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Brut 3210 (as 3210). A launching party was held successfully on Apr22with (53 O N E T

the witness of guests who love Champagne. e Nemdl I Cger

GRAND CRU

Concord Wines is actively promoting Champagne Philippe Gonet Extra

At 7:00pm, Dap JP Wine. Dine, guests started to flock to the venue and be seated with a
welcoming drinks Ballarin Cuvee Royale Brut NV from Cremant de Bordeaux. The French maker used

traditional method to make the wine so bubble was fine enough and it was good to match with snacks.

After mingling with guests for half and hour, the MC introduced a long successful line of

Champagne Philippe Gonet (as Champagne Gonet) to
guests — which was Champagne Gonet Reserve Brut
(as “Reserved Brut”). Reserved Brut was one of the
most popular lines of Champagne Gonet. It is especially
a perfect aperitif. With dosage (meaning adding of
sugar — which is according to the standard of all

Champagne named as “Brut”.) The Champagne was a

hit during last year Hong Kong Wine and Dine Festival at

West Kowloon Promenade. Guests enjoyed its refreshing feel and a bit sweetish finish.

The excitement came when the MC announced the launching of Champagne Gonet Extra-Brut
3210 Blanc de Blancs. With its remarkable name, MC briefly told the background of this wine for

guests:

3 years of ageing: the necessary time before 3210 gave birth

2 soils were chosen: LE MESNIL GRAND CRU and MONTGUEUX, the best Cru of
the Aube (south part of Champagne).

1 grape variety: The noble CHARDONNAY

0 dosage: Og of sugar added

Comparing to the Reserve Brut, 3210 is a totally different type of Champagne. First of all,
Reserve Brut is made by 3 grapes type including Chardonnay, Pinot Noir, Pinot Meunier while 3210 is

solely made by Chardonnay, so that their expression of taste will not be the same.
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For 3210, It is totally dry and full of character! With zero dosage, the Extra Brut 3210 gives an
edging palate, taut acidity as well as excellent fruit concentration for the modern palate - one searches
for a twist with the Champagne tradition — a constant effervescence of beady bubble which leaves a
creamy and persistent cord, moving onto lightly buttered and floral notes recalling iris and
lime-blossom. Extra Brut 3210 will definitely make a good aperitif and food Champagne especially for

oysters lovers in Hong Kong

During the event, guests enthusiastically discussed
about Champagne and enjoyed 3210 with oysters. Tiffany,
one of the guests, was thrilled by 3210 and said, “The quality
of 3210 can compare to the well-known Champagne in town.

With this pricing, it is absolutely my choice for party as it is

really a “worth buy”.

Thanks for the sponsorship of Concord Wines, 3 lucky
winners was drawn to have a mini-size Champagne Gonet Blanc
de Blancs NV (375ml), which is an excellent gift for a couple to

have small celebration among themselves.

All'in all, the event was ended with triumph and every guest

left with a smile. What important is that everyone can surely
remember the interesting name of 3210 and its special feature

and good taste.

For more information, please contact Concord Wines:

Contact: Ms Alice Tsang, Marketing Manager
Tel: 2239 3513

Email: alice tsang@concordwines.com.hk

Products information in this article:

Retail price (all in 750 ml unless specified)

Champagne Gonet Extra-Brut 3210 Blanc de Blances, AOC, Champagne HKD448 / bottle

Champagne Gonet Reserve Brut, AOC, Champagne HKD360 / bottle
Champagne Gonet Blanc de Blancs, AOC, Champagne (375ml) HKD238 / bottle
Ballarin Cuvee Rouale Brut NV, Cremant de Bordeaux HKD192 / bottle

Other products of Champage Gonet :
Champagne Gonet Rose Brut, AOC, Champagne HKD418 / bottle
Champagne Gonet Roy Soleil, Grand Cru, Champagne HKDA495 / bottle
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