Dom Perignon

Plénitude P2 2004

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

RESIDUAL SUGAR

SKU

75cl
2004
12.5%

Pinot Nero (50%),
Chardonnay (50%)

Natural Cork

F1036204

Sparkling & Champagne
France

Champagne

Sulphur

Vegans, Vegetarians
Natural Cork

4g/1

F1036204
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WHITE FRANCE CHAMPAGNE SUITABLE
CHAMPAGNE & FOR VEGANS
SPARKLING

TASTING NOTE

This is a late-release Dom Pérignon, having
experienced extended bottle-ageing on the
lees, prior to disgorgement. The longer lees
maturation brings out fabulous richness and
roundness of texture, while maintaining the
wine's characteristic pinpoint focus.
Sensational stuff!

VINIFICATION

This is a re-release of their 2004 vintage.
Whilst standard vintages typically age for 8
years prior to disgorgement, this wine has
seen up to 18 years, this being released to
market in 2022. This added time has allowed
for acidity to integrate and a real richness to
develop. Bubbles are fine and incredibly
persistent.
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