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Champagne Warrior Mission

To provide wine lovers with reliable, accurate,
and descriptive details that will enable an informed
purchasing decision on Champagne and sparkling wine

The Champagne Warrior accepts no advertisimy outside content. It is supported solely by
subscribers. All images in this newsletter were selected because they were related to a particular
article or tasting note (whether positive or negative). Images are either taken by The Champagn
Warrior staff or provided courtesy of the producers or their importers for editorial purposes. All
images are the copyright of their original source and may not be reproduced without permission.
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Putting Some Skin in the Game

\\

Bottles Sampled for Tasting that Were Actually Purchased from Retailer$ Imagine the Concept!

As you could probably guess Iopw, one of the things |
enjoy most about my O6j obéd
producers about their wines, their vision, and Champagne
in general. | have been granted countless and amazing
opportunities in which | have witnessed firsthand the
intensiy and passion for their labor of love, and for this |
am thankful. | also appreciate their insight to the world of
wine critics, marketing, and promotion, which is always
fascinating to hear from their perspective. In short, | love
visiting Champagne antie makers of Champagne.

But the most striking and repeated response that | garner
once | visit a Champagne producer is -fhat surprise.
Surprise that | rarely ask
ask the producer to open up his/her oldest or rarest
bottl es, and surprise that
of myself by constantly visiting or requesting visits when
there is nothing new to taste or discuss. | admit that it
took me a while to wrap my head around these remarks
the first few times | headr t h e m. They di
in. After years of hearing them repeatedly, at different
locations with different producers, | finally began to ask,
Aiwhat do you mean?o Part

supposed to be asking for cases of samples anavas|

start flying. Was | doing something wrong? Was |
offending the Champenois?

Since the start of my love affair with Champagne | have
always been happy to purchase any bottle | wish to taste
from the marketplace. If | want to review | wine, | buy it.
Certainly, if the opportunity arises to taste a Champagne
from the cellar of a generous a producer, then that is fine
and well , but there isnét
everyone and taste evéning out there. And if someone
wants to send me sampl es
flooasking fomgpdciBicswinessan ceptaini disgorgemerast
(The extent of my request for samples is written on the
Iast pagendd this msudc esamales gaee nvelcomd, bub not
expected.) Certainly, there have been times when | have
asked to try a specific wine from a producer, but,
whenever possible, and based on time and location, | try
any iBest to taste theewines dithrerkwith the producer himself
or at the very least | share ethbottle with others
appreciative of the winencluding others in the industry.

o falsaoredways affer tovpayriod any réquegtedisdmplés. w a g

ssippcasédttd demand tthad wanly tevemtdstnttra ¢okks n g

t

e n (

S
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| have learned over time that my approach is not the
norm.  Apparently, it is quite common for other
critics/reviewes/writers to concentrate on asking for
samples when a wine is released and then at different
intervals throughout the
think there is anything terribly wrong with this. As | have
already said, | accept and receive samplas have even

w i botded ®hem lisgerd.$30 US on d ©handpagnerthatdleves s

| also purchase bottles from store shelves for an emotional

reason. I believe that spen
money on a bottle of wine results in auch more
meaningful and O6real d respons

my mind, | get a high of epic proportions as | celebrate
my wonderful find. Likewise, when | drop $200 US on a

