
CUVÉE ALAIN THIÉNOT 2002 
« With 17 years experience as a wine broker in Champagne, I know perfectly most of the 

champagne vineyards. I wanted to create a cuvee able to compete with the biggest while 

expressing my preferences.”  

Alain Thiénot 

 

 

Exemplifying the trademark savoir-faire and exacting standards synonymous with 

the Champagne House, Cuvée Alain Thiénot is a stunning blend of Chardonnay 

and Pinot Noir. Only crafted in outstanding years, this is exceptional Champagne 

of great complexity and perfect harmony.  

 

THE 2002 VINTAGE 

A sunny and cold start of the winter, the mildness gradually coming back in mid 

January and the summer weather at the end of May, contribute to an early 

development of the vegetation. Despite the contrast between July and August, the 

end of summer is marked by significant temperature variations that help achieving 

healthy grapes, particularly concentrated in sugar. The harvest begins on the 12 of 

September and is set to look like a superb vintage. In spring 2003, the tasting of 

clear wines confirms and reveals a powerful and balanced vintage. Chardonnays 

have exotic refined aromas and complex Pinots Noirs with spicy notes.  

 

TERROIR/BLEND 

• 55% Pinot Noir, principally from Aÿ, Rilly and Hautvillers 

• 45% Chardonnay, principally from Avize, Grauves and Chouilly 

Picked partly from Thiénot’s own vineyards, located in Premier and Grand Cru 

vineyard.  

 

CELLARS AGING 

11 years in our cellars at Rue des Moissons 

 

TASTING NOTE 

Golden appearance and delicate brilliance.  

A nose of delicately toasted aromas, intermingling with yellow fruits notes evolving 

towards candied citrus, vanilla and spicy aromas.   

The palate is dominated by charming dried fruit notes and a beautiful long finish, 

indicating a remarkable wine with finesse and structure. 

 

RECOMMENDED DRINKING OCCASION 

This champagne is perfect for aperitif and goes perfectly well with truffle risotto 

and foie gras.   
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