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Ayala Blanc de Blancs 2002: 94 points Top Wine  

Delivers a seductive mélange of graphite, honey, peach and coffee aromas and flavors, with 

finesse and harmony. Vibrant structure keeps this focused and lingering on the finish. The 

aftertaste suggests candied citrus. Drink now through 2024. BS (Dec 15, 2010) 

 

Ayala Brut Millesimé 1999: 93 points 

A delightful Champagne, fresh and harmonious, offering peach, lemon cake, tobacco and 

toast notes. Vibrant and elegant, with a lingering, chalky finish. Drink now through 2020. - BS 

(Oct 3, 2009) 

 

93 points 

Supple and creamy, evoking vanilla, coffee, apricot and mineral aromas and flavors. There's 

an appealing combination of finesse and power against a tightly knit fabric and a complex 

flavor profile. Fine length. Drink now through 2020. - BS (Nov 15, 2009) 

 

Ayala Perle Nature 2002: 92 points 

On the dry side, open and airy, exhibiting honey, peach and whole-grain toast aromas and 

flavors. Graphite and pencil shavings show its mineral side, and the finish stays focused and 

long. Very harmonious. Drink now through 2020. - BS (Nov 15, 2009) 

 

Ayala Rosé Majeur NV: 90 points 

Light-weight and delicate, yet with a dry profile framing strawberry, cherry and red currant 

flavors. There's grip, but also a harmony that continues into the lingering finish. Drink now 

through 2011. BS (Nov 30, 2009) 

 

Ayala Brut Majeur NV: 90 points Top Value  

A creamy, opulent style, offering honey, apple tart and grapefruit notes, with hints of roasted 

nut and coffee. This has the structure to stay persistent and fresh, with a crisp, chalky finish. 

Drink now. BS (Nov 30, 2010) 

 

Ayala Zéro Dosage Brut Nature NV: 90 points 

A toasty Champagne, with a wooly texture, firm acidity and flavors of biscuit, smoke, straw 

 vein throughout and good balance overall. Drink now 

through 2015. A.N. (Dec 2010) 

 

Ayala Cuvée Rose Nature: 89 points 

A dry style with moderate richness permeated by strawberry, watermelon and spice flavors. 

Precise balance and a mouthwatering finish add to its appeal. Drink now.  BS (web 2009) 
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NV Ayala Zero Dosage Brut Nature 

90 

($45; L0906A0B01; disgorged October, 2008) Light yellow with a strong bead. An 
expansive, highly perfumed bouquet displays lemon zest, orange and green apple, plus a 

subtle undertone of fresh bread. Gently sweet on entry, then nervy and taut in the middle 

palate, offering pure citrus flavors and a hint of succulent herbs. Nicely precise Champagne 
with strong finishing cut and spicy persistence.  

 
1999 Ayala Brut Vintage 

89 

($65) Vivid yellow with tiny bubbles. Gently smoky aromas of yellow apple, pear and white 

peach, with complicating notes of sweet butter and lemon zest. A spicy, energetic 
midweight that plays deep orchard fruit flavors off nervier citrus and mineral qualities. 
Finishes with good cut and a slow-building candied nut element. (Cognac One, New York, 
NY) 

 
2000 Ayala Blanc de Blancs Vintage 

88 

($70) Bright gold with a frothy mousse. Gently toasty citrus and pear aromas are deepened 

by notes of nougat and floral honey. Pliant, subtly spicy lemon and poached pear flavors are 
firmed by a note of talc and turn faintly bitter on the back end. Finishes on a tangy, dry 
mineral note, with strong citric snap. Very well focused but slightly austere today. Will a few 

years of bottle aging allow it to unwind and flesh out? 
 
NV Ayala Brut Majeur 

88 

($60; L083A1B01; disgorged April, 2008) Bright yellow-gold. Pungent aromas of baked 
apple, pear skin, toasted nuts and brown spices. Rich and fleshy, offering palate-coating 
orchard fruit flavors and notes of allspice, herbs and toasty lees. Nicely blends sweetness 

and spiciness but finishes a bit abruptly, with an echo of dusty minerals. 
 
NV Ayala Rose Majeur 

87 

($60; L0813A4B01; disgorged January, 2008) Light peach skin-tinged pink. Musky aromas 
of cherry, berry skin and lees, with a hint of tarragon. Chewy, slightly bitter red fruit flavors 
are underscored by notes of pepper and herbs, with a hint of heat on the back end. Packs 

solid punch and finishes with good grip, but I find this a tad rustic for a higher score. 
(Cognac One, New York, NY) 