ar

asked for t hem, but I dondb otfteled tthhaa tme dyooceuthandahpopsibtbelon b a s e
everything youwrite on samples. More power to those cold day, | might start fuming. Tasting my own bottles, |
t hat do, I guess; I 6m sur e etpdrienge bath ends ofatheispegtrunmanad evegrythindp io t i
doesndt seem altoget her r i g bdwednoanditeis my hdph that it eamiesdahnough tofmy e |
way is that, tamy mind, an accurate representation of the  writing.
typical consumer experience can be missed when a
revi ewer doesnd6t pur chase wWhile bkcerfainlyobelieve a pessonlcavaduate wines that
he/ she didnot pay for, I al s
There are many reasons a review of a bottle acquired purchase all levels of Champagne from all sorts of
through normstandard distribution channels could sources to accurately convey each experience in context.
misrepresent theavine inside. For instance, one of the This is why | feel confident enough to sing the praises of
biggest problems with Champagne is product damage a lowypriced, 85-88 point wine at the same time | rail
within the distribution network. (I go into this at length in against a $100+ US prestige cuvee that was given an
Issue 5.) Most Champagne tastes great when pulled identical score. (This is why you need to read the notes as
directly from a producea 6s weleas thascawes to petithe fuil picture and cobtext ofj u | t
different story after that same bottle passes through the wine.)
multiple containers, countries, and impostestributor
handoffs on its thousandile journey to your favorite Maybe | é6m t heusisgtall gf ithd prazeeds f|o
shop and eventually your cellar. Some wines also tend to from this newsletter (plus a lot more) to purchase
show variation from differen b at ches of t h eChainpagma eabher whamfar a night out on the town or a
You need to try different bottles from various sources to  trip for the family to Disneyland. Perhaps | need to do
discover this. It all comes down to the fact that | think the ~ more wheedling and/or demanding, and then sit back and
entire supply chain needs to be taken into account when waitforfr ee cases to roll in. Th
reviewing a bottle of Champagne; writing a tagtinote I really donot fault otherspg f
from a winery sample or a controlled importer sample ar e probably more profitabl| e
should not and cannot be the only way to go. Despite protests from my wife and helpful suggestions
To this end, | make it a point to buy as much as | can from  from winemakers and markegjindepartments that | ask
the shelves of stores not only locally in Michigan,andnot f or mor e sampl es, I wonodét do
only throughout the US, buround the world. In my of f ot her critics/ writers Wwho
opinion, this is the only way to get an accurate pictureof know who to ask or who as|su
a wine that is both truthful and useful to the consumer. uni mportant individual to |[Ch
myself long go to do the best | can, and the only way |
Older vintages also represent a challenge for the unbiased can do that is to put some skin in the game. | really
taster. Perfectly st ollared bbelieve It positivdlyraffeots tlee endrpmdlict, chatris) sy ¢ e
and/or recent disgorgements are not always the truest Champagne reviews. | challenge you to find someone
representation of a wineo6s eldewhoaviddoghesame.l do rate and ev
wines like this, but | make every attempt possible to give
my readers an accurate description of a bottle similar to  Cheers,
one you might grabrém your cellar. 1, like many of you, f//?»é/
purchase and cellar newer releases for future drinking, Brdd Baker
and | do this explicitly so that | can sample these bottles = The Champagne Warrior
(and write notes) as they evolve over the years. When |
sampl e older vintadasesamgle a producerds cell ar
them from my own cellar or the cellar of others | know as
often as possible. 1 also purchase older bottles from
reliable sources when an upcoming article calls for it.
Combined, these experiences become the final note in this
newsletter. As much ashumanlypossible | try to write
notesbased upon more than obettle or tasting.
Champagne Warrior Special Web Sample EditiorOctober 200 4



Partnership with CellarTracker!

The most common feedback that | received after the
release of |l ssue 1 was to
steady stream of requests for-love article hosting and a
web searchable database continually arrived in my inbox.
There wasl/is a Champagne War website of course, but

it functioned as a portal for subscriptions and a few
random thoughts more than anything else. The newsletter
is the main product | work hard to put out, and the bulk of
my time and energy is spent learning about and tasting
Champagne and sparkling wines. Enhancedlirmn
content was always planned,
launch of Issue 1.

As | began to draw up a plan and timeline for enhanced
online content, it struck me that going the-itonyself
route or hiringa gr eat web desi
deliver the end result I
a believer in sticking to your core and outsourcing or
partnering with those who are experts at things outside of
your realm of expertise. My vision was tovieafull,
searchable access available for all Champagne Warrior
content, and | wanted it to be done in a tfsendly and
acceptable way that did more than just bring up a note. |
wanted to give users the ability to easily access notes in
the way they wated with minimal effort.

