
CELEBRIS Vintage Extra Brut
Gosset Champagne
Vintage 2008
Country of Origin France
Region Champagne
Grape varieties Chardonnay, Pinot Noir

Wine description
This Cuvée, created in 1993, is the culmination of the Gosset style and
immediately joins other high-end champagnes in its class. A beautifully
complex and structured wine aged for a minimum of 10 years under the
supervision of Cellar Master Odilon de Varine. The famous CELEBRIS
bottle is an exact replica of an antique bottle dating back to the 18th
century.

Tasting note
A deep yellow colour. The nose is floral with hints of white flowers of
acacia, jasmine, and mimosa. There are fruit notes of pear and Mirabelle
plum. The bouquet is rich and heady, vinous but airy. The palate is
characterised by marked pastry aromas: pear cake, vanilla madeleine,
sponge finger, sabayon…The finish is long and elegant.

Vineyard information
Harvest type Hand picked
Environmental management Sustainable

Winemaking information
Fermentation vessel Stainless steel tanks
Maturation time 12 years before disgorging

Wine Analysis
Alcohol by volume 12%
Residual sugar (grams per litre) 4.8 g/L


