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POLROGER

BRUT VINTAGE 2015

ASSEMBLAGE : 60% Pinot Noir, 40% Chardonnay

VINTAGE ACCORDING TO POL ROGER

(,hampagncs gcograplncal location cngcndcrs capricious weather. For
this reason, since their foundation in 1849 Pol Rogcr has observed the
tradition of not rclcasing a vintagc—datcd champagnc unless the climatic
conditions permit the productlon of grapes of outstandlng ripeness.

A vintage champagnc must, above all else, be a balanced champagnc This
balance dcpcnds on the r1ght blfnd of hcaltny grapes, a good potcnml
alcohol and correct acidiryA The first criterion for dcc]aring a Vinmgc wine
Is its capacity to age. Devotees who have the patience to age their

Ch;llﬂpilgﬂCS arc I’CVV%lI'dCd VVitl’l amorc COH]PICX 'Jﬂd richcr wine.

THE STORY OF THE VINTAGE

The winter, with average temperatures for the ten-year pcriod, was
characterised by high levels of sunshine, notably above the normal range
for Fcbrualy and March. Continuing in this vein, April was particularly
warm, bringing on budburst in the middle of this month. Flowcring took
place in mid—]unc, typical when comparcd to recent years.

From the end of May to 15 August, Champagnc saw a signiﬁcant run of
hot, dry Wcathcr, lcading to g()od ripcning

Some spclls of rain during the two to three weeks in the run-up to the
harvest hclpcd the fruit to plump out. But to ensure the best possib]c
macurity, close attention was rcquired to determine the date to begin the
grape picking.

The harvest spanncd the pcriod from2to 18 Scptcmbcr‘ We recorded an
average must potcntial of 10.4% vol with a total acidiry of around 7.1

gH2504/L.

VINIFICATION AND MATURATION

The must undcrgocs two dc’bourbagcs (scttlings), one at the press house
~ © © ~

immcdiatcly after prcssing and the sccond, a débourbagc a h‘oid, in
stainless steel tanks at 6° C overa 24 hour pcriod. A slow cool fermentation
with the temperature kcpt under 18° C takes placc in stainless steel, with
cach variety and cach Vi”agc L’cpt separate until final b]cnding

The wine undcrgocs a full malolactic fermencation. Sccondary
fermentation takes placc in bottle at 9°C in the dccpcst Pol Rogcr cellars
(33 metres below street ICVCI) where the wine is kcpt until it undcrgocs
remuage (riddling) by hand, a rarity in Champngnc nowadays. The very fine
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and persistent mousse for which Pol Rogcr is renowned owes much to

E}ICSC dCCp, C()()l ﬂl]d d‘AH]P CC“;II'SA

THE « CUVEE »

The 2015 Brut Vintage from Champagnc Pol Roger is made from the
traditional house vintage blend of 60% Pinot Noir and 40% Chardonnay
from 20 Grands and Premicrs crus vineyards in the Montagne de Reims
and the Core des Blancs.

Produced on]y in limited quantities the Brut Vintagc 2015 has been ;1gcd

in our dCCP CC”;II'S bCf:OI'C bcing dng()l’ng ’Alld l'ClC'JSCd onto t}lC marl(ct.

TASTING NOTES

The Brut Vintagc 2015 displays a lovcly goldcn hue with silver highlight&

%C SLIbth ﬁl’St nosc OPCI]S \’Vl‘t}l notes of‘f]csh(y Cthcrca] hints ()F[’()SC PCt&llS.

Exprcssivc and full of freshness, the bouquct is reminiscent of patisserie,
pastries and dried nus.

[t then evolves to reveal aromas ofhoncy and applc jc]ly.

The palatc is round and clcgant. A slight zesty quality sets off the notes of
briochc, patisscric and toast, combined with liquoricc and dried nuts.

The si]ky texture is accompanicd by a lovcly lingcring acidity right through
to the finish.

The 2015 vintage brings us awarm and very fine champagnc

TECHNICAL DATA

+ Dosage:7gr/ |

. Availability:75cl bottle, 150 ¢l magnum, 300cl jcroboam
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