Being a long timeCellarTracker!user, | have always
enjoyed how founder Eric Levine has been able to
integrate user and professional notes into his industry
leading cellar managemesnbftware. When it comes to
wi ne, Cell arTracker! has
Among the many incredible benefits CellarTracker!
provides are: instant view of my cellar contents including
value and location, and professional and other user
reviews on bdt wines | own and am interested in. The
more | looked at CellarTracker!, the more | realized that
there would be no better way to offer Champagne Warrior

gner
wa Row/ tHisPbkidgd up the Guestion oflcdsty @fterdll, WauYy $

As such, all Champagne Warrior subscribers who are also
peig eCellarTrécker! substiibers thaveo actessn @ othe
following searchable online content:

articles

- tasting otes
issue content (ability to see all content
organized by issue, just like the electronic
print version)

In _addition, all dual suQscnbers can jnstantl sge

CI“BMpTagné WarrBerévidvds tof Winks i t‘hé?r(i: lar or®

wines they search for while using the @eitacker!

database. All subscribers of CellarTracker! can view

Champagne Warrior numerical ratings, but the review text

is on\lkl/ available to Champa%ne Warrior subscribers.
asnot going to

have to subscribe to h@nly The Champagne Warrior,
but also CellarTracker! to access the online content. This
can get expensive. A subscription to Champagne Warrior
is $90 per year and CellarTracker! is at least another $30.
It can start to add up, and if | were a subscritze The
Champagne Warrior, | would expect to receive the online
content for my $90.

The one twist to this is that many of my subscribers are
already CellarTracker! users (there are over 70,000 of
them). | wanted to find a way to offer up the online

conent , but I di dnot want t
already subscribe to CellarTracker!. As such, | have

b ecoroemp witlmtlie foflowingrs@ution/offexre p a g e 0 .

Anyone who subscribes to CellarTracker! can
subscribe to The Champagne Warrior for $60/year,
which is a dscount of $30 off of the normal price

- Anyone who subscribes to The Champagne Warrior
for $90 list price (not counting any donations) and
then becomes a subscriber to CellarTracker! is

online content than through CellarTracker!. So, | talked igible to receive nd of $30 (minimum
with Eric and qui c KllesrVigtes an omfénBed Scai TrQ etagnl bscripti
Francaises, o my dream partne SoRiEGEy bagre SWarhon "t Jd BLbreny”

became a reality.

Cellar|racker!.

fall into this category, please let me know and | will
process your refund.

Why am | doing this? | believe that this makes sense and
gives you fair value for your money. Thatsaid | 6 d |
to hear what you have to think, so if you have any

thoughts (whether good or bad), feel free to let me know
by contacting me diradbaker@champagnewarrior.com

Champagne Warrior

Special Web Sample EditiorOctober 200

A
t
5 b
0 f
oV


http://www.cellartracker.com/
mailto:bradbaker@champagnewarrior.com

Jacques Picard
Introducing Berru to the World

So just exactly who, what, or where is a Berru? While
you may not be familiar with the term, as a Champagne
enthusiast, you va& probably heard of Jacques Picard, or,
if you have visited Champagne, you may have noticed the
mountain to the east of Reims. Berru, which resides on
the northern side of this mountain village, is home to the
Jacques Picard Champagne house and impeessiv
vineyards, and is probably most well known for the Mont
de Berru, which served as a frontline in World War I.
Champagne fans remain unfamiliar with the village
because most of the vineyards in Berru are either owned
by negociants, sourced by negociantssend crop to the
local cooperative. The only practicing recoltant in Berru
is Jacques Picard. In fact, the patriarch of the Picard
family, Roger Picard, put Berru back on the map in the
middle of the twentieth century.

The Vineyards of Berru

This once thriving Champagne village had almost ceased
grape growing entirely by the middle of the twentieth
century. World War | had destroyed almost all the
vineyards of Berru, leaving most of the villagers to give
up on farming and move to other occupas. World
War |1 didndt help the area
|l ate 194006s, only two peopl
Berru1 Roger Picard and his salacques Roger and
Jacgeus knew the history of Berru and recognized the
potential of thednd. Over time, they convinced others to
return to the ancient practice of vine growing, and today it
is a thriving Champagne village. Chardonnay is
especially successful here, and it is popular with the
negociants. In fact, Pol Roger has holdings inrie
which just so happen to abut the vineyards of the Picard
family.

