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Champagne Louis Roederer BRUT ROSE 2012

LLouis Roederer combines the two methods used in the region - maceration and blending.
A little chardonnay juice poured into a pinot noir maceration and fermented together to
achieve the perfect harmony. The wine is aged for four years in the cellars and left for a
minimum of six months after disgorging to attain the perfect maturity.

The cuvée Rosé 2012 was bottle-aged for 4 years before being

left to rest for a further 6 months after disgorging in order

to attain perfect maturity. The dosage is 9 g/I.
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BRUT ROSE 2012 249% vinified in oak cases pinot noir

NO MALOLACTIC

JamesSuckling.com - James Suckling - 10.4.17 FERMENTATION

95 points
"A rich year with low yields and a perfectly warm
summer. The nose is all chalky, oyster shell and
dried berries. Plenty of powerful wild red fruit.

Super focused with a very crisp, linear, acid drive. Wine Enthusiat - Roger Voss - 12.1.17

94 points EDITOR’S CHOICE
Pink grapefruit to close. A great vintage for this

“This mature generous wine is perfectly ready
rosé. Drink now or hold - this has the structure

to drink. Its red fruits are now balanced by
to support some ageing.”
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a toasty character as well as ripe acidity and a

MAISON FONDEE EN 1776

LOUIS ROEDERER

touch of tannin. This is a very fine wine, EHAMPAGN

balanced and rich.” E ROSE 2012

LOUIS ROEDERER

CHAMPAGNE

Imported exclusively by Maisons Marques & Domaines
www.mmdusa.net | mobile.mmdusa.net




