit. I
wouldn’t age most of my 1998s for decades, but you can pick up almost any today and have a
pleasant experience. Henri Giraud Fiit de Chéne, Veuve Cliquot Grande Dame, Grande Dame
Rosé, and Veuve Clicquot Rosé, Vilmart Cuvée Creation, Krug’s vintage efforts, Billecart-
Salmon Blanc de Blancs, Dom Pérignon, Henri Billiot, Mumm R. Lalou, Perrier-Jouét Belle
Epoque, and Philipponnat Clos des Goisses are all wonderful. See Issue 11 of this newsletter
for more in-depth information on this vintage.

A rather uneven vintage with large differences in quality

1999
|

Good
Vintage

The season started off nicely, and was then hit repeatedly by bouts of rain and storms

throughout the summer. The trademark of this vintage is variability — the best wines are really
nice, but there are a lot of “meh” bottles. Overall, the wines are a little low in acidity,
especially given their big fruit character. That said, some areas and producers really excelled. 1
enjoy the following wines from 1999: Louis Roederer Blanc de Blancs and Cristal, Salon,
Diebolt-Vallois Fleur de Passion, Taittinger Comtes de Champagne, Bollinger Vieilles Vignes
Francaises, Grande Année and Grande Année Rosé, and Selosse.




2000

Rustic and a bit backwards, 2000 wines have surprised me lately

Fair
Vintage

2001

This year wasn’t really of vintage quality, but the magic number 2000 coupled with a great
Bordeaux vintage led many producers to declare. Mold hit early in the year and the summer
began with quite a bit of rain; only warm and sunny weather as harvest approached saved the
day. To generalize, the 2000 vintage wines taste hard, earthy, and rustic — and did so most
especially when first released. Surprisingly, time is mellowing the wines out and I think we
will have a mid-term aging vintage that may still reveal a few surprises. Pierre Peters Cuvée
Spéciale, Perrier-Jouét Belle Epoque Blanc de Blancs, Henri Giraud Fit de Chéne, Krug
vintage, Krug Clos du Mesnil, Dom Pérignon Rosé and Bollinger Grande Année are all
excellent wines from 2000,

Lean and green, zealous selection was required for good 2001
wines

Poor
Vintage

2002

An absolutely terrible vintage, this year saw rain and rot throughout a good portion of the
growing season. On paper, it looks like a candidate for worst vintage of the last 50 years, but
by painstaking and nit-picky selection, more than a few good wines were produced (which
distinguishes 2001 from other truly horrible vintages). Philipponnat, Vilmart, and Pierre Peters
all managed to produce surprisingly nice cuvées. I’'m not recommending most wines from this
vintage, but a few winners do lift it up from the rank of Abysmal.

The best vintage since 1996

Very
Good
Vintage"

2003

A very nice vintage, 2002 ended with a reduced yield and high potential alcohol in the grapes.
The acidity isn’t high enough to make this vintage Classic, but there is enough “oomph” within
the wines to age gracefully. Pinot Noir-based blends (especially Rosés) really stand out. My
rule of thumb is that if the bottle says Rosé and 2002, it will probably be good. Vilmart Grand
Cellier Rubis, Veuve Clicquot Rosé, Philipponnat Clos des Goisses and Clos des Goisses Rosé,
Dom Ruinart Blanc de Blancs, Lilbert, Bollinger Grande Année and Grande Année Rosé, Jose
Dhondt, Taittinger Comtes de Champagne Rosé, Drappier Grand Sendree Rosé, Diebolt
Vallois Fleur de Passion, A.R. Lenoble Rosé, Pierre Jouet Belle Epoque Blanc de Blancs, and
Jean Milan Terres de Noel are just a few of the top-notch wines from this year, but many more
may yet wow us in the future.

Small harvest, low acidity and low alcohol, 2003 may yet surprise

Good
Vintage”

This is truly one of the most unusual vintages of all time — the extreme weather that hit Europe
in 2003 treated Champagne just as harshly as the rest of the continent. The year began with
deadly frost which halved the yield, and then a heat wave forced the earliest harvest on record
in Champagne. Chardonnay was hit especially hard, which, combined with the overall small
yield and atypical growing season, means that those vintage wines that were produced were
made in small quantity with often unexpected results. Broadly speaking, the grapes were low in
acidity and the 2003 wines behaved very generously and open (almost too much so) on release.
Lately, many of the wines have actually closed up at the same time as they approach an
unexpected balance. While this will never be considered a Great vintage, I think the wines will
age better than many expect. (Of particular note are the non-vintage wines that used 2003 as a
base. A few years ago when they hit the market, they were very successful: open, tasty, fruity,
and ready-to-go-on-purchase.) Selosse, Egly-Ouriet, Henri Billiot, Vilmart, Taittinger, and
Jacquesson all made solid wines in this vintage.




2004

Bright wines with structure and minerality

Very
Good
Vintage

2005

Two-thousand-four is a vintage highlighted by sizzling acidity and taut structure. The best
wines promise to be very long-lived, but I’m not sure if the fruit is there to equal the quality of
2002. Regardless, this is a very solid year and one to buy within reason. Not all of the wines
have been released yet so it is early to start listing favorites, but I really like the Louis Roederer
Cristal Rosé, Vilmart Grand Cellier Rubis, Taittinger Comtes de Champagne Rosé, Diebolt-
Vallois Fleur de Passion, Veuve Cliguot Rosé and Grand Dame, Marc Hebrart Special Club,
Pascal Doquet Le Mesnil, and Cedric Bouchard Roses de Jeanne Les Ursules from 2004.

