VINTAGE NOTES

“2004 - le millésime de la sérénité”
“2004 - the serenity vintage”

DIDIER DEPOND

President, Champagne Salon Champagne Delamotte

Spring 2004 was slow to get started, the vineyards

and growers still reeling from the rollercoaster of

the preceding year and its extraordinary heatwave
conditions. This was to prove a significant factor for the
2004 vintage, as low ground water levels meant warmer
soils, promoting growth and minimising disease. By
mid-June, fine weather at flowering, together with

zero incidence of spring frost, made for an extremely
impressive fruit set. In fact, the crop load looked so
abundant that the Salon team took the rare decision

to carry out a vendange vert (green harvest) to thin the
crop, in the interests of fruit concentration and balance.
Conditions turned for the worse at this point: August
was dismal, rainy and cold, delaying the ripening process
and threatening to upset a promising harvest. In the
end, this hiatus prolonged the ripening season for the
better, promoting the development of delicate aromatics
and fruit structure. Fortunately, on 2" September the
weather set fair. Glorious sunshine and warmth brought
the grapes to an astonishing level of richness, while
plunging night-time temperatures preserved perfectly
their pristine acidities; all elements in precise balance.
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TASTING NOTES

I'was surprised, on first tasting Salon 2004 (December
2015), that the wine seemed — how can I put it? — so
pleased to be in the glass. Salon can be austere early

on, tightly wrapped, tantalisingly impenetrable; but if
ever there were an exception to prove this rule, 2004 is
it. There is something immediately decadent, carefree,
and provocative about this wine. It has a ready charge of
scents, enticing as always: feminine and discreetly exotic,
wafting jasmine as it goes, then a flash of flint struck
hard, then the tang of the sea. Taut and crystalline in the
mouth, the wine is clean as a blade with a tonic, saline
edge; its mousse creamy yet somehow simultaneously
weightless, all-enveloping and almost implausibly fine.
In the glass, with air and time, the wine shows a hint of
its future potential: smooth, toned chardonnay curve,
layering delicate pear fruit, soft brioche, fresh yeast.

All purity and tension, grace and poise, this is a serene
and classic Salon, more approachable now than many
vintages, and with a lengthy future ahead.

Corney & Barrow Score 19
£1450/ case of 6, in bond UK

A very limited number of magnums are available.
Please speak to one of the team for more details.

DRINKING DATES

‘We are often asked our opinion on specific
drinking dates for Salon and pleased to provide
recommendations as follows:

Now to 2030

Now to 2020
At absolute peak now
(Magnums will drink to 2030+)

Now to 2030 (magnum to 2040)
Now to 2030 (magnum to 2040)
Now to 2040 (magnum to 2040)
Now to 2050 (magnum to 2060)
Now to 2050+ (magnum to 2060+)
Now to 2040 (magnum to 2050)
Now to 2050+ (magnum to 2060+)
Now to 2060+ (magnum to 2070+)
Now to 2050+ (magnum to 2060+)



“A single terroir - the Cdte des
Blancs, a single cru- the grand
cru Le Mesnil-sur-Oger, a single
grape - Chardonnay, a single
vintage, and time — Salon

is the legacy of a very singular

man indeed.”




