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Le Terroir Sublimé - The Ultimate Terroir Experience

CHAMPAGNES

Verzy, France

Alexandre PENET PENET - CHARDONNET

C HAMUPAG N E c H A M P A G N E
VERZY - FRANCE GRAND CRU




Le Terroir Sublimé - The Ultimate Terroir Experience

CHAMPAGNES

La Maison Penet : Welcome to a world where Terroir and extreme refinement marry to perfection!

The Ultimate Terroir Experience

La Maison Penet: a magnificent Mansion in a beautiful wine country village from a family with a 400-year-heritage in Champagne.
An experience for wine connoisseurs and epicureans who can discover a range of rare, low dosage and single vineyard
Champagnes unrivalled elsewhere in the region, under two labels:

Alexandre PENET PENET - CHARDONNET

CHAMPAGNE C H A MGP A G N E
VERZY - FRANCE GRAND CRU

Our Signature Range | The Pinnacle of Craftmanship

Authenticity, Terroir, exclusivity, world-class wines with unmatched freshness and drinkability combined with exceptionally high
quality standards: these are the key features that are reflected in our comprehensive range of low dosage Champagnes:
an approach which makes us so unique!
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Alexandre PENET
C HA MP A G N E

VERZY - FRANCE




Alexandre PENET
CHAMUPAGNE

VERZY - FRANCE

Geographic Area 75% Verzy & Verzenay Grand Cru
(Estate grown)
Perpetual Re s e r $%25% Meunier from Montagne de Reims

Premier Cru Extra Brut is a distinctive, medium bodied

Champagne, vinified and aged partially in oak barrels for
over 8 months then blended with
Wi neso.

The nose displays intense aromas of citrus, pear and Grape Varietals 50% Pinot Noir, 25% Pinot Meunier,
spices, whilst on the palate the wine is fresh and 25% Chardonnay

remarkably well balanced. Its high drinkability makes it a

perfect companion for aperitif! Ageing Up to 10 years for the perpetual reserve

wines, and a minimum of 18 months in
bottle on lees

Dosage <6 g/l

Ratings...

R Jancis Robinson, UK, 16.5/20, July 2019
Alexandre PENET

PREMIER CRU
(RSN U]

Premier Cru Extra Brut



Alexandre PENET
CHAMUPAGNE

Premier Cru Ros® Extra Brut is a distinctive, medium
bodied Champagne, vinified and ed partially in oak
barrel s8homt hbwvetrhen Meepdedalvi Geographic Area 75% Verzy & Verzenay Grand Cru
\ . : i (Estate grown)
Rgser VeOTYhIRrDQSOI O_r I's achieved and 25% Meunier from Montagne de Reims
pinot noir red wine before bot

This el ®Ghampagse d&eloiwesamdaecol or

bl endi ng
ng.

and wonderful aromas of ripe c ries w?r?p%va”gtalssubiEWE::d'gﬁ'r:?%Pén?}Meumer
touch. Full flavored in the mo yet al ways wit an
underlying freshness that | i ft d balances t he who

| t
s h. Ageing Upto 10 years for the perpetual reserve
wines, and a minimum of 18 months in
bottle on lees

produce a gorgeously satisfyi n i

Dosage <6 g/l

Ratings...

New release 2021

“mn

Alexandre PeNET

CHAMPAGANE

PREMIER CRU
DS

SHeven

Premier Cru Rosé Extra Brut



Alexandre PENET
C HA M ;’ A G N E

Grand Cru Blanc de Noirs Brut ure is a unique, full

bodied, pure Pinot Noir Champag produced applying a
fPerpetualos Resemvand partially d i n o @ekgraphic Verzy & Verzenay Grand Cru
barrel sShomt hy er Area (100% estate grown)

The wine iIis a delTihheghihfosle ambédrmr , 01 .

di splaying intense aromas of r ruits and grilled toast
withultbech of spices. On the bt ¢ | t Cfaps Vagetpls L100% RinotNgir (Blanc de Noirs)
and balanced, with a remarkab| g ng, mineral finish.

This authentic Terroithwnhe ¢to
absence of sugar, taondurri cshpreeds g
mat urptooass thao affewsausdi s

€S P UuRgeiigy Up to 10 years for the reserve wines,
nks and a minimum of 2 years in bottle
i vV e on lees.

Champagne that will appeal to e who | ove a dry, yet
wonderfully drinkabl e wine. Dosage 09/l
Ratings...

Jancis Robinson, UK, 15,5/20, April 2020

Terre de Vins Magazine, FR, 19.5/20, December 2019
Guide Hachette 2020, FR, 2 stars, September 2019
Gault & Millau, FR, 16,5/20, December 2020

Grand Cru Blanc de Noirs Brut Nature
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PENET - CHARDONNET

¢ H A M P A G N E

GRAND CRU

Finely Crafted Champaghes for
Uni queness, Authenticity an

Penet-Chardonnet Grand Cru is our historical, family-owned estate, which utilizes
the best of our 6-hectare Grand Cru vineyards of Verzy and Verzenay to produce
exclusively ultra-premium, Terroir-focused Champagnes.

Growing vines in the Champagne region for over 400 years has allowed the
Penet and the Chardonnet families to master the art of unique Champagne
making. The wines we produce follow an unparalleled and thorough single
vineyard approach which leaves no room for compromise and magnifies the
diversity and exceptional quality of our Terroir.

