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Champagne Gosset Extra Brut

Product price:

€234.00

Product features:

Area: CHAMPAGNE

Winemaker: Odilon de Varine (Champagne
Gosset)

Vintage: NM

Appellation: Champagne

Color: sparkling white

Unit Price: 30-50 €

Size: 75c¢l

organic or not: sustainable agriculture
RVF: 90/100

Wine Advocate (Parker): 91/100
Cépage dominant: pinot noir

Alcool: 12

Product short description:

Gosset ranked 8th best Champagne house (ahead of Billecart-Salmon 9th, Deutz 12th, Ruinart
18th, Taittinger 19th, Moét & Chandon 22nd, Laurent-Perrier, Veuve Clicquot, Mumm, Pommery,

etc. The top trio being Krug-Roederer-Jacquesson) by RVF (n°686) in 2024.

90/100 RVF. The new cuvée from Gosset, which follows the trend with this very low dosage, so
appreciated in recent years. What a beautiful bottle! A true luxury product. The quality is also
magnificent. This bottle upholds the high-end reputation of the oldest Champagne wine house. A

must-try.

Product description:

PRESENTATION OF THE HOUSE GOSSET
+ ALL ITS OTHER WINES IN STOCK
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Gosset ranked 8th best Champagne house (ahead of Billecart-Salmon 9th, Deutz 12th, Ruinart 18th,
Taittinger 19th, Moét & Chandon 22nd, Laurent-Perrier, Veuve Clicquot, Mumm, Pommery, etc. The top
trio being Krug-Roederer-Jacquesson) by RVF (n°686) in 2024.

Comments on this

Champagne Gosset Extra Brut:

RVF Guide to the Best Wines of France 2022 (Sept. 2021): 90/100. A wine that is vinous and
powerful but lacks finesse on the bubble. A full juice but still a bit punchy, which needs to integrate
further. Peak 2021 - 2025.

Robert Parker's Wine Advocate (Stephan Reinhardt, Oct. 2018): 91/100. The citrus-yellow Gosset NV
Extra-Brut (dosage: five grams per liter) is a blend of Chardonnay (32%), Pinot Noir (45%) and Pinot
Meunier (23%) sourced from 11 villages. This is a deliciously lithe, fresh, elegant, well-structured and
creamy-textured cuvée with charmingly round fruit and stimulating mineral grip in the pure, fresh, super
precise and delicate
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