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	CHAMPAGNE


1999 POL ROGER VINTAGE BRUT
!!
$109.95
REGION: CHAMPAGNE, FRANCE
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"Pol Roger's glorious vintage champagne: The annual champagne tasting held at the Banqueting House in Whitehall last week was a very popular event indeed – no surprise there. The various champagne houses set out their tables around the room, but I headed straight to the vintage table. I then tasted 70-odd wines in an effort to find the best. I relish this challenge each year. 
My favourite producers always come up trumps – Billecart-Salmon, Bollinger, Dumangin, Gosset, Alfred Gratien, Henriot, Jacquesson, Larmandier Bernier, Louis Roederer and a few others all looked pristine and splendid in their livery, but when it comes to value for money this wine, from the great house of Pol Roger, was the winner by a very strong margin. 
For the same price as a bottle of some other peoples' non-vintage offerings comes this simply delicious and eminently gluggable vintage wine. At ten years old it is drinking perfectly and there is every facet of elegance, finesse and distinction that you might expect… this is one glorious and affordable luxury that you simply must not live without.”  Matthew Jukes, Money Week
 “An outstanding vintage from a house so popular in Australia. A delicate style with intense yeasty flavours and brioche, roast nuts and apple notes. Velvety texture, mid-palate creaminess, impeccable balance and crisp, natural acidity to finish."   Peter Forrestal
“The 98 version of this defied the vintage trend & produced something special. It was quite a rich, forward style, but the quality was top notch. I loved that wine - it seemed to joyously pop up now and again at functions, in out of the way bottleshops and at random dinners. It followed me like a vinous good luck charm, each time reminding me how bloody good it was. 

Happily, I think this is even better. Its much leaner, undeveloped & crystalline in a delicate and grapefruity style. On the nose it presents as quite Chardonnay driven with spicy & somewhat aldehydic characters & developed yeasty overtones. Its not until the palate that the firmness of Pinot Noir is felt, but in a quite restrained fashion - it still feels quite primary, even though its at the 10 yr mark. The acid is soft which suggests that this won't be the longest lived wine, but it still tastes admirably youthful.

Ultimately its quite a complete package. It's no blockbuster grand cuvee, but its still a genuinely fine, impeccably well made vintage Champagne.”   Andrew Graham, Australian Wine Review – 18.6 points out of 20
“The estate’s 1999 Brut Extra Cuvee de Re-serve(60% Pinot Noir, 40% Chardonnay) is rich andcreamy-textured in its generous expression of honey, apricots and roasted nuts. With some time in the glass, notes of smo-kiness and minerals emerge, adding further complexity.

This medium-bodied wine possesses notable harmony and balance, with terrific length and a long, sweet finish. Simply put, this is gorgeous stuff. This bottle was disgorged December 4th, 2007. Anticipated maturity : 2008-2019.”  Robert Parker, The Wine Advocate - 91 points
"60% Pinot Noir – 40% Chardonnay. In appearance, it is bright, intensely golden, with hosts of beautiful, very fine bubbles. The nose starts with a bouquet of roses, a stunning sensation of sweetness and freshness, precisely outlined. Then, as it warms up, toasted notes appear, mainly brioche, a combination of delicacy and smoothness. A deep, even heady nose, all refinement. 

In the mouth it is full and fresh: a silky or velvety texture, dense and fine at the same time. The floral notes combined with an exotic pinprick of pepper (wallflower, nasturtium) reveal the consistency of the wine without detracting from its delicacy. As it unfolds, the mouth develops aromas of candied yellow fruit (fruit jelly) quince and marzipan, which prolong the dominant “hirsute” note with fluidity, with a smooth and sensual touch. The finish is slightly astringent: the minerality and freshness reinforce the beautifully delicate and structured substance of the wine by giving it depth without overpowering it. Precision, beauty, and finesse leave an unforgettable impression."  Winery Notes

Drink Now to 2020 
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