
Gruet Méthode Champenoise
Blanc de Blancs 2006

Our vineyards, which produce the grapes for the Gruet Blanc de Blancs, are 
located in Engle, New Mexico at an elevation of 4300 feet. It is made from 
grapes that come from the oldest Chardonnay vines in our vineyard. This 
classic Blanc de Blancs is refined and elegant, and is a reflection of the Gruet 
style perfected at Gruet et Fils, our original winery in Béthon, Champagne, 
which was established in 1952 by a true visionary—the late, great Gilbert 
Gruet. Gilbert’s son, Laurent Gruet, carries on the family tradition, show-
casing his expertise and artful love of winemaking in this New Mexico-
born, world-class brut sparkling wine. Aged for a minimum of 36 months, 
the Blanc de Blancs usually spends closer to between four and five years en 
tirage as it is only disgorged when the demand dictates. It has won many 
prestigious awards over the years at major wine competitions.

Winemaker’s Note:   Like the Gruet et Fils Blanc de Blancs 
from the Côtes de Sézanne of France’s Champagne region, 
the Gruet Blanc de Blancs 2004 is elegant and complex 
with a creamy texture and a very fine mousse. Aromas and 
flavors of pear/pear liqueur, golden delicious apples, and 
toasty brioche, with hints of lemon, grapefruit, delicate 
fennel, hazelnut, honey, and a touch of earthy minerality.  
Superb balance and excellent acidity with a long, refined 
finish. Drink now or cellar through 2014.

Varietal Composition:	 100% Chardonnay
En Tirage: 		  36 months (minimum)
Ph: 			   3.07
Alcohol: 		  12%
Acidity: 	 	 79 ppm
Residual Sugar:		   0.8%
Clones: 			  C5
Malolactic Fermentation: 	 None
Budbreak: 		  end of April
Flowering: 		  mid- June
Harvest: 		  early to mid August
Vineyard Spacing: 	 10 ft rows / 5ft between vines
Filtering: 		  Diatomaoeous Earth
Fining: 			   Sterile Pads

Notes: __________________________________________
________________________________________________
________________________________________________
________________________________________________
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S ince the release of our first wines in 1989, the Gruet Winery 
has earned an international reputation for producing superb 
méthode champenoise sparkling wines from our vineyards, which 
are at an elevation of 4300 feet in southern New Mexico. The 
sandy-loam soil, the underlying sub-soil of caliche (a limestone-like 
calcium carbonate deposit), and the combination of warm, sunny 
days and cool, high-desert nights provide the perfect growing 
conditions for Chardonnay and Pinot Noir.

Hand-picked, the grapes for Gruet sparkling wines are harvested 
at the optimal time in mid-summer to achieve just the right 
balance of ripe fruit flavors and piquant acidity. Consistency of 
style is maintained by blending wines from different vineyards 
and harvest years for our non-vintage sparkling wines, while the 
limited-production vintage sparkling wines express the particular 
characteristics of each year in which the grapes are grown.

In the early 1990s, Gruet’s success in the sparkling wine market 
inspired winemaker Laurent Gruet to produce still wines from 
Pinot Noir and Chardonnay that are crafted in the Burgundian 
style. Fermented and aged in French oak, Gruet Chardonnay has 
bright fruit aromas and flavors that are accented by subtle oak 
nuance, and it has a lovely straw color which deepens to a radiant 
golden hue. The Pinot Noir, which is open-top fermented and then 
aged for ten to fourteen months in French oak, is characterized by 
intense aromas and flavors of black cherry, plum, and floral notes.  
It finishes with a juicy-berry, mineral edge.


