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MAISON
CHARLES MIGNON

A EPERNAY - FRANCE

PREMIUM RESERVE ROSE PREMIER CRU

Precision and Generosity!

Winemaking
Blend*

75% Pinot Noir, 25% Chardonnay from the first presses of the Premier Cru
terroirs of the Montagne de Reims « Mutigny, Mareuil sur Ay, Bisseuil, Ludes,
Trépail and Tauxieres » of which 7 to 9% come from the Grand Cru village of
Bouzy, the Coteaux d’Epernay « Hautvillers, Pierry » and the Cbte des Blancs
« Grauves ». 25 % reserve wines.

Vinification

Manual picking and selection of the best grapes, which achieves the desired
balance. Pressing of whole bunches near the vineyard plots; guaranteeing
optimum quality. Vinification in thermo-regulated stainless steel tanks of
small capacity in order to respect the characteristics of each terroir and
obtain a range of atypical wines. A combination of « vin clair » and red wine
from the prestigious Grand Cru village of Bouzy produces a blended rosé of

great quality. Moderately dosed at 8 g/l to preserve all its freshness, fruit and
balance.

Ageing
Aged in the obscurity of our traditional cellars, at a constant
temperature of 12°C for 24 to 36 months.

Tasting Note
Aspect

Rose petal pink in colour, with persistent mousse and a chain of fine
bubbles.

Nose
Fresh and generous with intensely complex aromas of red fruit, wild
cherry, wild strawberry and raspberry.

Palate

The generosity of Pinot Noir and the freshness of Chardonnay create
perfect balance and aromas of delicate red fruit. A finish of superb
persistence and softness.
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The ideal cuvee for your receptions. It marries perfectly with sushi and
smoked salmon.

1AMPA

CHARLES MIGNON

* The composition of the blend may evolve depending on the vintage.

ALCOHOL CAN DAMAGE YOUR HEATH — DRINK SENSIBLY
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Awards 2015-2020

2020

90+ at the Gilbert & Gaillard Challenge
14,5 pts /20 at the Gault & Millau Guide

2019

92/100 Wine & Spirits
Gold Medal 90/100 Challenge Gilbert & Gaillard
Recommended IWC
Gold Medal CWWSC
Silver Medal Berliner Wein Trophy
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2016
Gold Medal Concours International de Lyon
Gold Medal Gilbert & Gaillard
Silver Medal Concours Mondial du Rosé

Selected Guide Dussert-Gerber 2016

2015
Gold Medal Guide Gilbert et Gaillard

Gold Medal Concours International de Lyon

Silver Medal Challenge International du Vin
Silver Medal IWSC
Bronze Medal IWC
Bronze Medal Decanter

Bronze Medal, Prix Plaisir, Bettane et Desseauve

ALCOHOL CAN DAMAGE YOUR HEATH — DRINK SENSIBLY




