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BRUT NATURE - CHAMPAGNE - LOUIS
ROEDERER

Golden yellow hue flecked with green.
Delicate, compact, gentle bubbles.
Intense aromas of juicy, ripe fruit such as
vineyard peach and candied lemon
combined with toasty notes and hazelnut.
The ripeness of the fruit is revealed through
ROEDERER the aromas of baked apples, tarte tatin,
STARCK . . .
CHANTACKT caramelized spices and a hint of fresh wood
and benzoin. The attack is juicy and textural.
The gentle, velvety smooth effervescence
coats the palate before giving way to an
intense, saline freshness. This delicious
combination gives the wine a lovely intensity
further enhanced by excellent freshness and
a pleasant hint of bitterness. This intensity
overrides the juicy, rounded body and gives
way to a clean, direct and remarkably pure
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finish.
Producer Louis Roederer
Category Sparkling
Country France
Region Champagne
Grape Variety Chardonnay, Pinot Meunier, Pinot Nero / Pinot Noir
Organic & Biodynamic Yes
Vintage 2012

Alcohol Content 11,5%
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Bottle Format

Seafood

750 ml
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