The fully-owned 6-hectare vineyards stretch along the towns of Verzy and
Verzenay, an outstandingGr and Cru area of the AMont a
for its top quality pinot noir grapes. Only the best vines are classified Grand Cru,

an distinction granted to less than 10% of the vineyards in the Champagne

region.
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PENET- CHARDONNET

¢ H A M P A G N E

GRAND CRU

History

TheChardonnet s ancestor s we&erzenanih theel@hdGentugyr o wi
and the Penet family bought their first vines in Verzy during the French Revolution. In the
early 193006s an integrated Champagne busine
1951 of Mummods 109 tMVerzyche Gilbeu ang Désiee Pdnet.r s i n

Il n the 194006s, Gilbertds son Emile bought a
where he has made and sold exclusive, handcrafted Champagnes for over 50 years. As

mayor of Verzy for 18 years, Emile and his wife Marguerite also hosted many high society
events, some with Charl es asguestsabimildertendedtbd o0 s €
estate by buying more land and was also the first person in town to use a tractor in the late

19506s.

Il n 1967 the marri age ,toMariccLlouise Ehardonretdbroyght ©gether s t
thePenetand Chardonnet vines under the xeeme ho
expand the estate even more, built a state-of-the-art winery with his own hands, enabling the
family to magnify the outstanding quality of the wines and better control the process from the
vine to the bottle, while benefiting from more modern equipment and improved working

conditions.

The new Penet-Chardonnet winery became one of the largest in town and is still the main
production site of the estate today, while the 19th century, family manor and cellars welcome
visitors from all over the world for private tours and unforgettable tasting experiences.



PENET - CHARDONNET

C H A M P A G N E

GRAND CRU
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PENET - CHARDONNET
CH AMPaAGRNE

GRAND CRU

Highly sustainable viticulture in
an exceptional, Grand Cru Terroir

Each bottle of Penet-Chardonnet Grand Cru Champagne is made with the passion and
historical expertise of five generations.

The sustainably grown Pinot Noir (2/3) and Chardonnay (1/3) vines are cultivated without any
chemical fertilizers, herbicides or insecticides, allowing for rich biodiversity in our vineyards.
The grapes are carefully hand-picked at the perfect time during the harvest and rigorously
selected at the individual parcel level, ensuring only the very best grapes are used.




© og®e?L oo
heLﬂkanm
O-ungaeg®©- g
c a@VOWCpO
w.lsnlﬂummwmew o
T O0_ Q.5 0x - .
mv .mtntm_mw P = G Soc Me,wm
Imna WMOtSdmmcet mh nﬂsw.n
O&Ue — o — = O nE
= BEco_o0o® o o —— .58 3
(eb} San © S oc T -0nwno
< m.leu.l - 2 cccnonnE® -
= S50, 50%_ g Co_ oo 8 3
= S >T OgpcPwm .c -
Z |- m% oo _wc@o .g O oaoc—._
¢, @5 e <£oc Q_ . TS XX
mmAm == uptned.M.SCt e DS O 0
T 2 ' 80 ®EV®>~_ . OcoOo ~._-_ ©
CMW Mh hutyvlrltfheds nentffpe
=1l cQ ' _0gc%a g SEm@.- g -
Gl S8 soc o= - OLcsSnwno
A< - sco0,. E cc_® Doco.0o o
c G V=00 T =4 Ouw.m = c
© TN - =)
% NWTNE cw-EBne, 8 SBooe ofc -
o vovo,_, & @y QL_coc@_ -
— o0t 09%oNQun S—ooc—._80
WJ OV gy &ECm — Lo S>—c
= o5, _cB__go Bcnwo-0Od o
ad DS g ETC—mmC T_0_0E.
w @TO._._90n._ coQ-nl n -
vcocPEcom vy — T = OO
_ICtDLmsmaSpm —Eoaoomco




PENET - CHARDONNET

C H A M P A G N E

GRAND CRU

Outstanding wines of place - « Terroir » -
from a noble origin

Penet-Chardonnet Grand Cru Champagnes are world class wines made

to satisfy wine enthusiasts who value high quality craftsmanship and the
exclusivity of a unique wine with a strong personality. Moreover, our
unparalleled single vineyard approach - in Grand Cru areas of the

Montagne de Reims - combined with a very low dosage - magnifies our
excepti onal haS positioned Pened-Chardodnet Grand Cru as
one of the few, rare specialists of

These Terroir-driven Champagnes demonstrate not only our commitment
to the uniqgue French wine making tradition, but also to the uncommon
and yet surprising complexity of extra-matured Champagne.

Their complexity and full-bodied character make Penet-Chardonnet
Grand Cru Champagnes ideal for special occasions and perfect for
pairing with food.




PENET- CH_ARDONNET

C H A M P A G N E
GRAND CRU

Design & Innovations

A Symbol of Heritage

Our logo was inspired by the splendid scenery of one of
our best vineyards, “Les Fervins”, where an ancient metal
cross stands majestically at 200 meters above sea level.

Along with « La Maison Penet » - our magnificent 19th
century house - “La Croix Penet” symbolizes our family
heritage and is easily recognizable on our labels.

A Luxurious and Innovative Packaqging Design

Our label design is extremely refined and sensual while
perfectly matching an authentic and vibrant brand. The
Terroir & Sens and Single vineyard line labels use high
quality paper with very precise and elegant embossments,
while on the Prestige line a thick, embossed aluminum
plate has been applied.




MAmnier",me-GrandC ,
| Vilksimé 2011, Extra Brut

RWLAmmcr', issue d'une seule parcelle de

s et ullﬁ;ﬂet dun Terroir unique, et
i pou complexité incomparable.
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PENET- CH.ARDONNET

C H A M P A G N E
GRAND CRU

A Highly Informative Back Label

Each bottle is individually numbered, therefore unique,
and displays the disgorgement date as well as additional,
useful information on the wine: harvest date, bottling
date,... As well as comprehensive details about the terroir

compositions

Tradition & Innovation: the QR-Code

Penet-Chardonnet Grand Cru was the first winery in the
world to embrace the Two-Dimensional (2-D) QR code
technology on its labelling in 2009, creating unlimited
possibilities of interaction with consumers and continuing
the winery’s traditional craftmanship while firmly
committing itself to modern technologies.



