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The Evolving Situation at Champagne Jacquesson

“Between 2000 and 2003, my brother

forfournalists” Jean-Herve CHICQUET.

In late 2013, Champagne Jacquesson will re-
lease, for the first time, a late disgorgement of the
non-vinfage Cuvée 733 (which base wine - 78%
- is of the 2005 vintage, see Tasting Notes on next
page). A fofal of 15,000 bottles and 900 magnums
will be available fo the world.

“In 1988, after discussing with our fa-
ther, my younger brother Laurent and I took
over management of Jacquesson. We changed
everything, We sold

and bought new ones in good sites. But they had
to be i those villages where we were already
farming, We wanted to control quality? informed
Jean-He CHICQUET, partner of Champagne

Jacquesson.

Annual production at the Dizy based house in
the Marne Valley is just 300,000 bottles, less than
don which rolls

% of powerhouse Moét & C

out about 35 million bottles a year.
Jacquesson is something of a control freak. It
presses all 100% of its entire production, farming
30 hectares of vineyards which represent about
oduction. About half of the vine-
ards is owned by Jacquesson and the other half
on long-term leases of 30
the industry norm).

from another 10 hectares worth of vineyards.

In order to establish a proper relationship with
the grower, you have to buy the fruit when they
need you, and not only when you need them. Its
very important to have loyalty. This loyalty in-
cludes taking proper care of their grapes to make
good wines. I think they, the growers, are proud

to sell to Jacquessor

The source of the fruit to make Jacquesson
champagne comes from three Grand and three
Premier C These are:
Ay - Grand Cru

Avize - Grand Cru

0Oiry— Grand Cru

Dizy — Premier Cru

Hautvillers — Premier Cru
Mareuil-sur-Aj — Premier Cru
Fermentation is done almost entirely in big, old

oak casks. After that, comes a series of “Nos’

There's no racking after fermentation; no cold

stabilisation; no filtering; and, practically no fin-

ing. The finished w ontheir gross lies for

about four months. 4

ommeler
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THE CONTINUING
EVOLUTION AT
CHAMPAGNE

JACQYRSSY

While older vintages and other
Champagne Jacquesson wines are
still available on the market, since
2002, the House of Jacquesson only
produces four single vineyard wines
(not in every year and, some years,
only one, two or three of them, not
all four) and one single non-vintage
cuvée marked by a number.

STORY & PHOTOS BY CH'NG POH TIONG

Side a maximum of 10% of production to ‘The four vineyards are: The vintage single vineyard wines made so far are:

make four single vineyard wines.

Ay Vauzelle Terme, Grand Cru,

inot Noir

 Avize Champ Cain, Grand Cru,
Chardonnay

* Dizy Corne Bautray, Premier Cru,
Chardonnay

* Dizy Terres Rouges, Premier Cru,
Rosé, blend of Pinot Noir and
Pinot Meunier

2002~ All four single vineyard wines

2003 - Only Dizy Terres Rouges Rosé

2004 - All four single vineyard wines

2005 - Three single vineyard wines, namely Aj Vau-
zelle Terme, Avize Champ Cain & Dizy Corne Bautray
2006 — None produced

2007 - Two single vineyard wines, namely, Dizy Terres
Rouges Rosé & Dizy Corne Bautray

2008 — All four single vineyard wines

2009 - Champagne Jacquesson informs that all four
single vineyards should be produced

“The reason for this is because we carried out
some experiments in 1995, 1996 and 2000 and:
we have been impressed with these vineyards.
We will not necessarily make these single v
yard wines every year. The have to be good in
the first place. And the wine must not be
needed in the blend for the non-vinta

Jean-Herve Chicquet elaborated.

‘The four single vineyard wines of the 2002
vintage will be released at the end of 2011 in

750 ml bottles and magnums.

Presently, only the Terres Rouges Rosé 2003
JACQUESSON CUVEE NO 733
(78% from the 2005 vintage)

and 2004 are available on the marl

“The truth is if we didn’t change, |
wouldn’t be here because what we
make at Jacquesson, the wines are
made for the two best customers of
the house, my brother and I. We mak
wines that we ourselves would like t

drink,” Jean-Herve Chicquet.
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number of bottles produced for the particular

BETWEEN 2000 AND 2003

‘Between 2000 and 2003, my brother and [

unier a
batch or cuvée.

completely changed the wines we produced.

1 wouldn't be

We've always felt it a privilege to be born ina ter- “The truth s if we didn't chang

We didn't changethe  here because what we make at Jacquesson, the “‘]{ E- Gouad Ore

roir that makes great win :

wines to make life or difficult for jour wines are made for the two best customers of the

who may find it hard to keep up with what was  house, my brother and I We make wines that

-Herve

happening we ourselves would like to drink
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Chicquet explained.
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So, instead of making a standard non-

SSON

wine that is supposed to be the same ev mpagne Jacquesson never uses, and always sy

(if such a thing was possible in the first place sells, the second pressings of the juice to other oo

Jacquesson started numbering their non-vintage  producers. When the quality of the first press -
atch, Jean-Herve and Laurent JACQUESSON

champagi ing is not up to s

Chiguet have no hesitation to also sell that away

JACQUESSON AVIZE GRAND CRU 1995

atch has a number in our bottling book. o, for the 2009 vintage, they sold 40% of the o0, With in

When we started, the number was 728 (68% of -Herve Chicquet

the wine was from the 2000 vintage). The num- y good’ and 2008 as ‘the best

ber is a “warning” that the wine has changed. wine we've made at Jacquesson’

‘The back label provides information on
THE CHINESE BORDEAUX GUIDE, THE WINE REVIEW &

ASIAN SOMMELIER GUIDE RATING SYSTEM

the wine which can also be found on our website  Starting from the year 2002, assuming the vin- e

www.champagnejacquesson.com, including the  tage i considered g 0ugh, Jacquesson will
F 4

Outstanding Exc

Acceptable % Half



