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LAURENT PERRIER GRAND SIECLE N.V. NON GIFT
BOXED 

Wine Type Champagne

Country France

Region Champagne

ABV 12.00

Closure Natural Cork

Method

Product SKU LPGS

TASTING
NOTES

Laurent Perrier Grand Siecle Non Vintage. This is a very complex vintage,
going through different years to create the perfect blend. The chardonnay
and pinot noir come from 2007, 2008 and 2012 growing years- with each
year adding a new layer of flavour due to the weather in the given season.
On the nose, expect aromas of honey, citrusy zest and clementine,
complimented by hazelnut. On the palate, expect candied citrus and more
toasted notes, such as moe hazelnut and almonds. This Vintage was aged
for 10 years on lees, helping to provide more toastier forward notes.

http://www.jascots.co.uk/download-wine-list


Food Matches
Truffle with Potato Dauphinoise, Turbo a la Plancha & Finnish Salmon Soup

REGION Champagne

Champagne is a region in the north-east of France famous the world
over for its sparkling wine of the same name and concentrated
around the towns of Reims, Epernay and Ay.Vines are cultivated
near the northern-most extreme of latitude for viticulture, and the
cool climate results in the high acidity... Read More                                                                                                                              

View More Wines From Champagne
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http://www.linkedin.com/shareArticle?mini=true&url=https://www.jascots.co.uk/p5045/laurent-perrier-grand-siecle-n-v-non-gift-boxed&title=Laurent Perrier Grand Siecle N.V. Non gift boxed &summary=Laurent Perrier Grand Siecle Non Vintage. This is a very complex vintage, going through different years to create the perfect blend. The chardonnay and pinot noir come from 2007, 2008 and 2012 growing years- with each year adding a new layer of flavour due to the weather in the given season. On the nose, expect aromas of honey, citrusy zest and clementine, complimented by hazelnut. On the palate, expect candied citrus and more toasted notes, such as moe hazelnut and almonds. This Vintage was aged for 10 years on lees, helping to provide more toastier forward notes.&source=Jascots Wine Merchants

