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BRUT ROSE CHAMPAGNE AOC - HENRI
DOSNON

Vinification: It is crafted primarily from
Pinot Noir, with a touch of Chardonnay,
showcasing a commitment to sustainable
farming practices. The grapes, hand-
harvested and carefully pressed, undergo
fermentation in tanks before maturing for at
least 20 months on the lees. This delicate
wine, with a non-vintage base from the 2017
harvest enriched by reserve wines from
2016, is then disgorged and slightly dosed,
achieving a harmonious balance and
exquisite depth.
Tasting Note: This exquisite Champagne
Rosé captivates with its refined elegance,
offering enchanting aromas of red berries
and delicate floral notes. On the palate, it
reveals layers of raspberry, white peach, and
hints of kirsch and blood orange, all
underpinned by a fine mousse and a firm,
chalky body. The finish is lasting,
mouthwatering, and mineral-driven,
providing a truly memorable tasting
experience.

Style Medium Body Balanced Rosè
Producer Maison Dosnon
Category Rosé, Sparkling
Country France
Region Champagne, Côte des Bar
Appellation Champagne Aoc
Grape Variety Chardonnay, Pinot Nero / Pinot Noir
Vintage No Vintage
Barrel Not specified by the producer
Alcohol Content 13%
Organic & Biodynamic In the process of obtaining biodynamic certification.
Bottle Format 750 ml

Food & Wine Matching
Aperitif, Beef, Cheese, Creamy Cheese, Fresh Cheese, Lamb, Light
Starters, Mature and hard cheese, Meats, Mushrooms, Pasta,
Pizza, Pork, Poultry, Risotto, Veal, Vegetable Dishes, White Meats,
Cured Meat


