– The Jewel of Premier Cru Champagne –

L

OCATED IN THE HEART of the
Champagne region on the prestigious
Montagne de Reims, the Arlaux estate
has been in the family since the 12th century.
Since 1826, Arlaux has produced Premier Cru
champagnes exclusively from the first pressing
(the Tête de Cuvée) that are aged for four to ten
years before release. Today, the Arlaux vineyard is one of the select few French vineyards
to maintain pre-phylloxera Meunier vines.
These hand-crafted, 100% estate fruit champagnes are produced in extremely small
quantities (around 60,000 bottles per year)
and are treasured by the finest Michelin-starred restaurants around the world.
Arlaux’s reputation soared to new heights when
Robert Parker blind-tasted 50 of the best NV
champagnes on the market: his top 3 in order
were Arlaux, then Bollinger and Taittinger.
MISA is proud to represent Arlaux Champagne in the USA as its sole importer.
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– Arlaux Signature Champagnes –
Brut Grande Cuvée | NV
3 years on the lees
Born from the marriage between the
best of Pinot Meunier and a tinge of
Pinot Noir and Chardonnay grapes
picked at full maturity, the Brut Grande
Cuvée offers remarkable finesse
and a superb palette of aromas.

Brut Rosé | NV
3 years on the lees
Elaborated by our cellar master with
all of the care given only to the best
cuvées, Arlaux Brut Rosé is a wine of
exception coming out of the heart of
the Champagne district.
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– Zero Dosage Champagnes –
Brut Nature | NV

Brut Rosé Nature | NV

4 years on the lees – Zero dosage

4 years on the lees – Zero dosage

The Brut Nature is the expression of
raw and naked fruit. With aromas of
raisins and freshly baked apples and
delicate notes of buttered bread, it is a
pure pleasure.

Born in the name of epicurean luxury, Brut Rosé Nature is a champagne with no dosage. Delightfully enjoyable, it is a stunning nectar
appreciated by those who enjoy true
flavors.

– Rare Champagnes –
Brut Grand Bourgeois

Brut Spéciale Réserve

100% Meunier – 5 years on the lees

90% Chardonnay – 10 years on the lees

Very Old Vines. Fitting the image of
generous and provocative pleasures
from centuries past, Arlaux Brut Grand
Bourgeois possesses both the fullness
and extravagence of the rarest of wines.

Created by our cellar master in the
spirit of the great vintages of the 19th
century, the Arlaux Brut Spéciale Réserve is an exceptionally long-ageing
Chardonnay-based cuvée dedicated to
enlightened champagne lovers.
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– Exceptional Vintages –
Millésime Rare 2002

Millésime Rare 2000

Recently disgorged

Recently disgorged

The Millésime Rare 2002 is bursting
with floral expression. It has beautiful flavors of acacia and white peonies
with notes of honey and apricots, and a
final hazelnut touch. A vintage to share
with your dearest.

Harvested at the turn of the new millenium, the Millésime Rare 2000 is
truly magical. Honeyed and full with
subtle aromas, the Arlaux Millésime
Rare 2000 will make you remember the
glories of bygone days.

Millésime Rare 1998

Les Roses Blanches 1996

Recently disgorged

Recently disgorged

Made from grapes picked during the
hottest August since 1961, the Millésime Rare 1998 has the same strength
and complexity as those found in all of
the greatest champagnes.

Considered by experts as one of the
best cuvées of the end of the 20th Century, the 1996 vintage links a marvelous freshness with a great complexity
of aromas.
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