


CUVE 38
A visionary inspiration

THE ART OF BLENDING

RECOMMENDATIONS
Best served at 8°C.

PACKAGING

Available in 150cl magnums – Limited Edition of 1000 magnums

A rare and complex 100% Chardonnay blend, crafted exclusively from four of the most prestigious Grand Cru Chardonnays 
from the Côte des Blancs: Chouilly, Avize, Oger and Mesnil-sur-Oger. Given its low dosage, never exceeding 5g/l, the wine fully 
expresses the aromas of the terroirs.

Every year, the Cellar Master adds a symbolic, judicious amount of Perpetual Reserve, Cuve 38, to some of the signature house 
Champagnes providing the most auspicious start on their journey to excellence.

THE QUINTESSENCE OF CHARDONNAY

The first tasting was a revelation. The first Cuve 38, a blend of wines from 1990 – 2007, was drawn off in 2009, and would mature 
a further five years in the cellars in Reims before being savoured by the most discerning aficionados. For Joseph Henriot, this 
would cement its reputation as « the prodigious encounter between the finest Chablis and the greatest Mersault ».
The purest mineral expression, further enhanced by complexity and generosity only granted by time, make this cuvée the 
quintessence of Maison Henriot.

THE LATEST 5TH EDITION

The latest Cuve 38 Edition 5 was drawn off in 2013 and composed of a blend of wines from 22 harvests (1990 – 2011). This 
exclusive Limited Edition release of only 1000 magnums, matured in our cellars in Reims for at least 6 years, emerges triumphant 
and ready to be savoured by aficionados further to its release in July 2019.

 
LIVING TIME

Cuvée 38 encapsulates an eternally living wine, renewed ad infinitum to allow the freshness to 
bring vibrancy to the complexity of the finest chardonnay. As a result, the wine has all the 
substance of a unique, thrilling and profound emotion, which evolves and reveals its virtues 
through a constantly changing spectrum of aromas, even when tasting the wine.
Layer upon layer of time, like multiple volumes of a significant, constantly updated, enriched and
extended work.

Cuve 38 was created in 1990, born of the visionary inspiration of Joseph Henriot, who came up with
the idea of a setting aside a single tank of the most prestigious Blanc de Blancs Champagnes, and
every year adding the quintessential character of each harvest. A Perpetual Reserve was born.

THE SENSES

In appearance, the wine is an appealing pale yellow, delicately tinged with gold, while a steady stream of 
bubbles of rare finesse rises in the glass.
On the nose, delicate aromas of fresh butter, so typical of the Henriot signature style, linger amid
armfuls of white flowers. With its striking minerality, the wine also reveals a slightly creamy 
character, underpinned by a distinctive hint of liquorice.
On the palate, Cuve 38 reveals its inimitable signature style. A virtuoso harmony wavering 
between lively citrus fruits and sun-ripened apricots. Honey-kissed pastry notes follow, always of 
the utmost

22 harvests (1990-2011)

4 Grands Crus from
the Côte des Blancs
100% Chardonnay

Aged > 6 years on lees
Dosage < 5g/l CHAMPAGNE HENRIOT - 81, rue Coquebert - 51100 Reims - France - Tél. : +33 (0)3 26 89 53 00

contact@champagne-henriot.com - www.champagne-henriot.com - @ChampagneHenriot


