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PHILIPPONNAT

The rosé Champagne that expresses the intensity of an exceptional terroir

THE BLEND
68% Pinot Noir and 32% Chardonnay.

VINIFICATION

Partial and traditional vinification in wooden barrels (51%) leads to more complexity
without premature oxidation. Wines do not go through malolactic fermentation:
their natural acidity compensates for the power of the terroir. For the 2012 vintage,
18% of the wines were vinified as rosé de saignées, with cold pre-fermentation
maceration.

AGING

An extended aging at a constant temperature of 12°C in the House’s historic cellars
in Mareuil-sur-Ay. The very low dosage (4.5 g/litre) gives full expression to the
vinosity and minerality of this exceptional vineyard.

TO THE EYE
Very pale pink, persistent bead, very fine foam.

WITH THE NOSE
Very fruity and greedy with notes of strawberry and guava.

WITH THE MOUTH

Very elegant, the first fruity aromas of tangerine develop into notes of blueberry,
violet and dried rose petals. The finish is long and it keeps a nice freshness.

PAIRING

Avery fine wine before being a very fine champagne, Clos des Goisses Juste Rosé is
particularly well-suited for fine dining. It is a perfect and unforgettable match for
strong-flavoured dishes. Roast pigeon flavoured with raspberries.

STORING

Cellar aged for nine years and put on the market only when perfectly mature,
Clos des Goisses Juste Rosé can then be kept for several decades.



