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the family name on a ros¢ Champagne,
which in the early 20th century was associ-
ated with bawdy houses. Banish the
thought: Bollinger’s first-ever nonvintage
rosé is sexy (and pricey) but definitively
high-toned. A pale, salmony color the
French call “partridge eye,” this is toasty, el-
egant, and robust.
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| comin | | TAITTINGER 1998

= | COMTES DE CHAMPAGNE,
BLANC DE BLANCS ($150)
Thibaud, Count of Champagne, is said to
have brought Chardonnay to Champagne
on his return—via Cyprus—from the
Crusades, and the Taittinger family not
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only owns the old crusader’s palace, dating
from 1240, but is among the handful of
winemakers who most notably amplify his
grape’s legacy. Even from a sunny; ripe
vintage like 1998, what strikes you about
this all-Chardonnay wine is its pinpoint
elegance, a refined texture and closely
woven harmony that comes in part from
nine to ten years of cellar age before it hits
the market. But graceful does not mean shy
or retiring; this is an impressive mouthful
all the way back.

DOM PERIGNON 2000,
CHAMPAGNE ($170)

To highlight subtleties in the previous vin-
tage, 1999, Dom Pérignon’s cellarmaster,
Richard Geoffroy, put together meals with
an eclectic series of dishes and tastes (squid
ink risotto, black molé, cigars), each of
which skillfully teased out some aspect of
the wine's character. Not surprisingly, there
was a lot going on in a mouthful of Dom.
But absent Geoffroy and his chef, you will
just have to wait it out for the 2000—even
at eight years old, it still tastes mighty
young. Full-bodied and smooth, it slides
down very pleasurably right now, but to
savor the classic, full-on nutty, honey,
toasted bread, and dried-fruit panoply, I'm
guessing 2012 and on.

y KRUG NV GRANDE CUVEE,

= CHAMPAGNE ($175)

Many nonvintage Champagnes are
essentially “vintage” wines in disguise,
made almost entirely from lesser lots of
current harvests, with a modest touch of
reserve wine to steer the blend toward the
house style. Krug gives the older wines
much greater prominence, employing six
to ten different years' reserves in this bot-
tling, according to the winery. Integrated
into the already distinctive Krug style—all
base wines fermented in small oak casks
and the finished wine aged for at least six
years before release—it creates Cham-
pagne as high-wire act, a balanced tension
between a dry; taut crispness and a mellow,
juicy, full-flavored fruitiness, Do not drink
this Champagne too quickly, or too cold.
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