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	CHAMPAGNE


NV EGLY-OURIET GRAND CRU TRADITION BRUT

$99.95
REGION: CHAMPAGNE, FRANCE

Here's the latest edition of a wine that caused a sensation last year by winning the New York Times' tasting of luxury Non-Vintage Champagnes. Natural fermentation. Wild yeasts only. The first period of the élevage lasts almost one year - with the wine remaining on its fine lies. The wines clarify slowly, as was once typical across the region. Bottling was in 2001, without fining and without filtration. The blend is 75% Pinot Noir + 25% Chardonnay and includes 50% 2000 harvest, plus an assemblage of vins de réserve for remaining 50% of the cuvée (20% 1999 + 20% 1998 + 10% 1997). Dosage is a low 4 to 5 grams per litre. Aged on lees for 39 months and disgorged September 2004. 
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Egly-Ouriet has been rated as one of Champagne's top 5 producers by Andrew Jefford in his celebrated work, The New France. He writes: "This is a very serious and well-run domaine with 9ha of Grand Cru vineyard divided between Ambonnay (7.2ha), Verzenay (1.5ha) and a morcel of Bouzy; the average age of the vines is 35 years. Francis Egly works with soil analyst Claude Bourgignon on 'common sense' principles: ploughing, soil aeration, manuring, the fewest treatments possible. He combats the general problem of yields in Champagne by green harvesting up to half the crop – which enabled him to have wines of 9.8% in the miserable vintage of 2001 when many winegrowers were harvesting fruit at a mere 7.8%. His normal finished alcohol level is between 12.5% and 13.5%.  'Maturity is great in Champagne; sur-maturité I'm not so sure. But in any case, our biggest problem in the region is under-maturity.' Slow pressing, natural yeast, fementation in barriques and enamelled tanks (not stainless steel, which Egly dislikes) without racking, and bottling for the second fermentation without fining or filtration are Egly’s current methods. All the wines receive between three and four years' aging [at least] before release. 
"This opulent, rich champagne proves you can, or rather should, partner it with food rather than enjoying it just as an aperitif. Of course, you can do that too, but food brings out the nuances so much better. It's a golden honeyed colour with intense, leesy-yeasty notes that follow through on the palate, and it builds with fruit compote notes. Elegant, fine bead, wonderful length and refreshing."  Jane Faulkner, Saturday Age
"The Brut Tradition, with its minimum dosage of 5 and 6g/l, is a wonderful expression of Pinot Noir; old gold colours; scents of warm fruits; deep, powerful, resonant flavours."  Andrew Jefford, The New France
"I loved all the Egly-Ouriet wines, and again the basic Brut Tradition Grand Cru NV was very impressive – but then it’s no ordinary NV, being grand cru and 50 per cent reserve wines from the 97, 98 and 99 vintages, with 39 months on lees."  Huon Hooke – Sydney Morning Herald 

"And from Egly-Ouriet, I loved the richer, typically pinot noir vinosity and nuttiness of Brut Tradition and the multilayered texture and strawberry creaminess of the Cuvée Brut Non Dosée." Max Allen, The Weekend Australian Magazine

Drink over next 5 years.















Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