PENET- CH_ARDONNET

C H A M P A G N E

GRAND CRU

Our Range

« Terroir & Sens » line

Unique Champagnes made from a special selection of our Grand
Cru parcels of Verzy and Verzenay and blended with oak-barrel
mat ur ed r e s Parpeteial Reserved.) ( A

They represent the essence of our Terroir.

« Single Vineyard » line

A unique collection of 5 Single Vineyard, Vintage Champagnes
made from our best Grand Cru parcels - or « Lieux-Dits » - of
Verzy or Verzenay, the result of our ultimate quest for pure
Terroir expression.

PENET-CHARDONNET Bl ¢ -

N GRAND CRU

il eNET-CHARDONNET

GRAND CRL 5 H A M P A G

P Vi g GRAND CRU " Loy Epinatter . . . .
kil R B o Prestige, Single Village line

2009

= Exceptional Vintage Champagne blends made with our rarest
wines from our best Grand Cru parcels of Verzy or Verzenay.




Terroir & Sens Extra Brut

Made from a special selection of our Grand Cru parcels of
Verzy and Verzenay and blended with oak-barrel-matured
reserve wines, this very fine Champagne represents the
essence of our Terroir and perfectly expresses our style:
richness, complexity and minerality

A unique style for wine connoisseurs !

The wine has a glorious golden hue hinting at maturity and
a fullness of fruit character on the palate.

The attack is round and full of ripe grapefruit and melon
which then softens on the mid-palate with vanilla and a hint
of toasted nuts. Throughout, a tight vein of acidity gives the
wine great balance and drinkability followed by a gorgeous
and very long mineral finish.

PENET- CH_ARDONNET

C H A M P A G N E

GRAND CRU

PENET- CHARDONNET

Pen€hardonnet |,

TERROI R & SENS LI N

Geographic Verzy & Verzenay i
Area (Montagne De Reims)

Grape Varietals  2/3 Pinot Noir, 1/3 Chardonnay

Ageing Minimum 6 years on lees

Dosage <6 g/l

Food and wine pairing:

Foie gras with horseradish, braised and gilled celery root spiral, potato chip

bouillon - An exclusive recipe of 3* Michelin Chef Guy Savoy Fine and fresh,

with alow dosage, TerroirEscence is also perfect with cold appetizers but
also poultry with a creamy sauce. Cheese suggestion : chaource - a
Champagne region specialty

Ratings...

Jancis Robinson, UK, 17/20 - August 2019

Wine Advocate, USA, 921 September

2018 Vinous'i A Galloni, USA, 917 December 2017
Bettane & Desseauve, France, 17/20 - August 2017
Guide Hachette 2020, France, 2 stars - September 2019

e champenoise depuis quatre si

—c |



Terroir & Sens Blanc de Blancs, Extra Brut

Made from a special selection of our Chardonnay Grand
Cru parcels of Verzy and blended with oak-barrel-
matured reserve wines, this very fine Champagne
represents the essence of our Terroir and perfectly
expresses our style: richness, complexity and minerality.
A unique style for wine connoisseurs !

The wine has a glorious golden hue and a full citrusy
character on the palate.

The attack is crisp but round, with hints of toasted vanilla.
Throughout, a tight vein of acidity gives the wine great
balance and drinkability followed by a gorgeous and very
long mineral finish.

PENET- CH_ARDONNET

C H A M P A G N E

GRAND CRU

PENET - CHARDONNET ¢

PENET- CHARDONNET
CHAMT®PAGNE
GRAND CRU

Imir & _S’-u

BLANC DE BLANCS

Geographic
Area

Verzy - (Montagne De Reims)

Grape Varietals  100% Chardonnay

Ageing Minimum 4 years on lees

Dosage <6 g/l

This exclusive wine is produced in fewer than 2,000 bottles. For optimal ageing
follow up and traceability, the disgorgement date is mentioned on the back label
and the bottles are individually numbered.

Food and wine pairing:

Fine and fresh, with a low dosage, Terroir & Sens Blanc de Blancs is also
perfect with cold appetizers but also poultry with a creamy sauce. Cheese
suggestion : chaource - a Champagne region specialty

Ratings...

Wine Advocate, USA, 921 September 2018

Jancis Robinson, UK, 17/20 - April 2018

Vinous i A Galloni, USA, 917 December 2017

Bettane & Desseauve, France, 16/20 - September 2018
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PENET - Cl—iARDONNET

C H A M P A G N E

GRAND CRU

TERROIR & SENS LINE

Geographic Verzy & Verzenay i
Area (Montagne De Reims)
Ros ®, E Xt Br Hr&pe Varietals  2/3 Pinot Noir, 1/3 Chardonnay i

(Blending method)
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h 0 aAgeing Minimum 5 years on lees
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Penet-Chardonnet, famille champenoise depuis quatre siecles



Lieu-Dit « Les Fervins », Co-planted, Verzy
Grand Cru, Vintage, Extra Brut

ALé&eavinso I s a
It is ideally located on a South-East oriented, 15% slope on
a chalky 1 limestone - soil, where the Penet family owns a
particular plot planted to both Pinot Noir and Chardonnay
grapes and where its family cross 1 today Penet

Ch ar d o nn e stands. TheoClpaompagne that is made
exclusively from this parcel contains both grapes,
something unique in Champagne for a single vineyard

wine. This rare cuvee, one of the very few Grand Cru
Champagnes that are made from a single plot, represents
the ultimate achievement of the Penetf ami | y6s h
relentless search for t Werzyi
and Verzenay, supported by extensive viticultural research
conducted more recently.

