YOUR GUIDE TO THE BEST
JWINES IN THE BEST: VINTAGES.

BY ROGER VOSS PHOTOS BY JON VAN GORDER

n the past 12 years, Champagne has had a succession of great vintages—some glorious, some.
immensely ageworthy, others ready to drink now. From 1996 to 2000, every year was a vintage year
for a majority of producers. From 2002 onwards (with the strange exception of 2003), it's been the
same story.
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As we move through the vintages, I've cast the Champagnes in the roles they will play—on
the table, in the cellar and on the palate, beginning with the starring roles. After all, if “all the

world's a stage,” then what's a curtain call without Champagne?
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93 Ayala 2001 Cuvée Perle d’Ayala Brut; $120. Now that it is
owned by Bollinger, Ayala is returning to form. The style of this prestige

cuvée is mature, dry, a fresh yeasty character showing against toastiness
and pink grapefruit acidity. The finish is very crisp and dry. Imported by
Cognac One LLC. (12/1/2008)







