We used to celebrate with champagne for most festival, and the choice is non vintage champagne. It give us the simple but beautiful and seductive
fragrance of the aroma, fine bubbles, and long finish which is delectable and irresistible.

Non-vintage champagne is a blend of base wines from several years, using Chardonnay, Pinot Noir and Pinot Meunier only according to Appellation
d’Origine Controlée regulation, and produces a consistent house style from year to year by the house winemaker (Chef de Cave). Champagne can

legally be sold until it has aged with a minimum of 18 months to completely developed all the flavour.

Non-vintage champagne is about house style and consistency whereas vintage champagne is made only in exceptional years. To make an excep-
tional quality and high storage potential champagne, sufficient sunlight, optimum climate and rainfall, harvest in its optimum condition are essential.
Champagne house also needs to comply AOC, that vintage champagnes be aged in cellars for three years in lees, but most top producers exceed
this minimum requirement, holding bottles on the lees for 5 to 10 years before release. Chef de Cave also reserve base wines for NV for future years,
thus vintage champagne normally costs more than non-vintage and with less production.

Vintage champagne is thus a tool for Chef de Cave to deliver the personlity of the house style or speciality of the specific vintage to the winelovers.

This issue our panel sommeliers share the comments and experiences of the thirteen vintage champagnes, five of them are Blanc de Blancs.
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ilmart & Cie Brut, Premier Cru 2001

www.champagnevilmart.com
Champagne Asia
Tel: 6017 1973

info@champagne-asia.com

2011 2017A

Tasting comment GBS

Nigel Chan Medium yellowish color, with special red fruits notes,
probably contributed by high Pinot percentage. A
well-matched acidity and sweetness. Balanced with
good finish.

HEER  FACKREER  RRERaRONREEN
FE - BEMBEFERS  T2F7E  BRIUWE -

Aging potential comment BREEAH

Nigel Chan Well ready. Drink now or until 2017.

BN - BAME=FHEF2017 ©

1 DE CUVEE200)

ik AMTERCR Rilly in the Montagne de Reims in 1872. Laurent Champs is now the fourth

Champagne Vimart was found by Desire Vilmart in the sleepy hamlet of

generations running the estate.

fAMontagne de ReimsHIRi | ly-la-Montagne R B9V ImartE &8 * B Desire Vilmart
SAETE 18T RN - RBNATF RN - IHEEREBERTLaurent Champs ©
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www.champagne-bedel.fr
L’Imperatrice Fine Wines
Tel: 3752 0402

$560

2011 2016A

Tasting comment @B

Nigel Chan Golden Yellow, very attractive. With hints of Bovril,
yeast and touch of herbaceousness. Full bodied with

precise finish.

SFE PR3 - WEENE  BENELNEL - B
TR - Wk -

Aging potential comment BREEH

Nigel Chan Good and firm acidity. Perfectly maintained for further
aging.

HEMRE  RIFPBRERE -

Francoise Bedel is one of the stars of the Champagne biodynamic move-
ment and has a 7 hectares vineyard. Life and respect of nature are es-
sential values for her and in order to leave a sound and living domain for
her children, she introduced biodynamic viticulture in 1998, allowing her
to achieve harmony with her job and personal life. This viticulture method
precludes the use of any synthetic chemical products (fertilizers, herbicides,
pesticides, or insecticides) and acknowledges the fact that the earth is a
living organism and only using traditional methods for vinification to make
well balanced, high quality and harmonious wines.

FERTARNEER © Frangoise Bedel EMBNENINE - LEELFEARER
MRS @A T—H » Francoise  Bedel 12 1998 BRIALIEMEN AR ER T IEEE4E
A - RRATRNTTE (BIE » [RE - i&)  UKEAMAR » BiE
HFEMENERE -

Millésime 1998
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www.bbr.com

Berry Bros. & Rudd Hong Kong
Tel: 2110 1680

$330

2011 2013D

Tasting comment GiESE

Eric Chan Notes of creme caramel, lemon and yeast,

Very good acidity.

wYNaE - EEAEEER  BREKE

Aging potential comment BREEEH

Eric Chan Drinking well and can develop for 2 more years.

