
GRANDE RÉSERVE BRUT

Varietal Composition: 45% Chardonnay, 45% Pinot Noir, 10% Pinot Meunier 

Villages: Aÿ, Bouzy, Ambonnay, Le Mesnil-sur-Oger, Villers-Marmery

Aging: 4 years on the lees

Dosage: 8.0 g/L

NV 6/750ml Price 92 WS / 92 WE / 92 WA

C U R R E N T  R E L E A S E S

GRAND BLANC DE BLANCS BRUT (in gift box)

Varietal Composition: 100% Chardonnay

Villages: Avize, Chouilly, Cramant, Villers-Marmery, Trépail

Aging: 4 years minimum on the lees

Dosage: 7.0 g/L

NV 6/750ml Price 95 D/ 93 WE/ 92+ WA

GRAND ROSÉ BRUT

Varietal Composition: 55% Chardonnay, 37% Pinot Noir, (8% of PN is still red wine)

Villages: Ambonnay, Aÿ, Bouzy, Chouilly, Verzenay, Villers-Marmery

Aging: 4 to 5 years on the lees

Dosage: 8.0 g/L

NV 6/750ml Price 93 WS / 92 WA / 91 W&S 

GRAND MILLÉSIME BRUT

Varietal Composition: 59% Pinot Noir, 41% Chardonnay

Primary Crus: Ambonnay, Avenay, Avize, Bisseuil, Chavot, Cramant, Moussy, Noé les

Mallets, Pierry, Trépail, Verzy, Villers Marmery

Aging: Cellaring since May 2016, 6+ years on the lees

Dosage: 4.0 g/L

2015 6/750ml Price 94+ WA / 94 W&S / 93 Vinous

ABOUT THE WINERY

Champagne Gosset produces 

dynamic, textured cuvées that 

reflect their sourcing, primarily 

Grand and Premier Cru vineyards. 

By following a winemaking 

philosophy that minimizes inputs 

beyond what the grapes provide 

(e.g. no malolactic fermentation), 

the winery continues a family legacy 

of excellence that started in 1584, 

making it the oldest wine house in 

Champagne.

W I L S O N  D A N I E L S  O F F E R I N G S   |   F R A N C E   |   C H A M P A G N E

KEY FACTS

• Oldest wine house in Champagne 

• Family owned since 1584

• No malolactic fermentation or 

barrel aging to preserve the 

natural fruit character

• Extended lees aging to add 

texture and complexity

• Dosage maintains the balance 

between freshness, fruitiness 

and vinosity

SUSTAINABILITY



12 ANS DE CAVE À MINIMA ROSÉ 

Varietal Composition: 65% Chardonnay, 35% Pinot Noir (8% PN vinified as a red wine)

Villages: Ambonnay, Bouzy, Cumières, Louvois, Verzy

Aging: Cellared in 2010 with 12 years on the lees

Dosage: 4.5 g/L

NV 6/750ml Price 94 WS / 94 Decanter

C U R R E N T  R E L E A S E S

CELEBRIS ROSÉ BRUT

Varietal Composition: 72% Chardonnay, 28% Pinot Noir (8% PN vinified as red wine)

Villages: Ambonnay, Avize, Aÿ, Bouzy, Cramant, Cuis, Cumières, Trépail, Vertus,

Villers-Marmery

Aging: Cellared in June 2009, with 10 years minimum aging on the lees

Dosage: 6.5 g/L

2008 6/750ml Price 95 WE / 94 WS / 95 JD

CELEBRIS BRUT

Varietal Composition: 70% Chardonnay, 30% Pinot Noir

Villages: Ambonnay, Avenay, Avize, Aÿ, Bouzy, Cuis, Cramant, Grauves, Le MesnilSur-Oger, 

Louvois, Trépail, Villers-Marmery

Aging: Cellared in April 2013, with 10 years minimum aging on the lees

Dosage: 5.5 g/L

2012 6/750ml Price 93 WS/ 96 Vinous / 95 WA

CELEBRIS BLANC DE BLANCS

Varietal Composition: 100% Chardonnay

Villages: Ambonnay, Avize, Cramant, Cumières, Passy-sur-Marne Trépail, Vertus, 

Villers-Marmery, Le Mesnil-sur-Oger

Aging: Cellared in 2013 with 9 years on the lees in the cellar

Dosage: 7.0 g/L

2012 3/750ml Price 95 Decanter / 94 WS

ABOUT THE WINERY

Champagne Gosset produces 

dynamic, textured cuvées that 

reflect their sourcing, primarily 

Grand and Premier Cru vineyards. 

By following a winemaking 

philosophy that minimizes inputs 

beyond what the grapes provide 

(e.g. no malolactic fermentation), 

the winery continues a family legacy 

of excellence that started in 1584, 

making it the oldest wine house in 

Champagne.

W I L S O N  D A N I E L S  O F F E R I N G S   |   F R A N C E   |   C H A M P A G N E

SUSTAINABILITY

KEY FACTS

• Oldest wine house in Champagne 

• Family owned since 1584

• No malolactic fermentation or 

barrel aging to preserve the 

natural fruit character

• Extended lees aging to add 

texture and complexity

• Dosage maintains the balance 

between freshness, fruitiness 

and vinosity
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