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Dom Pérignon Vintage 2018 was blessed with a 
perfect weather trajectory, generous sunstreams, 
and a water presence which answered every 
need of the vine cycle.  

Its precocious August maturity allowed Chef de 
Cave Vincent Chaperon to assert his creative 
ambition, toward a more accomplished matter, 
more minerality, more sucrosity, more fruit and 
salinity — altogether a supplement of tactile 
space.  

Like a summer light, the wine is glowing, majestic.  

It unfurls, asserts itself with rich and profound 
transparency. It sets up the feeling of an orchard 
bearing juicy fruits, tropical impressions, an 
onctuosity endowed with both tension and 
wholeness.  

Broad and dense, it covers the palate like 
upholstery. It is glorious, and we are carried 
away by its generosity. Its final never ceases 
to open itself.  



The creative ambition of Dom Pérignon is a 
perpetual quest for harmony as a source of 
emotion. Within this quest, its aesthetic and 
sensory values unfold: precision, intensity, 
tactile sensation, minerality, complexity, com-
pleteness and a distinctive way of sustaining 
notes. Every creative process faces constraints. 
For Dom Pérignon this means always a vintage 
wine. An unyielding commitment to bear witness 

to the harvest of a single year, whatever the 
challenges, even going as far as not declaring 
a vintage. 

Time is part of the Dom Pérignon equation. The 
time for active maturation on the lees in the 
darkness of the cellars, allowing each vintage 
to reveal itself. For Dom Pérignon 2018, this 
slow metamorphosis required 8 years. 

T H E  C R E A T I V E  A M B I T I O N  O F  D O M  P É R I G N O N



A  P E R F E C T  T R A J E C T O R Y 

T H E  C R E A T I V E  A F F I R M A T I O N  
O F  A N  A U G U S T  H A R V E S T  

The year 2018 knew an ideal, generous, fulfilling, 
easy-going climate. The sun was omnipresent, 
and all along the vine cycle, the hydrologic 
regime answered its every need.  

In the aftermath of a rather mild and rainy winter, 
water was present in sufficient quantity into the 
soils. At the end of the hot, sunny and stormy 
spring, wet weather took over. Before and after 
blossoming time, the water in the soils was 
progressively soaked up by the vines, causing 
mild hydrologic stress in July during veraison. 
As regards the quality of the grapes to come, 
this was a perfect time for a slight lack of water.  

Summer heat exceeded the records of 2003, the 
quality of the grapes was exceptional, with both 
pinot noirs and chardonnays reaching record 
ripeness. This was a year of qualitative as well 
as quantitative generosity, and also precocity: in 
Ambonnay, grapes ripe with 12-degree potential 
alcohol were picked on the 17th of August! 

This fifth August harvest comes after 2003, 
2007, 2011 and 2017, four years full of surprises 
and challenges, as vintage 2003 made history, 
2007 and 2011 weren’t declared, and vintage 2017 
had the most limited quantity in Dom Pérignon’s 
modern times. 

Thanks to perfect weather circumstances, 
and with the experience acquired since 2003, 
2018 allowed to reaffirm the intentions of 
Dom Pérignon for these August harvests 
following high maturity vintages. Like in 2017, 
yet without any sanitary threat, the aim of 
the cropping strategy was to radically push 
chardonnay maturities further, and to exercise 
restraint and seek balance as regards pinot noir. 

“As for cropping decisions, there was a feeling 
of obviousness, it was exhilarating. It felt 
like beginner’s luck!” remembers Vincent 
Chaperon, who then signed his first vintage 

as Dom Pérignon’s new Chef de Cave. In a 
paradoxical way, the high yields of this vintage 
allowed to moderate the richness of the berries. 
The only downside was a low level of acidity, 
which improved the feeling of opulence.  

As a result, compared to previous vintages, 2018 
showed a supplement of minerality, sucrosity, 
fruit, and salinity. “A more accomplished matter, 
which reveals itself with the place, the space 
this wine occupies within the mouth”, according 
to Vincent Chaperon.  



T H E  H A R M O N Y  O M E N 

Dom Pérignon Vintage 2018 has the greatness 
and light of a year blessed with generous 
weather, like the omen of a harmonious nature. 

It sounds like a welcoming message, as if nature 
wanted to give the best augury to the creation 
project of the new cellar master.  

Broader, deeper, longer, it has something of 
a cloth. It unrolls, it unfurls, being radiant, 
majestic.   

It has width, depth, matter and density. In 
advance, it inspires a feeling of plenitude one 
experiences during a perfect summer afternoon.  

Within the modern continuum of August 
vintages, its glorious fruit stands out, together 
with its sapid palate. Not unlike 2004, the 
generosity of harvest 2018 also bestows 
a kind of poise on the wine, like a cross-faded, 
seamless feeling uniting all elements of the 
assemblage. Everything seems to be in its right 
place, with a mouthfeel of oneness threading 
a vast diversity of sensations. 

From the very beginning, matter asserts itself, 
then assemblage magic makes it more ethereal. 

The final shows the greatest openness, always 
becoming wider in time.  

A presence settles down. Unprecedented. 



Also out of the norm is the wine. It is radiant, 
glowing. From the earliest sensations on, 
it unfurls, it settles down and asserts itself in 
a rich and deep transparency.  

A summer scent, of an orchard, offering juicy 
fruits. Tropical notes, yellow kiwi, mango. 
The vegetal tones of a summer salad, of ivy, 
of balsamic plants.  

S E A S O N S  &  H A R V E S T 

T A S T I N G 

V I N C E N T  C H A P E R O N ,  C H E F  D E  C A V E

2018 is a year of perfect weather trajectory. A gift 
from nature. The sun never ceased to shine. 
During spring, the amount of sun hours was 25% 
superior to the average figures. During summer, 
the heat exceeded the records of 2003. Hydric 
trajectory was also perfect: thanks to winter 
and spring rains, there was enough water in the 
soils until blossoming time. Summer was drier 
and allowed for the progressive appearance of 
a constraint which was propitious to quality. 

Despite generous yields, maturation happened 
quickly. The harvest was the 5th one to take 
place in the month of August - after 2003, 2007, 
2011 and 2017 – and the earliest of all, starting 
around August 20th. The sanitary quality of 
the grapes was exceptional and their ripeness 
established new records, be it by chardonnays 
or by pinot noirs. From every point of view, 2018 
stands out of the norm. 
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