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100% Grand Cru Blanc de Blancs - Mesnil-sur-Oger

Pierre Moncuit's Non Vintage Champagne from the Grand Cru Cote de Blancs is
chardonnay from the extraordinary 2002 vintage, considered the next great year in
champagne after 1996.

The Cuvée Moncuit Delos easily has another 3 to 5 years of life thanks to its combination
of bright fruit, minerality and precise acidity. 50 cases imported.

Wine Advocate #162 / (Dec 2005) /Robert Parker / Drink 2005-2009
92 points

Moncuit’s non-vintage Cuvée Pierre Moncuit-Delos is typically a rich,
powerful, crisp effort displaying notes of chalk dust, white peaches,
subtle bees honey, brioche, and yellow plums. Medium-bodied with
gorgeous as well as persistent effervescence, and a dry, fabulously pure,
laser-like finish, it should be drunk over the next 3-4 years.

Jancis Robinson MW, London Financial Times, March 22, 2005
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It’s not often that one of the most delicious wines that I find in an
extensive range is also one of the most keenly priced...such is the case with Pierre Moncuit
Grand Cru Blanc de Blancs ...very lively and delicate and extremely refreshing - an aperitif

champagne par excellence...(This) NV cuvée is based on the exceptionally good 2002 vintage

An Easy, Fantastic Food Pairing For Moncuit-Delos Grand Cru Blanc de Blancs :
Follow this simple recipe to enjoy a terrific pairing this summer:
1) Buy chicken and pear or chicken and apple sausages from your local market.
2) Open a bottle of Moncuit-Delos NV while you light the grill.
3) Enjoy your Moncuit-Delos NV while the grill heats up.
4) Grill the sausages and slice them into thin rounds.
5) Serve.

This Grand Cru Blanc de Blancs Champagne has both bright acidity and broad, rich
fruit. The acidity in the wine will cut through the fat of the sausage while the fat
tempers the acidity. In the mouth, the fruit in the sausage and the wine seem to amplify
each other and the result is remarkable.

Candid Wines make wine lovers happy.
www.candidwines.com / info@candidwines.com
630.485.0860




More on Champagne and Pierre Moncuit:
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understand fermentation, sparkling wine was not the desired end
product. It was a sign of poor wine making. He spent a great deal of time trying to
prevent the bubbles, the unstableness of this "mad wine," and the creation of a
decidedly white wine the court would prefer to red burgundy.

His reputation was built not on his ability to make sparkling wines, but from the
technique he developed to press the black grapes to yield a white juice. In addition
he improved clarification techniques to produce a brighter wine than any that had
been produced before.

The town of Mesnil in the Cote de Blancs is home to some of Champagnes most
fabled producers including Salon and Krug.

Pierre Moncuit:

?

Like many grower / producers in Champagne, Moncuit’s vineyards are spread
across the Cote de Blancs. Because of its northern location, adverse weather can
strike at any moment, with hail being a constant threat. By owning small parcels
in many areas, growers avoid the risk of a localized storm destroying an entire
year’s crop.

Moncuit’s 12,500 bottle production is tiny by most standards in Champagne.

The property includes 15 hectaires in the Cote de Blancs surrounding the town of
Mesnil.

The crisp acidity and mineral profile of Moncuit’s wines provide a backbone for a
deceivingly rich fruit that expands with bottle age. This is the style of the house.
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