Louis Roederer Brut Vintage 2009

Producer Information

Fascinated by the diverse aromatic qualities of the Pinot Noir grapes in Champagne, Louis Roederer

uses the structure and power of the Pinot Noir from the Montagne de Reims to create its Vintage.
Exposed to the north-east, the grapes mature more slowly and produce wines that are sometimes LOUIS ROEDERER
rough and closed at the beginning of the ageing process, but their character intensifies and

becomes more refined through ageing in wood over long periods. In 1850, Louis Roederer acquired

15 hectares in the Grand Cru vineyard of Verzenay in order to master the cultivation of the grapes in

this cuvée.

Winemaking

The blend is 70% Pinot Noir and 30% Chardonnay, with 37% of the wine vinified in oak tuns with
weekly batonnage (stirring by hand); it is not subjected to malolactic fermentation. The Vintage
cuvée is aged, on average, for four years in Louis Roederer’s cellars and left for six months after
dégorgement (disgorging) to attain optimal maturity. The dosage is 9 g/I.

Vintage Information

A continental, sunny year with a real winter that was very cold and dry followed by a glorious sun-
filled summer and almost no rain in August and September. All this meant traditional vine growth,
excellent health and remarkable grape ripeness for the production of fruity and delicious wines.
2009 is an obvious addition to the select group of brilliant and accomplished Champagne vintages
with a light, sunny character.
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Tasting Note

Champagne gold in colour with energetic and dazzling effervescence. A complex and delicate
bouquet with aromas of red and orchard fruits, a nutty smokiness and a hint of sun-warmed
pebbles.

The immediate impression is velvety, creamy and elegant on the palate with a mineral freshness and
vertical structure very typical of Pinot Noirs from Verzenay. A deep, robust and complex juice whose
sun-drenched richness is counterbalanced by the salty freshness of the terroir.

Serving Suggestion

Serve chilled in tulip shaped glasses I
CEHEARM P A G N E

Region AOC Champagne ot
Grape Varieties 70% Pinot Noir
30% Chardonnay
Closure Cork
Alcohol 12%
Residual Sugar 99/
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