
2009 VINTAGE



THE BLEND 
61% Pinot Noir and 39% Chardonnay.

VINIFICATION
Traditional, partial vinification in wooden barrels (37%) 

leads to more complexity without premature oxidation. 

Extended aging for about 8 years  
at a constant temperature of 12°C.

Dosage Extra Brut (4.25 g/litre). 

TASTING 
Bright gold, with fine, delicate mousse.

Initially the nose is very expressive and complex,  
with spicy, toasted notes of chili and pepper.  

On being aerated it reveals fruit-laden aromas  
of Morello, Amarena and black cherries.  

The fruity notes of Morello cherry and spices  
are apparent on the finish. An intense,  

well-structured wine with a wonderfully long finish.

DINING 
A perfect and unforgettable match  

for strong-flavoured dishes such as game, truffles,  
caviar and soft cheeses. When young, it is an  

equally good match with shellfish and white meats.  
Young bottles will often benefit  

from being decanted into a carafe.

2009 VINTAGE

Another brilliantly ripe vintage for champagne’s most 
exceptional hillside vineyard

19,805 bottles, 2,025 Magnums, 301 Jeroboams

  DOMAINE DU CLOS DES GOISSES

HISTORY 
Mont de Mareuil, where Clos des Goisses is located, has been planted with vine stock since 

the 16th century. The Domaine was acquired by Philipponnat in 1935, and immediately 
became its jewel.

GEOGRAPHY
Clos des Goisses is a narrow strip 800m long and 100m wide, along the south slope of 

Mont de Mareuil overlooking the canal of the river Marne. It has a difference in altitude of 
60 meters at its highest point, giving it a gradient that varies between 30 and 45%. With a 
full southern exposure, sun strikes the soil at a perpendicular angle, maximizing heat and 

luminosity. Moreover, it benefits from a pure Belemnite chalk soil that accumulates the 
heat. It is, on average, 1.5°C warmer than Champagne’s average during the ripening season, 

which is the equivalent of moving some 400 km further south.

PLOTS
The Clos des Goisses vineyard, with a surface of 5.5 hectares,  

is planted with Pinot Noir and Chardonnay. It is divided into 14 plots:

Pinot Noir : La Dure, Le Collet, Les Valofroys Noirs, Montin, Le Chalet, Les 28 Verges,
Les Petits Cintres, Les Grands Cintres, Les Jolivets Noirs

Chardonnay : Les Valofroys Blancs, Les Jolivets Blancs, L’Ecluse, La Croix des Goisses, 
Le Bout des Goisses

CULTIVATION
Most of the plots are cultivated manually as the steep slopes exclude the use of 

mechanical equipment. No herbicides are used, nor synthetic pesticides. 
Weeds are controlled by hand on most of the plots. True gardening, season after season.

A truly exceptional terroir
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« The 2009 Clos des Goisses,  
[…] is more than a worthy  

follow up to the stunning 2008.  
Bright,focused and powerful,  

with terrific freshness for the year,  
the 2009 is pure sensuality. »

Antonio Galloni, Vinous, July 2018


