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 And for this main reason: after a dismal spring, 
mildew set in with a vengeance across almost the 
whole of Champagne. Regular heavy rainfall did not 
exactly improve matters. 
 Even the month of August which, as the saying 
goes, “fait le mout” (makes the must) offered little 
encouragement. And yet, even so, the material that 
the Maison brought in to the fermentation cellars was 
universally sound. From a technical point of view, the 
average concentration in total acidity, all varietals 
being taken together, was 7.5 g/l, with a potential 
alcohol of 10% vol and a pH of 3.1.
 We should note, all the same, that the pattern 
this year shows a reduction in yields of nearly 30% 
resulting from frost, to which must be added a further 
25 – 30% of losses due to mildew. Hailstorms alone 
affected some 500 hectares of Champagne, of which 
half were totally wiped out. Pol Roger has been lucky 
to own vineyards and to be able to draw on further 
supplies from outside the worst-affected areas. And 
let us also not forget that the Maison is fortunate to be 

able to draw on its vins de reserve, the true guarantee of 
the consistency and quality of our wines.
 In response to an active resurgence in the global 
demand for champagne, the rendement, in a move both 
restrained and at the same time optimistic, has been 
set at 10,000 kg/ha, giving a potential production 
of 300 000 000 bottles. Let it be noted that this 
rendement has very rarely been achieved. By way of 
reminder, the level across the appellation was fixed at  
8,000 kg/ha in 2020 against the background of a health 
crisis and falling sales. 
 In conclusion, the day when no one can say 
“we have never seen that before” will sound in all 
probability like a veritable alarm call, but that is not to 
say we wouldn’t wish it to be so! And while we wait, let 
us not claim victory too soon but rather look forward 
to the tasting of the vins clairs: because, no matter 
what today’s predictions may suggest, they alone will 
form the final judgement!

The period we have been living through for 
almost a year is unprecedented. Unprecedented 
for the health reasons we are all familiar with, 
even if a light seems at last to be shining at the 
end of the tunnel.
 But we are also living through an unprecedented 
time as far as demand for champagne is concerned.  
The recovery so eagerly anticipated by the trade is with 
us, if not to say rather too much with us. Almost all 
markets are growing again and a number of producers 
are struggling to follow the trend. As I like to say, 
“these are nice problems to have”! Even the allocation 
system we put in place many years ago has now been 
adopted by certain of our fellow-producers, including a 
number of them much larger than Pol Roger. 
 We are extremely proud of the reputation of 
our Maison both in France and overseas, because this 
adds value to the work accomplished by our teams 
in Epernay on the one hand and by our high quality 
distribution network on the other. While it saddens 
us to be unable to meet all the demands placed upon 
us, we are also all too well aware of the frustrations 
this can provoke. We have, nevertheless, to take  
the greatest care and to take our time to manage  
the situation so as to ensure that time continues to 
“pass a little more slowly” at Pol Roger.
 We are fortunate to be in a position to adapt 
ourselves to the rise in demand. For some years now 
we have routinely prepared a slightly larger number  
of bottles than we put on the market, in order to  
build our cellar stocks and thereby to enable the 
longer-than-average ageing periods that are so dear to 
Pol Roger. It would be only too easy to give in to the 
temptation to say yes to everybody, to simply “open 
the taps”. But to do so would inevitably imperil a 
formula whose success can be seen to have stood the 
test of time.
 And so, finally, in respect of this “explosion” of 
demand, it seems clear that the building works we 
embarked on last year to reconfigure our production 
site, and which are due to finish at the beginning of 
2023, will allow us to react ever more efficiently to 
new circumstances. And all the while remaining ever 
faithful to the values beloved of our founder. 

Pol Roger 
must remain 

Pol Roger
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Laurent d’Harcourt, 
Chairman of the  
Executive Board
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 To begin with, as is reassuring somehow, the 
opening of the harvest in 2021 was greeted, like  
in every other year, with the traditional cry of   
“we have never seen that before!”



Launch of 
Rosé Vintage 

2015

Pol Roger and painting: 
two passions of the  

‘Old Lion’ reunited in 
New York

 One might have expected that it would take 
three years to find a worthy successor to the 
exceptional 2012. And so it has transpired with 
the Rosé Vintage 2015, which is enchanting 
from its earliest adolescence. 
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 In 2015 the harvest lasted fifteen days. The first tanker-
load of juice reached Pol Roger on the 8th of September 
and the last on the 22nd, with a particularly busy period 
between the 10th and 16th of the month.

 The degrees are high (10,6 average over both the white and red wines) 
and the average acidities relatively low (6.7g/l) but with some good pH levels 
nevertheless, between 2.98 and 3.13. The production team have remarked on the 
appealing upper notes of the wines undergoing fermentation. 
 As with the Blanc de Blancs, we should remember that the Rosé at Pol Roger 
is produced exclusively as a vintage cuvée. That may seem a detail, but an all 
the more significant one for the reason that the producers who have adopted 
this policy are rare in the extreme. And besides, it is for this reason that the  
“Pol Rosé”, as Christian Pol-Roger named it, is equally at home when served with 
food, and even more especially when accompanying a good dish of game. So here’s 
to your barbecues!