The Ultimate Terroir Wine by Essence
The wine, made from careful
FervinsO vi neyard, displays ver
notes and is remarkably balanced on the palate. It is

outstandingly long and mineral, true to the character of the
chalky soil which gave it birth.

PENET- CH_ARDONNET
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PENET - Cl—iARDONNET

C H A M P A G N E

GRAND CRU

SINGLE VINEYARD LINE

Liebut ¢Les Fervinse, Verzy Grand Cr u,

Vintage9 Extra Brut
Food & Wine Pairing :

Grape VarrGo eRian s N Cihrayr donnay . .
Dosage/ I Thanks to its wonder ful bal ance and min
' an aperitif and for pairing with such gastronomic dishes as white meat, fish and
light cheeses.

Geographic -Branad ¥Y¥euvuzyMontagne de Reims), South East oriented,
wi LB average sl ope
Type of soil: Calcaric coll wagieumhan kt dmyefr pri mary, campanian

(Cretaceous epoch

Parcel20Aga&r s

Har veslt922Zept e@0©®©19

Vinification Il n small steel vats3 without malolactic, ageing on |l ees. Bott]l
MayYy010in f ebweriddxthdres.

il

Ratings.

Jan®Robdi nsoh72WKRuPRPYPL1I
VindA$Sal |l oBA,Decemb@i6
Bett&ahesseaukFeaht/@2DSept e@dDdl
La Revue du V9 A 060Cxe da min@czel,
Gui de HacheRseabbBpara@b®ar

Penet-Chardonnet, famille champenoise depuis quatre siecles



PENET- CH_ARDONNET

C H A M P A G N E

GRAND CRU

Li ebug LEpi neét eBl anc De Noi
Veryand Cru, Vintage, E X

Br ut
_ . ) o A Classy and Exclusive Packaging Design
leBpi n®its esne of the histdoni cal rcels or ¢ |1 eu
e ofPereami 'y, | ocat¥dr.zpNerhteh h | o f The bottle is amber glass with a special shape which
West oriended] opiet loiid a me b-abhyg g | improves the ageing potential of the wine even further.
soil, it is planted to Pinot NoWFFE \ g r a p e She tabeladdsignusesaaspedific, Bolglaphic paper with very
ovdiyears ol d. | precise and elegant embossments.

ew Grand Cru
) g | e p'hegtyle is refined, classy yet authentic. The back label is

of tUumaeely comprehensive and displays such information as
h the harvest date, the bottling date, the disgorgement date, as
v well as the QR code.

This rare cuvee, one of the ver
Champagnes that are made from
represents the ultiRaneaa® hyev
heritage and r el eihbl g sagfr atehhe c
TerroVemsapder zenawypported by g

viticultural research conduct recﬁi%éinlet%s'o s available in itohe

Primeur - , offering customers the possibility to pre-order the
N C €wine and choose the disgorgement date 1 therefore the
ageing method they prefer i under certain conditions.

The Ul ti mate Terroir Win

The wine, made from caflLefsul | "sel ecti|f@d grapes of

Epi névitresyard, represents Pi t Noirjat its best from

the noblest origin: very int @I¥E 2Ny Bcompl ex on the nose,
crisp yet rich on the palate '-tlif;;i-ni,ifaf'-'s gutstandingly I ong and
mi neral, true to the charact 0 f~ _{ chal ky soil which
gave 1t birth Shar p, frraeccel s erful, 1t 1is the
caoof Champagne, with tremendo Ponal ity and

ageing potenti al



PENET - Cl—iARDONNET

C H A M P A G N E

GRAND CRU

Li ebu t cLes Epinettese, Bl anc De Noirs, SINGLE VINEYARD LINE

Verzy Grand Q@QroW,9 B/ tnrtaa gBer u't
Food & Wine Pairing :

Grape Vao%®eRialat Noir fiLes Epinetteso is an outstandingly
Dosad@/ I (Disgorgement date mentioned on t he payrwaoadkrfully withneeht dnd lightly spiced dishes - eg: Lebanese
cuisine..

Geographic -Brand ¥Yeuozy¢yMontagnWese &eiesdhedNorth

wi 8% sl ope.

Type of soil: Calcaric coll tagieumhan kt d@myefr pri mary, campanian

(Cretaceous epoch)

Parceld OAga&r s

Har veslitcRaelpt e 206019

Vinification : I n small steel vats, without malolactic, ageing on | ees, unfil
unfined

BottBMayyO010in f edwellddthdres.

Ratings...

Wine Advocate, USA, 941 September 2018

Jancis Robinson, UK, 17/20 - August 2019

Vinous 1 A Galloni, USA, 917 December 2016

La Revue du Vin de France, 17/20 - December 2019
Bettane & Desseauve, France, 18.5/20 - September 2017
Gault & Millau, France, 18/20 - December 2018

Penet-Chardonnet, famille champenoise depuis quatre siecles



PENET - CH_ARDONNET

C H A M P A G N E

GRAND CRU

: : . _ SINGLE VINEYARD LINE
Lieu-Dit «Les Epinettes», Blanc De Noirs,

Verzy Grand Cru, Vintage 2010, Extra Brut o
Food & Wine Pairing :

Grape Vao®eRianat Noir iLes Epinetteso is an outstandingly
Dosad@®g/ I (Disgorgement date mentioned on t he paywgopderfully wthreeatgnd lightly spiced dishes - eg: Lebanese
cuisine..

GeographWVer-yand Cru (MontagnWeste ®&eiesd)edNowi thh

3% sl ope.

