
1999 Vintage Notes 
The most abundant grape harvest in the history of Champagne, and one of the warmest 
years of the century. On the heels of a fairly mild winter and a warm early spring came a 
series of hailstorms. The weather settled and the Chardonnay grapes flowered on June 11th. 
Rain fell in early July, and a the month of August brought a cold spell and a lunar eclipse 
on the 11th. The harvest started well, but ended with rain. Production, which was already 
significant, increased further. However, some winegrowers were able to reduce the weight of 
the vines at the right time and, as a result, the wines gained in alcohol content (an average 
of 10%) with a low level of acidity – 6.3% – due to the heat of the summer and rain during 
picking. As a result, the wines are powerful, profound, lively and complex.

Winemaking Details
Made from 100% Chardonnay from the Côte des Blancs grand cru vineyard, Le Mesnil-sur-
Oger. The densely planted vines are located on the mid-slope in chalky soil, and the Cordon 
de Royat method of trellising is used, which allows access to the soil at the base of the vines.
     The grapes are picked and sorted by hand. Only the first pressing, or cuvée, is used. This 
is the lightest, freshest juice, containing the highest percentage of acidity, which is essential 
to the evolution and vivacity of the Champagne. The first fermentation takes place in a 
stainless steel tank. The wine receives no oak exposure and does not undergo malolactic 
fermentation.
     The wine is cellared in the bottle for an average of 10 years, gaining in complexity and 
finesse. Riddling is done by hand. Only when an order has been received will the wine be 
disgorged, also by hand.

1999 Salon 
The 37th and last vintage of the 20th century. Will the soil or the vintage reign victorious 
over the other? On one hand, the chalky minerality and vivacity that is specific to the soil 
of Mesnil-sur-Oger is evident. On the other, there is the depth and sensual roundness that 
reflects the character of the vintage. It is the tension between these forces from which the 
1999 Salon takes its personality.
     A very pale yellow with barely green hints and a lively but discreet nose, the 1999 Salon 
has a youthful grace that captures the palate, firm and textured. 
     Brioche, white bread, white blossom, white fruit and bitter almond flavors are still 
developing. The middle palate is crystalline and it has a lingering finish with hints of citrus.

Service
Serve slightly chilled between 54° and 59°F. 

Delicacies to accompany the 1999 Salon: warm oysters and caviar, a lightly cooked sea bass 
with a truffle risotto, or sweetbreads with morel mushrooms. An excellent Parma or Iberico 
ham, a well-aged Parmesan cheese, or simply by itself with grilled almonds.
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