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Champagne Boizel Joyau de France Millèsime
Grape Variety: 60% Pinot Noir and 40% Chardonnay
Vinification Process: This special cuvée is produced only in
exceptional years from Grands and Premiers Crus grapes, a portion of
which is vinified in barrels. These grapes are selected for their aptitude
to develop after vinification, blending and ageing a unique character and
finesse.
Description: A sparkling, golden-yellow color, a fine and persistent
bead, a delicate and creamy mousse. A true feast for the eye.
The nose is richly aromatic, with finesse and purity. The initial aromas
feature notes of dry fruits and apricot, as well as mild spices. The nose
then develops more gourmand side, with brioche, biscuit notes over a
mineral backbone.
The attack on the palate is beautiful, both ample and dense. The mouth
is superbly linear, combining great wealth with remarkable lightness
and finesse. Its toasted almond and citrus fruit notes harmoniously
enhance the sensations perceived.The astonishing freshness is a tell tale
sign of its outstanding cellar potential. The finish is generous and very
long.
Food Pairing: The lightness of the bead and complexity of this wine
make it a perfect partner for the essentials of French gastronomy, or for
a refined aperitif, lobster salad, or fine, aged parmesan.
Alcohol: 12%
Additional Winery Information: At harvest time, in each village,
the grapes are gently pressed, in accordance with Champagne Quality
Charter criteria. Upon arrival at the Boizel winery on the Avenue de
Champagne each must is systematically controled prior to vatting, the
1st pressing ( the "cuvée") and the 2nd are always separated, as Boizel
only use the purest juice, the cuvée, in its Champagnes. Fermentation
takes place at a controlled temperature of 18° in stainless steel vats, in
order to preserve the natural aromas. Boizel is one of the houses who
choose to allow its wines to undergo malolactic fermentation, thus
giving it a more supple texture.
Christophe Roques-Boizel, legacee of the Boizel family know-how and
Isabelle Tellier, the House oenologist, know that respecting all the
qualities of the wine means choosing the right technology among the
most recent.

	
  