Although Roger Picard started off the family business, it
is his son Jacques whose name graces the bofthe
family and their holdings have stayed united together over
the years; Hey still maintain and farm all of Roger
Pi cardds o rThegwinerg tontipuasr te thrives .

under the third generation led by doand Corinne
Livens. Corinne is the daughter of Roger Picard ks

is her husband. Both are intimately involvedthnvthe
winery and lead the teams for viticulture, winemaking,
marketing, and sales.

Jo<t and Corinne Livens

Jofis currently the global face behind the winery, which
is something he would never have predicted growing up.
As a youngster in Champagnge wanted nothing more
than to leave and explore other wine regions. Bored by
Champagne, he did work at Veuve Clicquot for a year as
a young man, but soon something deep in his soul
compelled him to become a traveling winemaker.
Numerous clients in Burgndy and the Rhone Valley kept
him busy and happy for a number of years, but just when
he said he was never coming back to Champagne, he met
Corinne Picard, fell in love, and ended up right back
where he started: as a winemaker in Champagne. While it
wasro t the path he t hdaggst
happier than ever and so are his customers.

In the vineyards, J@és practices Lutte Naturelle and
Culture Raisonnée (natural and reasoned farming

Brécticésy Hé Had'nb Fulds'trfat d8tdrrhirfe thé age A Vinds

& haNBst & edpitatioh, ! andIdelRvéd hal yol 'sHdRE
itake what you get when it
at the right time.o The h

vineyard itself, which is unusual in Champagne. He also
successfully convincedhé entire village to move to
sexual confusion as the primary method of insect control.
This method saturates the vineyards with meaade
female insect pheromones which overpower the naturally
produced phermones from the actual female insect. This
confuse the male adults (they can't tell where the females
are) and leads to less mating and laying of eggs on the
vines. The end result is less damage from insects. Just
as Roger Picard helped lead the village back to
Champagne, the family continues to leahd Champagne
movement in Berru.

Champagne Warrior
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Everything Jo® does is aimed at making a better wine
and assuring him healthier vines. A new cellar was just
built, which will increase osite storage from 100,000
bottles to 200,000 bottles. xite storage will be mic
more environmentally friendly, since all the wines are
now gravity fed and the facility was designed with fuel
and water efficiency in mind. The winery even takes
advantage of rainwater by storing it and using it for
cleaning equipment. The wines atersd in both steel
and oak, depending on the éey and disgorgement
occurs when the opportunity is available. Essentially,
bottles are disgorged in tranches based on the weather
(when you <canét work in
On average, three timur thousand bottles are disgorged
per day, and the different disgorgements are sent to
different destinations based on how long the wine will be
in transit and the length of storage before reaching the
customer. Jacques Picard does not support printing
disgorgement dates on the bottle because they feel it
causes confusion to the customer. While they do admit
that having a general idea of the original évis
worthwhile, they have suggested that they wish to avoid
consumers questioning two bottles disged a day apart.

The New Jacges Picard Winery and Cellar

Berru is a Chardonnay village at heart: the vines are
planted to70% Chardonnay, 10% Pinot Noir, and 20%
Pinot Meunier. Nonetheless, some exquisite parcels of
Pinot Noir and Pinot Meunier aralso grown in the
village. The Pinot Noir and Pinot Meunier grapes on the
east facing migslope of Mont de Berru receive especially
good sun exposure during the morning and cooling shade
in the afternoon from the forest on the top of the
mountain. Desjpe the marginal rating of this village (it
ranks a good deal below Premier Cru), there is excellent
potential across all of the plantings, with some of the best
vines flirting with Grand
Berru ranked higher? True, thereessome rather poor
quality vineyards in the village, but there are pquaality
vineyards everywhere. It really comes down to the fact
that the World Wars almost wiped this village off the
Champagne map. Berru is similar to Merfy (which is also
ranked a a Cru Normale). Apparently, previous greatness

t h

in quality, once destroyed by war, did not play into the
Echell e de Crus6é hierarchy
that vignerons have returned to the region, an insider
secret has emergddBerru can yieldgreat wines for a
reasonable price!

Outside of Berru, Jacques Picard has holdings in Avenay
Val d6éOr, &anidntManetshtri ngl vy,
Montbré are ranked as Premier Crus, yet to my mind,
Jacques Picarddéds Berru hol
another exampl e of why CH
ranking system could use some updating. Jacques

170,000 bottles produced per year.

