
LOUIS ROEDERER CRISTAL 3L

PRODUIT
Presentation

The Champagne Louis Roederer Cristal 2009  is  the expression of a sunny and generous vintage,
enhanced by the expertise of the Roederer house. This great wine, made from a blend of mainly Pinot

Noir and Chardonnay, comes from the best vineyards of the Montagne de Reims and the Côte des Blancs.
The 2009 vintage, marked by a warm season and optimal grape maturity, offers a rich and opulent body,
while retaining the freshness and balance characteristic of Cristal. This exceptional champagne combines

power, finesse, and complexity,  and already reveals great elegance, with exceptional aging potential.

Tasting Notes
To the eye, Cristal  2009 presents a light gold color with sparkling highlights,  accompanied by a fine and
lively effervescence. The nose reveals generous aromas of ripe yellow fruits (apricot,  peach),  honey, and
fresh brioche, complemented by delicate notes of vanilla,  almond, and white flowers.  On the palate, the

attack is full  and round, followed by a beautiful  structure supported by vibrant freshness and fine
minerality.  The texture is silky,  with a long and complex finish, marked by toasted touches and a subtle

salinity.  Cristal  2009 is an elegant and powerful  champagne, ideal for accompanying rich and refined
gourmet dishes.

PROFIL GUSTATIF
Léger Puissant
Sec Moelleux
Vif Rond
Minéral Fruité

NOTATIONS

The World’s Most Admired
Champagne Brand : N°1

IDENTITÉ

Région viticole / Pays Champagne / France

Type de vin Blanc

Volume 3L

Degré d’alcool 12,5%

Potentiel de garde 20 ans +

Cépages Chardonnay, Pinot Noir


