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2015

CHAMPAGNE PALMER GRANDS
TERROIRS

CHAMPAGNE, FRANCE

95
POINTS

“Still fresh as a daisy, this blend of 50%
Chardonnay, 38% Pinot Noir, and 12% Pinot
Meunier from Grands and Premiers Crus in the
Montagne de Reims opens with heady scents of
salted baguette, hazelnut, wet stone, dried apple,
and touches of lime leaf and green melon. On the
attack, mouth-filling acidity subsides to glide
elegantly around a compact core of citrus and
white cherry, enhanced by a bit of white fig on the
rich and lively finish.”

MAY, 2024
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