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LE CHAMPAGNE PAR EXCELLENCE SINCE 1849
Since its foundation in 1849, Maison BINET has always been striving for a relentless pursuit of excellence.

Established in Reims, capital town of Champagne, Maison BINET quickly became, under the dynamism of its
founder, Louis BINET, one of the Great Houses of Champagne.

Since, and for more than 160 years, Maison BINET has been a synonym for exceptional champagnes, excellence
and exclusivity.

CHAMPAGNE GRAND CRU, WHEN THE EXCEPTION BECOMES THE RULE

Maison BINET is the unique historical House of champagne proposing a complete collection of only Prestige
cuvees, all of which are classified Grand Cru, from one terroir only situated in the legendary Natural Parc of La
Montagne de Reims.

Maison BINET is constantly operating a strict selection of its Pinot Noir and Chardonnay grapes, which are hand-
picked and pressed, then blended to give BINET Champagne its unique character.

In making champagne, time is a key element, and Champagne BINET has plenty of it. All of Maison BINET
champagnes are aged for at least three years in traditional vaulted cellars dug 20-metre deep into the "crayéres”
chalk ground.

Maison BINET Elite and Médaillon Rouge premium cuvées are among the most respected champagnes. Keeping
with tradition, independence and excellence.

This permanent quest for perfection makes of Champagne BINET an exclusive and prestige name, accessible
through a restrained number of bottles present in a very selective distribution network and available at the best
tables around the globe.

www.champagne-binet.com
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BRUT ELITE

Beyond the very notion of vintage, the Brut Elite cuvée
offers an exceptional finesse, the ultimate experience of
Champagne.

APPEARANCE

The cuvée is a picture of lightness, finesse and harmony. It
shows reflections of straw yellow, stands out by the
finesse of its slowly rising bubbles.

AROMA

Mouth-watering hints of lightly toasted, freshly buttered
bread that breathes aromas of fresh fruit and ripe pears.

PALATE

Racy, elegant and sensual. Clean palate.

BLENDING, MATURATION & DOSAGE
75% Pinot Noir Grand Cru
25% Chardonnay Grand Cru

Fully hand-picked grapes from more than selected 400
vineyard parcels all classified Grand Cru and situated in
the heart of the legendary Natural Parc of La Montagne de
Reims.

Blend of 10-year reserve and barrel-aged wines.

Ageing on laths in traditional vaulted cellars dug 20-metre
CHAMPAGNE deep into the “crayeres” chalk ground.

- Dosage: moderate, 9-10 grams per litre
E
EXCELLENCE & PRESTIGE

BRUT ELITE Every bottle wears a golden cabochon each individually
sealed by hand as the Maison BINET warranty of the most
faithful compliance with our house commitments to
Excellence.

y responsibly.

All the bottles of the cuvée are showcased in a Prestige
gift set manufactured from nature-friendly leather.

Alcohol abuse is dangerous to health. I

www.champagne-binet.com
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ELITE ROSE

The exceptional fruity elegance of the Elite Rosé cuvée
remains certainly unequalled today, in its category of rare
rosé “de saignée" single Grand Cru.

APPEARANCE

The pale and bright pink colour is adorned with warm
glints of gold and its delicate slowly rising bubbles give it a
persistent mousse.

AROMA

This rosé cuvée unveils subtle aromas of fragrant flurry of
berries, redcurrants, raspberries, strawberries that follow
through to the palate to create a satiny mouth-feel.

PALATE

Its unique method of “de saignée” gives the cuvée an
exceptional freshness. A light and elegant flavor followed
by a fresh finish with a taste of raspberry and fruits of the
forest.

BLENDING, MATURATION & DOSAGE
90% Pinot Noir Grand Cru
10% Chardonnay Grand Cru

This rosé “de saignée" cuvée is made from old vine
plantings of Pinot Noir with just a touch of Chardonnay
for hint of lightness, brightness and balance.

Ageing on laths in traditional vaulted cellars dug 20-metre
deep into the “crayeres” chalk ground.

Dosage: moderate, 7-8 grams per litre

EXCELLENCE & PRESTIGE

Every bottle wears a rose golden cabochon each
individually sealed by hand as the Maison BINET warranty
of the most faithful compliance with our house
commitments to Excellence.

oy responsibly.

All the bottles of the cuvée are showcased in a Prestige
gift set manufactured from nature-friendly leather.

Alcohol abuse is dangerous to health.

www.champagne-binet.com
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ELITE BLANC DE NOIRS

Astonishing precision, elegance and strength for this one
of a kind and pure single Grand Cru Pinot Noir cuvée.

APPEARANCE

Deep and burnished gold champagne, an intense golden
hue with tiny bubbles rising gracefully up the glass.

AROMA

This cuvée, hallmarked by chalk stands out for the
complexity of its aromas combined with a surprising
freshness in a great wine. Lushness of yellow-fleshed fruit,
vine peaches especially.

PALATE

Opulence and roundness due to a fabulous character and
vinosity complete a silky mouth-feel of homemade
whipped cream.

BLENDING, MATURATION & DOSAGE
100% Pinot Noir Grand Cru

Fully hand-picked grapes from only best Pinot Noir
selected vineyard parcels all classified Grand Cru and
situated in the heart of the legendary Natural Parc of La
Montagne de Reims.

Ageing on laths in traditional vaulted cellars dug 20-metre
deep into the “crayéres” chalk ground; this cuvée will
mature wonderfully over time.

Dosage: moderate, 7-8 grams per litre

EXCELLENCE & PRESTIGE

Every bottle wears a silver cabochon each individually
sealed by hand as the Maison BINET warranty of the most
faithful compliance with our house commitments to
Excellence.

y responsibly.

All the bottles of the cuvée are showcased in a Prestige
gift set manufactured from nature-friendly leather.

Alcohol abuse is dangerous to health. I

www.champagne-binet.com
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MEDAILLON ROUGE « VINTAGE 2008

This exceptional and iconic vintage cuvée was created in
1865 by the founder himself, Louis BINET. This
masterpiece exalts the pure expression of Champagne,
combining all the superlatives with a single and vintage
Grand Cru.

APPEARANCE

A unique pale color of sparkling yellow gold veiled in soft
brilliant reflections. This very luminous and intense visual
perception gives to the effervescence a rising of fine-cut
and regular bubbles.

AROMA

All the richness and subtlety of an exceptional freshness
enhances the maturity of the delicious fruit. Background
of mineral notes, layering with hints of chalkiness. Fine
notes of peach and plum from lightly roasted dried fruit
refined by the floral and sensory elegance of a touch of
white flowers.

PALATE

The balance of a tension controlled by a persistent mouth-
feel and embodied by the line of citrus flavors. A truly
unique and personal character showing real vinosity.

BLENDING, MATURATION & DOSAGE
60% Pinot Noir Grand Cru
CHAMPAGNE 40% Chardonnay Grand Cru

Subtle balance between the two most noble and refined
grape varieties, from less than 10 best selected vineyard
parcels all classified Grand Cru and situated in the heart of
the legendary Natural Parc of La Montagne de Reims.

Ageing on laths in traditional vaulted cellars dug 20-metre
deep into the “crayeres” chalk ground.

responsibly.

Dosage: -9 re

Alcohol abuse is dangerous to health. Enjoy

-friendly.
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