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DESCRIPTION

74383

Ayala Brut Majeur

REG. PRICE SALE PRICE
$39.99

DISCOUNT %

N/A

N/A

"Firm, with a lively bead and a smoky overtone accenting the flavors of sun-dried black cherry, pickled ginger and strawberry pâte de fruit.
Fruit and pastry notes grace the moderate finish." - Reviewed by: Wine Spectator - 90pts

74011

Champagnes Barons de Rothschild Brut

$250.00

N/A

N/A

"Bright gold. Musky pear skin and peach pit aromas, along with a strong note of orange marmalade. Fleshy, smoky and broad, offering
intense citrus fruit, candied fig and poached pear flavors that stain the palate. Distinctly rich and weighty Champagne with strong finishing
punch and a lingering ginger note." - Reviewed by: International Wine Cellar - 91pts

74243

1998 Dom Perignon P2

$345.00

N/A

N/A

"The 1998 Dom Pérignon P-2 (formerly Oenothèque) is quite reticent today. What else is new? These second -plenitude wines are often
very tight when they are first released, which is very much the case here. Still, it is quite evident the 1998 is a bit more tender and pliant than
the 1996. Today, the 1998 still hasn't turned the corner, but it is quite pretty and expressive. This is a terrific offering." - Reviewed by: Vinous
- 95pts

73801

2007 Agrapart & Fils Extra Brut Blanc de Blancs Mineral

$99.99

N/A

N/A

"As usual for this bottling, originating with two neighboring 40-year-old parcels in Avize near the communal line with Cramant, and vinified
roughly half-each in tank and cask, Agrapart’s 2007 Extra Brut Blanc de Blancs Mineral is only coming onto the market this fall in France,
and the bottle I tasted in June – with a written-over 2006 label – had been disgorged in January of this year solely for purposes of press
tastings. Pleasantly piquant aromatic suggestions of sourdough yeasts, toasted buckwheat and lemon rind have their persistently stimulating
counterpart on a strikingly delicate and nuanced palate, with stone, chalk, salt and smoke accenting fresh apple and winter pear. With time, a
more caressing textural side emerged. The sense of salivary gland stimulation in the lingering finish is extremely active, and combined with
tactile impingements of chalk, radish, lemon rind and active yeasts (figuratively speaking, of course). This is certainly less obviously
multi-faceted and energetic than the corresponding “Terroirs” bottling, but utterly intriguing, impressively refined, and likely to merit at
least a half dozen years of attention." - Reviewed by: The Wine Advocate - 93pts

73785

Ulysse Collin Extra Brut Blanc de Blancs Les Perrieres

$79.99

N/A

N/A

"Greenish yellow. Pungent aromas of fresh pear, tangerine, toasty lees and iodine, with a suave floral overtone. Sappy orchard and citrus
fruit flavors pack a serious punch and are lifted and sharpened by building smoky minerality. This blanc de blancs Champagne acts a lot like
a serious Chablis .Weighty and focused on the persistent finish, leaving floral, mineral and sweet citrus notes behind." - Reviewed by:
International Wine Cellar - 93pts

73690

2011 Cedric Bouchard Inflorescence Blanc de Noirs Val Vilaine

$59.99

N/A

N/A

"Full of flourishes and opulence yet at the same time, so impressively detailed in its expression of crisp fruit, a giant bouquet of wildflowers
and minerals. This blanc de noirs flaunts all the power, richness, exoticism of the Pinot grape." - Reviewed by: Producer

74814

2002 Bollinger RD

$300.00

N/A

"R.D. (Recently Disgorged) is the result of a great vision of Madame Bollinger, R.D. is a magnification of the very best that the Champagne
region’s terroir has to offer. R.D. starts as a Grande Année, the prestige cuvée of Bollinger, and is allowed to mature for an extra 8 to
20 years, sometimes more. This special aging allows the wine to maintain a unique combination of freshness and vivacity, while developing
delicate and complex aromas. The result is a unique style of its own that is highly acclaimed by Bollinger lovers and true wine connoisseurs.
The disgorgement date - clearly stated on the back label - is informational. It does not mean that R.D. should be consumed soon afterwards.
Much to the contrary, the R.D. wines are characterized by an impressive capacity to age, not only before, but also after the date of
disgorgement. Golden with subtle highlights. Aromas of stewed ripe fruit, particularly quince, but also a discreet note of honey. These are
followed by roasted notes of cocoa, which give way to flavors of star anise and nutmeg. Full-bodied attack. Powerful but well-balanced, with
persistent flavor. Mineral finish with touches of lemon revealing a pleasing bitterness." - Reviewed by: Producer

Some prices are only valid with Binny's Card * Selection varies by location * Shop early for best selection * Quantities are limited to stock on hand * No rain checks * All bottles 750mL unless otherwise stated

N/A

