[image: ]

image1.jpg
LOUIS ROEDERER

VARIETALS
58% PINOT NOIR
42% CHARDONNAY
OAK
31% OF WINES
VINIFIED IN OAK
DOSAGE
76L

PARKER

‘GREEN EMBLEM
WINERY

CRISTAL 2016 THE CRISTAL ' ,_

VINEYARDS
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OVERVIEW e s s et
Forged by a chalky soil unlike any other and honed by time, -
Cristal is Louis Roederer’s flagship champagne. Created in -
1876 at the special request of Tsar Alexander II, this excep- .
tional champagne is sourced from up to 45 plots located in Sihic )
seven Grands Crus vineyards spanning the Montagne de Re- <
ims, the Marne Valley and the Cote des Blancs. Itis only pro- | - Jewem ‘{_\‘k
duced in years when the grapes have reached perfect maturity, | JiREEm —

R ¥

This bright, powdery and chalky champagne is the product
of time and the fruit of a haute couture artisanal viticulture | - ol s oy ts pemarene et consiant vltn. Anyting tt
in which eco-friendly practices, biodynamic composts and re- does not evolve periste... esevineyards ar ocatedin 7 Grands Crus: 0% are
spect for living organisms are the only rules. Cristalis a drink- | et Croriomeyo he A s (10its),n raman (1t and
ing experience unlike any other. Tt is crafied in a manner that | jnestisurCge ¢ lots)and 60%areplantedwith it Noi o thery hilsves
will allow it to reveal itself very gradually over time, growing | (10plts, nVezenay 17 pios), Ver (2 pas) and Beaumont sur-Vesk ).
ever more glorious with every passing year, gaining in depth, | s breakdown a5 fomsthe eact composiion o the wie's nd

finesse and aromatic complesity.

The70plts that male up DomaineCrstal arecutvated using oganic and bio-

WINEMAKING

Cristal 2016 is composed of grapes sourced from 32 “lieux-dits” in Verzenay, Verzy, Beaumont-sur-Vesle, Ay, Avize, Mesnil-
sur-Oger, and Cramant. 31% of the wines are vinified in oak. No malolactic fermentation. The dosage is 7 g/L. Harvest from
September 15th to October Ist, 2016.

TASTING NOTES

Bright, shiny yellow hue. Magnificent fine, slow-moving bubbles. The bouquet is intense, deep and precise, combining scents
of white flowers (acacia), concentrated, roasted citrus (lemons) and ripe yellow fruit (peaches, mirabelle plums). After a few
minutes, subtle iodised, powdery and roasted overtones emerge, the result of the autolysis of the yeasts during the “sur lattes”
ageing process. On the palate, there is an immediate impression, soft and delicate, more accessible than ever! Ttis like a zaba-
glione with concentrated, juicy and ripe fruit, the hallmark of the great Pinot noirs from the heatwave in 2016 with their soft,
caressing texture derived from the chalky soil in which they grow. The bubbles are tactile, perfectly integrated and almost
salty. Wheat and oyster shell notes are the signature of the slow and late ripening great Chardonnays. The substance is there,
powdery, grainy and deliciously chocolatey. We are very close to having the “ideal” balance, the wine is crisp, saline and io-
dised, with a long, chalky, crystalline finish that lingers and builds to a crescendo. The overall impression is one of refinement,
sapidity and purity.. like the infinite grace of an opera ballerina.

Cristal 2016 is pure, delicate and concentrated. It is the perfect, eloquent “Grand Cristal”: 50% sun (ripe, juicy Pinot noirs)
and 50% soil (chalky, saline Chardonnays). It is similar to the 2002, 2008 and 2012, but with an even longer, more precise
and concentrated character.

O+ The 201 rstlisabledof 5% o Nor and 42% Cordonnaywith ramspr e dose. o malodocic vasperformed e, and 3 of
Soss. the base wines were aged in French oak. The nose begins with bright red erry notes of fresh raspberries and srawbertiesbefore opening autto a
@, complexundercutentof safrn, whit chocolte ol baker'syeast, and merging wafsof itron blossom and peartar.Th palate s verydry and
P iy, ot needing even atouch more sweetness thanks o the abundance of ipe berry and cius flavors, dlivering beautifuly kit acidt and typcally
tiny, persistent bubbls. I finishes with ntes ofefervescent chalkiness and saffronfowers, leaving you reaching for anther sp.

97 The 2016 Cristal i a taut, incisive rendition of this benchmark bottling, unwinding in the glass with youthfully reserved aromas of citrus oil, white
flowers, wet stones and subtle hints of sweet, buttery pastry. Medium to full-bodied, chiseled and racy, it's almost as electric as the brilliant 2013, with

Do, serousconceiration,  urecor of i, chlly strcturing dry eiract and  lon, intensely mineral i, Givent tighty wound prfile, my advce
550 istoforgetitinthecllarfo  fewyears and work o th mare open, outgoing 201 the meantime.
The 2016 Cistal s brigh, aromati and icely ed.Gtus peel whitefowers, mint and  ouch of chamonile ll grace s understated, wonderfully
XD, reind diion of Crital.igtansfeet and supeeined,te 201 exquise it understated bty | cant it see ow the 2016 ages and
Vs Won'tbe suprisditgains abitof weightn botle, a ristl soften does. Th bledis 8% Pinat ok and 42% Chardomay 0 ouch more Char-

donnay thanthe norm. Of the 45 parcels that make up theCristaldomaine, just 32 were used for the blend. Verzy and Verzenay dominate the Pinats,
then A. Aize takes th leadinthe Chardonnays, folowed by Mesnil and Cramant. Dosageis 7 grams per lter.
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