


THE MAISON In 1947, these pioneers, 

who hailed exclusively 

from listed Premier 

and Grand Cru villages, 

pooled their talent and 

experience to develop a 

champagne of perfect 

harmony, creating an 

international brand that 

would incarnate this 

spirit of excellence.

The founding concept: 
7 established winegrowers striving to produce an 

exceptional blend decided to join forces to create 

Palmer & Co.

1947:  
Birth of a Great ChampaGne house



The Premier and Grand Crus represent more 
than 50% of the Palmer & Co vineyard.

the vineyard

More than 200 ha (500 ac) of Premier and 
Grand Crus in the Montagne de Reims area

Premier Crus (Pinot Noir & Pinot Meunier)
Rilly-la-Montagne
Chigny-les-Roses

Ludes

Grand Crus (Pinot Noir)
Mailly

Verzenay

Premier Crus (Chardonnay)
Trépail

Villers-Marmery



Montagne de Reims 
(Premiers and Grands Crus)

Premiers Crus (Pinot Noir & Meunier)
Rilly-la-Montagne
Chigny-les-Roses

Ludes

Grands Crus (Pinot Noir)
Mailly

Verzenay

Premiers Crus (Chardonnay)
Trépail

Villers-Marmery

Grands terroirs



The art of producing inimitable wines 

For Xavier, the Cellar Master, the creation 
of a cuvée is just as much the work of  
nature as it is of man. Coming from a 
long line of winegrowers, he sees the  
winegrowing world as a perennial  
opportunity to pay homage to the  
memory of his father and grandfather. 

Xavier Berdin: an inherited passion

«We blend the different 
varieties, growths, vintages 
and reserve wines with 
harmony and passion until, 
with a watchmaker’s  
precision, we hit upon the 
perfect balance, symbol  
of the Palmer style». 
          Xavier



• Designed to meet the highest  
quality and environmental  
standards

• High Environmental Quality certified 
(HQE)

• Close to the Palmer & Co’s Grand 
and Premier Crus vineyards in the  
Montagne de Reims

• Storage capacity of over 2.1 million  
liters

• Houses Palmer & Co’s celebrated  
reserve wines, the foundation of the 
Palmer house style

a state-of-the-art Winery dediCated to reserve Wines



THE PALMER RANGE





reserve CoLLeCtion: Brut réserve



Sensational aromatic profile

The incredible complexity of the Extra  
Réserve is due to its prolonged ageing. 
Remarkable balance, persistence on the 
palate and sensation of purity 

reserve CoLLeCtion: eXtra réserve

Chardonnay: 50%

Pinot Noir: 40%

Pinot Meunier: 10%

Reserve wines: 35%

Ageing on lees: 6 years

Dosage: 4,5g/l
Available format: Bottle (75cl)

Key points:

- Extraordinary complexity

- Allows exceptional gastronomic accords 

(iodised or spiced dishes)

- 6 years of ageing on lees (5 times the period 

required by the appellation)

- High proportion of reserve wines

- An ideal wine to be served by the glass



The Solera exception

Unique vinification with a Solera of red 
wines started 40 years ago.
A rosé champagne combining exceptional 
fruitiness and delicate notes of spice.

reserve CoLLeCtion: rosé soLera

Chardonnay: 45%

Pinot Noir: 40%

Pinot Meunier: 15%

Solera of red wines: 8%

Reserve wines: 35%

Ageing on lees: 

- Bottle: 3 years

- Magnum: 5 years

Dosage: 8g/l

Key points:

- Exceptional red wine vinification

- The influence of the Riceys vineyards

- A red wine Solera 

- Distinctive fruit and spice character

- Delightful apéritif and allows great food pairings

Available formats: Bottle (75cl), Magnum (1,5L)



The Solera exception

A sumptuous Solera of Pinot Noir, of several decades, 
lies at the heart of the Palmer & Co Rosé Solera blend.  
Palmer & Co is one of the rare champagne houses to 
have adapted this well-known technique, often used for 
Spanish wines, for the creation of its champagnes. 

Each year, Palmer & Co adds red wines from the new  
harvest (barrel aged) to compensate for the wine drawn 
off. This ‘perpetual reserve’, kept in stainless steel tanks 
forms an extraordinary library expressing a unique 
combination of red fruit and spice aromas and flavours.

«Our Pinot Noir Solera lends those delicately spicy notes to our rosé 
champagne, making it absolutely irresistible. The blend is eternally 
self-perpetuating, with the older wine educating the new and the 
new nourishing the old.» 
      Xavier Berdin, Cellar Master

reserve CoLLeCtion: rosé soLera



reserve CoLLeCtion: rosé soLera



Luscious and fresh

A great dessert champagne, ample 
and creamy to the palate underpinned 
by an elegant acidity. Luscious and fresh 
in character.

reserve CoLLeCtion: neCtar réserve

Chardonnay: 50%

Pinot Noir: 30%

Pinot Meunier: 20%

Reserve wines: 35%

Ageing lees: 3 years

Dosage: 35g/l

Key points :

- A specific blend crafted to enhance both 

fruitiness and freshness

- An original choice to accompany the  

‘afternoon tea’

- This wine makes an excellent accompaniment 

to fresh fruit desserts

- And why not a frosted flute by the pool? 