B IBRE_F -

Sourced from the prestigious Grand Cru village of Mailly, located at the
heart of the Montagne de Reims, and benefiting from 48 months on its lees
and thereafter valuable post-disgorgement aging, this Cuvée is a classic
blend of 70% Pinot Noir and 30% Chardonnay.

Berry Bros. & RuddfF#REBHIA ERKEMontagne de ReimsfyH/ONIAS » B2/
Mai llyRF AR EEA - In_EEERm 488 A B RE S MRERRENR - BiE
HBL70% Pinot Noirf130% ChardonnaysAECAY SRV EIE o



www.champagne-pierre-paillard.fr
Sinolink Fine Wines Ltd.
Tel: 2408 3090

$540
2011 2016K
Tasting comment B0
Eric Chan Its gold appearance is intensified by extremely fine

bubbles. Complex, flavoursome aromas of dried fruits,

caramel and chocolate, echoed on the palate.

SR OERFEM - BER - BENDR OGRS
F RASRKBREARKL -

Aging potential comment BR&EEH

Eric Chan Need time, wait until 2016.

JEBRFDF » BREL °

From generation to generation Pierre Paillard has been growing and making
wines in Bouzy since 1768. Bouzy is the historical heart of the Champagne
area. The oldest vineyard is La Ronsure, a Grand Cru. Total area is roughly

26.9 acres.

Pierre PaillardE 1768F EBouzyBEEMEEE R AEE © Bouzy2EELIE
AMBERER - RO EMFHEEELa Ronsure » 151147 26,9758 °
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cquart Brut Grand Millésime 2004

www.jacquart-champagne.fr
Benson Crab & Wine

Tel: 2893 1500

$350

2011 2016A

Tasting comment GiESE

Terence Wong Unforgettable. Apple, pear, smoky and toast aroma.

Good and balance acidity.

BETHRE - R R BE - BHNER - TERRE
AYBREE °

Aging potential comment FREEA

Terence Wong Ready to drink, will improve greatly with age.

EEARA  REERF -

Champagne Jacquart is the flagship of the Alliance Champagne Group,
one of the most important players in champagne production. The Group
has the largest area of vineyards in Champagne at its disposal; some 2,400
hectares, equivalent to roughly 7% of the appellation in the best growing

area.

Jacquart/ZAlliance Champagne s BIMVIER - REP—EREENTREED - &
BEFEERANEEEMLE - £ 240038 ROSNEEEEEDIT%




$590

2011 2013D

Tasting comment &iBEER

Terence Wong Full of honey, yeast and gunpowder on the nose. Crisp

with finesse and good minerality, very attractive.

FAEE  EENBENER - BHRTAROOE - Bl
Wk A -

Aging potential comment BR&EEH

Terence Wong Ready to drink. Very impressive.

RERY » BRTBF -

Pol Roger was founded in 1849 and now owns 87 hectares of vineyards
on Vallée d’Epernay and Cote des Blancs. It remains family-owned and
proudly independent to this day. Cuvée Sir Winston Churchill is the house’s
prestige label as it was the favourite champagne of Sir Winston Churchill.
Churchill is quoted as saying of his favourite tipple “In victory, deserve it. In
defeat, need it!”.

Pol Rogerf2 18494 » IR1EM Vallée d' EpernayHICote des BlancsBEHSTA
HNEEE - FESH  ENARESERNRRANLE T - HRBIHEE
EMWinston Churchil B EEZEEEANEE » DEGRNEREC Cuvée Sir
Winston Churchil gt 2 BRI RAE -

@i

www.polroger.com
Altaya Wine Limited
Tel: 2523 1945
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W rHALE . s -
i aurent Perrier Brut Millesime 2000
www.laurentperrier.com
| - Berry Bros. & Rudd Hong Kong

e Tel: 2110 1680
. $628

2011 2019K

Tasting comment &0

Ming Ng Very refreshing but restrain. Clear acidic backbone,
with fine bubbles. Notes of cinnamon, baking bread,
lemon and dry fruits.

