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Laurent‑Perrier is a fam
ily-ow

ned H
ouse that has alw

ays had a pioneering and innovating role in C
ham

pagne. Through 
its engagem

ent in Sustainable Viticulture of the C
ham

pagne vineyards, and w
ith each of its C

uvées, the H
ouse w

as 
created around 4 strong convictions.

1
TH
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B
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O
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E V
IN
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G

E
Blending is the real secret of the C

ham
pagne region’s quality. 

Laurent‑Perrier is the only H
ouse that’s m

ost prestigious and 
exacting cuvée, G

rand Siècle, is not vintage but num
bered. It 

is an assem
blage of 3 exceptional vintages in order to recreate 

the perfect year.

2
A

 U
N

IQ
U

E A
N

D
 D

ISTIN
C

TIV
E STY

LE
Freshness, elegance and purity, These characteristics are pres-
ent in each of the range of Laurent‑Perrier’s cuvées, alw

ays 
characterised by a com

plex arom
a, body and an exceptional 

length on the palate.

3
C

H
A

R
D

O
N

N
A

Y
C

hardonnay is the m
ajority grape variety in all of the H

ouse’s 
w

ines, w
ith the exception of C

uvée Rosé and Alexandra Rosé 
M

illésim
é. The C

hardonnay grape variety brings freshness, 
finesse and elegance to the assem

blage, and m
akes the Lau-

rent‑Perrier style so distinct from
 other H

ouses.

4
TH

E EX
P

R
ESSIO

N
 O

F P
IN

O
T N

O
IR

M
aceration depending on the harvest allow

s it to obtain un-
equalled arom

as, revealing all the richness of the best C
rus of 

Pinot N
oir. C

uvée Rosé is the perfect illustration of this.
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~ La Cuvée ~
Discover our signature cham

pagne.
Jam

es Suckling 93 points
La Cuvée is pale gold w

ith a steady stream
 of fine bubbles. The 

nose has delicate arom
as of citrus fruits, and hints of w

hite flow
ers. 

A perfect balance betw
een freshness and finesse, the palate is full 

-bodied, com
plex and cream

y, displaying great length on the finish.

La Cuvée is ideal as an apéritif, as w
ell as being an excellent m

atch 
for fine fish dishes, delicate seafood, poultry, and other w

hite m
eat. 

La Cuvée is the epitom
e of the house style’s characteristic lightness, 

freshness and elegance.~ Cuvée Rosé ~
Cuvée Rosé is the m

ost recognized rosé cham
pagne because of its 

quality and distinctive bottle.
D

ecanter 95 points
Being 100%

 G
rand Cru and 100%

 Pinot N
oir, it is the benchm

ark 
against w

hich all other rosé cham
pagnes are set to this day.

Cuvée Rosé’s color varies naturally betw
een light straw

berry and pale 
salm

on. The nose is fresh and refined, w
ith a broad range of berry fruit 

– raspberries, redcurrants, straw
berries and black cherries. The w

ine 
is slightly m

ore structured on the palate: the im
pression of freshness 

rem
ains w

hile the red berry flavors add depth.

Cuvée Rosé is a dry and full-bodied cham
pagne. W

hile it can be 
enjoyed as an apéritif, it also pairs w

ell w
ith a w

ide range of foods, 
including fish, lam

b, red fruit puddings and Asian cuisine.

~ H
arm

ony D
em

i-Sec ~
Harm

ony Dem
i-Sec cham

pagne is a sw
eeter style Cham

pagne lovers 
are rediscovering.
W

ine & Spirits 91 points
Forsaking the easy option of just adding additional sugar at the dosage 
stage to the standard Brut, M

ichel Fauconnet, Laurent-Perrier’s cellar 
m

aster, devised a cuvée w
ith slightly m

ore Pinot N
oir and Pinot M

enuier 
to add w

eight to the palate to carry the additional sugar.

The D
em

i-Sec has a brilliant, intense golden yellow
 color, and is richly 

Expressive. It opens w
ith arom

as of peaches, alm
onds and hazelnuts, 

follow
ed by slightly toasted arom

as. The nose w
ill evolve tow

ards 
deeper notes of honey and pine resin. The richness of the D

em
i-

Sec pairs naturally w
ith sw

eet dessert dishes and is also a perfect 
com

plem
ent to cakes, pastries, and cheese.

