Champagne Taittinger Brut Rose N.V.

Region

Champagne is north-east France and widely recognised for its prestigious
sparkling wine made by traditional method. The vineyards of Champagne are
planted in three distinct areas south of the city of Reims. The "Montagne de
Reims’ is predominately Pinot Noir, the backbone to the Champagne blend,
whilst in the south “Cote des Blancs' has chalky slopes best suited to
Chardonnay, and Pinot Meunier dominates the “Vallee de la Marne". The secret
of Champagne is in the blend, with choice of variety and vineyards to achieve
the “house style’. Champagne produces a range of styles depending on
varieties used and ageing which determine the character of the wine.

Producer

One of the few remaining family owned "Grande Marque™ Champagne houses,
Taittinger has been a benchmark for elegance and consistency since the firm
was established in 1743. The house owns nearly 600 acres of the finest
vineyards in the region, making it one of the largest growers as well as a highly
regarded producer.Nearly 40% of their holdings are planted with Chardonnay
(collectively only 27% of Champagne is planted with Chardonnay) so the blend
has an unusually high percentage of this noble grape. This gives this
champagne its elegance and wonderful style. Recently awarded Sparkling
Winemaker of the Year at the International Wine Challenge.

Tasting Notes

The majority of the grapes come from the Montagne de Reims and Marne
Valley, mostly from the villages of Ambonnay and Bouzy. The wine is delicate
salmon pink in colour, with fresh aromas of wild strawberries and a hint of spice.
On the palate the wine is balanced, lively and smooth, with good length and
persistent flavours of red fruit.

Food

A perfect summer aperitif and combines well with fruit desserts and selected

cheeses.
Technical Information
Country France Dry/Sweet Style Dry
Region Champagne Alcohol Content 12.5%
Pinot Noir (80%) Closure Style Cork
Grape(s) Chardonnay (20%)
- — Organic/Biodynamic No
e arklin
P pardng Milk: No
Style Fizz Allergens Egg: No
Oaked Style Unoaked Vegetarian: Yes
Vegetarian/Vegan .
Body Style Medium bodied Vegan: Yes
Sustainable No
Richmond House, 1 The Links : o
I N I Tel: 020 8744 5550 info@ellis-wines.co.uk
Popham Close, Hanworth, o
Fax: 020 8744 5561 www.elliswines.co.uk

Middlesex, TW13 6JE




