
TAITTINGER
Comtes de Champagne Grands Crus Blanc
de Blancs 2013

96 Points
Cool and a little inscrutable on release, but
the composed and expected clarity of
flavour is all there: green mandarin, dried
apple, white peach and croissant dough,
sitting tightly wrapped with a touch of
iodine and subtle char. A beautifully serene
texture and gliding mousse deliver length,
detail and quiet intensity. Patience is
required for the initial sweet citrus to
subside into something more complex, but
when it does this shows signs of being a
classic. 100% Chardonnay from the Côte
des Blancs grand cru villages, with 5% oak
fermentation.
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