
Palmer & Co 2002 
 
 
Palmer & Co VINTAGE is always a subtle association of a particular climatic year 
and  the Palmer style. Consisting exclusively  of Premier and Grand Crus from the 
Montagne de Reims area, this champagne of rare complexity also has the typical 
charming elegance of Palmer & Co. 
Intense aromas of crisp fruits and citrus are mingled with delicate notes of toasted 
brioche and hazelnut. Ample and sophisticated on the palate, the wine settles to a 
perfect balance between power and freshness. 
  
Chardonnay : 50% 
Pinot Noir : 45% 
Pinot Meunier : 5% 
It is difficult to name all the villages, but the blend does include the historical Palmer 
terroirs of the Montagne de Reims (Mailly and Verzenay for Pinot Noir, Rilly-la-
Montagne and Ludes for Pinot Noir and Pinot Meunier), and Trepail & Villers 
Marmery for Chardonnay. 
Ageing on lees :  

-        Bottle :  6 - 8 years  
-        Magnum : 10 - 12 years or more 

Dosage : 8 g /l 
  
2002 Disgorged the 13 of February 2016 (13 years on the lees) 
  
Weather conditions 
This year was generally a dry, warm year. Though August began with bursts of rain followed 
by high temperatures then thunderstorms at the end of the month. Rain continued though 
early September followed by clear skies that lasted throughout the harvest with the exception 
of light drizzle from 22 to 23 September. Ageworthy wines with plush fruit held in check by 
keen acidity. 

Tasting Notes 
Suypremely balanced and delicious, this is rich, full in the mouth, packed with both white and 
citrus fruits and with secondary flavors of almonds, toast and baked bread. It is poised 
generously between the fresh and mature. It has weight and richness. The finish is extremely 
long, with an echo of toastiness and wonderful clarity. 
  
 
 
2008 
 
2008 Disgorged the 6 of June 2016 (7 years on the lees) 
  
  
Weather conditions 
After an icy December (07) January was cold and raw temperatures continued in spring when 
there was some frost damage.May was warm, flowering satisfactory. August was overcast 
and cool. Settled harvest from mid September, the health of the grapes perfect.  



Classically styled wines with fresh acidity balanced by sound ripeness achieved late in the 
season. 

Tasting Notes 
Vintage 2008 displays a lovely light golden color. On the nose, the wine reveals a wide range 
of intense aromas of ripe grapes, dried fruit and honey mixed with delicate notes of biscuit, 
pastry and toast. The palate seduces with its beautiful roundness, length and the fine balance. 
A remarkably rich and fresh champagne that is also particularly harmonious and savory. 
 


