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PHILIPPONNAT Philipponnat Reserve Rose Brut

NV

WINERY ENEEN

For almost five hundred years, the Philipponnat family has left its mark on the soil of the Champagne region.
In the 16th century the family’ s ancestors were winegrowers and merchants, suppliers to the court of
Louis XIV, magistrates and Royal Mayors of Ay.

Philipponnat crafts its wines using exclusively first press juice from the finest grapes, mainly from Premier

and Grand Cru plots. Wines are aged in the bottle on lees for three to eleven years. With a distinctive style
that does not yield to trends. The House produces a range of Champagnes which are first and foremost wines
. flavourful, powerful and well—balanced.
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Champagne, France
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Alicohol 238 12 % Contents 22 IREIES

Variety ;‘T‘;E%Z';— Sparkling Wine :.‘o‘ AWOI’dS #JgLHO—E! *
Pinot Noir Z|= 50} ............ 75% @ Wine Spectator Point 92
Chardonnay Atz ........... 20% @ Stephen Tanzer's International
Pinot Meunier I|'= {50 .. 5% Wine Cellar 90

Winemaking efelmo|d {r@\

— Made by traditional methods

— Partly malolactic fermented and aged in Oak barrel

— 8g/1Liter for Dosage to maintain fruit flavours and keep purity of
charactor

— Mimimun aging period : 3 years
(Normal NV Champagne : 15 months)
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NOTE
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Pale salmon red color 12 3 @ 5

Nose &

Summer berries, cherries and wild cherries aromas
1532 citrus and grapefruit.

PHILIPPONNAT

CHAMPAGNE

Palate ot

Rﬂ:‘)’ﬂfc Réserve Rose Brut

Purity of fruit flavour with opuletn and elegant finish

Serving Tip 22l &l

Serve at 9 degree
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Chia™ o Smoked meats or assorted cheese
G S http://www.chikovinokr.com



