
DOM PÉRIGNON ROSÉ VINTAGE 2010



Vintage after vintage, Dom Pérignon Rosé 
pursues its vocation of pushing further the 
frontiers of Dom Pérignon’s creation. Since the 
early 2000s, this quest is entirely stretched 
toward a paradoxical research: to achieve both 
a supplement of radicality and a supplement 
of harmony. 

Dom Pérignon Rosé Vintage 2010 now incarnates 
a significant landmark in this dynamic of creation.
As a culmination of this research, the accompli-
shed personality of Dom Pérignon Rosé Vintage 
2010 conveys a feeling of self-confidence, 
refinement, elegance, and majesty.

It rewards ten years of creative efforts aiming 
to transform the expression of Dom Pérignon 
Rosé toward more pinot noir radicality.

Born of a complex, extremely demanding 
harvest, truly a challenge to the expertise of 
the Maison, Dom Pérignon Rosé Vintage 2010 
is the fruit of a successful picking bet. It shows 
a mouth endowed with a surprising poise, lightly 
powerful, dense and delicate, ample and bound. 

DOM PÉRIGNON ROSÉ VINTAGE 2010



The creative ambition of Dom Pérignon is 
a perpetual quest for harmony as a source of 
emotion.

Dom Pérignon Rosé was born to push the limits 
of this ambition. It reflects a deep impulse to 
question everything, to embrace risk, experiment 
freely, and to always go further. 
This creative process bears a progression which 
is built, developed, affirmed, and reinforced 
with the elaboration of each Vintage. 

Dom Pérignon Rosé expresses this desire to 
explore the edge, spreading out the raw power of 
the red of the pinot noir grape in an assemblage 
of vibrant harmony.

After a slow, masterful transformation during 
nearly 15 years in the cellar, Dom Pérignon 
Rosé incarnates the tension between light and 
darkness. It embodies dedication to creation 
as a radical exploration of new possibilities.

DOM PÉRIGNON ROSÉ, RADICAL EXPLORATION



A CHALLENGED HARVEST BEARING FRUIT

2010. Winter was rigorous, spring dry and 
late. After a particularly sunny decade, such 
freshness was surprising. Summer was hot, but 
not excessively so. Then, two days of diluvian 
rain brought this ideal trajectory to a halt. In 
just a few days, botrytis mold developed on 
the grapes, mainly on the pinot noir.
This triggered a race against the clock. The grapes 
were not yet fully mature, but a decision had 
to be made – and made quickly. Dom Pérignon 
deployed its full resources to trace a precise 
map delimiting the maturity and health of each 
parcel in its vineyards. This expert vision of 
the situation gave us the possibility of saving 
excellent plots of pinot noir grapes. But every 
minute counted, and the challenge of declaring 
a vintage was on…
The grape picking was drastic and the sacrifices 

painful. Dom Pérignon decided to focus exclusively 
on the grapes the botrytis had spared. Each 
day, specific parcels were selected and the 
grapes meticulously sorted, based on discerning 
observations and an intimate knowledge of 
the terroir. 
Executed with great precision, this inspired 
decision proved correct. When the vendange 
was over, a portion of the harvest had been 
lost, but the pinot noir grapes that had been 
saved were absolutely glorious. 
They echoed the chardonnay grapes, which had 
benefited from a complete maturation. They 
showed richness, concentration and balance 
– actually the best in the past 30 years. 
Once assembled, the two grape varieties were 
intense, yet balanced in both structure and 
texture, dialoguing in complete unison. 

“Over the weekend of September 4-5, despite nobody 
in Champagne yet having any concerns, we had an intuition that we might have 

to sacrifice part of the harvest in order to save the best parcels 
and try to make a Dom Pérignon vintage.”

Vincent Chaperon, Chef de Cave



The success of Dom Pérignon Rosé Vintage 2010 
appears to be a significant result, a landmark on 
a path of long term creative efforts Dom Pérignon 
initiated in the early 2000s.

The ambition was to push further the boundaries 
of Rosé: a desire to enhance pinot noir expression 
allowing Dom Pérignon Rosé to reach more 
radicality, a supplemental deepness. In the same 
time and movement, this also compelled to let 
the harmony of the assemblage accordingly grow.

This ambition was carried out through numerous 
fulfillments and developments still in progress 
today and meant to continue into the future. 
At the very beginning of this project, a choice 
was made to increase the proportion of pinot noir 
red wine into the assemblage of Dom Pérignon 
Rosé. Simultaneously, a long term work was 
initiated in several directions: the identification 
of the best terroirs, a better mastery of the vigor 
of vines, a better definition of grape maturity, 
the implementation of new red wine cellars, 

a make over of the integration of red wine into 
the assemblage…

A comparison with Vintage 2005 helps understand 
what has been achieved since: though both years 
being similar in regard to the climactic challenge 
of rain and botrytis, the choices leading to the 
assemblage differed significantly. In order to 
reach the aimed expression of pinot noir, the 
proportion of red wine into the assemblage of 
Dom Pérignon Rosé for the Vintage 2005 had 
to reach no less than 28%. This proportion 
could afterwards be progressively reduced to its 
quintessence, down to 11% for the assemblage 
of Dom Pérignon Rosé Vintage 2010. 

It is as if during these 10 years, everything had 
led us to Dom Pérignon Rosé Vintage 2010: 
all these efforts seem to have contributed to 
reaching a new step of mastery toward the 
achievement of an accomplished form. 

DOM PÉRIGNON VINTAGE 2010: 
A LANDMARK FOR THE TRANSFORMATION OF DOM PÉRIGNON ROSÉ



With the lowest temperatures since 1996, the 
first part of the year contrasted with the entire 
decade. Winter frosts and a cool spring were 
reminders of the vineyard’s northerly latitude. 
The summer was hot, but not excessively so, 
and infrequent rain confirmed a particularly 
dry year. 
Suddenly, in mid-August, everything changed. 
The equivalent of two months of rain fell in 

just two days. With the heat and the water, 
maturation was fast and generous, but the 
harvest began with botrytis mold attacking 
the pinot noir grapes. 
As in 1995, the grapes had an elevated balance, 
at the same time sweet and acidic, but some 
parcels had to be left out and others sorted 
in order to bring out the best in a vintage rich 
in contrasts. 

The wine is surprising, less powerful than 
expected. That is, this power is also displaying 
lightness.
It is strikingly intense, precise. Also delicate, 
dense and silky. Everything seems to be inte-
grated within it, like reconciliated, a mastery 
of opposites. 

The obvious coherence of its flesh fills the mouth 
with an impression of suspended, spherical 
presence, which is deploying and amplifying: 
it relaunches itself within the duration of the 
tasting, stretching out the movement of the wine. 
Its personality leaves a feeling of poise and 
self-confidence. It has a refined and distinguished 
aesthetic, which unfurls in an elegant and 
majestic manner. 

DOM PÉRIGNON ROSÉ VINTAGE 2010: TASTING NOTES 

THE SEASONS

TASTING

Vincent Chaperon, Chef de Cave
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