
  

CHAMPAGNE HENRIOT 
2008 BRUT MILLÉSIME 
Chardonnay & Pinot Noir. Tiny, delicate 
bubbles; an explosion of fruits & white 
flowers; rich structure & minerality; 
extreme elegance with a fresh, silky 
quality; long, refined & refreshing finish; 
exquisitely harmonious balance.  
 

Tasting Note:  Shelf Talker: 

BRUT MILLÉSIME 
Pinot Noir & Chardonnay. Clear, gold & 

sparkling with tiny, delicate bubbles. 
Rich in structure, minerality & light 
as a feather, in pure Henriot style. 
With its extreme elegance, it is an 

intense explosion of fruits 
(grapefruit, apricot, peach, citrus) 

& white flowers, together with a 
fresh, silky quality. Very long, 

refined & refreshing on the finish. 
Exquisitely harmonious balance.  

 

Pinot Noir and Chardonnay. Clear, gold and sparkling in appearance with tiny, delicate bubbles. 
Rich in structure, minerality and light as a feather, in pure Henriot style. With its extreme elegance, 

the Champagne is an intense explosion of fruits (grapefruit, apricot, peach, citrus) and white 
flowers, together with a fresh, silky quality. Very long, refined and refreshing on the finish. 

Exquisitely harmonious balance.  

A blend comprising some ten Premier and Grand Cru Villages Chardonnay and Pinot Noir, this 
vintage celebrates a unique year and a great harvest, bringing great ageing potential to this 

elegant and generous Champagne, which will evolve resolutely over time. Aged 10 years in 
dark Henriot cellars in Reims. The 2008 vintage marks the 200th anniversary of the house.  

Champagne Henriot: The Audacity of Independence. Founded in 1808 by Apolline Henriot, 
Champagne Henriot is one of the few remaining family-owned Champagne houses, with more 

than 200 years of independence & heritage. The House has cultivated an audacious 
approach & a distinctive, elegant style of its own, guided by the finest terroirs in the Côte des 

Blancs & Montagne de Reims as well as a conscious & sustainable approach to the 
environment. They use a remarkably high proportion of Premier & Grand Cru vineyards (2/3 
minimum), long aging on lees, high portions of reserve wines & keep the art of blending at 

the core of their style & philosophy. 
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