


ROSÉ MILLÉSIMÉ 1996
Opulent freshness

100% Premiers
and Grands Crus 
63% Pinot Noir

37% Chardonnay 

At least 10 years
of ageing on lees
Dosage < 8g/l

THE 1996 VINTAGE

THE ART OF BLENDING  

RECOMMENDATIONS

PACKAGING

Bottle 75 cl with gift box.

The power of the Rosé Millésimé 1996 allows an association with rich cuisine of character. As 
a result, it can be paired with meats, in particular game, and mature red meats and fall 
vegetables.
Some suggestions for pairings: game and cranberry sauce, poultry with celery puree, duck 
breast and puree of Jerusalem artichokes or simply with a beef bourguignon.

Temperature of service 9-12°C. / 46-50° F

ALCOHOL MAY BE DAMAGING TO YOUR HEALTH. PLEASE DRINK RESPONSIBLY 
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The Champagne Henriot Rosé Millésimé is defined by Maison Henriot as a champagne of character, power, 
and expression, yet the year 1996, rather cool, softens this profile with liveliness. Thus, this contrast makes 
this Champagne particularly unique.

The vintage 1996 was a year of contrasts and unpredictability. Each month was a colour; the 
year began with dry and sunny weather, before turning abruptly into an extreme freezing 
period. In early spring, despite very low temperatures, a strong northern wind blew through the 
vineyards, which prevented frost. However, continued wind and rain during flowering season 
caused delayed vine growth. When summer finally arrived, it was again followed by a sudden 
drop in temperatures. Finally, at the end of the summer, both rain and heat alternated until 
September. Under the warm sun, harvest began on 14th September with good conditions for 
final maturation.
  

The wines selected for the blend of the Rosé Millésimé 1996 were wines of character, expres-
sion, and intense fruit in line with this cuvée style. Were also selected wines representative of 
that year, with astounding liveliness. This Rosé Millésimé is mainly composed of Pinot Noirs 
from the Montagne de Reims, including a red wine from the Brise Pot and Pisse Loup plots in 
the village of Aÿ, as well as Chardonnays wines from the Côte des Blancs.

THE WORDS OF CELLAR MASTER

The aromatic profile is made of contrasts: autumnal, smoked and oaky notes yet delicately 
brightened with a touch of fresh citrus fruits. Striking vivacity on the palate, lemony flavours 
giving it a unambiguous length.

« Rosé Millésimé 1996 brings together the powerful profile of Rosé Millésimé according to Maison Henriot and the 
liveliness of 1996.» Alice Tétienne, Cellar Master, Vines and wines Director


