
Champagne Perrier Jouet Grand Brut N.V.

 

Producer
Perrier Jouët carefully selects grapes from between 35 to 40 crus in the heart of
the most prestigious sites in the Champagne region for its Champagnes. Perrier
Jouët owns more than 161 acres in Aÿ, Verzenay, Avize and especially
Cramant. The slope of the famous Côte des Blancs, is without a doubt the finest
vineyard area in the Champagne district as it grows the best Chardonnay
grapes. Perrier Jouët was in fact the first Champagne house to recognize the
special merit of Chardonnay and, soon after it was founded, purchased a
number of Chardonnay vineyards of unique merit. In the Cramant region alone,
Perrier Jouët possesses more than 99 acres with a majority of holdings in 99%
to 100% rated areas, providing 40% of the grapes used in Grand Brut, and the
rest are supplied by some of the best producers in the region with whom Perrier
Jouët has developed special relationships.

Tasting Notes
This Grand Marque house is right on song and displays lovely aromas and
flavours of tropical fruit. A full citrus, spice and yeast fruit flavour dominate the
front palate followed by elegance, complexity. Overall this has a fine, persistent
mousse followed by lingering flavours of fresh apples and lemons. A delightfully
crisp and balanced Champagne.

Food
This Champagne pairs well with cray fish, game birds or duck, delicate
Japanese fish dishes or risotto.
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Technical Information

 

Country  France

Grape(s)
 

Pinot Meunier (40%)
Pinot Noir (40%)
Chardonnay (20%)

Type  Sparkling

Style  Fizz

Oaked Style  Unoaked

Body Style  Medium bodied

Sustainable  No

Dry/Sweet Style  Bone dry

Alcohol Content  12.5%

Closure Style  Cork

Organic/Biodynamic  No

Allergens
 
Milk:  No

Egg:  No

Vegetarian/Vegan
 
Vegetarian:  Yes

Vegan:  Yes


