
 

ORIGIN 
EPERNAY 
 
APPELLATION 
Champagne 
 
VINEYARD 
Clay-limestone soils 
 
BLEND 
75% Pinot Noir 
25% Chardonnay 
 
FARMING 
Hand-harvested and 
sorted separately 
based on ripeness. 
 
WINEMAKING  
Methode 
Champenoise 
Aged 24 -36 months. 
 
DOSAGE: 
8 g/l 
 
 
 

  

 

  

 

 

 

 

 

 

 

 

MAISON CHARLES MIGNON 
BRUT PREMIUM RESERVE « Premier Cru Rose » NV 
CHAMPAGNE 
 
 
 

 
 

ACCOLADES  
Wine & Spirits Magazine – 92 points (Best Buy) 
International Wine Report – 91 points 
 

Charles Mignon’s Premier Cru Rose is a delicate rose petal pink 
hue and a very fine chain of bubbles.  The nose is fresh and 
generous with intensely complex notes of wild cherry, wild 
strawberry and raspberry.  The generosity of the Pinot Noir and 
the crispness of the Chardonnay are perfectly balanced and show 
delicate fruit flavors.  The finish is persistent and crisp.   

75% Pinot Noir, 25% Chardonnay from the first presses of the 
Premier Cru terroirs of the Montagne de Reims « Mutigny, 
Mareuil sur Ay, Bisseuil, Ludes, Trépail and Tauxières » of which 
7 to 9% come from the Grand Cru village of Bouzy, the Coteaux 
d’Epernay « Hautvillers, Pierry » and the Côte des Blancs « 
Grauves ». 25 % reserve wines. Picked by hand, pressed near to 
the vineyards and fermented in small thermo-regulated 
stainless-steel vats. A work of precision, to preserve primary 
aromas and the imprint of the terroir. A combination of « vin clair 
» and red wine from the prestigious Grand Cru village of Bouzy 
produces a blended rosé of great quality. Moderately dosed at 8 
g/l to preserve all its freshness, fruit and balance. 

Maison Charles Mignon is located in Epernay, capital of the 
Champagne region and a town with a rich historical past, 
snuggled up along the Marne River between hillsides and forests 
of the Vallée de la Marne region. Since 2003, Charles Mignon is 
one of the few family Champagne houses to be a member of the 
prestigious Union des Maisons de Champagne. In 1995, Bruno 
Mignon, great grandson of a winemaker, created Charles 
Mignon. With his wife Laurence, they perpetuate this love for the 
vine and wine while bringing a modern touch. The House owns 
a vineyard in Chouilly, a “Grand Cru” listed village. It is 
complemented by a family vineyard in the prestigious soils of the 
Valle ́e de la Marne and with supplying contracts. Vines are 
spread out between predominately Côte des Blancs, Montagne 
de Reims and Valle ́e de la Marne. 

 

 
 

 


