
TASTING

Subtle aromas of citrus, white flowers, 
and almonds. Silky on the palate 
with beautiful minerality.
An incomparably pure cuvée.

BLEND

100 % Chardonnay

AGEING ON LEES

5 years (bottle)
DOSAGE

6-7 g/l

W W W . C H A M P A G N E P A L M E R . C O M

Palmer & Co BLANC DE BLANCS is a cuvee 

of incomparable purity, crafted from Chardonnay 

primarily from the magnificent grands terroirs 

of Villers-Marmery and Trépail.  

These Premier Crus in the Montagne de Reims 

area, recognized for their elegance and freshness, 

are harmoniously blended with the delicately 

fruity Chardonnays of the Côte de Sézanne.

 

E L E G A N C E  W I T H  C H A R A C T E R

The 2018 vintage in Champagne was exceptional, marked by ideal weather conditions. 
A rainy winter, balanced spring, and hot summer led to perfect grape ripening. 
The resulting wines show outstanding balance between sugar and acidity, with finesse, 
complexity, and freshness—thanks in part to cooler terroirs enhancing elegance and 
vibrancy.


