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Reims, Champagne, France

Champagne Infinite Eight  
Millésimé Brut 2004 

SKU 448478 | 6x750 ml | Listed | $85.99 Wholesale

Winery Information 
Infinite 8 Champagne is the story of the rebirth of the Champagne House of Edmond 
Roussin a family that had been working the vines since the French Revolution. Marc 
Letixerant was the owner of the House inherited from his Grandmother, his father 
Philippe was a presence in the Champagne world, finishing his career as 
Communications Director of the CIVC. Champagne Edmond Roussin unfortunately 
closed its doors in 1970. The presses of the Estate were used by Krug from 1970 to 
1976. The presses are still in place at Villedommange but are not in a state to be 
used currently. Nicolas Letexirant decided to revive the family's interest 20 years ago 
by replanting the vineyards and resurrecting the long dormant family business.

Reviews 
94 Points - Wine Enthusiast ‘Editors Choice’: “From one of the best vintages 
of this century, this Champagne is impressive. Its richness is balanced by the now 
mature minerality of the Chardonnay. The wine has developed a nutty character to 
balance the fragrance and brightness of the great fruitiness. Drink this wine now.”  
-Roger Voss

Profile 
Champagne Infinite Eight is a blend of desire, passion and refinement… Inspired by 
more than 150 years of family history… Only the best years are selected and 
presented in a special bottle. The beautiful and stylish design on the bottle has an 
other dimension to it as well. Once reached the perfect temperature, the thermo-
reactive infinity sign becomes red. This combination of sublime taste and memorable 
design makes Infinite 8 very unique and hard to forget. 

The nose is oriented towards notes of praline chocolate and spice, completed by 
aromas of stewed fruits. On the palate, there are lightly toasted, even roasted notes 
leaving free part to a very beautiful roundness and a remarkably sustained final. The 
important presence of Chardonnay accentuates its vinous character, while revealing 
a subtle acidity. This delicately spiced universe is an infinite invitation to taste. It can 
be enjoyed on its own or accompanied by a tasty dish, such as a supreme truffled 
‘Poulet de Bresse‘, with a grilled Saint-Pierre or sautéed scallops.  

60% Chardonnay | 26% Pinot Noir | 14% Meunier
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