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CELEBRIS EXTRA BRUT
2 0 0 7  V I N TA G E

NO MALOLACTIC FERMENTATION 
Carefully avoided to preserve the natural fruit aromas

EXTRA-BRUT DOSAGE (3G/L) 
Maintains the balance between freshness, fruit and vinosity without 

masking the wine’s personality and purity

VINIFIED & AGED ON LEES 
Eliminates risk of premature oxidation 

LONGER THAN AVERAGE AGING 
Over 9 years on the lees in the cellar

VINEYARD SOURCES

• Avize: CH, vivacity, purity, length

• Le Mesnil: CH, structure, texture, minerality

• Vertus: CH, freshness, delicacy, front-palate

• Aÿ : PN, full-body, mid-palate structure, aging

• Avenay: PN, delicacy, fruitiness, back-palate

• Cumières : PN, roundness, mid-palate

• Ambonnay: PN, finesse, tension, aging

• Bouzy: PN, fruity, mid-palate

• Trépail: CH, vivacity, density, length

• Verzy: CH, opulent, elegant, backbone

When an exceptional vintage is identif ied, the cellarmaster selects the best lots to assemble this 
prestige cuvée. This wine is the culmination of the Gosset style, which aims to utilize and expose all 

the grapes and terroir have to of fer.

PARIS

GRAND CRU  CHARDONNAY  

PREMIER CRU  CHARDONNAY  
     
GRAND CRU PINOT NOIR   

PREMIER CRU PINOT NOIR

TECHNICAL SPECIFICATIONS

COMPOSITION: 

57% Chardonnay, 43% Pinot Noir

AGING:

Tirage (bottled) 2008
Disgorged September 2017

TOTAL ACID: 

8.6 g/L

ALCOHOL: 

12%
DOSAGE: 

Extra Brut (3 g/L)


