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The first tastings show well-balanced 
homogeneous wines: the Chardonnays 
are floral with an ample, complex struc-
ture while the Pinots Noirs are robust and 
fleshy with aromas of red fruits. The year 
2000 was unanimously declared to be a 
year of high quality.

Climate conditions for the year 
2000 were normal, however annual 
average temperatures  were higher 

than that of 1999. Flowering
occurred in mid June whilst sum-
mer weather conditions prevailed.

Shortly before picking time, a 
large part of the harvest still had to 

ripen amidst considerable rain-
fall.  However, luckily the grapes 

continued to ripen quickly, and in 
the beginning of September the 

region saw an unanticipated level 
of maturity. Harvesting took place 

from 13 to 25 September in dry 
weather.



Tasting notes.
The pale golden yellow colour is illumina-
ted by almost fluorescent green highlights. 
The bead, particularly fine and abundant, 
rises steadily to form a light ring of froth.

The very fresh nose opens on contrasting, 
intense yet subtle, grilled, toasty notes. 

These are followed by aromas of candied 
citrus peel, lemon and vanilla tart, roasted 

almonds and finally a floral hint of dried 
flowers and lime blossom.

The initial impression on the palate is 
expressive and powerful, dominated by 

the vivacious citrus fruit, especially ripe 
lemon. Mid palate the flavour is more deli-

cate, with flavours of caramelised grape-
fruit. The lengthy rich finish reveals sweet 

liquorice notes.
A perfect marriage of delicacy and inten-
sity with freshness and harmony, Comtes 

de Champagne Blanc de Blancs 2000 
reveals the full ageing potential typical of 
the great chardonnays from the Côte des 

Blancs.

Drinking suggestions.
This wine will be appreciated at any 
celebration to enhance those wonder-
fully intense, rare moments. It will go 
very well with seafood or fish starters 
(such as white tuna carpaccio with 
truffles).


