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CHAMPAGNE

RENE GEOFFROY PREMIER CRU BRUT
ROSE DE SAIGNEE CHAMPAGNE

AC

TASTING NOTE: The NV Brut Rose de Saignee is
100% Pinot Noir from the 2008 vintage. The rich,
vinous style is beautifully balanced by the coolness
and minerality of the year. This is a gorgeous,
complete Champagne bursting with personality and
. sheer class. The wine boasts fabulous depth and

¢ remarkable nuance without ever coming across as
. heavy. To be sure, this is an intense, bold style that
s . needs to be paired with food. Disgorged July 5,

8 0 B 2011 Anticipated maturity: 2011-2018. Score: 93
MmN (Antonio Galloni, erobertparker.com, Nov. 2011)
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GEOFFROY

Rich & Complex
245878 (XD) 750 mL $55.95 <



Champagne Warrior on René Geoffroy

Since his grapes came from many Marne Valley villages and the Pinot grapes were least likely to behave
properly, Jean-Baptise Geoffroy had his work cut out for him in 2011. Still, he managed to create a bundle
of great wines. His 2011 Blanc de Rose is right in line with past releases, showing a sleek elegance that
manages to bring a lot of fruit to the table. Early samples of his blends are very fruit-forward, marked by
minerality and plenty of potential; the line will be worth seeking out as the 2011-based versions of his wines
flow onto the market. Most interesting to me was the Les Houtrants blend, which is a mixture of
Chardonnay, Pinot Noir, Pinot Meunier, Arbanne, and Petit Meslier that are co-planted in a single vineyard.
This blend was very tasty on its own, with soft acidity, bright fruit, and a touch of florality. In fact, I would
drink it as-is without a second fermentation if he’d let me. I do wonder how it will function as a Champagne,
but there is no denying it has plenty of character.

Ratmg Potential

NV René Geoffrov Expression - 2009 base 54-56 §5-87

Citrne and pear do their best to create an open, ziving profile, but they are battling a spunky acidity rezponsible for a tart,
acid-filled edge which deserves at least a year to lighten up.  Despite 1tz vouth, the wine 15 tasty now if given fime to
breathe. I find 1t a werv zood example of a 2009-based wine jomead with 2008 reserves, delivering the best of both werlds -
open frut and a tight, stuctured backbona.

{13% Chardonnay, 40% Pinot Noir, 47% Pinot Meuwier; 2000 baze with with 30% ocak aped rezerve from 2008 that was
the Expression blend frem thar year; Cumieres and Hautvillers; Sreel and enamel fermentation; No malolactic
Sfermentation; Disgorged lare 2011 9 g/L dosage - MCR; §40-35 US)

Ratmng Potential

2004 René Geoffrov Millésime 54-86 §5-58

Delivering diy minerality and tart citrus, this 13 very young and in nesd of bottle fime te better indicate the shape of ifs
futvre. Doughy, bready apples form the core fimit and a dollop of honey stain: cittus midway through the palate, buf this 15
still too rambunctions and diy for me. It will be interestmg to watch its evelution — I'm curtous how well the dosage {only
2 gL} allows 1t to age.

(29% Chardenmay. 71% Pmor Noir: Cumiieres; Oak; No malolactic fermentation; Disgorged late 2011; 2 gL docage -
MCR; £160-140 U'S)

Fating Potential
NV René Geoffroy Kosé de Saignée - pure 2009 §5-90 58-90

Big. bold and berry-full, the nose sets high expectations for the palate. With 2 fresh blackberry, juicy strawberry, and rich
rad cittus core, the palate doesn't disappomt. Towards the finash a wave of bitter, tart, ruby red grapefiunt and munerality
add balance. Year after year thiz remains a mmst buy for me as it tries fo be nothing other than what 1t 15, .. and what £ 1= 1z
one of the best Pinot Noir Saignée sparkling wines in the world.

{100%: Pinet Noir via Saignes; Cumidres; Pure 2009 vintage: Macevared in eak: No malslactic fermentation; Dizgorgsd
early 2010; 10 g/l dosage - MCR: ~20.000 borles produced: $80-73 U5}
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