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Thierry Massin “Brut Réserve” NV (Ville Sur Arce) Disgorged February 2013 

 The new release of Thierry Massin “Brut Réserve” is made from a cépages of eighty-five 
percent pinot noir and fifteen percent chardonnay and has a dosage of ten grams per liter. The 
blend here is made up of thirty percent 2010 fruit and seventy percent reserve wines from 2009 
and 2008, so some of the generosity of the 2009 vintage is certainly in evidence here. The 
bouquet is a bright and classy blend of green apple, lime, bread dough, a very complex base of 
flinty minerality and citrus zest in the upper register. On the palate the wine is deep, full-bodied 
and snappy, with a lovely core of fruit, frothy mousse, nice, zesty acids and excellent focus and 
grip on the young and classy finish. The similarities between the terroirs of Chablis and the Côte 
des Bar are very much in evidence here, and for fans of Chablis, this is one grower Champagne 
that you should check out! I would opt to give this fine wine another year or two in bottle to 
really blossom. Monsieur Massin remains one of my absolute favorite producers in the Côte des 
Bar. 2015-2030+. 91+.   
Marcel Moineaux Blanc de Blancs “Brut Tradition” Grand Cru NV (Chouilly) 

 The current release of Marcel Moineaux “Brut Tradition” is a beautiful bottle of non-
vintage Blanc de Blancs that was disgorged in December of 2012, is made up of a blend of sixty 
percent 2008 vintage fruit and forty percent from 2007, and sports a dosage of nine grams per 
liter. Monsieur Moineaux has the benefit of old vines, with the average age of the parcels that go 
into this bottling fully fifty years of age, and the wine undergoes complete malolactic 
fermentation. The superb bouquet wafts from the glass in a lovely and still youthful blend of 
pear, apple, chalky minerality, brioche, a nice touch of savory elements and a topnote of apple 
blossoms. On the palate the wine is deep, full-bodied and still snappy, with a lovely core of fruit, 
tiny, pinpoint bubbles, brisk acids and excellent focus and grip on the very long and still fairly 
primary finish. This needs a few years to unwind, but will clearly be excellent once it has had a 
chance to blossom with a bit of bottle age. High class juice in the making here. 2015-2030+. 91.   
Moutard Père et Fils “Grande Cuvée” Brut NV (Buxeuil)  Lot #LBR11.10613 

 With each passing year, I become more and more enamored of the wines from this superb 
Côte des Bar producer located in the village of Buxeuil. The new release of Moutard Grande 
Cuvée is a stunning bottle of non-vintage Brut, offering up a deep and complex nose of apple, 
warm bread, a very complex base of minerality, a touch of nutskin, gentle leesiness and a smoky 
topnote. On the palate the wine is deep, full-bodied, crisp and still quite youthful, with a rock 
solid core of fruit, very elegant, pinpoint bubbles, laser-like focus and great grip and elegance on 
the very long and perfectly-balanced finish. All this beauty needs is a few years in the cellar to 
really come into its own. Great juice. 2015-2035. 93.   

Bruno Paillard “Première Cuvée” Brut NV (Reims) Disgorged February 2012 

 Bruno Paillard’s non-vintage Brut bottling, called Première Cuvée, is one of my absolute 
favorites in the market and a wine I look for regularly. The current release is outstanding, and 
probably still the cuvée I reported on last summer. The additional year’s-worth of bottle age has 
allowed the wine to blossom structurally into a superb drink, wafting from the glass in a complex 
blend of delicious apples, pears, brioche, a complex base of minerally soil tones, citrus zest, hints 
of the nuttiness to come and a just a touch of acacia blossoms in the upper register. On the palate 
the wine is deep, full-bodied and complex, with a great core of fruit, bright acids, very refined 
mousse, outstanding focus and balance and a very long, refined and vibrant finish. This is just a 
beautiful bottle of bubbly that is really starting to stretch its wings, but will drink well for several 
decades to come. 2013-2030. 93.    
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vins clairs for this wine were barrel fermented, but I do seem to catch a bit of oak influence here 
on the nose that is really well done and captivating. The bouquet is stunning, jumping from the 
glass in a complex and vibrant blend of peach, apple, a touch of almond paste, a beautifully 
classy base of soil, a touch of fresh nutmeg, brioche and just a touch of oak. On the palate the 
wine is deep, full-bodied, pure and youthfully complex, with a rock solid core, outstanding focus 
and balance, very refined mousse, brisk acids and superb focus and grip on the very long and 
racy finish. 2007 is supposed to be a vintage that favors chardonnay, but apparently the old vine 
pinot in Bouzy did not get the memo! A gorgeous bottle of wine that deserves a few years in the 
cellar to fully blossom. 2016-2035+. 93+.   
 
2006 Champagne Deutz Brut Millésimé (Aÿ) 
 The 2006 Deutz Brut Millésimé is a lovely bottle that has blossomed nicely over the year 
since I last tasted it and now offers up impressive complexity on both the nose and palate. The 
bouquet is bright, suave and complex, wafting from the glass in a blend of white peach, apple, 
warm bread, chalky minerality, orange blossoms and a lovely, delicate touch of fresh nutmeg. On 
the palate the wine is pure, full-bodied and very elegant, with lovely mid-palate depth, bright 
acids, refined mousse and excellent focus and grip on the long and complex finish. At age seven 
this wine is really drinking well, and though it has the balance and structure still to age for many 
years to come, this is already hitting on all cylinders. A superb bottle. 2013-2030+. 92.  
2006 Michel Loriot “Pinot Meunier Vieilles Vignes” Brut Millésime (Festigny) 
 It had been a year since I last tasted the 2006 old vine bottling of pinot meunier from 
Michel Loriot, and the additional year’s-worth of bottle age has certainly worked its magic on 
this lovely wine, as it is now wide open and really drinking with great beauty. The wine now 
offers up a simply stunning nose of apple, fresh almond, white peach, brioche, beautifully 
complex minerality, smokiness, notes of dried violets and still that faint savory note redolent of 
spices meats. On the palate the wine is still snappy and mineral-driven, with its full-bodied 
format taught and precise. The wine has outstanding focus and balance, a rock solid core, very 
refined mousse and superb, youthful complexity on the very, very long and exquisitely refined 
finish. This is a brilliant bottle of Champagne that is still climbing in quality, but is even better 
than it was a year ago! If you prize elegance and intensity of flavor, search out this wine! 2014-
2030. 93+.     
2006 Thierry Massin Brut Millésime (Ville Sur Arce) Disgorged February 2013 
 The 2006 Thierry Massin Brut Millésime is a youthful and very refined example of the 
vintage, having been produced from a blend of seventy percent pinot noir and thirty percent 
chardonnay, receiving a dosage of eight grams per liter and spending fully six years on the lees 
prior to disgorgement and preparation for market. The wine offers up a deep and classy nose of 
apple, lemon, plenty of smokiness, a great base of minerality, just a touch of sourdough bread, a 
bit of caraway seed and a delicate topnote of dried flowers. On the palate the wine is deep, full-
bodied and rock solid at the core, with youthful acids, lovely mousse, excellent focus and balance 
and most impressive mineral drive on the long, nascently complex and very promising finish. 
Once again, I am really struck by the singular mineral signatures of Monsieur Massin’s fine Côte 
des Bar bottlings, which keeps the riper side of the 2006 vintage firmly on the racy side in this 
example. This is high class bubbly that is approachable already, but which promises to be even 
better with a few more years of bottle age. Fine juice. 2013-2030+. 92.  
 
 


