
Grape variety: 100% Pinot Noir.

Vintage: 2021 vintage.

Production: approximately 3,000 bottles per year.

Dosage: 0 dosage! Brut 0.

Origin: blend of red wine and base wine from a single plot located in the Verzy Grand Cru.

Production: single parcel planted in 1965!

Only indigenous yeasts, and no chaptalization. 100% of the wine is produced in oak barrels, partly
sourced from family forests, and rests on fine lees for a minimum of 9 months, without fining,
filtration or cold stabilization.

“Elegant and fruity”!

Expressive and open nose of small red stone fruits, mainly wild strawberries, the characteristic
aroma of this parcel, as well as peony!

The palate of the 2021 vintage is more marked by minerality, with red fruits, particularly
blackcurrant, flowers and a consistently chalky mineral finish.

This champagne pairs well with salmon canapés, tarts, charcuterie (Pata Negra, Serrano), semi-
cooked foie gras marinated in red wine, or even a chocolate fondant accompanied by a red berry
coulis.

To add an extra touch of glamour and sensuality to this cuvée
with its strong identity, a new and original capsule has been created, a true tribute to
femininity! It features the mouth of Italian sommelier Alessandra Méoni, representing 
all women enjoying a glass of rosé !

Gilbert & Gaillard Double Gold Medal 2026

 Champagne Rosé Grand Cru Verzy
 Brut O "Les Vignes Goisses " 2021 

Les Marquises
10 rue Colet 51360 VERZENAY
Tel: + 33 (0)6 83 05 43 90
Mail: vignon.marquises@orange.fr

 