SEEEHEWA - BREFRET  BHABNEE - FR
e BEMEERNER -

Aging potential comment FREH

Ming Ng Youthful, can keep for 8 more years until 2019 to de-

F velop its complexity and structure.

RS - AIBRBF 22019 BAER AL -

Laurent-Perrier, founded in 1812 by Alphonse Pierlot. Alphonse Pierlot be-
stows the company to his cellar master, Eugene Laurent in 1881. Eugene
Laurent and his wife, Mathilde Emilie Perrier run the champagne house to-
gether. Upon Eugene’s death in 1887, Mathilde created the brand Veuve
Laurent-Perrier & Cie. Then the company was purchased by Marie-Louise
Lanson de Nonancourt in 1939. Now, Laurent-Perrier has been developed

to one of the world’s most esteemed champagne brands.

Laurent-PerrierfAlphonse Pierlotid 18 124E 8N  JBHH 188 1EE A FREA M
Eugene LaurentFIftAYA A Mathilde Emilie Perrierd4&%% & ° Fugeneft 1887 L
1 + Mathilde ¥ PIiT A & A Veuve Laurent-Perrier & Cie o 4 SRTHER 19398ULEE
B Laurent-Perier BB BEAER FHA—ESXERNER R
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www.champagne-goerg.com
Ponti Wine Cellar

Tel: 2810 1000

$438

2011 2014A

Tasting comment @&iHE:C

Ming Ng Very crisp, with candy, apricot, and nose of baking
bread. Very fine bubbles.

TRBEF FRER  BRNBEENESR  BAFEM

Aging potential comment FR&EEH

Ming Ng Ready now or until 2014.

EEERA  TERFE=FZE20144F -

Paul Goerg is a champagne producer based in the Vertus region of Cham-
pagne. It is located in the famous Céte des Blancs area, the cradle of the
greatest Champagne’s Chardonnay. The co-operative, founded in 1950,
produces vintage and non-vintage cuvee as well as blanc de blancs cham-

pagne.

Paul Goerg B EAE BT 19504 » 35 & &4 B ChardonnayfJCote des BlancsiA
Vertus @AY ER - £EFNREEMER » LI 100%Chardonnay B & T A
BE & EEBlanc de Blanc) °

Premier Cru 2004
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arnier-Fannie
Grand

www.varnier-fanniere.com

ru Millésime 2004

L’Imperatrice Fine Wines
Tel: 3752 0402
$500

2011 2018K

Tasting comment RiESEED

Jordi Chan Loquat, peppery spice, baked apple. Fruit driven style

and has a lovely lengthy finish.

HEAS ~ BEAMR ~ PR - RREBNER - WRIER -

Aging potential comment BREEiEH

Jordi Chan Very mature. Drink now or until 2018.

T HAERA > WREFEE2018

The Fanniere Family started growing grapes in 1860. They used to sell
grapes to negociant houses. It was until 1950 that Jean Fanniere decided
to produce his own champagne. A grower champagne with four hectares
of vineyards in the Grand Cru villages of Avize, Cramant and Oger. Antonio
Galloni described the wines as exceptional polish, having superb definition

and tons of minerality.

Fanniere RIAN 1860 FEMIRTEEES » BLUEHRTIEM - Jean  Fanniere
MN1950FREBITEEETE » H£Avize  CramantflOger[@#EH 4 A HM KR
EHEE ° Antonio GallonifiRFanniereI BB B « S M7 MBE N

AN
& °




Montagne de Reims

Vallée de la Marne

Cote des Blancs

In this tasting, the 96s, 02s and 04s were outstanding, and with other great
vintages including 1985, 1998, 1999, 2000, 2001. The general styles of vin-
tage chamagne in this tasting are:
ERARNEMEIEA 1985 ~ 1996 ~ 1998 ~ 1999 » 2000 ~ 2007 * 2002 » 2004 * [IE
H96 ~ 02M04ERERKMNEEFD - UTRERAKNWFENERNRRERE

Forward yet balance. Gloriously harmonious,
showing good balance with fruitiness and
acidity.

