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The « Cuvée »

Champagne Pol Roger created its Sir Winston Churchill cuvée de prestige as a tribute to
Sir Winston Churchill, embodying all the qualities he sought in his champagne: a firm
structure, a full-bodied character and maturity. Although its exact blend remains a closely
guarded family secret, there is little doubt that it is guided by a principle that would have
met with the approval of the man to whom it is dedicated: "My tastes are simple; I am
easily satisfied with the very best," as he was fond of saying... This champagne is crafted
exclusively from Pinot Noir and Chardonnay Grands Crus and is produced only in the
best vintages. The Pinot Noir predominates, providing structure, breadth and robustness,
while the Chardonnay adds elegance to the blend. This champagne matured in our cellars
for over 10 years before being riddled and disgorged.

Vinification & Maturation

Once harvested, the grapes were quickly and gently pressed. Initial settling took place at
the pressing facility, followed by a second, cold settling in our vat room. Alcoholic
fermentation was then carried out at low temperature in temperature-controlled stainless-
steel vats, with each cru kept separate until final blending. As with all our wines,
malolactic fermentation was carried out. After tasting, blending and bottling, the second
fermentation and ageing took place in the cool depths of our cellars, located 33 metres
below ground. There, each bottle underwent traditional manual riddling before
disgorgement and dosage.

Tasting notes

The wine's bright straw-yellow hue is beautifully set off by its elegant, delicate bubbles.
The powerful and generous nose offers up a harmonious bouquet of truffles, sweet spices
and patisserie (Black Forest gâteau), complemented by notes of brandy-soaked cherry and
subtle hints
of vanilla. In perfect harmony with the nose, the palate is broad and round, revealing a
remarkable vinosity with delicate notes of dried fruit and hazelnut. A hint of lemon
brightens the finish, whose overtones recall a cigar box. Power, nobility and robustness
are majestically expressed, creating an exceptional length on the palate.
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