Picardo

Young

Grapes on

As far as the winego, the house style is one of fresh fruit
and minerality in perfect balance; Chardonnay gives
excellent structure and sharp citrus and mineral flavors,
while the Pinot grapes tend to offer a fuller, rounder, and
fruitier style. When blended, the threeapge varietials
play off of each other almost effortlessly to create a sum
greater than its parts. A part of the house signature is
likely due to the fact that malolactic fermentatioin is only
used for the Pinot Noir and Pinot Meunier grapes. For the
Ro<, the wines are left to macerate with their skins for
one week before the juice is removed for fermentation.
Before 2000, this techinigq
was heavier and meatier in style. It is now much more
fresh, fruity, and light, and bothand the Jacques Picard
team are much happier with it today. José prefers to
separate the red wine for use in a &fem that used in
still red wine, unlike many other producers who just aim
to make a good red still wine and then simply plop it into
theRo%. He believes that different vines, viticulture, and

Cwinemakingatéchnigues are uBliged tohnmake ,the wenfgct
red wine for either a Réged wine additioror a still red
wine meant to be a final product.

Pivamedardaet aly owi ndeiysagrodr gheo)l.
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The prestige cuvée Art de Vigne is maderg year to
showcase the terroir of a specific vintage. It will have its
ups and downs with the seasons, but Jacques Picard is of
the mind that every year offers a special moment and
place in time worth capturing. The current vintage of the
Art de Vigneis 2002, and it is the best effort | have ever
tasted of this cuvée. Twihousaneandfour is also very
promising, and these two vintages are likely to be the best
of this decade, according to the family. What about 2008,
the next highly regarded vinta@ It could turn out very
nicely, butlogetalar endt as excited
about 2008. Regardless, | love this wine, and | think it is
worth picking up every year. Itis a bit like catching time
in a bottle and experiencing a portrait of iage of land

and hard work over twelve months, captured together,
here and now, just for you.

Jo<t Livens of Jacques Picard

-
L

H A ] F

as

The Jacques Picard range of wines:

'y

NV Sélection is normally a blend across three
vintages, composed of 60% Chardonnd10%
Pinot Noir, and 35% Pinot Meunier. 460% of
the blend is reserve wine going back four to five
years. Only the Pinot grapes go through malolactic
fermentation and it is normally dosed at-1D g/L.
This wine is 80% of Pi
NV Demi-Secis similar to theNV Sélection only
with more dosage

NV Réserve is a blend dominated by Chardonnay
and is aged on the lees longer thanNheSélection

NV Ro<t is Chardonnay blended with 112% still
red wine. The reserve wine used is a soldrpast
vintages. Dosage is 411 g/L.

NV Blanc de Blancsconsists of 100% Chardonnay
from some of Jacques Pi
Prestige Millésime is a blend across various
vineyards and grape types; its goal is to show an
overall expression of a year

Art de Vigneis a vintage cuvée consisting of 60%
Chardonnay, 20% Pinot Noir, an®@0% Pinot
Meunier It is aged entirely in oak (350L barrels) and
does not see malolactic fermentation unless it carries
it out on its own. 3,000 4,000 bottles are produced
each vintage. This is P
meant to show not only the expression of a year, but
also terroir.

car

C a

G M E

D {rcoues Pic
y JLJ: JACQUES PICARD
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Jacques Picard Tasting Notes

Vintage Wine Type Rating | Potential | Page
NV Jacques Picard Brut SélectioA006 base NV Blend 85-87 85-87 12
NV Jacques Picard Brut SélectioA007 base NV Blend 84-86 84-86 12
NV Jacques Picard Ros2006 base NV Rosé 86-88 86-88 12
NV Jacques Picard Ros2007 base NV Rosé 86-88 86-88 13
1998 Jacques Picard Art de Vigne Vintage Blend | 84-87 84-87 13
1999 Jacques Picard Art de Vigne Vintage Blend | 86-88 86-88 13
2000 Jacques Picard Art de Vigne Vintage Blend | 84-87 86-88 13
2002 Jacques Picard Art de Vigne Vintage Blend | 87-89 90-92 13
2003 Jacques Picard Art de Vigne Vintage Blend | 86-88 86-88 14
2004 Jacques Picard Art de Vigne Vintage Blend NR 88-91 14
2005 Jacques Picard Ade Vigne Vintage Blend NR 84-87 14
2006 Jacques Picard Art de Vigne Vintage Blend NR 87-90 14
Rating Potential
NV Jacques Picard Brut Sélection 2006 base 85-87 85-87

Fairly full-bodied, with wonderful pear and peach flavors to start. A swath of chalk flavor leads into a lengthy
kissed by sweet, tart citrus. An excellent NV cuvée.

