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2009 Harvest 

 
Average Bud-break:   10th – 16th April 
Average Flowering:   11th – 16th June 
 
Picking Commenced:   8th September 
 
Yields 
Maximum Permitted Yield:  9,700kg/ha 
Average Yield:   14,000 kg/ha 
Yield Variance:    8,000 – 18,000 kg/ha 
 
Grapes 
Average Potential Alcohol:  10.3% ABV 
Average Total Acidity:   7.5 g/l 
pH:     3.08 
 
 
 

Growing Season 

The 2009 season got off to a difficult start. A crisp and dry winter dominated by high pressure kept 
temperatures 1.8°C below the seasonal average of the past 15 years. This return to classical winter 
weather promoted very even bud-break, with the vines emerging slightly later than usual: 10th April 
for the Chardonnay and Pinot Noir, and 16th April for the Pinot Meunier. 

Spring was wet and warm with large variations in rainfall from village to village. Freak Atlantic 
weather systems brought thundery rain and unusually severe storms in the early summer months. 
After a slow start, the Chardonnay flowered on 11th June, followed by Pinot Noir on the 14th and 
Pinot Meunier on the 16th. Poor weather at this stage in vine development led to abnormal fruit set 
among some Chardonnay vines throughout the region, resulting in moderate yields. 

The real difficultly of 2009 came from wet spring weather, which led to outbreaks of downy mildew, 
causing serious damage to leaves and grape clusters and forcing growers to use treatments to stop 
its spread. There were also isolated thunderstorms accompanied by hail, and mudslides on 14th 
June and 3rd July in the Marne Valley, notably in the village of Aÿ. 

Late July marked a return to the high-pressure system seen earlier in the season – a welcome change 
that bathed the entire Champagne region in hot summer sunshine until well after the harvest.  

Harvest 

A hot and sunny August, with virtually no rain until October, created ideal conditions for the onset of 
ripening. Picking began in earnest during the second week of September and the grapes were overall 
very healthy, with good levels of ripeness balanced by fresh acidity.  

The numbers looked similar to 2008, but the weather patterns during the growing season were 
completely different, with 2008 ripening at the very end, just before harvest. The resulting wines 
are distinguished by their straight and clean freshness, with moderately bright acidity. 


