


MILLÉSIME 2000
Generous caprice

THE 2000 VINTAGE

THE ART OF BLENDING  

RECOMMENDATIONS

PACKAGING
Bottle 75 cl with gift box.

Any culinary desires are allowed for a capricious year! The power and generosity 
allow to dare unexpected pairings. Game, slow cooked meats, French traditional 
dishes, creamy and generous associations will be perfectly supported by this 
Millesime 2000.

Some suggestions for pairing: 7 hour leg of lamb and mashed sweet potatoes, filet 
mignon sauce foie gras accompanied by morels, beef bourguignon, doe sauce with 
cranberries accompanied by chestnuts, coley filet with white butter. 

Temperature of service 8-10°C / 46-50° F

ALCOHOL MAY BE DAMAGING TO YOUR HEALTH. PLEASE DRINK RESPONSIBLY 
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If the year was capricious and stormy, it did not fail to demonstrate its generosity and indulgence captured 
by the Maison Henriot through the Millesime 2000.

The famous and ravaging storm at the end of December 1999 somewhat sets the 
tone for the year 2000. Many crops were destroyed and forests heavily impacted. 
Fortunately, the vineyards resisted. Thunderstorms occurred at every season of the 
year. As a result, this challenging weather made prospects uncertain. However, calm 
and serene weather arrived in the summer, leading to optimal ripening conditions as 
the harvest approached, and eventually to grapes with intense aromatics.

Wines from vintage 2000 perfectly reflected this capricious, yet generous year.
The wines were expressive and generous. They had so much to tell. Their journey 
was long, allowing to build character and intensity.  
The blend of the Millesime 2000 is made of “strong heads”, with a dominance of 
Pinots Noirs from the southern exposed vineyards of the Montagne de Reims and 
Chardonnays from the generous vineyards of the Côte des Blancs.

THE WORDS OF THE CELLAR MASTER

Power, generosity, and opulence characterize this unique vintage. Aromas are 
intense and pronounced. The fruit is ripe, even stewed fruit. The temptation for 
roasted dried fruit coated with maple syrup is strong. On the palate, continuity is 
ensured. The texture is velvety, bright and extravagant. The whole is perfectly 
harmonious and of a seamless coherence.

« For this vintage of the new millennium, Champagne Henriot went to fetch “strong heads” and captured the 
exuberance of the year 2000. » Alice Tétienne, Cellar Master, Vines and wines Director

100% Premiers and Grands Crus
58% Pinot Noir

42% Chardonnay
Main Crus : Ay,

Mailly-Champagne, Avize,
Mareuil-Sur-Ay, Chouilly 

At least 10 years 
of ageing on lees

Dosage < 8g/l


