
Quintessential Wines

Blanc de Blancs NV 

“Press Highlights” 

• 95 Pts. #14 out of 100 - FINE MAGAZINE, Top 100 Champagnes for 2021
“Palmer & Co Vintage Blanc de Blancs Shine in Champagne Magazine’s ranking of the 100 Best
Champagnes for 2021! For the tenth time, FINE Champagne Magazine and wine information platform
Tastingbook.com, put hundreds of champagnes in line and ranked the 100 best cuvees for 2021. After
days of blind-tasting hundreds of champagnes, the final results were tabulated. Any champagne making it
into the Top 100 in the rigorous tasting by the editorial board can warmly be recommended….”

• 92 Pts. – WINE ADVOCATE,  August 30, 2019
“Tasted from magnum, the latest release of Palmer's NV Blanc de Blancs Brut is showing very well indeed,
bursting from the glass with a ripe and expressive bouquet of grapefruit, orange zest, toasted bread, white
flowers and nectarines. On the palate, the wine is medium to full-bodied, with an elegantly textural attack,
fine depth at the core, ripe but racy acids and a long, flavorful finish. This has always been one of Palmer's
emblematic cuvées and this disgorgement—from early 2018—would appear to be a particular success.”

• 91 Pts. – WINE SPECTATOR,  August 30, 2015
“A rich and toasty range of poached nectarine, honey, brioche, graphite and saline notes is layered in a
sleek and well-knit package. The creamy texture carries the flavors through the clean-cut finish.”

• 92 Pts. – WINE & SPIRITS,  December 2019
“This chardonnay has a classical beauty, the flavors sculpted out of fresh golden apples. It grows mostly in
the Montagne de Reims (Trépail and Villers-Marmery) with a contribution from the Côte de Sézanne. The
fruit is floral with scents of daffodils and apple blossoms, the texture luscious and round.”

• 91 Pts. – JAMES SUCKLING,  July 11, 2022
"A focused yet creamy and rounded Blanc de Blancs with plenty of croissants, apple pie, pear tart,
hazelnuts, shortcrust, white peaches and lemon curd. Soft and supple mousse. Bright finish. Drink now."

• 92 Pts. – JEB DUNNUCK,  April 9, 2020
“…offers up a light gold hue as well as a marine/seaside-like minerality mixed with stone fruits, citrus, and
white flowers. These carry to a medium-bodied, lightly textured Champagne that has high yet nicely
integrated acidity, beautiful overall balance, and a crisp, clean finish that keeps you coming back to the
glass. It’s another brilliant champagne from this house to enjoy over the coming 10-15 years.”

• 92 Pts., Silver Medal – 2022 DECANTER WORLD WINE AWARDS,  June 7, 2022
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