MAISON FONDEE EN 1776

LOUIS ROEDERER

Louis Roederer Collection 242 $130

In the endless pursuit of perfection and sustainable methods, Maison Roederer created the
cuvee Collection 242. 242 stands for the 242™ blend of the Maison. This cuveée is composed
of 42% Chardonnay, 36% Pinot Noir and 22% Meunier, it's just the perfect champagne to

discover this great Maison de Champagne.

Louis Roederer Blanc de Blanc, 2015 $200

The 2014 vintage Blanc de Blancs cuvée, from the Maison Louis Roederer is a pure, fine,
brilliant wine. The Chardonnays were selected from the “La Cote” parcel of the Avize terroir
classified as Grand Cru. Depending on the vintage, between 15 and 20% of the Chardonnays

are vinified in oak barrels, then the totality is aged in cellars for 5 years.

Louis Roederer Rosé, 2013 $170

This cuveée is elaborated from a blend composed of 65% Pinot Noir and 35% Chardonnay.
20% of the wines is vinified in wood casks. Cuvée Roseé vintage has been raised on lees for
4 years, and benefits from a rest of a minimum period of 6 months after disgorgement,

thus perfecting its maturity.

Louis Roederer Cristal, 2008 $580

Hallmark of Maison Louis Roederer, cuveée Cristal is a mythical wine created in 1876 for
the Tsar Alexandre 1. Sourced from the very best crus of Louis Roederer House, champagne

Cristal Roederer 2008 is no less than a symbol of elegance.

Louis Roederer Cristal Rosé, 2013 $950

Cristal Rosé is elaborated from a selection of old Pinot Noir vines (55%), located on the
very best terroirs of Grand Cru Ay, which are today grown using biodynamics methods.
The rest of the blend is composed of Chardonnay (45%) of which 20% comes from wines
vinified in oak casks.

For information and purchase, please contact
our Heartists at Le Bar

Prices are in USD and subject to 7% service charge & 10% VAT.



