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ROSE VINTAGE

S

2009

THE « CUVEE »

The Pol Roger Rosé Vinmge is based on our Brue Vinrage (60% Pinor MNoir, 408
Chardonnay) ro which we add, before the botuling and second fermentarion,
approximarely 15% of still red wine (Pinot Noir) from the best crus of the Montagne de
Reims. Produced only in limired quantinies, the Brur Rosé Vintage 2009 15 aged 7 years in

our cellars before being released onto the marker.

VINIFICATION & MATURATION

The must undergoes ewo débourbages (settlings), one ar the press house immediatly after
pressing and the second, a débourbage & froid, in stainless steel tanks at 6°C over a 24
hour period. A slow cool fermentation with the temperacure kept under 18°C akes place
in scainless steel with each variery and each village kepe seperate, The wine undergoes a
full malolactic-fermentation prior to final blending. Secondary fermentation takes place in
botde ar 9°C in the deepest Pol Roger cellars (33 metres below streer level) where the
wine is kept undl it undergoes remuage (riddling) by hand, a rarity in Champagne
nowadays. The very fine and persistent mousse for which Pol Roger is renowned owes

much to these deep, cool and damp cellars,

TASTING NOTES

Pol Roger Rosé Vinrage 2000 15 immediately eye-carching with irs salmon-pink hue and
glitrering stream of fine bubbles.

The nose 15 Just a8 enticing with great aromac {'crru]?h'xlr}'. It combines aromas of fresh
red fruits, sweet burtery brioche, and a spicy detailed finish.

On che palare, the wine exudes grear freshness and L'll'_uil.]'ll.'i,‘". the overarching impression is
one of remarkable delicacy.

Mortes of exotic fruits combine harmoniously with floral undertones; on the finish, hines of

dried fruir emerge, leading to an oustandingly fresh and powerful finish.

FOOD PAIRINGS

The Bruc Rosé Vintage 2009 is the ideal choice to ac company fish such as g:ille-.l salmon
or even sushi. Ie also marries perfectly with fruit tarts and other fruit desserts; try pairing
with a forced rhubarb fool, the shurpness of the fruit complementing the elegane struceure

of the wine.
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Pol Roger is distribured in Iraly by Compagnia Del Vino, Florence
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Compagnia del Vino S.r.l.
via San Vito di Sotto snc, loc. Calzaiolo 50026 San Casciano Val di Pesa (Fl) italy
Tel. 055243101 - info@compagniadelvino.it



