
BRUT MILLÉSIMÉ 2006 

COMPLEX AND STRUCTURED

100% Grand Cru and Premier
Cru grapes

50% chardonnay, 50% pinot noir

Aged for more than 10 years on
the lees

Dosage at least 7g/l
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The Henriot style is ably illustrated in this unique vintage defined by an 
initially cool spring and a stormy, then hot, end to the summer.

THE ART OF BLENDING

THE VINTAGE YEAR

THE SENSES

PACKAGING
75cl bottle

The 2006 Vintage Brut is a blend of chardonnay and pinot noir 
in equal measure. Made exclusively from Premier and Grand 
Crus sourced from the Montagne de Reims, rested in the 
cellars for six, long years, it is a perfectly balanced Champagne.

2006 was a year full of contrast. The season commenced with a 
dry winter, compounded by a chilly spring. Finer, hot weather 
then settled in until violent storms ravaged the Champagne 
region during a cool August. Heavy rain soaked the chalk soils 
in the vineyards. Sunny weather returned just in time for the 
harvest, ensuring the grapes were fully ripe. Harvesting began 
13th September and went really well in the glorious sunshine. 

- Stunning clear yellow in colour flecked with gold.  A particu-
larly fine bead forms an elegant column of mousse in the glass.

- Delicious and mineral-laced on the bouquet, the Champagne 
initially reveals aromas of cream and brioche, opening up to 
offer complex notes of candied fruits, before finally releasing 
delicate aromas of freshly gathered walnuts. 

- Initially lively and fresh on the palate. Dried fruit flavours pave 
the way for a light cortege of spices, rosemary and chopped 
parsley. Long on the finish, revealing delicate honey notes; this 
Champagne is a delectable treat.

PAIRINGS
Lightly pan-fried sea bass and celery emulsion by chef Arnaud 
Lallement, l’Assiette Champenoise.

Best served at 9 - 10°C

ALCOHOL IN EXCESS CAN BE DAMAGING TO YOUR HEALTH - PLEASE DRINK SENSIBLY