Type oCGalsma@dl:lcuvi um on ctaonpp aodigapnrd maalrky ,| ayer

(Cretaceous epoch)

Parceld Y Aga&r s

Har veslt%®apte@d

Vinification : I n small st eel vat s,unwii tnreaut mal ol acti c, ageing on | ees, unf i
BottP2@&hY011in f edweb®dthtdrs.

Ratings.

NewO21

Pen€hardonnet, famille champenoise depuis quatre si cl



PENET - CH_ARDONNET

C H A M P A G N E

GRAND CRU

: : , . _ SINGLE VINEYARD LINE
Li ebut c¢cLes Eplinettese, Bl anc De Noirs,

Verzy Grand Q@rOu,l1 B/ tnrtaa gBr u't Food & Wine Pairing

Grape Vao®eRianat Noir lLes Epbinsetamsout standingly power ful

Dosadgg/ I (Disgorgement date mentioned on thepbiakckwanadieelf pl |y with meeagt: alnedb al niegshet
cul siI ne. .

GeographWVer-yand Cru (MontagnWeste ®&eiesd)edNowi thh

3% sl ope.

Type oCGalsma@dl:lcuvi um on ctaonpp aodigapnrd maalrky ,| ayer

(Cretaceous epoch)

Parceld 2Aga&r s

Har ves2t7&adg 2s0tl1 1

Vinification : I n small steel vats,unwiithlkeawlut mal ol actic, ageing on | ees, unfil

BottR2P@APr2i0l1 2 i n f e3welldd®thtdres.

Ratings...

New 2021

Pen€hardonnet, famille champenoise depuis quatre si cl



PENET- CH_ARDONNET
C H A M P A G N E

Lieu-Dit « Les Blanches Voies », Blanc De
Blancs, Verzy Grand Cru, Vintage, Extra Brut
sto m

flLes BlanchesVoieso i s one of the hi
lieu- dit » of the Penet family, located in the heart of

Verzy. North- East oriented, with an 8% slope on a chalky

I limestone - soil, it is planted to Chardonnay grapes
exclusively and is over 25 years old. This rare cuvee, one
of the very few Grand Cru Champagnes that are made
from a single plot and one of the very few Blanc de

Blancs, Grand Cru Champagnes from Montagne de

Reims, represents the ultimate achievement of the Penet
familyés heritage and relent]l
of the Terroirs of Verzy and Verzenay, supported by
extensive viticultural research conducted more recently.

|l parcels or ¢
A Classy and Exclusive Packaging Design

The bottle is amber glass with a special shape which
improves the ageing potential of the wine even further.

The label design uses a specific, holographic paper with very
precise and elegant embossments. The style is refined, classy
yet authentic.

The back label is uniquely comi)rehensive and displays such
E a1 C Bhforfnd&idn adittd Rarvddtide! the botiihgPdatd, tRe

disgorgement date, as well as the QR code.

ARLes BlWwmersohes available inithe
on Primeur - , offering customers the possibility to pre-order
the wine and choose the disgorgement date i therefore the

S € W, > d agpipggngthod they prefery unsleg certain conditions..
oak ballrel s,

The Ultimate Terroir Wine by Essence

The wine, made from carefull
BlanchesVoieso vi neyard and aged i
represents Chardonnay at its best from the noblest origin:
very intense and complex on the nose, slightly toasted,

crisp yet rich on the palate. It is outstandingly long and
mineral, true to the character of the chalky soil which

gave it birth, and shows tremendous ageing potential

PENET-CHARDONNET

EH A M?P a G NIE
GRAND CRU




PENET - Cl—iARDONNET

C H A M P A G N E

GRAND CRU

SINGLE VINEYARD LINE
Li eDugLes Bl &/mdé&ess Bl aBilcaesr zy

Grand Cr u,20MilnExatgrea Br ut

Food & Wine Pairing :

Grape VapBeGhdrdonnay ALes Blanches Voieso is an outstan
Dosadg/ |l (Di sgorgement date mentioned on the baW@?Wh'fhé{V'Bp@'f"\ﬁonderf””ywnhf'ShandseafOOd'

GeographwVer-@&yanand Cru (MontagnEase &eiesd)edNorth

wi 8% sl ope.

Type oCGalswa@dl:lcuvi um on ctaonpp aodigapnrd maalrky ,| ayer

(Cretaceous epoch)

Parcel26Aga&r s

Har ve 2t g @2s0tl1 1

Vinification I n oak barrel s, wiutnhfountedmal ol actic, ageing on | ees, unfiltered,
Bott RP@APr2i0l1 2 i n f e2welrl®dd®thtdres

Ratings.

Jan®Rodi nsoh7 2WKp r2i012 0

Wi nfedvocatUS8AR,Sept edlodl
Bett&@hhesseaukFeddx0kSept ei0daB
Gaul t & Mi |117d28 D eFcr eamn®c@et, 8

Pen€hardonnet , famill e champenoise depuis quatre si c |



PENET- CHARDONNET

C H A M P A G N E

GRAND CRU

Lieu-Dit «La Croix| 6 A u mo,BilaecrDe Noirs,

Verzy Grand Cru, Vintage, Extra Brut A Classy and Exclusive Pac

iLa CroAiuxnd niierone of the hi-storifca par cldiles bgttlce |ijsegamber gl ass wit]l
dit » of the Penet family, located in the heart of Verzy. South- 2 i mproves the ageing potential
South-West oriented, on a chalky i limestone - soil, it is planted 3 The label design uses a speci:
to Pinot Noir grapes exclusively and is almost 40 years old. g very precise and elegant embo:
This rare cuvee, one of the very few Grand Cru Champagnes refined, classy yet authentic
that_are made from a single plot, _represeAntsthe uItima_lte The back label is uniquely col
achievement of the Penetf ami | y 6 s herlta\ge a Ienté_@csrp information as the harve:
search for the 0hol VYerzgandMerzeoay,o f errogifsgo?fyement date, as well as
supported by extensive viticultural research conducted more
recently . lLa Cliouimomi eravailable in the
ion Pri-meafrfering customefs th

order the wine and chodse the
therefore the ageinhgndanert hoar tt:

geroalé § i @eRs.fLa Croi x
for 8 mont hs 1in

The Ultimate Terroir Wine by Essence.

