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Champagne Nicolas Feuillatte Réserve Exclusive Rosé

Nicolas Feuillatte is a renowned name in Champagne, recognized as the number
one-selling Champagne in France and ranking third globally. Established in 1976, it
blends traditional craftsmanship with modern techniques, producing elegant and
approachable Champagnes. Situated in the heart of Champagne, the house
emphasizes quality and terroir expression. The Réserve Exclusive Rosé is a
testament to this, offering a nuanced and graceful expression of rosé Champagne.

@ General Information

!
It
i

Producer: Nicolas Feuillatte

Appellation: AOC Champagne, France

Varietal Composition: 10% Chardonnay, 45% Pinot
Noir, 45% Meunier

Vintage: Non-vintage

Alcohol Content: 12%

Volume: 750ml

@)’? Vineyard and Terroir

e Location: Sourced from different vineyards representing the
Champagne appellation.

o Soil Type: A mix of chalk, limestone, and clay, contributing to minerality.

e Viticulture Practices: Sustainable farming methods.

Winemaking

e Harvest: Grapes are harvested at optimal ripeness to ensure quality.

e Vinification: The traditional Champagne method (méthode
champenoise) is used, with fermentation in stainless steel tanks
followed by a second fermentation in the bottle. Aged for 2-3 years in
cellars, the wine includes 16% red wine in the blend, adding color and

fruitiness.
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gg Tasting Notes

e Appearance: Pale pink with vibrant reflections.

e Aroma: Bursting with red summer fruit flavors such as redcurrant,
blueberry, and raspberry, combined with hints of Gariguette
strawberries.

o Palate: Fresh and delicate with a clean and nuanced structure,
showcasing lively red fruit and a balanced, vibrant acidity.

e Finish: Refreshing and exuberant, perfect for summer drinking

e Aging Potential: Best enjoyed within 2-3 years after purchase.

@@ Food Pairing

e Recommended Pairings: Versatile, pairs well with tuna carpaccio,
salmon sashimi, spicy chicken samosas, strawberry shortcrust tart, or
a red fruit pavlova.

Sustainable Practices and Certifications

o Sustainable Winemaking: Nicolas Feuillatte practices sustainable
and environmentally friendly winemaking techniques.

Awards and Recognition
e Wine Spectator: 91 points.

Producer's Notes

Réserve Exclusive Rosé offers a delicately nuanced experience, combining fruitiness
with elegance. It's designed for moments of celebration, capturing the vibrant
essence of Nicolas Feuillatte's rosé style.
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