
CHAMPAGNE MICHEL GONET CHAMPAGNE 

FRANCE BRUT RESERVE 

HISTORY 

Founded in 1802 by Charles Gonet, the family 
owned Champagne house has been producing award winning Cham-
pagnes for more than 7 generations.  

The Gonet family owns over 40 hectares (98+acres) of vineyards in the 
champagne region of France stretching from South of Epernay Grand 
Cru villages of Avize, Oger and Le Mesnil sur Oger to the hillsides of 
Sezannes to Vindey. The Pinot Noir vineyards are located in Fravaux on 
the hillsides of Bar sur Aubois in the south of Champagne. 

80% of grape production is Chardonnay and about 20% is Pinot Noir 
used for RoséChampagne. The Cote de Blancs Grand Cru (highest dis-
tinction in Champagne) vineyards are protected by the mountain of 
Reims from cold winds and from the rains that falls in the Marne Valley. 
The combination of the climate and soil in the area are the essential fea-
tures for Grand Cru classification. 

The family's main emphasis is on quality rather than volume and as a 
result the products have earned many awards over the years.  

Champagne Michel Gonet is sold in selected locations throughout the 
World where they have many fans! Michel Gonet has now retired and he 
has put his daughter Sophie at the helm of the Gonet Champagne 
House. 

 

The Grape 

100%  PINOT NOIR 

 

Tasting Notes 

 The Brut Rose Champagne offers a 
rich bouquet of dried rose petals, bing 

cherry, and pomelo. On the palate, the wine is soft but pow-
erful with notes of strawberry, meyer lemon, sweet smoke, 
and cassis. The Brut Rose pairs well with spiced nuts, game 
bird, oysters, charcuterie and caviar 