The wine, made from carefully
| 6 Aumd nviemeyard, was vinified
400 or 500 Liter barrels and represents Pinot Noir at its best
from the noblest origin: very intense and complex on the nose,
particularly well balanced on the palate. It is outstandingly long
and mineral, true to the character of the chalky soil which gave

it birth, and with great ageing potential.

ind age
PENET- CHARDONNET

B 4 M op A G NEE
GRAND CRU




PENET - Cl—iARDONNET

C H A M P A G N E

GRAND CRU

Li ebuglLa ClAawimong,erBl anc De Noir s, SINGLE VINEYARD LINE
Ver yand Cr u,20MiOnHE xatgrea Br u't

Grape Vao®eRianat Noir

Dosadgg/ll (Disgorgement date mentioned on the back | abel ) Foodé&WinePaiing:

ALa Croix | 6Aumoniero is an outstan

GeographVer&yaad Cru (Montagn&odWaRei ms), Sout [y il pair wonderfully with white or even red meat.

oriented.
Type oCGalswamdccl ay colluvium on -age of primary, Campani an

chal k | ayer (Cretaceous epoch)

Parcel36Aga&r s

Har ve@tiSeedp:t e @04 10

Vinifich@0m®0ODi:teém oak barrels, without malolactic, ageing on | ees,
unf i [urefrieded

BottR2@&hY011in f e2ne2lddxthdres

Rat i.n.g.s

Wi nfedv oclaS A 21 Sept e@dlDdil
VinndASal [WHASOG Decembet?7
Bet t &@hees s e aFurvaenlc 0 Sept e@iDdal
GaudMi |l Faanl® 0Decemb0O &8

Penet-Chardonnet, famille champenoise depuis quatre siecles



PENET - Cl—iARDONNET

C H A M P A G N E

GRAND CRU

Li ebDiglLa ClAuinondg,erBl anc De Noir s, SINGLE VI NEYARD L
Ver yand Cr u,20MilnH xatgrea Br ut

Grape Vao®eRianat Noir
Dosadg/ I (Disgorgement date mentioned on the back | abel) Food & Wine Pairing
. a Crouimkodi ®ran outstandingl ower f
Sffg;fxggyer-@yaad Cru (Montagn&8odwWeaRei ms) , SOUtvahich Wil pair Wonderfullgy ywipth h
Type oCGalswmamdccl ay colluvium on -age of primary, Campanian
chal k | ayer (Cretaceous epoch)
Parcel3 Mgar s
Har v e 2 Beudg: R0t1 1
Vinificha@0®0Diiteém oak barrels, without malolactic, ageing on | ees,
unf i |urefriede d
BottP@APr2i0lz 2 i n f e2weld®thdres

Ratings...

Jancis Robinson, UK, 16.5+/20 - April 2020
Gault & Millau, France, 18/20 - December 2019

Pen€hardonnet, famille champenoise depuis quatre si |



PENET- CH_ARDONNET

C H A M P A G N E

GRAND CRU

I

Lieu-Dit «<Les Champs Saint Martin», Blanc De
Noirs Verzenay Grand Cru, Vintage, Extra Brut

)
fLes Champs Saint Martino is on ez o"f t he hi sA@asdy&nd Exclisi@e PacRagisg Design ¢
lieu-dit » of the Chardonnet family, located in the heart of

Verzenay. North-East oriented, on a chalky i limestone - soil,

it is planted to Pinot Noir grapes exclusively and is over 33

years old. This rare cuvee, one of the very few Grand Cru
Champagnes that are made from a single plot, and the only

one from Verzenay in our range, represents the ultimate
achievement of the Penetf ami | yéds heritage a
search for the fAholVYerzgandhi | 6 of
Verzenay , supported by extensive viticultural research

conducted more recently.

The bottle is amber glass with a special shape which improves
the ageing potential of the wine even further.

PENET- CHARDONNET

The label design uses a specific, holographic paper with very
precise and elegant embossments. The style is refined, classy
s | e n t YPLauthentic. _ _ : .

err Jhe rback Ia8e Is uniquely comprehensive and displays such
|mlormastion as the harvest date, the bottling date, the

disgorgement date, as well as the QR code.

ALes Champs Saint Martino is
futures 1 on Primeur -, offering customers the possibility to
pre-order the wine and choose the disgorgement date i

d heredore ens agein§ methdd eney prefer i under certain

ni ftondgiahs. and aged for 8

The Ultimate Terroir Wine by Essence

wa S Vv
PENET-CHARDONNET

CH A M p A clbuE
GRAND CRU
= ] o
Los Chivmps Saint-Waelin

2011 L ﬂ

The wine, made from carefully
Champs Saint Martinodo vineyard
months in 400 or 500 Liter barrels and represents Pinot Noir
at its best from the noblest origin: very intense and complex
on the nose, particularly well balanced on the palate. It is
outstandingly long and mineral, true to the character of the
chalky soil which gave it birth, and with great ageing potential




PENET - Cl—iARDONNET

C H A M P A G N E

GRAND CRU

Lieu-Dit «<Les Champs Saint Martin», Blanc De Noirs,
Verzenay Grand Cru, Vintage 2011, Extra Brut

Grape Varietal: 100% Pinot Noir
Dosage : 5¢g/l (Disgorgement date mentioned on the back label)

Geographic Area: Verzenay-Grand Cru (Montagne de Reims), North-East
oriented.