Available format: Bottle (75cl)



Expression of a unique terroir

Focusing on Premier Cru Chardonnay from 
the Montagne de Reims, this fresh,  
mineral and silky wine diffuses notes of 
citrus, exotic fruit, white flowers and 
almonds with great finesse and elegance.

speCiaLity CoLLeCtion: BLanC de BLanCs

Chardonnay: 100%

Ageing on lees : 

- Bottle: 4-5 years

- Magnum: 8-10 years

Dosage: 7g/l

Key points:

- The Palmer exception: Chardonnay from the 

Montagne de Reims

- Extensive ageing on lees

- A benchmark in its category

- An excellent accompaniment to shellfish, 

fish and certain cheeses

- One of Tom Stevenson’s favourite Blanc de 

Blancs of all times

Available formats: Bottle (75cl), Magnum (1,5L)



speCiaLity CoLLeCtion: BLanC de BLanCs



Contemporary expression

A perfect balance between the 
Pinot Noir and Pinot Meunier varieties, 
this elite blend is a contemporary 
expression of a Blanc de Noirs with 
an amazing freshness. 

speCiaLity CoLLeCtion: BLanC de noirs

Pinot Noir: 50% 

Pinot Meunier: 50%

Reserve wines: 35%

Ageing on lees: 

- Bottle: 3 years

- Magnum: 5 years

Dosage: 6g/l

Key points:

- Fine balance between Pinot Noir and Pinot 

Meunier

- A modern approach to one of the House’s 

historical wines

- High proportion of reserve wine

- A wine that has won multiple awards

- Solera of Pinot Noir: a spice in the blend

- Allows delightful gastronomic accords

 Available format: Bottle (75cl), Magnum (1,5L)



speCiaLity CoLLeCtion: BLanC de noirs



Quintessence of an exceptional year

A subtle association of the memory of 
an exceptional year and the inimitable 
Palmer style, this champagne with its 
rare complexity is made up of Premier 
and Grand Crus from the Montagne de 
Reims area. 

speCiaLity CoLLeCtion: vintaGe

Chardonnay: 50% 

Pinot Noir: 50%

Ageing on lees: 

- Bottle: 8 years

- Magnum: 12 years

Dosage: 8g/l

Key points:

- Tribute to the Grands Terroirs of the 

Montagne de Reims

- A fine combination of Chardonnay and 

Pinot Noir

- A historical blend for Palmer & Co

- Extensive ageing on lees

- A wine tailored for food pairings

«I could drink this all afternoon» Jancis Robinson MW

Available format: Bottle (75cl), Magnum (1,5L)



Palmer & Co Vintage 2009 et Palmer & Co Vintage 2012 
ont obtenu la note de 93 points au Wine Spectator  
(Octobre 2019) 

speCiaLity CoLLeCtion: vintaGe



An unforgettable tasting experience

A true act of homage to reserve wines, a rare cuvée 
created from the House’s most powerful wines. 
An exclusive selection of Premier and Grand Crus 
from the Montagne de Reims area, aged for over 10 
years, Amazone de Palmer is a prestige cuvée of rare 
distinction.

Chardonnay: 50% 

Pinot Noir: 50%

Reserve wines: 100%

Ageing on lees: 10 to 15 years

Dosage: 7g/l

Key points:

- A rare cuvée made only once every 5 to 6 years

- A tribute to reserve wines

- 100% Premier and Grand Crus from the Montagne de Reims

- Aged for over 10 years on lees

- Exclusive oval shape bottle

- Hand riddling

- An outstanding and unforgetable tasting experience

amazone de paLmer 

Available format: Bottle (75cl)



Homage to Nature

Grands Terroirs is a combination of prestigious Premier 
and Grand Cru vineyards of the Montagne de Reims and 
the remarkable savoir-faire of Palmer & Co, in a year of 
extraordinary weather conditions.  

An exceptional wine made from an exceptional vintage 
which demonstrated the power of fine workmanship 
coupled with the essence of our most noble terroirs and 
the patience required to make a great wine. After 12 
years of ageing on the lees, Grands Terroirs 2003 reveals 
the spirit of excellence of Champagne Palmer & Co.

Chardonnay: 46% 

Pinot Noir: 54%

Ageing on lees: 12 years

Dosage: 7,5g/l

Key points:

- An amazingly solar vintage

- The prestigious terroirs of the Montagne de Reims

- Aged for over 12 years

- Exclusively in magnum 

- Limited edition: only 1,703 magnums made

- Presented in a beautiful luxury wooden case

- The Grands Terroirs experience by Palmer & Co

paLmer & Co Grands terroirs 2003

Available format: Magnum (150cl)



paLmer & Co Grands terroirs 2003

“Longer-aged magnums are a speciality of 
Palmer and the latest release, Grands Terroirs 
2003, is an addition to the range that shows off 
this expertise to good effect.”
Giles Fallowfield, UK Champagne Expert



Treasures of emotion

True specialities of Palmer & Co are 
their rare collection vintages such as 
1999, 1996, 1989, 1987, 1985, 1979, 1976... 
all stored “sur pointe” in the House’s 
18-meter-deep chalk cellars for twenty 
years or more.

