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The 8th March '*
saw Berrys host a
the UK launch of
the great 2002
vintage for Pol NE & § 1 Oh briliant,
Roger at the lad it arrived ok
Cabinet War '
Rooms in

London. Tickets to the event were sadly limited by the venue's Masters of Wine and those with a
finger on the pulse of the wine

size, but we were joined by 100 of our Cellar Plan customers whao world. Have your say by joining in

were the quickest to reply to our e-mail about the event a few the debates, brought to you by the her stunning d

weeks earlier, UK's oldest independent wine leath
merchant — Berry Bros. & Rudd.

The venue had been picked by us and Pol Roger UK, because

Churchill was such a fan of Pol Roger's Champagnes. In 1940, Read More...
shortly after becoming Prime Minister, Churchill stood in the War

Cabinet Room and declared: "This is the room from which I will a

direct the war". The evening started with a tour of the museum EY

which gives a fascinating insight into the nerve centre of wartime
operations from Landon. The Cabinet War Rooms includes the Our Latest Videos

Churchill Museum, which gives a deeper insight into Churchill’s life : " pr—
and work. atition!
This was followed by an informal T-
walk-around tasting of the last
four releases of Pol Roger's
vintage Champagne: 1996, i
1998, 1999 and 2000, served Join the conversation
with canapes. The four tables
were manned by members of the
Berrys’ Cellar Plan Team, Simon
Field MW - BBR Champagne
Buyer, Alun Griffiths MW, Edwin
Dublin - BER London shop
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Contributors
Assistant Manager (and winner pre :
of the Grand Prix de Jury prize at % For the people behind the po
the CIVC Chamnaane a _
Ambassador Competition 2011) | A TR FETE

and representatives from Pal )
Roger UK, as well as Patrice de _‘__:atEgur'es
Moyelle — President du Directoire
of Pol Roger.

rrys in Asia

1996 was heralded as the last great vintage before the 2002 and
the best bottles were showing great power and depth, along with
plenty of maturity. There was a bit of bottle variation however,
leading us, and most there, to conclude that this great
Champagne’s life is drawing to a close, but when it's still good, it
is very good.

Spirts
. Uncat: i
Chronologically, the 1998 came next, but was probably the best of Win: Matters

these four. The 1998 is now coming to its own, having been in the )

shadow of the 1996 for many years. Amazing depth, personality, Archives

cl.ass and definition were on shgw from this much more cc.)ns.lstent
vintage. If you have some of this in your reserves, it is drinking

beautifully now, but there is no hurry to drink it up. Blogroll

The 1999 slipped down thony Rose wine
very easily, being the most rry's Wine No
supple and easy drinking of Casel -~
the four vintages, notes of V\n_e E'”:Et

deaux Blonde
soft fruits and roasted nuts
combine with a honeyed
finish, this really is showing
very well now.

The 2000 is surprisingly
forward and powerful, with
notes of brioche toast and

Dr Vina
honey, ;cgn:ed 0L_.|t with a E;w':n Profil public
creamy finish, again, ot Lik . Facebook

drinking very well now. Connectez-vous

pour voir ce contenu
once everyone had had

plenty of time to taste
these four, it was time for
the main event, signalled by a stirring sounding of a genuine
1940°s air-raid siren expertly wielded by Phil Reed OBE, Director of
the Museum. This heralded in suitable and triumphant fashion the
serving of the 2002 in the Switch Room!

This was no anti-climax, the 2002 is 3 magnificent Champagne
and undoubtedly wine of the night. To do the wine justice, T will ?
borrow the elegant prose of our eloquent Champagne Buyer, ;:: E"':; A
Simon Field MW: "Beyvond the impressive colour, the 2002 is, quite Th; Wm; e
naturally, still relatively restrained on the nose, with whispers of oz H

gunfiint, acacia and orchard fruit evidenced; the palate is
magnificently poised, with 2 nascent honied richness deferential to

the power and ripeness of the vintage, but very fine stony acidity
holding it tegether in a tight and adamantine structure. The finish is
clean and pure, amazingly refreshing for its age, elegantly tapered wine, woman, travel
and very long. Finely poised and full of potential, this really is a great Win

vintage Champagne which will age extremely well.” Winebeing

While the 2002 flowed, Patrice Noyelle gave us a fascinating
insight into the making of Pol Roger Champagne and the 2002
vintage in particular, rounding off a highly enjoyable evening,

leaving us feeling that “this was their finest hour™!
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