
R É S E R V E  P E R P É T U E L L E  N O N  D O S É

THE C YCLE

Réserve Perpétuelle takes its name from the eponymous Champagne practice 
of progressively blending the current year’s wines with wines from previous 
vintages. The idea is to preserve the freshness of the blend through successive 
renewals without losing any of the complexity acquired through ageing.

In fact, Philipponnat has always made its Réserve Perpétuelle cuvée by blending 
wines from the new harvest with part of the blend from the previous year, which 
has been reserved in wooden barrels. The current year’s wines refresh the older 
wines, which are concentrations of previous years’ blends and which in turn 
enhance the new wines in keeping with the principles of Réserve Perpétuelle.

The new blend brings together all the vintages successively blended since 1946, 
the year of the first harvest on which the Réserve Perpétuelle cuvée is based. 

Each year, the cuvée is enriched by a new vintage, in a proportion of two thirds, 
with which are blended the ever-increasing sum of past harvests – one third of 
the cuvée. 

Once blended, one third of the cuvée is reserved in oak barrels and tuns and 
continues to age in wood until the next harvest, when it is blended to complete 
a new iteration of this perpetual cycle of renewal. 

Since 2012, a second part of this wood-aged Réserve Perpétuelle has fed a 
second, slower-renewing reserve known as Réserve Essentielle.

This slow rotation allows us to include a larger proportion of older vintages, 
giving the Réserve Essentielle an exponential concentration of all the 
successively blended harvests.

As time goes on, Réserve Perpétuelle does not age, but grows richer with each of 
its renewals. It is the perfect embodiment of eternal youth, in perpetual motion.

CRAF TING
VINIFICATION
First press of grapes from the heart of the Champagne region, mainly from the 
Grands Crus and Premiers Crus around Mareuil-sur-Ay.
Traditional vinification in vats and wooden barrels, avoiding any premature 
oxidation. 26.8% of the wines from the 2021 harvest were produced without 
malolactic fermentation.
Undosed (0 g/l) to avoid masking the wine’s character and purity.

AGEING
Aged on lees in the House cellars at a constant temperature of 12°C for a 
minimum of three years – much longer than the legal minimum of fifteen 
months.

A clear demonstration that a great vintage can be enjoyed without any fuss

ASSEMBLAGE 
66% Pinot Noir, 32% Chardonnay,  

2% Pinot Meunier

Harvest: 2021
Previous harvests aged in wooden barrels: 56%
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TASTING
TO THE EYE
Pale gold in colour. Fine, persistent bubbles.

TO THE NOSE
The nose presents lime blossom, vine flower and hawthorn.

TO THE MOUTH
The palate is straightforward and pure, with citrus notes and a lovely liveliness 
that is not aggressive. The finish is long and clear, with notes of warm bread and 
fresh apple.

DINING
PAIRING
Serve chilled but not iced (8°C) for a refreshing aperitif. An excellent match for 
raw fish, seafood and Japanese cuisine.

STORING
Réserve Perpétuelle Non Dosé is at its liveliest in the six to eighteen months 
following disgorgement. It can also be aged for several years.


