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« Mazison Gosset's

Sforst Compte d'dge’ Rosé. »

APPEARANCE
Coppery hue with rose-gold highlights.

NOSE
Very typical of a fruity ros¢é Champagne

with notes of strawberry jam and dried
figs. As the wine warms up, a cocktail of
spices emerges, including black pepper
and hawthorn, accompanied by kirsch
and Burlat cherries.

PALATE

Fresh and lively on entry to the palate,
with notes of cherry, calamansi,
Australian finger lime and blood orange.

FOOD PAIRINGS

This is a rare Champagne for lovers of
fine wines. It pairs well with simple, as
well as more elaborate, dishes: Peking
duck, caramelised pork ribs or creamy
shrimp risotto...

It would also make a superb partner for
spicy exotic cuisine: tajine with almonds
and apricots, pigeon pastilla with pine
nuts or desserts featuring rose water or
orange blossom.

% -

Ceo~
Ve o7 .
) $ Gacellence C /’/'////'r'///vm

THE ROLE OF THE CHAMPAGNE

This cuvée demonstrates the ageing potential of a rosé
Champagne, even one that is non-vintage.

This Rosé primarily expresses the qualities of the red wines. To obtain the bright radiance
of the chalk, the Chardonnays are selected from various crus in places where the chalk
breaks through to the surface in the Montagne de Reims, the Vallée de la Marne and the
Céte des Blancs.

Bottled at the end of the spring following the harvest. 12 years minimum ageing in the
cellars. The dosage is adjusted with precision to preserve the balance between freshness,
fruit and vinosity without masking the wine’s character and purity.

Architecture: Chardonnay 65%, Pinot Noir 35%, with 8% vinified as a red wine
Cellaring: 2010 - a minimum of 12 years on the lees

Disgorgement: after disgorgement, the bottles are returned to the cellars to rest for
at least 6 months to allow the wine to smoothly assimilate the dosage

Villages: Ambonnay, Bouzy, Cumiéres, Louvois, Verzy...

Dosage: 45 g/|

You will find us on:

WWW. c/mm/mgne—gossez‘. com
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