Dom Perignhon
Champagne Luminous Magnum 2012
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PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

150cl
2012
12.5%

Champagne blend
(100%)

Natural Cork
B6188012

Sparkling &
Champagne

France
Champagne
Sulphur
Vegetarians
Natural Cork
3.08

4.21g/l Tartaric
6.55¢/I
B6188012

() O O

WHITE FRANCE CHAMPAGNE SUITABLE FOR
CHAMPAGNE & VEGETARIANS
SPARKLING

TASTING NOTE

Dom Pérignon 2012 captures its harvest with
intensity and precision. The nose blends
white flowers, stone fruit, rhubarb, mint, ash,
and white pepper. Vibrant energy defines the
palate, with a finish of ginger, tobacco, and
toast. Offered in a striking magnum bottle.

VITICULTURE

Despite challenging weather in 2012, the year
produced exceptional champagne. Frost and
hail during winter affected early bud burst,
resulting in low yields. However, warm
weather in August and September ensured
the grapes achieved excellent maturity.

VINIFICATION

Vineyards: Predominantly Grand Cru and
Hautvilliers (Premier Cru)

FOOD MATCHING

Food Pairing: Seafood, Caviar, Light Poultry,
Gourmet Cheeses;

Enotria&Coe