Type of soil: Calcaric and clay colluvium on top of primary, Campanian-age chalk
layer (Cretaceous epoch)

Parcel Age: 33 years

Harvested: 24 August 2011

Vinification : In 400 or 500 Liter oak barrels, without malolactic, ageing on lees,
unfiltered, unfined

Bottled : 20 April 2012, in fewer than 2,100 bottles

Pen€hardonnet , f ami

SINGLE VINEYARD LINE

Food & Wine Pairing

lLes Champs ®ias nan Mautstnandi ngly po

compl ex wine which wil!/ pair wonde
meat .
Ratings.

Jan®Robdi nsohg2 WAKp r2i0l2 0
Gault & Mi 1118d2® D e~cr eamic@e?, O

champenoise depuis quatre si cl



PENET - Cl—iARDONNET

C H A M P A G N E

GRAND CRU

PRESTIGE, SINGLE VILLAGE LINE

Presti geR&@reajvee€&r and Cr u, 611’

. \ gl Geographic Area Verzy i Grand Cru
g
A uni quev,i Islianggel ébl end made fro gaselection
of our best Griawed,zGd ann par cel s 5 Grape Varietals  70% Pinot Noir, 30% Chardonnay
exceptional vintage, this out s/t a Il ngly compl ex and

power ful Champag®e Oatracs agpad | e g Dosage <6/l
on | ees until I ts di sgorgemen e mentioned on the
back | abel This exclusive wine was produced in fewer than 5,000 bottles. For optimal ageing
The nose i s citrusy and comp t h e follgy gp pncgirgcegbility tthdpiggorgement date is mentioned on the back label

. . . the battl indjvidyal d.
wine is very precise and cl e e a v 8"4he bgiies geoviayaly pymber
hint of green apples and an y long miner al

roir of Food & Wine Pairing :
Artichoke and black truffle soup, layered brioche with mushrooms and

finish, perfectly ¥Wegprzgessing

truffles T An exclusive recipe of 3* Michelin Chef Guy Savoy Quiberon cod
fish with mushrooms, Shellfish-scented celery i An exclusive recipe of 2*
Michelin Chef Philippe Mille

Ratings.

BENET- CHARDONNET

H A MGPAGNE
GRAND CRU

Jan®Rodi nsoh72DWEKuPRP19
Wi nfedvocatUS8 A, Sept edl0dm
Bet t&abhesseaulFedTxleSept ei0d 8

Pen€hardonnet, famille champenoise depuis quatre si cl



PENET - Cl—iARDONNET

C H A M P A G N E

GRAND CRU

PRESTIGE, SINGLE VILLAGE LINE

Cu®Di ane Gleaizre@raaznd Cr u,
Vint2age9 Extra Brut

Geographic Area Verzenay i Grand Cru
(Montagne De Reims)

Named after two members of our l' y, this prestigious

wine, made from our bKetz&nand par c e lchpeVarietals  50% Pinot Noir, 50% Chardonnay

on a sunnd0@ndicmuy tural year as bottled in

201a0n_d was aged on |l ees unt il [ |sgorg,90gg§§nt da<ggfp,

mentioned on tdlei bamkeép labbreed, D

Cuvee Di a2elO®l aexixrceeptionally co X and this exclusive wine webs Op@oduesd in f
fresh on the nose, with gentl e s of obprt pwuts maloagaenrgefopd eoew| yp and trac
and humus. On the paldat é.ghittf ui bodim8 ' §nef on the back Tabel and the b
we-bhl anced, with a very |l ong finish, perfeeeddl  wine Pairing:

Crispy sea bass with chantre$l és mus

expressing Vbez€eayoir of . o : . R
-An exclusi v®& rMdcihped i anf Ch @Pfo uG uaya dHa vdouyc

l'iverf emblifl p@Pp®t at o | eaves ainAdn belxacclku sti
reci p22Miodhel in Chef Phil:Coppe Mill e Che
Ratings...

Wine Advocate, USA, 941 September 2018

Jancis Robinson, UK, 16.5/20 - April 2020

Vinous i A Galloni, USA, 891 December 2017

Bettane & Desseauve, France, 17.5/20 - September 2018
Gault & Millau, France, 17.5/20 - December 2018

Guide Hachette 2020, France, 2 stars - September 2019

EPen€hardonnet, famille champenoise depuis quatre si cl




PENET- CH_ARDONNET

C H A M P A G N E

GRAND CRU

Cu®Col i& eCan dviecreyand Cr u, &
Vint2ag@9 Extra Brut %

PRESTI GE, SI NGLE VI

Geographic Area Verzy i Grand Cru

_ Montagne De Reims
Named after the two daughters 4% artine and Ale(xar%dre )

Penett hi ssidilmgleg prestigious winejwas made from

our _be.st Granoa/eGrzwopaacslsnypf a_r;‘dﬁ .r y Grape Varietals 50% Pinot Noir, 50% Chardonnay
2009 ticultural year. 1t was V|jn|-§;’-_ ed and aged entirely 1in
oak bar8&neolnst hfsor b o t2t0lltOlde m na dMa g ,

. . : Dosage 5¢g/l
on | ees until I'ts disgorgement e, mentioned oh the back

| abel
The bottle shape mirrors that b ar r e [hisexclugvgywie wag prodpiceq if fewejthan 3,000 bottles. _ _

. For optimal ageing follow up and traceability, the disgorgement date is mentioned
embo S sed al u ml num p |. at e | a_ bel g €N a & tRe badk I%)ef:gnd the bottles are individually numbered
Showing a bri ¢h®& Cpd l&hetha nhdui ec,

; ; Foo ingPairing:
2 O O 9s exce p.t lonal |l y co mpl € X on S(;[apases,Chgrﬂgagnee-cbokedaéﬁumeaq;gwl.
hints of citrus and toasted The mout I's cri1sp and
outstandingly fresh with a mi neral finish,
perfectly expre¥ermag the Te Ratings.

