
2002 Vintage Notes 
Salon 2002 has the energy of an orchestral movement, depth, breadth and time stretching 
out before it; decades of enjoyment lie ahead in this grandiose wine, with its glorious 
bubbles, so incomparably fine.
     What a year 2002 was – the first Salon vintage of the 21st century! In Le Mesnil-sur-
Oger, the growing season oscillated between cool and warm, rain and dry. The harvest 
began in mid-September in a cold snap, under a brilliant blue sky. The chardonnay grapes 
were outstanding for their richness and power.
     Then it was time for sheer hard work, craftsmanship and dedication in the cellar, to 
create a wine that calls to mind the tension, precision and grace of a Samurai sword.
     Perfectly honed, strong and beguiling, 2002 is the very soul of Salon, and perhaps its 
greatest triumph.

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. All bottles are disgorged within 8 months of the first 
disgorgement, also by hand.

2002 Salon 
Salon 2002 is what we French might call ‘une belle âme’ – a noble soul, the soul of 
Champagne Salon. Salon 2002 is the very essence of Salon, representing everything Salon 
has ever stood for. Its self-assurance and power give it the poise of a ballerina. Its mellow 
golden colour; lively, delicate nose; the palate exploding with flavours of honeyed orange 
flower, candied citrus fruits and madeleine buns fresh from the oven. On tasting, the wine 
feels simultaneously rich and restrained, the complexity of the aromas and flavours almost 
precision-engineered. Salon in heart and soul.

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

Scallops, sweetbreads with a small piece of molten parmesan, light fish dishes simply served.
Oysters, lobster, pheasant, capon with light mushroom sauce and dark rice.
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