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QUALity
Brut

CHArACtEristiCs
La Grande Dame Rose 1998 has a brilliant and limpid robe, situated  

between copper and salmon.The first nose is already very expressive,  

with fruity (strawberry, pink grapefruit, quince) and spicy notes (pepper, 

cinnamon) at the forefront against a refined mineral background. When the 

wine is rotated, more gourmet aromas of fruit appear (griotte cherry and 

blackberry jam), interwoven with the flavour of brioche.The extraordinary 

aromatic complexity of this wine becomes even more intense when tasted. 

In the mouth, the wine reveals aromas of griotte cherry, grenadine, and 

crystallized blackberry, highlighted by the presence of sweet spices (vanilla), 

endowing La Grande Dame Rosé 1998 with an exceptional smoothness. Due 

to the presence of Pinot Noir grapes, the wine’s aromatic strength and  

impressive structure are balanced by a surprising freshness which is 

omnipresent from beginning to end. In fact, La Grande Dame Rosé 1998  

offers us a “peacock’s tail” of tastes, thanks to its long finish and wide- 

ranging aromatic palette.

BLEND
The basic blend is made up of 64% Pinot Noir grapes from the Grands Crus 

at Ay, in the Grande Vallée de la Marne, and at Verzenay, Verzy, Ambonnay 

and Bouzy in the Montagne de Reims. The blend also includes 36%  

Chardonnay grapes from three Grands Crus: Avize, Oger and Le Mesnil-

sur-Oger in the Côte des Blancs. La Grande Dame Rosé 1998 is produced 

by adding 15% of red wine made entirely from Pinot Noir grapes from the 

Bouzy vineyard.

FooD PAiriNG
Lobster, sashimi of tuna, Jabugo ham, rack of lamb with Provencal herbs, 

roasted duck with red fruit sauce etc.

DosAGE 9 g/l

ABV 12.5%

Champagne bottles must be stored lying down in dry, dark, frost free but 

cool environments (10° - 12° C).

Very limited quantities. Only made 

in outstanding years from a blend 

of the eight traditional Grands 

Crus with red wine from only one 

parcel of Bouzy (Clos Colin).  

Matured over seven years in cellars.

La Grande Dame rosé 1998


