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CRISTAL ROSE 2013

Over the years, Louis Roederer has developed a unique method for the production of
its rosé champagnes. This process, referred to by Roederer as the “infusion” technique,
allows the winemaking team to extract the juicy, ripe character of the pinot noirs whilst
preserving their exceptional freshness. A small amount of chardonnay juice is added to
the pinot noir maceration which then ferment together and integrate harmoniously.

“A candidate for wine-of-the-vintage honors in Champagne, Roederer’s 2013 Cristal
Rosé is showing brilliantly, unfurling in the glass with notes of crisp orchard fruit, white
flowers, red berries, stone fruit, freshly baked bread and tangerine oil. Full-bodied,
layered and multidimensional, the vintage’s bright girdling acids are amply cloaked in
Gl .o exuberant, expressive and notably concentrated fruit; so while this Cristal is as tensile
(" and age-worthy as one would expect, its also impressively fleshy and generous given
the year. Concluding with an intensely sapid finish, the 2013 isn't as overtly structured
as the muscular, tightly wound 2012: rather, it's the 2013's alliance of cut and flesh,
precision and charm that's so compelling this year. This is another banner vintage for
what | consider the reigning champion of the region’s téte de cuvée bottlings, and it
will be worth an effort to acquire.”

POINTS

with gorgeous fruit and sweet tannins that layer the wine. Strawberry-patisserie un-
dertones. Rather juicy and chewy with very round, fine tannins. Savory, flavorful and

POINTS jightly spicy. Caressing finish with lots of fruity flavor and dryness. Drink now or hold.”
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9 8 “Aromas of strawberry, iron, orange peel and brioche follow through to a full body

magical Champagne that's just about as good as it gets, the 2013 Cristal Rosé reveal

9 8 “If you're a Champagne lover and this doesn'’t do it for you, | don’t know what will. A
a lighter salmon hue to go with a rich yet also subtle nose of orange blossom, white

POINTS  fiowers, toasted brioche, and chalky minerality. It takes some coaxing but is incredibly
JEBDUNNUCK . omplex aromatically and offers more spice, dried strawberry, and library book-like
nuances as it sets in the glass. Richly textured on the palate, it's medium to full-bodied
and has surprising opulence as well as a great mid-palate, all of which are balanced
VARIETALS by a vibrant spine of acidity. It starts out seemingly soft and easygoing yet changes
with air, and it possesses an incredible mix of suppleness, texture, and precision that
55% PINOT NOIR is something to behold. It can be drunk today or cellared for 20 or 30 years, possibly
even longer.”

45% CHARDONNAY
(20% VINIFIED IN OAK CASKS) “Like an orchestra that melds the voices of many components into one compelling
9 7 song, this bright rosé offers precision balance, seamlessly knitting an expressive

DOSAGE

range of ripe nectarine and raspberry fruit, Marcona almond, blood orange peel and
7G/L POINTS  candied ginger flavors with racy acidity and saline-laced minerality. Plush and creamy
on the lasting finish. Pinot Noir and Chardonnay. Drink now through 2036.”
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