


2025 Champagne Holiday Wines
Champagne Descriptions from Village Corner Website

AUBERT ET FILS BRUT CHAMPAGNE: Cellars in Epernay. Very pleasing, biscuity nose. Yes, biscuit, bread dough. Great texture. Definitely plenty of meunier here giving forward appeal. Good Champagne value. 92/100. $40
BARON-FUENTE GRANDE RESERVE BRUT CHAMPAGNE    94/100:  60% meunier, 30% chardonnay, 10% pinot noir from the west end of the Vallee de Marne. Aged three years en tirage. Very pretty and distinctive. Marches to its own drummer. Red fruit rich. Nutty-toasty bottle bouquet too. Very appealing and upbeat. A lot of gorgeous bottle bouquet biscuit, brioche. Fine, creamy mousse. Striking character. Great now. What a bargain this is! 94/100.  $40

BERNARD GAUCHER RESERVE BRUT CHAMPAGNE:  RM at Arconville, south of Bar sur Aube; 90% pinot noir, 10% chardonnay; 2 years en tirage; 10 g/l. Finish cork swells quickly upon opening; doesn't seem to have been in the bottle very long; that's good. Well, that's Aube all right. Pinot rich, pastry bottle bouquet. Champagne of place. Tells the tale. The mousse is fine. This Champagne from the south is richer and lower in acid than those from the classic zones. It is generous and satisfying. 92/100.  $43

THENOT BRUT CHAMPAGNE:  Family NM est. 1985 at Reims; half the grapes sourced from estate vineyards in Grands and Premiers Crus; 35% each chardonnay, pinot noir, 30% meunier; 65% 2019, 35% reserve vintages; aged four years en tirage. Meunier gives its appley perspective to the cuvee. For the level of reserve wines and time en tirage, this is not as doughy as I expected. Good though. Well-proportioned overall. It's high brut up front, but then the reserves and age en tirage chime in with agreeable dryness and yeast autolysis character. Pulls through on the finish. 93/100. Well-liked by attendees. 'Fresh, rich, and good; decent price.' 'Appealing nose; apple tart.' 'Nice balance of reserve and base vintage components.' 'Quite pleasant autolysis notes.'  $45

COLLET BRUT CHAMPAGNE: Founded in 1921, with cellars at Ay, Collet is a cooperative of winegrowers mainly in villages of Premier and Grand Cru ranking. Only the top 10% of their production is bottled under the Collet label. This cuvee consists of 50% pinot meunier, 30% chardonnay, and 20% pinot noir, aged at least three years 'en tirage' before disgorging. An attractive biscuity aspect. Displays a good long stay en tirage, more than the price would suggest. Even more yeast autolysis evidence on the palate, plus a good measure of meunier forward fruit appeal. Well crafted. 93/100.   $40
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