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CUVÉE DES ENCHANTELEURS 1959
VINTAGE 1959

1959 is one of  the most exceptional years. Indeed, the sun came out at the right moment throughout the vine-growing 
season. After a serene winter and spring, summer brought light and ideal temperatures. Even the occasional slight lack 
of  rain did not prevent a magnificent harvest. The harvest began on September 9th and took place under a blue sky and 
a radiant sun. 

THE ART OF BLENDING

Cuvée des Enchanteleurs is a blend of  the House’s six historical crus, each represented in equal part, through a singular 
year. 
Each vintage of  this Champagne is therefore the expression of  the continuity of  the “founding” terroirs of  Maison 
Henriot, through the singular character of  a specific year. 
The terroirs offer a base, a structure, a charisma, a hierarchy. The year offers intensity, a division of  roles, an expression, 
and a translation.

THE “MEMOIRES” DISTINCTIVENESS SINGULARITY  

These bottles were preserved in the cellars for several decades. The Henriot family, through Gilles 
de Larouzière Henriot, 8th generation, accompanied by Alice Tétienne, Cellar Master of  the 
House, have selected specifically Cuvée des Enchanteleurs 1959 to recount a new era of  life of  
this Champagne composed of  Grands Crus.

Each bottle is tasted individually and then manually disgorged. This disgorgement is made in 
the respect of  the traditional method, which requires a very special expertise. At this step, the 
champagne reveals itself  completely and after several months of  rest, the bottle reveals all its 
history and experience.

THE WORDS OF THE CELLAR MASTER 

“Cuvée des Enchanteleurs 1959 is endowed with eternal youth, characterized by charisma and elegance. On the 
nose, notes of  fresh citrus and yellow fruits intertwined with subtle oaky and smoky nuances. The aromatic is 
very intense, sublime, and in perpetual motion. 

On the palate, it astonishes with its incredible freshness. The structural uniqueness of  the terroirs reveals 
itself. This smooth, generous, and full champagne sublimize the tasting experience as unique, memorable and 
extraordinary.”

Alice Tétienne, Cellar Master of  the Maison Henriot

RECOMMENDATIONS

Serving temperature 9-12°C (48-50° F)

BOTTLE FORMAT

Magnum in individual wooden case

50% Chardonnay
50% Pinot Noir

6 crus : Verzy, Verzenay, 
Mailly-Champagne, Avize, 

Mesnil-Sur-Oger and Chouilly
100 % Grands Crus

Dosage 4 g/l
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L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTÉ. À CONSOMMER AVEC MODÉRATION.