(60% Chardonnay, 10% Pinot Noir; 30% Pinot Meunier; 2006 base vintagedwiith 4650% reserve wines going bat
to ~ 2001, Stainless steel; Chardonnay does not go through Malolactic fermentation, Pinot grapes do; Disgorge
10-11 g/L dosage; $480 US)

Rating Potential
84-86 84-86

NV Jacques Picard Brut Sélectionr 2007 base

Not quite as structured as the 2€fed version, but still quite tasty. Fruity pears, bright citrus, and hints of cre
earthy peach are very enjoyable. The finish has good length and is full of zippy brightness.

(60% Chardonnay, 10% Pindtoir; 30% Pinot Meunier; 2007 base vintage mixed with5006 reserve wines going bar
to ~ 2001; Stainless steel; Chardonnay does not go through Malolactic fermentation, Pinot grapes do; Disgorge
10-11 g/L dosage; $480 US)

Rating Potential
86-88 86-88

NV Jacques Picard Roé - 2006 base

Juicy, fresh, ripe, utterly gorgeous strawberries carry this wine toward a soaring finish. Midway, cream and citr
welcome detour. For me, this is a frdifven wine to drink on the younger side. Amgst the Jacques Picard raintage
offerings, I'd recommend searching the Rosé out first.

(88% Chardonnay blended with -I2% red wine; 2006 base vintage mixed with a solera of older vintages; Assem
Stainless steel; No malolactic fermentation; Risged 2009; 1611 g/L dosage; $4565 US)

Champagné&Varrior Special Web Sample EditierOctober 2010 9




Rating Potential
NV Jacques Picard Rosé 2007 base 86-88 86-88

Red berries on parade: strawberry, raspberry, and cherry march on through the nose and on the palate. A dollo
and a tart, zesty cits element makes themselves known, but first and foremost this wine is all about the berries
love it.

(88% Chardonnay blended with -li2% red wine; 2007 base vintage mixed with a solera of older vintages; Assem
Stainless steel; No malolactiermentation; Disgorged 2010; 101 g/L dosage; $4565 US)

Rating Potential
1998 Jacques Picard Art de Vigne 84-87 84-87

The first vineyard of Picard's prestige cuvée, this particular wine was the brainchild of Jose Livens, who wi
demonstratevhat the best vines could produce. Made very differently from subsequent releases, this wine was f¢
and aged in 20@25L barrels rather than the 250L barrels used afterward; as a result of this smaller barrel us
vintage feels a bit more doding and not as focused as those that follow. The highlight of this wine is the rich, .
candied pears on the palate, which coalesce into a long, zesty finish. Kiwi fruit is also notable onghlateidut there
is too much bitter acidity thrahout the experience for my liking. This is still quite tasty, but not as good as the vil
that followed.

(60% Chardonnay, 20% Pinot Noir; 20% Pinot Meunier; 2ZZ®b5L used oak barrel from Burgundy; No malolac
fermentation; Disgorged 2010; No dosa@,000- 4,000 bottles produced; $680 US)

Rating Potential
1999 Jacques Picard Art de Vigne 86-88 86-88

Older 350L oak barrels from Burgundy were first used in this vintage, along with a fe@280Q0barrels that were als
used in 1998. This winie much brighter than the 1998 and is very fragrant on the nose, with pear blossoms and-s
coated minerals. A hint of sweetness improves the eitmdpeat ed pal at e. I woul dndt
it is very tasty and quite diffent from the 1998.

