
• Family owned since 1808
• Chardonnay driven style

• 2/3 Premier and Grand Cru vineyards
• Higher propor tion of reserve wines including  
  a por tion of Cuve 38 with over 20 vintages.



Please enjoy our fine wines responsibly. Champagne Henriot. Product of France. ©2018 Imported by Maisons & Domaines Henriot America, NY, NY

  What makes our champagne so 
special is that it is sourced from 
beautiful terroirs, mostly Grand 
& Premier Cru vineyards. Thanks 
to our independent status, I can 
dedicate the time and care they 
require to craft the most luminous 
champagnes and perpetuate the 
unique style of the House.

Laurent Fresnet,
Champagne Henriot Cellar Master

International Wine ChallengeTM Sparkling 
Winemaker of the Year 2015 & 2016

Brut 2008 
Fresh & Light 
50% Chardonnay, 50% Pinot Noir  
100% Premier & Grand Cru Vineyards

An exceptional vintage, which also marks the 200th anniversary 
of Champagne Henriot. The wine has beautiful aromas of citrus 
and stone fruit. On the palate, it is balanced and harmonious with 
notes of grapefruit, apricot and fresh citrus underscored by great 
minerality. The finish is long, silky and refreshing.

Aging: 8 years Dosage: 6 g/l

Cuvée Hemera 2005 
Virtuous & Luminous 
50% Chardonnay, 50% Pinot Noir  
100% Grand Cru Vineyards

A homage to Hemera, Greek goddess of daylight, this luminous 
cuvée is produced only in exceptional years. As winemaker 
Laurent Fresnet’s first cuvée for the House, it embodies the unique 
and expressive style. The Chardonnay for Cuvée Hemera comes 
from 3 villages in the Côte des Blancs (Chouilly, Avize, and 
Mesnil-sur-Oger) and the Pinot Noir derives from the north of 
Montagne de Reims (Mailly Champagne, Verzy, and Verzenay). 
Fresh aromas on the nose, with candied citrus and honey on the 
palate, leading into a long, toasting finish.

Aging: 12 years Dosage: 5 g/l

Cuve 38 
“Perpetual Reserve” 
100% Chardonnay 
100% Grand Cru Vineyards

Cuve 38 is the quintessence of the Henriot’s style and a truly 
unique and audacious wine. Cuve 38 (“Tank 38”) was created 
in 1990 as Joseph Henriot’s vision to isolate a tank and create a 
blend exclusively comprising four of the most prestigious Grand 
Cru Chardonnays from the Côte des Blancs: Chouilly, Avize, 
Oger and Mesnil-sur-Oger. Cuve 38 is a “Perpetual Reserve” 
and used as reserve wine for every single Champagne Henriot 
produced. Due to the prestigious and limited nature of Cuve 38, 
only 1,000 bottles are released each year, all in magnum. The 
older wines bring complexity and layers of aromatics; the younger 
wines provide balance with freshness, power and lift.

Aging: > 5 years

INTRODUCING OUR  
PRESTIGE CUVÉES


