CHAMPAGNE

| A S TED - CHAMPAGNE CHARLES HEIDSIECK
¢ . Brut Réserve

BLIND TASTING LIBRARY
. MS : Brilliant light gold, medium flavors, quite dry, clean
i long finish.
_{ RD : Golden color, star bright, vibrant, intense fruity,
i yeasty nose, rich nose, palate dry, full, round, outstanding
. lengthy finish.
i MMecN : Golden yellow greenish tint, tiny streams of bead,
i big butter nose butterscotch, grilled nuts, rich profound,
! oily, buttery, first class, vibrant mousse, long, balanced
mature flavors, mushroom. Outstanding,
. HP : Very bright and clear yellow color, low effervescence,
| great yeastiness, lemon, toastiness, superb balance, com-
. plexity, orange peel.

n
CHAMPAGNE ALFRED GRATIEN
i Cuvée Paradis Brut
| MS : Meavy mousse, rapid, small bead, rich mouthfeel,
| lemony, yeasty, super long finish, good integration.
-
y—

| RD : Light gold, vibrant, subdued fruity nose, dry, crisp,
. lively, vibrant, clean, cleansing, lengthy finish.
MMcN : Pale lemon straw, very tiny, fine bubbles medium
i plus persistence, beautiful honey - grilled nuts, apples,
i very classy, medium weight, tons of tangy flavors, mus-
hroom, hint of red fruit, balance, finesse, exciting flowers,
. mushroom, hins of red fruits, balance, finesse excellent,
i HP : Yellow gold, medium intensity, high effervescence,
i thin bubbles, very elegant flavors, flowers and fresh pear,
i very fresh, a little bit aggressive, fruity in finish.

| CHAMPAGNE MAILLART
e AL aRT . Brut Premier Cru
| MS : Pale color, beautiful, dry, clean, refreshing.

i RD : Deep yellow, hint of éye of partridge, day bright, very
| fruity, cherries, medium dry, very pleasant, balanced aci-
i dity, lengthy finish.

MMcN : Pale straw pink tinged, wild, streaming mousse,
i strawberries, big Pinot nose, clean and pure, very nice,
i Medium to full bodied, lovely Pinot fruit, delicate, pretty
! feminine style, excellent for its type, excellent.
. HP : Bright pale yellow, light creamy «cordon», ring,
i clegant and delicate aromas of white fruit, smooth, silky
| touch in the palate.
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. CHAMPAGNE MAILLART

o Al eaks Brut Premier Cru
b i ]
MS : Pale color, beautiful, dry, clean, refreshing,
RD : Deep yellow, hint of eye of partridge, day bright, very
fruity, cherries, medium dry, very pleasant, balanced aci-
dity, lengthy finish.
MMcN : Pale straw pink tinged, wild, streaming mousse,
strawberries, big Pinot nose, clean and pure, very nice.
Medium to full bodied, lovely Pinot fruit, delicate, pretty
feminine style, excellent for its type, excellent.
HP : Bright pale yellow, light creamy «cordon», ring,
elegant and delicate aromas of white fruit, smooth, silky
touch in the palate.
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