(60% Chardonnay, 20% Pinot Noir; 20% Pinot Meunier; ZEBDL used oak barrel from Burgundy; No malolac
fermentation; Disgorged 2010; No dosage; 3,0@0000 bottles produced; $65 US)

Rating Potential
2000 Jacques Picard Art de Vigne 84-87 86-88

Following the general trend of the vintage, this wine appears to act like a brooding, sullen stepchild. There are
pears, a hint of apple liqueur, biscuit dough, and minerality, but the heaviness, especially when compizetitdages,
dominates the encounter. The finish of young, wispy spice notes easily draws you back for more, however, whei
compelled reassess your relationship with this recalcitrant stranger. While good now, | would wait a few year®fi
improve and learn some manners.

(60% Chardonnay, 20% Pinot Noir; 20% Pinot Meunier; 350L used oak barrel from Burgundy; No malc
fermentation; Disgorged 2010; No dosage; 3,0@0000 bottles produced; $68 US)

The Best Jacques Picard Wine | ldve Ever Tasted Rating Potential
87-89 90-92

2002 Jacques Picard Art de Vigne

Spectacular intensity reigns supreme in this wine. Honeyed pears, vanilla, and intense, creamyfijli@iheitalis blast
through the walls to assault your senses. ThisRécard Arte de Vigne at its finest, and comes highly recommende
fact, this is the best Jacques Picard wine | have tasted to date.

(60% Chardonnay, 20% Pinot Noir; 20% Pinot Meunier; 350L used oak barrel from Burgundy; No malc
fermentation;Disgorged 2010; No dosage; 3,008,000 bottles produced; $65 US)
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Rating Potential
2003 Jacques Picard Art de Vigne 86-88 86-88

Open, creamy, toasty, and downright delicious; this wine might not be complex or intellectually stimulating, bsit
have plenty of fluffy, creamy fruit. Apples, pears, and a few peaches all come out for a day in the sun inside thgs
go now" wine.

(60% Chardonnay, 20% Pinot Noir; 20% Pinot Meunier; 350L used oak barrel from Burgundy; Malolactic fernrer
occurred naturally; Disgorged 2010; No dosage; 3,0@00000 bottles produced; $68 US)

Rating Potential
2004 Jacques Picard Art de Vigne NR 8891

Very full-bodied and quite spicy, this is going to be a spunky one when released. Cirthastathpars and apples mi
with yeasty, lightly toasted dough to create a plethora of flavors in this young, but potentially inspired Champagn
the 2002, this is my favorite Art de Vigne and definitely one to watch out for.

(60% Chardonnay, 20% Pinot Npi20% Pinot Meunier; 350L used oak barrel from Burgundy; No malola
fermentation; Disgorged 2010; No dosage; 3,6@0000 bottles produced; Not yet released)

Rating Potential
2005 Jacques Picard Art de Vigne NR 84-87

Compared alongside other véigies of this cuvée, this possesses more acidity and is a bit thinner in the mouth.
display spiced pear flavor and a dose of toasty dough, but these attributes quickly fade, leaving a simple apple
mix. More time on the lees will certdjnhelp this along, but | don't feel this will ever be a standout Art de Vigne.

(60% Chardonnay, 20% Pinot Noir; 20% Pinot Meunier; 350L used oak barrel from Burgundy; No malc
fermentation; Disgorged 2010; No dosage; 3,0@0000 bottles producedyot yet released)

Rating Potential
2006 Jacques Picard Art de Vigne NR 87-90

Still just a baby, but oh, so delicious already. Bright, creamy, earthy peaches and juicy pears lead the way on t
tart, and fruity youngster. Time should bringt @ome spice and cream notes that will lift this up further. | can't wa
20132014 to see what the finished released wine will taste like.

(60% Chardonnay, 20% Pinot Noir; 20% Pinot Meunier; 350L used oak barrel from Burgundy; No malc
fermenétion; Disgorged 2010; No dosage; 3,000,000 bottles produced; Not yet released)

Qj”
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Champagne Godme
Deserving of So Much More Attention

vigneron
Indépendant

1 CRU

Gt
ACCUEIL

Situated on the northern slope of the Montange de Reims
is Verzenay, and in Verzenay, overlooking mostttoe
village itself, is the house of Godn Godné started
growing vines in the late nineteenth century and began to
produce their own wines in 1930, when Joseph Gbdm
took the hel m. Hi s son Be
footsteps, and today the childrefi Bertrand and their
families manage the house. Hugues Gédmesponsible

for the winemaking and vineyard care and Sabine
Guillaume travels nostop for sales and marketing. All
together, five generations of Godrhave been involved
with Champagne, thugh only the last three have actually
been making wine.