RED T o BRSEREAG » RIRH RN
ERT -

A great classic year with sufficient sunshine,
and was made out to be rich, good ripeness
and lush wines.
NG F AR RANRRENRE ©
AESRZ » B— BRI ED

The wines are generally balanced with great
acidity for aging.

BT BREXRE - AREED -

High ripeness with low acidity, not suitable
for aging except those with high percentage
of Chardonnay.

BAapkE 0 B EChardonnayfItLBlE—2h
HESRLT - BERE  FMEEREARAX -

2000

A vintage of average quality. Overall acidity is
lower than 1999.
ST « BERIIFE -

2001

Weather varied, only few vintage champgane
was produced.

RIRLEBARENEN - BAA M EUEIRF
MKRZ - ABVEEHEEFHERE

2002

Great year comparable with 1988, 1989,
1990. Elegant, forward and rich, worth col-
lecting.

—E AT 31988 ~ 1989 ~ 1990M94F 44D »
RRZBRBENRE - BHESKRE -

2004

A lovely year with beautiful, structured fruiti-
ness and balanced acidity.

SERHENER  REMBE 2T -
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elamotte Brut Blanc de Blancs,
Grand Cru 1999

www.salondelamotte.com
Altaya Wine Limited

Tel: 2523 1945

$550

2011  2014D

Tasting comment GiESE

Jordi Chan Lemon and smoky toasty notes. Dominant with min-

erality and complexity.

TEERNERNESR  BORINER  BREFEMR
B

Aging potential comment FREEA

Ming Ng Good with Food. Drink now.

EENA AWK -

The sixth oldest champagne house which was founded in 1760. It is
based in a fine 18th-century property at Le Mesnil-sur-Oger on the Cote
des Blancs. This 12-acre of Grand Cru Chardonnay produces about 1/5 of
the company wines. This acts as a benchmark for nearly all champagnes,
which are Chardonnay driven, fine and fresh, longlived and elegant. Robert
Parker has called Delamotte “one of the best buys in exquisitely crafted
champagnes”.

Delamotte— B IZ R 17604F » BEANAREENERBEBLT  +/\ AN Cote des
BlancsEEEBMLe Mesnilsur-OgerfI T EES « B+ _MISREHRWE T EHE A2
Z—HEE - BEEHAERRTLUChardonnayB B A X S BIREBNMNERE
B2RIZE o Robert ParkerflZ A Delamotte 2 H A — X R ERHABMNEE -
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Berry Bros. & Rudd Hong Kong

Tel: 2110 1680
$740

2011 2012D

Tasting comment B0

&L Legras, C
St. Vincent, Br

www.champagne-legras.fr

Alan Liu Golden yellow, with pepper and minerality. Very rich
with great concentration, has a good balance and

acidity.

SEE UABNBEYERRE  BREERE  +2F
wmEERINRE -

Aging potential comment BR&EEH

Alan Liu Well Ready.

PliSI S

Founded in the sixteenth century, Legras is one of the great names in
Chouilly, the most northerly village of Cote de Blancs. The house style com-
bines a firm and classic structure with a generous fruit profile. Aptly-named,
L’Exceptionelle shows the height to which Legras can ascend, by the out-
standing old Chardonnay vines and the 1996 was one of the great vintages

they had ever made.

