
 

Extrait Gourmand Brut Rosé / Champagne A.

Levasseur / NV / Champagne / France
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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

David  Levasseur  is  a  pass ionate  nonconformist .  His  micro-grower  Champagne house ,  set  up by  h is
grandfather  in  the 1940s and assuming i ts  name from his  father  A lbert ,  produces around 35,000
bott les  per  year  f rom organic  grapes .  Here  in  the heart  of  the  Montagne de Reims nat ional  park ,
David  has  embarked on a  sensory  journey to  unpick the intr icate  terro ir  of  h is  l i t t le  corner  of
Champagne ,  whi le  g iv ing a  leading ro le  to  P inot  Meunier ,  too  often the support ing act .

Stored at  a  very  co ld  ( -2°C)  temperature  for  2  weeks ,  no  f i l t rat ion .  Se lected yeast ,  inox  tank ,
temperature  contro l led  for  the fermentat ion and extended lees  ageing .  Malo lact ic  fermentat ion
was completed after  the f i rst  fermentat ion .

A  rosé b lend dominated by  P inot  Meunier  (50%),  supported by  Chardonnay (30%) and Pinot  Noir
(20%),  14% of  which is  v in i f ied  as  a  red wine in  the Coteaux Champenois  fashion .  9 .5  grams of
dosage .  The bott le  isn ’ t  c lear ,  so  the gorgeously  pretty  pale  p ink co lour  is  even more attract ive
for  the surpr ise  factor .  Mass ive  strawberry  aroma.  Then crysta l  c lear  f lavours  of  strawberr ies  and
cream.  Beaut i fu l ly  ba lanced ,  in  David 's  words ,  " i t  i s  a  rosé for  aper i t i f ,  n ight  part ies  and meals " .

WINEMAKER  DAVID LEVASSEUR
VARIETIES

 
50%% PINOT MEUNIER,  30%% CHARDONNAY,  20%%

PINOT NOIR
APPELLATION  CHAMPAGNE
CLOSURE  NATURAL CORK
ALCOHOL  12%
SUGAR  9 G/L
TOTAL ACIDITY  4.8 G/L
ORGANIC  NO
BIODYNAMIC  NO
VEGAN  YES
VEGETARIAN  YES
TOTAL SULPHUR  40 MG/L
CASE SIZE  6


