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            NV Authentique Rosé Brut Vin de Gastronomie Grand Cru 
 

Barnaut's NV Brut Rosé Authentique Vin de Gastronomie Grand Cru is a winner. Sweet red cherry, 
pomegranate, rose petal and mint grace the palate in a supple, inviting Champagne that will drink well 
with minimal cellaring. Even with all of its natural intensity, the Rosé is classy and super-refined. This is 
a gorgeous wine for the dinner table. Disgorged on October 3, 2016.  
                                                    91 points-Antonio Galloni, Vinous Media, December 2017 

(disgorged 5 October 2015). Relatively deeply colored in the context of the genre. The nose is mildly 
fruity yet there is ample yeast and despite the overt fruitiness the aromas are by no means simple or one-
dimensional. Consistent with the color there is good richness, volume and mid-palate density to the 
delicious and rather round flavors that are shaped by a medium firm mousse, all wrapped in an off-dry 
finish that possesses solid if not better depth.  
                                                91/now-Allen Meadows, Burghound #66, 2nd Quarter 2017 
 
This is made in the saignée method and includes between ten and fifteen percent chardonnay in the 
blend, all from the home vineyards in Bouzy.  The rest of the blend is made up of Bouzy pinot noir, with 
the skin contact here giving the wine a beautifully deep salmon color and plenty of vinosity.  The wine 
offers up a beautiful nose of cherries, blood orange, a nice touch of spice, chalky soil tones, woodsmoke 
and rye bread.  On the palate the wine is deep, full-bodied, focused and complex, with a superb core, 
excellent mousse, bright acids and lovely balance and grip on the long, vinous, and zesty finish.  While 
this wine has the broad shoulders of Bouzy pinot noir, it is still very bouncy and light on its feet and an 
outstanding bottle of Rosé.                          
                                       92 points-John Gilman, A View from the Cellar #76, July-August 2018 
 


