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BRUT ROSE 2000

ASSEMBLAGE : 50% Pinot Noir - 35% Chardonnay - 15% Vin Rouge de Champagne

Vintage Champagne according to Pol Roger

Champagne's geographical location (its vineyards are

most northerly in France) engenders capricious weather.
For this reason, since 1849, Pol Roger the founder

Champagne Pol Roger has observed the tradition of

not releasing a vintage-dated champagne unless the

climatic conditions permitted the production of
grapes ol outstanding ripeness.

A vinlage champagne must, above all else, be a
balanced champagne. This balance depends on the
happy meld of of

degree potential alcohol (the

sweetness of the grapes) with sufficient freshness,
needed to satisfy all the senses.

The first criterion for declaring a vintage wine is its
capacily to age, which can only come about with a
level of acidity sufficiently higher than its perceived
balance on tasting. Devolees who have the patience
to age their vintage champagnes are rewarded with

a much more complex and rich wine.

The Blend

Although a number of other champagne houses
have staked their reputation on the maturing
of their wines in oak barrels, Champagne Pol
1930,

more

Roger abandoned this approach in

favouring instead concrete and

recently stainless steel. In 2001 and again
in 2004 the expansion of the stainless steel
armoury in Pol Roger’s cellars has continued
this manoeuvre. The preference for stainless
steel rests on a respect for maintaining the
quality of the fruit by judicious temperature
control of the musts during clarification and
vinification. This technique goes some way
in explaining not only the remarkable
finesse of Pol Roger's champagnes but also
their clean, direct and honest character.

The 2000 Brut Rosé from Champagne Pol
Roger is composed of about 50% pinot
noir and about 35% chardonnay drawn
from around 20 grand and premier cru
vineyards including for the Chardonnay
Oiry

Noir

Le Mesnil, Oger, Vertus, Grauves, and

Chouilly and for the Pinot

Champillon, Ay, Hautvillers,

Bouzy and Vinay. Made in only limited quantities the
Brut Rosé 2000 has been aged for 7 years in the Pol

Roger cellars before being released onto the market.

Cumieres,

Mareuil, Chigny, Rilly,

The 2000 vintage in Champagne

the

of

The year 2000 carried on where 1999 had left off: hot, rainy
and short on sunshine. Winter, spring and autumn were all
characterised by warm temperatures. The number of days of

frost was considerably lower than normal. Winter and

spring frosts were absent. This was good news for the
winegrowers, but it was (o be the last until the harvest.
The whole wine-growing season was chaotic.
This was crowned by a chilly month of July, very wet
and grey, leaving us with the memory of a dismal
summer.
The winegrowers were confronted with a whole host of
problems, including strong pressure from mildew and
grape berry moths, together with accidental yellows
linked to a herbicide.
As if that wasn’t enough, 2000 was one of the worst
years of the century for hail: 13000 hectares in 114
communes were affected, and 2900 hectares were
totally destroyed by ceaseless thunderstorms from
budbreak right through to the eve of harvest. The
return of good weather in the period leading up 0
harvest was appreciated all the more after this
season of catastrophes, and it ripened an abundant
harvest, despite all the leaves affected by mildew!
Harvesting during the second fortnight
September was a real pleasure: huge, ripe
bunches. very healthy and easy to cut. Once
again, success hung by a thread.

in

Quality
The quality was unhoped-for, given the

hazards of the growing season. The

potential degree was satisfactory, total

acidity average to low and plis fairly high.
content of the must was
1970.
were very good (too good?) to laste.

The tartaric acid

the lowesl since The clear wines

The Chardonnays were seductive, fresh and
well-balanced, but heterogeneous.

wine-maker, potential
laying-down appeared to be limited.

For

some the for

The Pinots noirs were also heterogeneous,

but tend towards power, fullness and

structure, A special mention for the Pinots
noirs of the Cote des Bar, ripe, expressive,

reconciling delicacy and structure. The

Pinot mecuniers received high  praise:

generous, unctuous, well-rounded and fine.

The 2000 champagnes presented good volume in the

mouth and plenty of roundness.

come.

And they have matured very quickly. It is to be hoped
that they can remain on this plateau for a long time to

This symbolic year is probably destined for

drinking over the long term.







