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Jacques Copinet

Champagne Rosé

Grower:

Jacques and Brigette Copinet

Villages:

Montgenost, in the Department of Marne.
Soil:


Chalk, with a high content of Belemnite. 
Grape varieties:
30% Pinot Noir, 70% Chardonnay  

Dosage:

10g/liter

Disgorged:

Oct 2011
Disgorged (375ml):
Oct 2011

Vintages:

2000,2001 and 2002 

Methods:

 Hand harvested.  Strict sorting for only the healthiest grapes




 prior removal of stems.  Pneumatic press, utilization of the 

                                 end of the first two pressings of the prime and finest juice.

                                 Fermentation at the coldest temperatures (45°) for maximum 

                                 aromatics and profound complexity. Skin contact for the Pinot Noir

                                 is 11,5 hours.

Tasting Notes
Pink salmon color. Very floral, with fresh notes of wild strawberry and citrus. Fruity and delicate with a supple mélange of red berries, cinnamon and citrus. Long, zesty red fruit finish. 
