LOUIS ROEDERER

CHAMPAGNE

VARIETALS
58% PINOT NOIR
42% CHARDONNAY

OAK
31% OF WINES
VINIFIED IN OAK

DOSAGE
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CRISTAL 2016 [HE CRISTAL -

VINEYARDS

45 PLOTS IN 7 VILLAGES: 'VERZENAY

OVERVIEW Verzenay, Verzy, Beaumont-sur-Vesle, 45, .y
. . . Avize, Le Mesnil-sur-Oger, Cramant . o~
Forged by a chalky soil unlike any other and honed by time, Plotagne. de Reimr
Cristal is Louis Roederer’s flagship champagne. Created in e
1876 at the special request of Tsar Alexander II, this excep- &
tional champagne is sourced from up to 45 plots located in
. . Vabtie de o Parne

seven Grands Crus vineyards spanning the Montagne de Re- - S
ims, the Marne Valley and the Cote des Blancs. It is only pro- \ e
duced in years when the grapes have reached perfect maturity. R STAL PLOTS ARE LOCATED S,

® LOUIS ROEDERER PRESSES

This bright, powdery and chalky champagne is the product
of time and the fruit of a haute couture artisanal viticulture
in which eco-friendly practices, biodynamic composts and re-
spect for living organisms are the only rules. Cristal is a drink-
ing experience unlike any other. It is crafted in a manner that
will allow it to reveal itself very gradually over time, growing
ever more glorious with every passing year, gaining in depth,
finesse and aromatic complexity.

The 70 plots that make up Domaine Cristal are cultivated using organic and bio-
dynamic practices ensuring its permanence yet constant evolution. Anything that
does not evolve perishes... These vineyards are located in 7 Grands Crus: 40% are
planted with Chardonnay on the Avize hillsides (10 plots), in Cramant (11 plots) and
in Mesnil-sur-Oger (9 plots) and 60% are planted with Pinot Noir on the Ay hillsides
(10 plots), in Verzenay (17 plots), Verzy (12 plots) and Beaumont-sur-Vesle (1 plot).
This breakdown also forms the exact composition of the wine's blend.

WINEMAKING

Ciristal 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! It is 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.

Ciristal 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.

98+ The 2016 Cristal is a blend of 58% Pinot Noir and 42% Chardonnay with 7 grams per liter of dosage. No malo-lactic was performed here, and 31% of
SoINrs  he base wines were aged in French oak. The nose begins with bright red berry notes of fresh raspberries and strawberries before opening out to a
IheWine complex undercurrent of saffron, white chocolate, talc, baker’s yeast, and emerging wafts of citron blossom and pear tart. The palate is very dry and
spicy, not needing even a touch more sweetness thanks to the abundance of ripe berry and citrus flavors, delivering beautifully knit acidity and typically
tiny, persistent bubbles. It finishes with notes of effervescent chalkiness and saffron flowers, leaving you reaching for another sip.

97 The 2016 Cristal is 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
serious concentration, a pure core of fruit, chalky structuring dry extract and a long, intensely mineral finish. Given its tightly wound profile, my advice
is to forget it in the cellar for a few years and work on the more open, outgoing 2014 in the meantime.
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96 The 2016 Cristal is bright, aromatic and nicely lifted. Citrus peel white flowers, mint and a touch of chamomile all grace this understated, wonderfully

refined edition of Cristal. Light on its feet and super-refined, the 2016 is exquisite in its understated beauty. | can’t wait to see how the 2016 ages and
won’t be surprised it gains a bit of weight in bottle, as Cristal so often does. The blend is 58% Pinot Noir and 42% Chardonnay, so a touch more Char-
donnay than the norm. Of the 45 parcels that make up the Cristal domaine, just 32 were used for the blend. Verzy and Verzenay dominate the Pinots,
then Aj. Avize takes the lead in the Chardonnays, followed by Mesnil and Cramant. Dosage is 7 grams per liter.
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