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Comtes de Champagne
Grands Crus Blanc de
Blancs 2013

96 Points

The 2013 Brut Blanc de Blancs Comtes de
Champagne’s bouquet is compellingly fresh
and minty, revealing aromas of white
fruit—notably pear and apple—marzipan
and sweet spices, as well as a light touch of
citrus mingled with classy autolytic notes.
On the palate, this is a structured, tensile
and ethereal Champagne with high
acidity—a sign of a classic
vintage—animated by a mousse of striking
finesse and delicacy. Although already
enjoyable, it should develop well for several
decades.
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