The Godné family owns a little less than 12 ha of land,
which is divided among their hometown of Verzenay
(Grand Cru), Beaumontur-Vesle (Grand Cru), Verzy
(Grand Cru), VilleDommange (Premier Cru)and
Villers-Marmery (Premier Cru). These holdings account

e et Fi

GRAND CRU H

1 Ruoe de Verzy
¢ ’-2..‘40.48.’0 ﬁ

il

for 100,0007 120,000 bottles produced per year. The
overall division of grapes is 55% Chardonnay, 30% Pinot
Noir, and 15% Pinot Meunier. It is this balance of
Chardonnay and Pinot Noir thakeates the signature taste

of Godméin bottle.

rtrand followed in Josepho

Godn¥d s wi nes ar e al l about
finesse, fruit mixing with acidity, and baked bread
interlaced with minerality. The wines are extremely
complex and develop very well. In fact, the Chagmsa
that Godn& reminds me most of is the one and only Dom
Pérignon. Both manage impeccable balance between
Chardonnay and Pinot Noir and each develop slowly and
blossom over time. Whether you agree with me or not, |
think you should take this as the cdmgent it is,
especially when considering the price of admis$igmou
can buy multiple bottles of
price of one bottle of Dom.
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What makes the wines of Godmé stand out from the
pack? The commitment of the family is first dan
foremost. Sabine and Hugues are tireless workers in the
vineyard and on the road. It is rare to find such
dedication in the sales and marketing department backed
up by a quality product, but Godmé does it. | still recall
the first time | met Sabine dnshe invited me to the
domaine for a tasting her positive personality and
devotion to the family business were addictive, but there
was no way that the wines could measure up to her
presentation, | thought. | was wrong. Turns out she not
only talks tle talk but walks the walk, and | found the
range to be stunning across the board, including both new
and library releases.

As Sabine gathers new fans for the brand, Hugues works
his magic in the vineyard and winery. They work the
vineyards as naturallas possible, keeping an eye on
tradition at the same time they allow the winery a modern
bent The vineyards are all treated organically (no
insecticides have been used since the turn of the century)
and they are a part of the growing movement towards
Culture Raisonnééreasoned farming practices). Godmé
was also one of the first producers (big or small) to move
towards ISO certification in order to establish a repeatable
and traceable quality and improvement system with their
wines.

Sabine Guillaume of Godmé

Godm®ds MiABargaim Everg Year
Godm® is always interested
winemaking. They strive for a wine that is not only
balanced but is intrinsically sweet and fruity without
relying upon dosage, so expriess of the grapes is
emphasized. The wines are aged in both steel and oak
depending on the cuvée, and malolactic fermentation is
also used at times, depending on grape variety, wine, and
vintage or blend. It is this inherent flexibility that | think
contibutes to the success of their wines; Hugues and
Sabine arendt afraid to
can learn from it.

In terms of new releases from Godmé, you should be on
the lookout for an upcoming series of singlaeyard
wines. Godmé haseaess to a few very special vineyards,
and they are finally getting ready to share them with the
consumer. Verzenay, Villeidarmery, and Ville
Dommange all are sites where Godmé already excels, and
soon, these vineyards will have their own spedially
labded Godmé wines. The first wine in this series is from
their favorite vineyardLes Alouettes Saint Betand it

will be aBlanc de Blancs hailg from Villers-Marmery;

set todebut with the 2004 vintage.

My favorite thing about Godmé is that the winee atill
reasonably priced, and back vintages are available upon
request (get your hands on some 1995 if you can!).
Certainly other wine labels currently demand more

attenti on t han God m®, but
forever. As more and more winevirs discover these
Wi nes, demand i s bound to

the easiest to find, but with some searching you can
probably track down what you are looking for. Right now

is actually the perfect time to do this, before a wider

audience is clwinto just how good these wines are and

how awesome they will become.

try
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