The very long maturing process of 
these exceptional wines lends them a 
rare complexity and richness while still 
preserving their remarkable freshness. 

vintaGe CoLLeCtion: a unique CoLLeCtion

Key points:

- Timeless signature of Palmer & Co

- An unforgettable tasting experience

- Rarity (Stictly limited and under 

allocation only)

- A wonderful heritage



testimoniaLs

> «Palmer & Co crafts its wines to be just this – direct, sleek, pure, 
invigorating, magical and refreshing. The first time I tasted this wine 
I smiled and then swiftly swallowed it. That’s the highest mark of  
quality…»       
 Matthew Jukes, UK Wine Expert, about Palmer Brut Réserve

> «Palmer is a solid reference with its straightforward wines of great  
purity, all of its wines are seductive in their frankness and clarity».  
              Michel Bettane, French Wine Critic

> «Palmer Blanc de Blancs has an exceptional strength with an 
almost Pinot Noir-like minerality that makes it stand out from the 
crowd…»                

        Tom Stevenson, UK Wine Author

> «I must say I really like their wines. Very vinous style, good 
character in a more finely defined, precise, fresh style.»
      Andreas Larsson, Best Sommelier of the World 2007

> «Palmer & Co is a shining star in Champagne, in keeping with 
the cellar philosophy «Palmer has time», the wines are aged for an 
exceptional long time.»                        
                             Essi Avellan, MW and Champagne Specialist 

> «Palmer & Co, top-of-the-range for those in the know»   

                  Nicolas de Rouyn, French Wine Journalist

Brut réserve

BLanC de BLanCs

BLanC de noirs

rosé soLera

aWards
18/19



Key messaGes

- A prestigious wine estate: 220 ha of Premier and 
Grand Crus in the Montagne de Reims area
 
- The Palmer exception: Over 80 ha (200 ac) of  
extraordinary Chardonnay in the Montagne de 
Reims area

- Absolute respect for the integrity of the grapes 
and wines and all stages of the vinification process 
(Committment to sustainable winegrowing)

- Exclusive use of the cuvée (first pressing)

TIME AS A LEGACY

- Reserve wines are essential to the depth and  
balance of Palmer & Co’s inimitable style

- A long maturing process for both vintage and 
non-vintage wines

- Traditional vinification for the large format  
bottles (no transferring)

- Unique Soleras have been integrated in the  
Palmer blends for over 40 years

- An extraordinary collection of old vintages



Sharing our values

Restaurant owners, sommeliers and 
chefs who identify with our values, 
share this common ground and  
gather together around our brand, 
almost like a club, in France and 
throughout the world. 

Our brand is marketed internationally 
by a network of high level passionate 
distributors, true ambassadors of 
Palmer & Co’s spirit of excellence. 

seLeCtive on trade distriBution



In the footsteps of the founders

Located in Reims, the House of  
Palmer is the original headquarters of 
the 7 founders who established the 
House in the historical city of royal  
coronations in 1959. 

Today, the House of Palmer is  
dedicated to welcoming our clients, 
importers and distributors and  
sharing the Palmer experience.

the maison paLmer



An exceptional site

The Domaine du Chalet showcases 
the refined art of French living that can 
be enjoyed by special guests coming 
from all over the world to indulge in 
the Palmer & Co experience.

Located in Chigny les Roses, between 
woods and vines, in the heart of  
Palmer & Co’s Premier and Grand Cru 
vineyards, this stately home with its 
park of rare centennial trees offers  
visitors an opportunity to enjoy a  
timeless moment in exceptional  
surroundings. 

paLmer & Co LuXury Guest house: domaine du ChaLet



When great champagne meets the finest cuisine

Having trained under renowned chefs, our in-house 
Chef de Cuisine Damien Litaudon offers a refined 
gastronomic experience that highlights the  
excellence and fine nuances of the Palmer & Co 
wines.

an outstandinG GastronomiC eXperienCe

« I work closely with 
Cellar Master Xavier 
Berdin to orchestrate 
the most subtle accords 
between my cuisine and 
the Palmer Champagnes, 
to offer memorable 
emotions to our guests»
       Damien



pos materiaLs

Gift box Brut Reserve

75cl / 150 cl

Gift box Rosé Solera

75cl / 150 cl

Gift box Blanc de Blancs

75cl / 150 cl

Gift box Blanc de Noirs

75cl / 150 cl

Gift box Vintage

75cl / 150 cl

Gift box Extra Reserve

75cl

Gift box Nectar Reserve

75cl





Champagne Palmer & Co

67 rue Jacquart - 51100 Reims

Tél :  +33 (0)3.26.07.35.07

contact@champagnepalmer.fr

www.champagnepalmer.fr

@champagnepalmer
#champagnepalmer #naturallyelegant


