
GOSSET CELEBRIS 
ROSE 2009

INDEPENDENT FAMILY HOUSE
The oldest Wine House in Champagne: Aÿ 1584



Architecture: 70% Chardonnay, 30% Pinot Noir of which 9% red wine (Bouzy, Cumières)
Cellaring: April 2010
Disgorgement: after disgorgement, the bottles are returned to the cellars to rest for 
at least 12 months to allow the wine to assimilate the dosage smoothly.
Villages: Mainly Ambonnay, Avize,  Bouzy, Cumières, Le Mesnil-Sur-Oger, Louvois, 
Verzy, Mailly-Champagne.
Dosage: 3 g/l

GOSSET CELEBRIS 
ROSE 2009
BRUT

« Gosset Celebris Rosé 2009, a complex and 
mineral wine. »

APPEARANCE
Shimmering, with a copper-coloured 
hue.

NOSE
The nose reveals depth and a lovely 
elegance, with hints of lemon meringue 
pie and fresh fig. As the wine warms, 
delectable aromas of ripe yellow fruit 
start to come through.

PALATE
Its structure provides a powerful, silky 
freshness, with lingering notes of citrus 
(blood orange, grapefruit) and ginger 
on entry to the palate. The long finish is 
refreshed by a subtle bitterness.

FOOD PAIRINGS
This wine is perfect as an aperitif or 
enjoyed with a meal. It pairs beautifully 
with easygoing dishes such as grilled 
prawns, avocado and salmon poké 
bowls, or tuna tataki. It also works well 
with a cheese board that includes hard 
cheeses, Pyrenean sheep’s milk tomme, 
Ossau-Iraty...

The 2009 winegrowing year was particularly favourable: a dry, cold winter followed by 
a dry, hot summer tempered by cool nights, which encouraged an even, well-balanced 
ripening of the grapes.

The Chardonnay wines showed a fresh fruit character and appeared rich and well-
structured. The Pinot Noir wines combined an intense nose of fresh and exotic fruits 
with distinctly mineral notes.

THE ROLE OF THE CUVEE  
WITHIN THE RANGE 
This vintage is only the sixth edition of Gosset Celebris Rosé 
in the last 30 years, following 1995, 1998, 2003, 2007 and 
2008.

You will find us on:
www.champagne-gosset.com
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