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LOUIS ROEDERER
CRISTAL 2015 THE CRISTAL -
VINEYARDS
2015 wasa hor and sunny year marked by episodes of heat and drought, relieved by some very welcome min | ssmomsirvisaaes
at the end of the summer which enabled the grapes to preserve al their freshness. These weather conditions | 2% o keter it
gave ise to juicy, ripe and concentrared grapes with a perfect balance. Cristal 2015 has taken full advantage of
these contrasting weather conditions, showinga strong chalky temperament and capturing the vibrations of e
its soils s never before; a delightful paradox! .
‘WINEMAKING Vhttia do- o Plesna
Cristal 2015 is composed of grapes sourced from 45 "lieux-dits’ in Verzenay, Verzy, Beaumont-sur-Vesle, Ay, e i
Avize, Mesnil-sur-Oger, and Cramant. 25% of the wines are vinified in oak. No malolactic fermentation. The B ooy
dosageis7g/L. & o

TASTING NOTES

Decp yellow hue with a lustrous sheen. Ultra-fine, dynamic bubbles. Incense, concentrated bouquer ofyellow
frui (white peach, mirabelle plum) combined with a delicious concentrated toastiness in the form of roasted
hazelnur and almond aromas. Perfct, scamless and complex marriage of the almond, wheat and sweet pollen
notes from the Chardonnay with the uicy red fruit of the Pinot noir. Concentrated, energetic and vibrant on
the palate, scarting out s a silky,almost oy, caress, with soft lavors of candied citrus and iodised spices. Then
the powdery texture becomes tauter and the pure, precise and chiselled freshness crescendos. The salivating
finish is underpinned by slightly oaky, sappy and saline notes that create a simultancous sensation of delicacy
and concentration!

The 70 plots that make up Domaine Cristal ae cultvated using organic
and biodynamic practices ensuring its permanence yet constant evoluton.
Anything that does not evolve perishes... These vineyards are located in7
Grands Crus: 40% areplented with Chardonnay on the Aviz hilsides (10
plots) in Cramant (1 plots) and in Mesni-sur-Oger (9 plts) and 60% are
‘planted with Pinot Noiron the Ay hillsides (10 plots) n Verzenay (17 pots)
Verzy (12 plots) and Beaumont-sur-Vesle ( pot). This breakdown also forms
the exact composition o the wine's blend

O Ripened o fagrant whice-peacfavor i th heat o che 2015 vinage,ch biodynamicaly famed ric for Crisal wansfomschtripenesncoa dliate
#u? juiciness,the wine both luscious and youthfully concentrated, almost severe inis structure. None of the wine undergoes malolactic conversion, and a quar-
Weegils  cer ofthe base wine ages n oak: particularly in thisvintage, Cristal s buil o the long haul, rather than for drinking on relcase. Spicy and suble, his wine
earthiness s incipient, not yet revealed, like a groundnut—not the peanut, but the native nAmerican tuber with a flavor that migh licerally be described as

2 pormme de terre (an apple of the earth). Sophisticated and layered, this wine hums with a quiet energy.

9 ‘The 2015 Cristalis a blend of 60% Pinot Noir and 40% Chardonnay. No malo-lactic was employed, and 25% wine was aged in oak. The dosage is 7 grams

29 perliter. An exquisicely delicate yet complex perfume of lover honey;freshly shaved ginger, marzipan, and jasmine slowly emergesfrom the nose, giving way

@pm..  toacore of pear art, persimmons, and apple butter. The palate is an exercise in finesse, featuring very fine bubbles and fantasticintensity with a myriad of
spice and floral nuances, inishing with impressive persistence and jaw-dropping poise. This isa stle for those that embrace purity;soft-spoken expression,
andimpeccable crafing It won'c disappoint those who love Champagne in it initial youthful perfume flushes, yecwill undoubredly reward the patient wich
aricher, toastier, more obvious and opulent style with 5-10 yearst of celaring.

noskr

PARKER

Q8 CELLARSELECTION | From vineyards thatare ru organicll, hisiconic Champagnes st tertion s as beautifilas evr. Textured, with amineral

o undertow, the wine i just beginning to soften and show a balanced maturity. Drink this great wine now.

GREEN EMBLEM
WINERY

Thad the opportunity to taste the 2015 Champagne Cristal twice, both at the house in Reims as well 2 at my home office. On both occasions, the wine

Q6 ol a emifc balace of decadence and mocable eshness or this vincage, which was highly exprsiv on opening. The relese reeals yered custardy

wiisx  notes of lemon balm, incense, apricor, and hazelut. Medium to full-bodied, the mousse is fufy and rounded out beautifully through the palare. Round
and approachable, it has a well-managed richness along with underlying savory sapidity and saline to keep this going over the coming three or more decades,
with a chalky tannin structure to support it. Drink 2025-2050. This was only the second vintage where M. Lécaillon opted to source from all of the 45 plots
dedicated to Cristal. (Since then, he chose to draw from even more plots for the 2018.)

Qe the 2015 Crialthee e - once s ptof e el il be eporting o oty andthen bty ffice. Those s

2.9 painta portit of s complex Champagne that sl findingits center Tasted at the maison, the 2015 is rich, dense and explosive, with tremendous textural

VINCUs  intensity and alsoa good bitof energy to back it up. Citrus contit, spic, ginge, chalk and dried fowers abound in a Champagne endowed with remendous
aromatic presence in 2 style that offrs notable richness, but lighter than vintages such as 2012. Thereis a it of the savoriness thatis such a signature of the
year, but it i nicely integrated in the wine’s fabric. Two late tastings in my office strongly suggest the 2015 has aready started to shut down a bit, which s
2 shame, as it may be hard to read for some time to come. Dosage s 7 grams per liter.

G Thismousering Champagns has an e quli wic  fame fchisle acidiyand fcusd recion c hepoilime s, vibrane mouse
2“‘ Yet this shows depth and generous expression, with the finely spun notes of patiserie apple and blackberry fruit opening beautifully on the palate and
Wrbesise  through the minerally finish, with notes of grated ginger, blood orange granita, sated Marcona almond and anise. Pinot Noir and Chardonnay. Drink.

now through 2035. _— e
O+ lthe 2014 vincagewasspecilly open nd emonsative, e 2015 Cisalis goingto e moreptienc. Unviningin ch s wich romas of s VARIETALS
ey oil,crisp stone fruits, white fowers,crushed minc and sube hints of uttery pasry, i medium to full-bodied, deep and layered, with a deep, concentrated 60% PINOT NOIR
ey and racher introverted core of fuit framed by chalky extract and animated by a pretcy pinpoint mousse. This s a serious, vinous Champagne that has 40% CLIARDONNIAY.
considerable substance to age and may well evolve along the lines ofthe lovely 1985.
0AK
5 An open and inviting nose references cream, oatmeal and Amalf lemon with the slightest edge of smoke. The palare immediately scrikes with a mouth- 257% OF WINES
2w watering lemon ripeness and  juicy, mouthfilling generosity reminiscent of yellow plum. It stays true to the trademark sleckness of Cristal and speaks of VINIFIED IN OAK
Decanter  the concentration of 2015, Fine mousse accentuates the fllness and roundness of the wine while the long finish hints a chalky depth which, for now, is DOSAGE
dominated by ripe stone fruit and more of that textured,rich notion of oatmeal. Definitelya Cristal to enjoy soon. 76
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