~ G
rand Siècle Itération N

º26  ~
“Recreating the perfect year” - better than nature could ever provide.
Jam

es Suckling 100 points
3 exceptional years chosen for their com

plem
entarity am

ong the rare 
Laurent‑Perrier vintages.  A m

ajority of Chardonnay com
plem

ented by 
Pinot N

oir from
 a m

axim
um

 of 11 G
rands Crus out of the 319 Crus in 

the Cham
pagne region.  Aged for 10 years on the lees for the bottle 

form
at and a few

 m
ore years for the m

agnum
 form

at. 

Vintage in Cham
pagne is usually synonym

ous w
ith excellence for 

Prestige Cuvées. Contrarily, Laurent‑Perrier believes that only the 
art of assem

blage can offer w
hat nature can never provide, that 

is, the perfect year. The expression of the perfect year is that of a 
great cham

pagne w
ine that has long ageing potential and over tim

e 
develops depth, intensity and arom

atic com
plexity yet retains its 

freshness and vibrancy. Since 1959, G
rand Siècle has been revealed 

only 26 tim
es in bottle form

at and 23 tim
es in m

agnum
.

~ U
ltra-Brut ~

O
riginally launched in 1889 by M

athilde Em
ilie-Perrier, it was re-

launched in 1981 by Bernard de Nonancourt in response to the grow
th 

of nouvelle cuisine as a the perfect pairing for the dishes that w
ere 

being created. 
Jam

es Suckling 93 points
U

ltra Brut is the pioneer of the Brut N
ature category w

ith no sugar in 
the dosage.

U
ltra Brut is a very pale and crystal‑bright in color. It is intense and 

com
plex on the nose w

ith a w
ide range of arom

as, including citrus 
and w

hite fruit, flow
ers such as honeysuckle and iodine notes, w

hich 
give off an im

pression of freshness. 

~ Blanc de Blancs  ~
The newest addition to the Laurent-Perrier range in 2019, this cham

pagne 
is 100%

 Chardonnay and a brut nature with zero added sugar. 
D

ecanter 95 points
Laurent-Perrier has alw

ays selected Chardonnay as the dom
inant 

grape variety in all its w
hite cuvées and expanded upon its know

-how
 

of Brut N
ature by becom

ing the only house to have a Blanc de Blancs 
in the category.

The w
ine has a w

hite-gold color w
ith a fine sparkle. The nose displays 

m
inerality and hints of citrus. O

n the palate the w
ine is balanced and 

sustained w
ith a crisp finish that is fresh w

ith notes of lem
on.

~ Brut M
illesim

e V
intage ~

Only 30 vintages betw
een 1950 and 2012...

Jam
es Suckling 94 points

The decision to declare a vintage at Laurent-Perrier is m
ade by the cellar 

m
aster only if tw

o conditions are m
et: firstly, if there are enough chardonnay 

grapes available to protect the quality of La Cuvée and Blanc de Blancs and 
secondly, if the grapes are suffi

ciently expressive of the given year. 

The strict criteria result in Laurent-Perrier m
aking their G

rand Cru vintage 
cham

pagne far less frequently than other houses. They have declared 
only 30 vintages from

 1950 to 2012 w
hile the industry has declared 49 

on average. The current release is Vintage 2012 w
hich w

as m
arked by 

successive clim
atic incidents. In spite of these incidents the dry, sunny 

sum
m

er allow
ed for an exceptional ripening of the grapes.

~ A
lexandra Rosé ~

Challenging the conventions of w
hat a prestige cuvée could be.

Robert Parker 94 Points
O

nly m
ade in years w

hen G
rand Cru Chardonnay and Pinot N

oir reach 
m

aturity sim
ultaneously, there have only been 7 vintages since 1982. 

The blend is 80%
 Pinot N

oir and 20%
 Chardonnay. The grapes 

undergo a cold stabilized co-m
aceration and the w

ine spends a 
m

inim
um

 of 10 years on the lees. It is this diffi
cult but rew

arding 
technique that results in an intricately w

oven and unique color, 
refined m

outhfeel and elegance.   

Alexandra Rosé is nam
ed after the eldest of the tw

o de N
onancourt 

sisters w
ho ow

n and run Laurent-Perrier.
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