
CHARACTERISTICS OF THE VINTAGE 
2009 in Champagne is a vintage often described as ‘‘sunny’’, but it is above all 
characterized by a harvest in perfect climatic summer conditions, ideal for maturation.

Between gales, hail, heavy rainfall (+60% compared to the ten-year average) and cold 
spells during flowering, the beginning of the cycle was complicated to say the least! 
Fortunately, summer conditions took over and continued until September, allowing 
regular ripening in pristine conditions. Apart from warm and sunny, the days were 
particularly dry  with 40% less rainfall compared to previous years.

Thanks to these favourable conditions, grapes reached an optimum physiological 
ripeness with a high level of phenolics for Pinot Noir. Harvest took place between 
September 12th and September 28th.

COMPOSITION
100%  Grands crus from

the Côte des Blancs 
& the Montagne  
de Reims

85%  Chardonnay (82% Côte des Blancs with 
Cramant, Avize, Chouilly, Mesnil  sur-
Oger   &  18%  Montagne de Reims 
with Sillery)

15%  Pinot Noir Red Wine from Aÿ

VINIFICATION 
•  Manual harvest
•  Alcoholic fermentation in temperature-controlled

stainless-steel tanks
•  Full Malolactic fermentation
•  Ageing on lees: 11 years
•  Dosage: 4g/L

FOOD & WINE PAIRING 
This spicy and floral wine will enhance 
your dishes with an elegant f reshness. 
Below are a few suggestions:

•  Red mullet marinated with kumquat,
saffron gel & coloured carrots

•  Roasted guinea fowl breast with hay, Ras
el-hanout sauce & seasonal vegetables

•  Creamy pumpkin, gnocchi & hazelnuts

TASTING NOTES 
The colour is a soft pink, highlighted by raspberry hues.

The first aromas evoke a mixture of warm and comforting spices mixed with the freshness of citrus 
fruits: cinnamon, nutmeg, ginger, blood orange & kumquat...
The second nose is more floral, accentuated by notes of violet and peony. Finally, the bouquet is 
completed by a salted note of oyster shell.

The mouthfeel is remarkable: the attack is enveloping and silky with notes of tart red fruits 
(pomegranate, redcurrant), the mid-palate is fluid and salty and the finish is firm and intense, 
prolonged by a delicate bitterness and a fine effervescence.
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STORAGE AND SERVING
Serving temperature: 10 -12°C = 50 -54°F

Glassware: Lehmann 45cL Jamesse glass or 
Red Burgundy  glass.

Ageing potential: 10 years or more depending 
on storage conditions.
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Potential Alcohol (%vol) Total Acidity (gH2SO4/L)

9,810,1

7,47,5

ENJOY RESPONSIBLY.

DOM RUINART
ROSÉ 2009 

 “A perfect summer in Champagne resulting in fleshy and lively wines”

Frédéric Panaïotis, Ruinart Cellar Master