A vintage best suited for use in non-vintage blends

Fair
Vintage

2006

Mold struck Pinot Meunier and Pinot Noir harder than it did Chardonnay in 2005. Overall, the
wines show decent acidity and tasty fruit, but few really stand out. The Cote des Blancs’ wines
show the best thus far (Selosse made some real winners), but this is more of a ho-hum vintage
than anything else. In truth, it is surrounded by too many slightly superior years to take
seriously. Along with Selosse, Bereche, Laherte, Pehu-Simonet, Daniel Savart, Henri Billiot,
Louis Roederer, and Gatinois all made solid wines from 2005 grapes, but many would have
been better off not declaring. Mote rigorous selection and attention to the mold would have
resulted in even better wines and a higher rating for this vintage. Luckily, the year served as a
lesson in what can happen if mold is ignored, which helped salvage 2010 from being a complete
disaster five years later.

Almost a repeat of 2004, but with weightier structure

Very
Good
Vintage

2007

Like the previous year, mold was again a factor in 2006 and again affected the dark-skinned
grapes more than Chardonnay. On the plus side, the fruitiness of the 2006 wines is more
pronounced than that of 2005, yet the acidity is the same. This means that the wines are better
balanced and a touch tastier. Quite a few winners will come out of this vintage. Chartogne-
Taillet, Vilmart, René Geoffroy, Louis Roederer, André Clouet and Ruinart are producers that
have impressed me early on.

A non-vintage year, but some standouts exist

Fair
Vintage

This year was similar to 2003, but cranked up a notch. I remember walking through the
vineyards in June of 2007 and witnessing winemakers shake with fear after another unusuaily
carly harvest was suggested. In July, rains and cool weather were a welcome relief (pushing the
harvest start until late August), but along with these changes in the weather came unwelcome
hail. The result was fairly bland and ordinary wines. This vintage is best used for non-vintage
blending, but some very nice wines will be made by producers who practiced rigorous selection
of grapes.

—eJ




2008

A Great vintage that could become extraordinary

Great
Vintage

2009

This is shaping up to be a Great vintage, though it is not universally loved (but neither was
1996 at the start, either). Some love it, some like it, and some think it is a little too out of the
ordinary. Full of acidity, this year has inescapable potential, but the fruit isn’t necessarily
always up to task. Some disappointments are likely to occur in 2008 just like they did with the
1996 vintage, but a majority of the wines will be lovely. Almost all producers will declare in
2008. Right now, the non-vintage wines made from pure 2008 or are 2008-based are extremely
high in quality regardless of which of the three of the major grape varieties was used. In fact,
the most impressive grape from 2008 is Pinot Meunier. Time will determine exactly how good
2008 will be, but at the very least it will go down as the best vintage of the decade.

A vintage in which the global economy more than harvest quality
determined yield

Very
Good
Vintage

2010

The wines in 2009 were quite nice — fruity, easy going, and maybe slightly lacking in acidity,
but with good potential. Unfortunately, the global economy was going south, and Champagne
sales saw a steep decline (especially in the more expensive, vintage-dated wines). The end
result was a yield artificially lowered, and many producers who chose to use 2009 wines as
reserves or for non-vintage blending instead of in vintage cuvees. Sadly, this cheated the rest of
us out of some very good releases and has limited the production of others, but just because you
don’t see many 2009s on the shelves in the coming years, don’t assume the worst of this
vintage. Tt has plenty of potential and should be quite enjoyable. Also, 2009-based non-vintage
wines will have a lot of good material in them. See Issues 4 and 8 of this newsletter for more
in-depth information on this vintage.

A challenging, rotten year

Poor
Vintage

2011

The first three months of the growing season were uneventful, but rainfall in July and August
led to unwelcome mold in the vineyards. It was running rampant by the start of harvest, forcing
many producers to choose between waiting for optimal ripeness or risking totally rotten grapes.
On the positive side, extremely rigorous grape selection was practiced in 2010. While this
decreased yields by up to 50%, it helped save the vintage from absolute debacle. Producers
who do make vintage wines in 2010 are likely to be those who declare every year in order to
express vintage and/or terroir. The rest of 2010°s wines will be blended into non-vintage wines.
See Issues 12 and 13 of this newsletter for more in-depth information on this vintage.

Uneven ripening and quality required patience and planning

Below
Average
Vintage

The second earliest harvest on record, 2011 was one of the most unevenly ripening vintages of
recent memory. Spring was extremely warm and sunny, pushing the vines over a month ahead
of schedule, but then a gloomy July dialed things back. When August invited warm sunshine to
return, harvest started in some villages as early as August 19" While a few grapes were ready
this early, most needed more time to ripen completely, so growers with patience and the
capacity for nitpicky selection may make some interesting wines — especially from Chardonnay.
Despite the early harvest, the grapes were not overly ripe or low in acidity as was the case in
2003. See Issue 12 of this newsletter for more in-depth information on this vintage.
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