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	CHAMPAGNE


1996 GARDET CUVÉE CHARLES GARDET
!!
$199.00
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Vintage 1997

Origin

The 1997 Vintage s from “Premicr and Grand cru

vineyards inthe Montagne de Reims and in the Cote

des Blancs where the sai is chalky
The Curée is 23 Chardonnay and 1/3 Pinor Noir

The Vinif

Gardet chosethe very bestcuvéesfrom this exceptionsl

cation

yesr This rigorous slection means that the quantity is
Timited.
Boththe slcoholic and malo- et fermentaions were

under strict temperture control,

The fnal marriageof the wines was vry lightly fliered

to presrve the chiracterof the wine It was botled n

May 1995

| The sccond fermentation was at a constant 15°C i a0
upperceve cllarfor 15 days

Aftr that, the wine was taken down t0 desper, cooler

levl forlong- e

| T el b g ol s s e

| despatcho crih thesroma by kecpingiin conae
e i o g s This o e
Teadiionily GARDET viniages heepand devlop

| Characteristics of the wine

Visual ¢ fine legant bubbles - colour pale gold,
‘which will decpen with time
ex with flowery aroms

Taste : 2 good balanceoffreshness and roundness

|
| Nose + fineand con
|

Tasting advice

Drink at s temperature of 10-12° to ppreciate i fully
This Chammpatgre dtthe b

CHARLES GARDET
o

My s cncayasposes Bl

dcight the paient wine love,giing gres plesare wor

well o she 215t Centary oo =

| best appreciated 3 an sperii.
| But, ket properly away from the lght st 10-15% this
Vintage will develop aver 410° years to surprise and




REGION: CHAMPAGNE, FRANCE

Champagne GARDET is a family house founded in 1895 with vineyards spread over 7 hectares in the 'Premier cru'  areas of Chigny les Roses, Ludes and Rilly la Montagne. 
The story of Champagne Gardet began at the end of the 19th Century with Charles Gardet (1870-1913He was a director of a small House in Mareuil sur Ay which has since disappeared. In 1895, he created his own Marque at Dizy and, later, Epernay. His son, Georges (1895-1952), revived the House during the Twenties and moved his cellars to Chigny les Roses in the heart of the Montagne de Reims to facilitate the development of the business. Since then, the House has been guided by successive members of the family, following the policy laid down a century ago to respect tradition and to take the greatest care in producing top class Cuvees. 

This magnificent champagne is made from 2/3 chardonnay and 1/3 pinot noir. 
Drink Now to 2020.
















Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

