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A singular vineyard 

Of the 17 hectares (42 acres) of vines owned by the winery, the most important are 
the 5.5 (13.5 acres) that comprise Clos des Goisses, a vineyard situated only a few 
meters from the winery offices and cellars. Acquired by the winery in 1935, 
Philipponnat labels this cru as "a unique vineyard in Champagne". 

Walking through the cru, it's easy to see why, as the slope ranges from 35° to 45° 
facing due south – it's one of the most beautiful vineyards in all of Champagne, 
reflected in the Marne shipping canal across the road. Philipponnat notes that it is 
one of the hottest vineyards in the region, resulting in "very ripe and expressive 
wines, with a very fresh, clean structure". 

Longevity 

One feature about the wines from Clos des Goisses is their great aging potential. 
The vineyard, like many in the area, has a pure chalky subsoil, which provides a 
distinct minerality in the finished products; according to Philipponnat: "Because of 
this mineral character, and also because of the absence of malolactic fermentation, 
they [the wines] are also extremely long lived." While there are dozens of famous 
Champagnes throughout the region that drink well for two or even three decades, 
few examples from classic vintages such as 1964 and 1952 are still tasting 
beautifully. 

A typical Clos des Goisses blend these days is 65 percent Pinot Noir and 35 
percent Chardonnay; Philipponnat notes the differences among the various 
vintages. "In the lighter vintages, such as 2004, you don't really get the full Clos 
des Goisses character. But in the sunny years, the big years [such as 2005 or 
2000], Clos des Goisses is a very powerful wine." 

For the newly-released 2006, a year Philipponnat describes as "relatively light, but 
a healthy and pure vintage", he recommends early drinking in 2017 or 2018, but 
suggests that "true Clos des Goisses afficionados will be well advised to exercise 
patience until 2026 at the least". 

A winemaker's thoughts 

Thierry Garnier has been the chef de caves at Philipponnat since 2005; he has 
strong opinions on why the wines of Clos de Goisses are so distinctive. For him, two 
of the most noticeable characteristics are the "unbelievable aromatic complexity" 
and the "exceptional cellaring potential – 20 years plus. These are true whatever 
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