


GOSSET CELEBRIS ROSE 2008 BRUT

THIS EXCEPTIONAL CUVEE IS DISTINGUISHED BY ITS RARITY.

THIS VINTAGE IS ONLY THE FIFTH EDITION OF GosseT CELEBRIS ROSE IN THE PAST 25 YEARS, AFTER THE
CeELEBRIS RoOSE 1995, 1998, 2003 AND 2007.
[T 1S A LIMITED EDITION OF 15,000 BOTTLES.

TIME IS PART OF THE ESSENCE AND PERSONALITY OF CELEBRIS. IT CONTRIBUTES TO THE EXPRESSION OF
THE STYLE OF THIS CONFIDENTIAL CUVEE.

« |T TOOK US THIRTEEN YEARS OF WORK TO STRIKE THE RIGHT BALANCE WITH THIS CUVEE. »

A CRISTAL-CLEAR, LUMINOUS COPPERY SHADE THAT POINTS TO
THE MANY YEARS SPENT AGEING IN CELLARS.

STRAWBERRY JAM LIFTED BY A SPICY (BLACK PEPPER) AND MEN-
THOL TOUCH, LINGERING ON WITH RIPE SUMMER FRUITS (PEACH,
NECTARINE, APRICOT).

A FULL-BODIED TAUTNESS, WITH ACCORDS OF RIPE BLACK
CHERRY SHOT THROUGH WITH A BLOOD ORANGE NOTE THAT
PROVIDES A FLASH OF ENTICING TANGY FRESHNESS. THE BLEND
IS DOMINATED BY AN IODIC, SALTY FINISH REMINISCENT OF THE
MINERAL CRISPNESS OF THE CHARDONNAY.

THIS CUVEE PAIRS WELL WITH MUSHROOMS, FOIE GRAS, POULTRY,
LOBSTER, STRAWBERRIES, AND CITRUS FRUIT. GIVE YOUR CREA-
TIVITY AND SENSE OF ADVENTURE FREE REIN AND EXPERIEMENT
WITH ANY OTHER PAIRING YOU MAY WISH TO TRY.

BLEND ARCHITECTURE : 72% CHARDONNAY,
289% PiNOT NOIR OF WHICH 89% IS RED WINE
(AMBONNAY, Bouzy, CUMIERES)

CELLARING : JUNE 2009
CELEBRIS sosser
"ELEBRIS DISGORGMENT : APRIL 2021
ROSE 2008
DosaAGE : 68,56/L
VILLAGES : AMBONNAY, Avize, AY, Bouzy, Cra-

MANT, Cuis, CuUMIERES, TREPAIL, VERTUS,
VILLERS-MARMERY

Ceor
- @/:/i ‘ Independent, family-owned Champagne House
Cavellence Frangatie The oldest Wine House in Champagne : Ay 1584




