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ABOUT THE WINERY 
Champagne Gosset has been family owned and operated since 1584, making it the oldest 
wine house in Champagne. The winery’s style delivers pure, precise, elegant and textured 
wines, with remarkable longevity. These high-quality wines ref lect their sourcing, primarily 
Grand and Premier Cru vineyards, and are crafted without malolactic fermentation and with 
a minimum of inputs beyond what the grapes provide. 

ABOUT THE WINE
The Grand Blanc de Blancs encompasses the finesse of the Côte des Blancs and the structure 
of the Montagne de Reims.  This cuvée launched in 2011 – a bold move from a winery whose 
history is rooted in the Pinot Noir territory of Aÿ. However, in recent decades, Gosset’s wines 
are dominated by Chardonnay, ref lecting access to the best Chardonnay sites. The family and 
winery team offers a wine with finesse, elegance and freshness in the style of its other cuvées.

KEY SELLING POINTS
• Two keys to Gosset style are avoiding malolactic fermentation, which allows the terroir of the 

cru vineyards to shine, and the extended lees aging, which adds texture and complexity

• During assemblage, all the lots are tasted blind – there are no recipes with Champagne Gosset; 
dosage is also selected during blind trials

• Key crus influence this wine: Avize brings vivacity and purity, Chouilly adds richness and 
texture and Cramant provides minerality and salinity

• Grand Blanc de Blancs is technically an Extra Brut style with 6 g/L dosage

TECHNICAL DETAILS
Appellation: Champagne, France 

Varietal Composition: 100% Chardonnay

Aging: 4 years on lees before disgorgement  |  Malolactic Fermentation: None 

Alcohol: 12.0%  |  Total Acidity: 6.2 g/L  |  Residual Sugar: 6.0 g/L 

BL A NC DE BL A NC S N V BRU T,  
CH A MPAGNE , FR A NCE ODILON DE VARINE, 

Cellar Master

“Bright and graceful, this leads on 
the nose with racy chalk and smoke 
notes, a minerally underpinning 
for delicate flavors of Gala apple, 
blanched almond, fleur de sel and 
pickling ginger. Seamless and fresh, 

with a long finish.” 

– Alison Napjus, December 2020
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