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The Perfect Gift for the Rosé Lover

Champagne Louis Roederer ROSE VINTAGE 2012

ROSE VINTAGE 2012

95 points “A rich year with low yields
and a perfectly warm summer. ...Super
focused with a very crisp, linear, acid
drive. ... A great vintage for this rosé.”
J.S., JamesSuckling.com, 10.17

94 points EDITOR’S CHOICE “This
mature generous wine is perfectly ready
to drink... This is a very fine wine,
balanced and rich.” RV, Wine Enthusiast, 1217
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ROSE VINTAGE

2012 was one of the most challenging and complicated years ever experienced in Champagne.

Yet difficult conditions often lead to great things..The low yields, due to the vagaries of the weather,

combined with continental conditions towards the end of the season, gave us unusual levels of maturity,

resulting in rich, full-bodied and structured wines worthy of the greatest vintages in Champagne.

Bottle-aged for 4 years

Then left to rest for 6 months after disgorging

The dosage is 9 g/I.

24% vinified in oak cases
NO MALOLACTIC
3 7 % FERMENTATION

chardonnay

3%

pinot noir

LOUIS ROEDERER

CHAMPAGNE

Exclusively imported by Maisons Marques & Domaines
www.mmdusa.net




