International Wine Cellar-December 14, 2012

Brut Reserve 'White Foil' NV

sSummary

Itis commaon knowledge that the true quality of @ Champagne house is best judged by
the consistency and quality of their nan-vintage wine. This is where the true "house
style” is defined and executed yearin/ year out. Pol Rogeris a firm believer in this
philosophy and takes extreme pride in their “White Fail” Brut.

Terroir: The "White Foil” is sourced from top quality vineyards in Montagne de Reims
(Pinot Moir), Vallee de al Marne and Petite Valle dEpernay (Finot Meunier} and the Cote
des Blancs (Chardonnay).

Vinification Pol Roger "White Foil” is traditionally a blend of equal parts Pinot Moir
(body and depth), Pinot Meunier (freshness and vigorous fruit) and Chardonnay
(elegance and finesse) and is sourced exclusively fram juice from the "cuvee” (first
pressing). The still wines are fermented in stainless steel at a cool 45%f to retain
freshness. Each final blend contains a minimum of two vintages with the youngest
compaonents keing a minimum of three vears old. Average dosaage for the “White
Label”is 12g per liter.

Champagne Pol Roger is delighted that their Brut Réserve Non Vintage, has been
chiosen to be served at the reception following the marriage of His Royval Highness
Prince William of Wales to Miss Catherine Middieton on 28th April 2011.

Fatrice Moyelle, Président du Directoire, commented that, “It has been guite difficult to
CHAMPAGHNI maintain secrecy since we were first advised by the Royal Household that magnums of
: -"Z;ff /—’//d e our Brut .'?n.é-e:e-".-e would be served 5? the reception fc--'-'c-t.';ir.-g the L';ecc.*i..".-g. Il'l-"e ar
already privileged to hold a Royal Warrant from Her Majesty Queen Elizabeth and, a5 a
small farmily company, it is an even bigger honour for one of our champaghnes o be
selected for this special occasion. ™
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Epernay, April 28th 2011 - 3,00 p.m.

International Wine Cellar Score: 91 Points
Author: Josh Raynolds

M Cricimir Maramber 44 949
Uate: Friday, Uecemosr 14, 0712

Light, kright gaold. Displays aramas and flavors of orange, pear skin.
haoney and kriocche, with a spicy overtone. Sappy and expansive, with excellent finishing
power and lingering floral and smoke notes.
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