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Armand de Brignac
NV ‘Ace of Spades’

Brut Gold

Diamond-like persistent bubbles rise from the pale blond, 
golden tinted cuvée.

A complex, full-bodied bouquet. Fresh and lively, with light 
floral notes.

On the palate, a racy fruit character perfectly integrated 
with the wine’s subtle brioche accents. The Champagne’s 
texture is deliciously creamy, with great depth paired with a 
long, silky finish.

Chardonnay, Pinot Noir, and Pinot Meunier

12.5%

Champagne, France
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Wine Spectator

Revista de Vinhos

Wine & Spirits Magazine

Stephen Tanzer - International Wine Cellar

Decanter - Christelle Guibert

Busted Wallet

FINE Champagne Magazine

91 Points

18 Points

94 Points

91 Points

95 Points

9.3 / 10

#1 Champagne of the Year - 2010

This presents floral and ripe fruit notes on the nose, wafting through flavors of 
white cherry, toast, dried apricot and salted almond on the palate. Well-balanced 
and smoky, structured by firm acidity and a lively mousse.

Mix of three varieties, presents extremely fine aroma, delicate fruit... perfect acidity 
but with volume and claw. Rich set. 

The refinement of the bubbles and impeccable pale color brought James Bond to 
mind for one taster, ‘the new Bond, the blond Bond’ ... This is a bold and powerful 
wine that holds its balance. Driven by scents of brioche and chalk, along with 
intense acidity, it should develop well with several years of bottle age.

Bright gold with a strong bead. Highly perfumed bouquet displays pear, nectarine, 
honeysuckle and sweet butter, plus an undercurrent of spice, ginger and lemon 
pith adding energy. Fleshy pit fruit and soft citrus flavors provide very good palate 
coverage and offer pungent spice and candied floral qualities on the back end. 
Nervy minerality adds lift and cut to the long, gently smoky and subtly sweet 
finish, which leaves candied orange peel and floral notes behind.

The nose is full of flavours and rich with notes of white flowers and crème patissière. 
However, the palate is crisp, fresh and delicate with a lovely creamy texture. It 
is elegant, refined and very stylish... It’s a pleasant combination of power and 
concentration blended with finesse and elegance. While the dosage is 9g/l, it feels 
much drier, more like a 5g/l and this probably due to the spinal cord of acidity.

Armand de Brignac Brut Gold is an exceptional champagne that our tasting panel 
has fallen in love with. On the nose this wine is quite effervescent and fruity. Light, 
crisp and creamy across the palate, this wine is truly something special... Armand 
de Brignac is as much of a statement as it is a beautifully balanced wine... it’s for 
special occasions, special events or a special someone. 
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Armand de Brignac
NV ‘Ace of Spades’

Brut Gold
Champagne, France
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