2005 Millésime Extra Brut

Product details

Vintage: 2005 Drinking: 2017
Producer: Champagne Geoffroy Alcohol:

Champagne Wine Variety:
Region

Country: France

Region:

Tasting notes

Light yellow-gold. Ripe peach and poached pear on the deeply perfumed nose, with
complicating notes of iodine, truffle and musky flowers. Smells a lot like a
Chassagne. Round, chewy and expansive, offering intense orchard fruit flavors and
bracing notes of lemon pith and smoky minerals. Plays richness off vivacity and
finishes with outstanding clarity and mineral-driven persistence.

Presented in a special gift box.

About the producer

Stretching over 14 ha of vines in the heart of Vallée de la Marne, Champagne
Geoffroy is renowned for Pinot Noir and Pinot Meunier focused champagnes of
incredible freshness and authenticity. Since the 17th century, the family has been
growing grapes but only in the 1950s did the family start vinifying their grapes.
Cumiéres remains the heart of the house. From his joyous Expression NV to a one of
a kind Rosé de Saignée to the still Pinot Noir, if you like Blanc de Noirs sparkling
wines, Champagne Geoffroy is not to be missed.