LegrasBR A T7NIH4S © RCote de  Blancsdk&EBChouillyEEE P —EREZHIE
T BHRRRETILE  BENLENRE - MEdEAL Exceptionel lefV &

» $E& ChardonnayZ B & B 1996 R MEMRIE T » ZEEERM/FLegrasiBiE
EHELmg e

P

¢
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enoble Brut Blanc de Blancs,
Grand Cru 2000

www.champagne-lenoble.com
Altaya Wine Limited

Tel: 2523 1945

$380

2011  2011D

Tasting comment GiESE

Alan Liu Pale golden yellow. Developing nose of lemon and
licorice. Silky and fluffy finish.

KEEE BENMHEER - £5 - WHHRE -

BRUT

Aging potential comment BREEiEH

HA "'I.] f:' !'I. 1 i "'l] l Alan Liu Truly impressive. Drink now.

I
i"u\] O B I E BAKE  RERY -
L '

RaMND C RrRU Armand-Raphaél Graser left Alsace in 1915 and started to produce cham-
o F' Ll WS pagne in an 18th -century building in the town of Damery, which is still the

£ .';n'i:':::." company headquarters today, under the brand name “AR Lenoble”. A.R.

E stood for Armand-Raphaél and “Lenoble” was a tribute to the nobility of

champagne. A very firm champagne house attached to its roots and its

history with four generations.

Armand-Raphag! Graser/? 1915 F BB AlIsaceB B E|Damery B EEFIE + B
FATAEE  MBALL TAR Lenobley A% »  ARMIE B 2Armand-Raphasl * T
MLenobleE ik | REBEMNEH - (EA—FEENSEET  REERENK -
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almer & Co. Brut Blanc de Blancs
1985

www.watsonswine.com
Watson’s Wine Cellar
Tel: 2606 8828

$888
2011 2014A
Tasting comment &iBE=ED
Alan Liu Golden VYellow. Attractive nose of lemon, grapefruit

peel, pepper, white flowers and minerals. Balanced

structure and finish.

SEE TEE  MFREARN - BTENREYNER -
T PRERE A -

Aging potential comment BR&EEH

Alan Liu Drink now, can last and doesn’t show its age.

=R - BRESDHE -

Palmer is one of the best cooperatives in Champagne (Société Coopéra-
tive de Producteurs des Grands Terroirs de la Champagne) and one small
enough to concentrate on quality. The house style is full of characters as
a result of good teamwork of four oenogists at the blending stage. More
unusually for a cooperative, Palmer has a very good collection of “Museum”

wines dating back to 1947.

Palmer@ EH—ERENE SN EBEEH(Sociéte  Coopérative de Producteurs des
Grands Terroirs de la Champagne) » SEHTAN RS E I EE B M A ERBC AV FRHEE Rk
HZR o EEAMFIRSELARR » PalmerMEERE194TENTREDHE

G | 35 CRUTASTNG




Sommelier of Bo Innovation.
Bo Innovationgh B Em °

Terence Wong

Sommelier of Nobu, InterContinental Hong Kong.
Champion of the Penfolds Best Sommelier Com-
petition 2010.

BT I Nobu B A% B8 TR - 20 106F 5%
EEBMEMAERSE -

Jordi Chan

" Sommelier of Gaddi’ s. The Tst runner-up of the
Penfolds Best Sommelier Competition and merit
award of Best Sommelier Greater China Competi-
tion 2010.

FEBEGaddi’ sSEBEREREA © 20106 %
RETBREMABTEMNAPERDEA
BERE -

| ] l o Bar Manager of American Club. Champion of Hong Kong

i ﬁ ~ Best Sommelier Competition 2008 and 2nd runner-up of

I g Best Sommelier Greater China Competition 2010.
EHEGBHELE - 2008 FEEERBEMAETEMN
2010 F ERFEERTEMAEEE -

Eric Chan

Sommelier of Cafe Grey Deluxe, The Upper House.
ZE & [ECafe Grey DeluxefhiEifb o

Sommelier of Hotel ICON. Guest writer of Capital maga-
zine and guest tutor of wine club of the Hong Kong Bap-
| tist University.

Hotel ICONRRIERD - (EX) MAEMER  BHEEE
REFHE TS SREYH -



