
Brut Reserve
NV

Producer - Champagne gardet

Country - france

Region - chigny-les-roses, champagne

A Champagne with both upstrokes and downstrokes, full-
bodied and dense…

Tasting Notes
A brilliant honey yellow colour. A winey aroma with brioche. It calls 
to mind pastries, cake batter and baked delicacies. Warm notes of 
ripe yellow fruits, principally apricot, come to the front.
On the palate it comes through in a delicate blend, a long upwards 
stroke of vibrant brilliance. Then the structured body, full and fine, 
comes through. The balance is one of fully-rounded strength and 
candied fruit, orange peel and angelica aromas.
The finish is fresh and persistent.

Winemaking Notes
Two thirds of the Brut Reserve is made from Pinot Noir and
Meunier and one third is Chardonnay to which 25% of oakaged
reserve wines is added. A rounded, dense champagne,
ideal for the table, with braised meats or fatty fowl such as
goose or capon.

Technical Details
Cellaring: 2 to 3 years
Alcohol 12%
Available in 75cl