Wi nfedvocatUSA,Sept edlpdl8
Jan®obdi nsoln2 0 UK2uA ly9
VinndAsSal LowSA Decembetl?7
Bett&bhesseaukFed@®leSept e0d418
Gaul t & Mi |118da® D eéco eamPcet, 8

|l e champenoise depuis quatre si cl



PENET - CHARDONNET

GENETN L A (GEaN E

GRAND CRU

n-€har d oGrnaed openspsr i waotld eocft a mea d
di ntwigeraswe lalsl i mietdeidtciuwoweted h eo st

Pe
ol

PRIVATE demanavi mgovandol | ector s
Thesecepthotntalkeesb vi coasdiyliadx ter elme Wy

COLLECTION guantities

Fomorienf or niaetkeit &eme,o0 n tuasc t




PENET - Cl—iARDONNET

B PRI VATE COLLEC
Presti ge R&Breanwkkrei vate Coll e on
Grand Cr u, Extra Bru _
Geographic Area Verzy i Grand Cru
] ) ) ) (Montagne De Reims)
A uniqueinmagei bl end made fro selection of
our best Grand Cru parcels of zy, this exceptionally
complex and powerful _ Cﬁ.ﬁmﬁag-ne s bott IGl’%\p‘élVarlietQIs 2/3 Pinot Noir, 1/3 Chardonnay
and aged on | ees until Its di gement date mentioned
on the back | abel.
. . . . . / .
The nose is outstandingly cit wi t h dD—Ols—aggt | nct4|gve bri oche
notes typical of extra mature Pagnes, (Of f/if, P @ind tuls omooduesd Forr
the wine Iis very precise and laged W $0l1@0owW) QF GRAO UrSaceability, th
hint of green apples and an 'y | a0k 'mibhle pregd| thfejbpfisiigs are indivig
perfectly expressing the Ter Verzy. Food & Wine Pairing
- - . Artichoke and black truffle soup, | ay
trufifAnesexcl usi v& rMdccihped ionf Chef Guy S
fish with mushrecmsteihakl&xghusi va& r
Mi chelin Chef Philippe Mille
Ratings...
Wine Advocate, USA, 931 September 2018
Jancis Robinson, UK, 17.5/20 - April 2018
Bettane & Desseauve, France, 17,5/20 - August 2017
Gault & Millau, France, 18.5/20 - August 2010
La Revue du Vin de France, 16/20 - August 2010
Tom Cannavan, UK, 91/100 - July 2009
Pen€hardonnet, famille champenoise depuis quatre si cl



PENET- CHARDONNET

C H A M P A G N E

GRAND CRU PRI VATE COLLEC

Cu®Di ane CECPraiivet e Coll ec
200hased, Grand Cr u, Ext

Geographic Area Verzenay i Grand Cru
(g/lontagne De Reims)
t1'gl ous

Named after two members of our mily, this pre

wine, made from a selection of best Grand Cru

par ceVesr Zpe_fnaﬁ based primarily he Grape Varietals 2/3 Pinot Noir, 1/3 Chardonnay

out st a2mMdv2ngt age. |t 2 wéa8n db owtatsl

aged on | ees until I ts disgor t dat% '“‘"*ufllc" 0 il

the back |-abkebredmb€uvee Di an,g i r e Désage o

Private Collection is except]i COMFhi&Xex@iusi veCwih® SwlBs opwoduesd Forf

with intense notes of red fr ut s, ableu'msusolanveluwbranob@hae:eability,_th'

typical of extra mature Cham Oon % paflat®?, thegPoffisles are indivi

full bodied yet extremely we ced, with anrood & Wine Pairing:

outstandingly Il ong finish, exr??'esgysﬁ‘ha batSHeW'Tl'he_r“ra gresles mus

excl us rMe ccihped i anf CthfouGLayadeavoy

ONerzenay duck I|vfeerum1|llebcpa(btato |l eaves ainAdn bl aclk

exclusive 2¥xMiccihped ionf Chef Philippe Mil|l

3 émo n tahg eQ@o n® BeauGlopage

Rati ngs.

Wi nfedvocatUSA,JubRP1l6
Jan®Rodi nsoh®@ ONUNKy e mb@t 5
Bet t&abhhesseaulFed@0Augw0tl 3
Gault & MilllTAGAU FeDT Se ,

GRAND CRU

Pen€hardonnet, famille champenoise depuis quatre si cl
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[.A MAisoN PENET

Le Terroir Sublimé - The Ultimate Terroir Experience

CHAMPAGNES

A Magnificent Place for a Unique Tasting Experience

We look forward to welcoming youinour19c ent ury mansi on, which also comprises L
for unforgettable moments!
Winery tours, tastings, food and wine pairing events upon reservation at: visit@lamaisonpenet.com

Professional contacts : contact@lamaisonpenet.com or export@lamaisonpenet.com

Mai n Of Recept& on
La MaiPeoert
l12ue Gambett a

5138Verizkr ance

Phone&.3: 3+ 51 00 28 E€

www. LaMai sonPenet. corln—‘A MAISOI\T PEl\TET

Le Terrovr Sublimé - The Ultimate Terrowr Experience
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Alexandre PENET PENET - CHARDONNET

CHAMUPAG N E C H A M P A G N E
VERZY - FRANCE GRAND CRU




