Dom Perignon

Vintage Champagne 2018

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2018
12.5%

Chardonnay (50%), Pinot
Noir (50%)

Natural Cork
28066118

Sparkling & Champagne
France

Champagne
Sulphur

Vegans, Vegetarians
Natural Cork

3.05

418g/I Tartaric
6.35g/I

28066118
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WHITE FRANCE CHAMPAGNE SUITABLE
CHAMPAGNE & FOR VEGANS
SPARKLING

TASTING NOTE

A delicate bouquet of pastel flowers, a handful
of candied fruits and a scattering of toast, hay
and liquorice. This is classic Dom Pérignon
with the house's signature mineral tension.

VITICULTURE

This is the last vintage under the supervision
of Richard Geoffrey, but what a vintage. The
2018 vintage was cooler but dry and
September saved the vintage with cool
breezes but intense sunshine. The grapes
were perfectly ripe and incredibly well
balanced with great energy which gave the
cuvee a further dimension.

FOOD MATCHING

Although a glass to be savoured on its own it
also is exceptional with fresh Lobster, caviar &
crab. Also lending itself to lemon and herb
sauces. Fried fish would also be a classic
match.
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