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Wine Enthusiast (2015)

Nicolas Maillart 2007 Millésime Premier Cru Brut (Champagne)

93 Points

This vintage, disgorged in 2013, is now at its peak. It is well balanced between fresh fruit and secondary, toast and almond flavors. There is a tangy character and a tight mineral underlay to this well-made wine that is now ready to drink.

Nicolas Maillart NV Platine Brut (Champagne)

92 Points

With vines on the Montagne de Reims, this producer has a good line in Pinot Noir, which forms 85% of the blend. The wine is rich while well balanced and ripe. Now with just the right amount of bottle aging, it is full in the mouth, showing attractive apple and ripe pear flavors. The aftertaste is soft and fresh.

Nicolas Maillart NV Platine Extra Brut (Champagne)

91 Points

With its strongly Pinot Noir character, this dry Champagne is crisp and with enough fruit to give a full character that is fruity and textured at the same time. The wine is perfumed and structured with a light tannin and mineral touch.

Nicolas Maillart NV Zéro Dosage Brut Nature (Champagne)

90 Points

Yes, it’s dry, very dry. However, this well-made wine with its steely texture and tight character just needs some bottle age to give it the richness that is missing at the moment. It would be good with food now; give it at least a year in bottle after purchase to be even better.

Nicolas Maillart NV Brut Rosé (Champagne)

88 Points

In this pale colored rosé, the palate is as light as the color. It is crisp and fresh while the dosage gives a soft, ripe strawberry flavor. The wine is in balance, with a touch of tannin from the Pinot Noir used to make the rosé. The bottle needs no aging.
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