 Aristotle Onassis, the famous Greek shipping magnate, 
reserved a place of honour for the picture presented to him 
by Sir Winston Churchill: on his yacht, above the bar! 

 Last June, on the occasion of the sale for charity of this oil painting, completed 
by Sir Winston in 1921 and entitled “The Moat, Breccles”, the auction house Phillips 
re-created the celebrated bar of the “Christina” within their exhibition hall. 
Rather than allow a bar worthy of its name to remain empty and forlorn, the 
New York auctioneers embellished it with some precious bottles of our ‘cuvée 
hommage’. This nod to the past is all the more appropriate when one recalls that 
Aristotle Onassis once welcomed on board the yacht another close friend of the  
“Old Lion”, a certain Odette Pol-Roger. 

The Export is  
back into the game

 Caution is the watchword but it looks as if 
September will mark a return to normality - or at 
least to a situation closer to normal - in terms of the 
working visits of our export team overseas. 
 And it is high time because, as 
there is little point in reminding 
ourselves, these past months 
have deprived our export team of 
something that is fundamental to their 
role . Tastings on Zoom, Teams or even 
GotoMeeting have not been lacking 
but it goes without saying that wines 
show their qualities to much greater 
advantage in real life! 

 The end of restrictions has seen 
a welcome resumption of tastings and 
other events organised by our partners 
in establishments showing the flag for  
Pol Roger, where the opportunities for 
face - to - face encounters have been 
sorely missed.
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Epernay – Le Havre – 
New York – Le Havre 

- Epernay

The Liner Le Normandie,  
crossing from Le Havre to New York,  

in the 1930s:
 “Tap Tap Tap”. The passenger half-opens his 
cabin door leading on to the corridor. Standing in the 
gap he sees a man with a beaming smile : in his hand is 
a bottle of Pol Roger. It is Jacques Pol-Roger, come to 
share some bubbles with his neighbour. As, later, they 
say their farewells, Jacques presents his new friend 
with two little bakelite clocks, decorated with the  
Pol Roger logo. 
 For many decades, this gift remains in the 
bosom of the passenger’s family, resident in the  

United States, who would never have thought of 
parting with it. But fate sometimes takes a hand in such 
things, and in 2016 the Family stumbled across the two 
little clocks in a charity auction, and were able to buy 
them back from the grandson of Jacques Pol-Roger’s  
fellow-passenger.  
 Epernay – Le Havre – New York – Le Havre-Epernay:  
after all those years on the other side of the Atlantic, 
the globe-trotting clocks came home to the Maison.

Pol Roger in  
large format 

on TV5 Monde
 The Maison features 
prominently in the series  
“La Vigne en Heritage” (Heritage 
of the Vine) distributed by the 
channel TV5 Monde. 

 The broadcasts were launched in June and will 
continue over five years and across 150 countries. The 
documentaries, directed by Eric de Lochner and each  
lasting around a dozen minutes, explore the origins 
and expertise of Pol Roger, along with the more 
recent history of the Maison. The quality of care given 
to the narration, complemented by the exceptional 
photography, pay fitting tribute to the work of our 
specialist teams. The dates and times of transmission 
in different countries are published regularly on the 
TV5 website. 

 Pol Roger has chosen to support 
the plans of the Reims restaurant  
“L’Extra”, which will open its doors 
at the beginning of next year in the 
district of Boulingrin. The funds 
generated will go to support the 
renovation works at the site. 

 At “L’Extra”, the service will be devoted 
primarily to people with handicap. “L’Extra is not 
so much an exercise in social work as an adventure  
in humanity, very similar to that of the family enterprise 
in which we find ourselves. It is natural for the Maison 
to engage in a project designed to permit out-of-the-
ordinary people to be treated as ordinary” explains  
Hubert de Billy, Director of Public Relations and 
Development and member of the Fifth Generation 
of the Family. The Maison will be delighted to invite 
its partners and friends to the enterprise, at midday 
(Tuesday to Saturday) or, in the evening, from Thursday  
to Saturday.  

The Maison takes on the patronage of an 
‘inclusive’ restaurant in Reims
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 In course of the session the families elected 
Mme Priscilla Incisa della Rocchetta of Tenuta San 
Guido (Italy) as President of the Association. Tenuta 
San Guido thereby succeeds the Perrin Family  
(2019-2021) and Pol Roger (2018-2019) at the head of 
the association. The PFV has also decided to launch the 
second issue of its prize “Family is Sustainability” which 
rewards family enterprises committed to durability, 
excellence, innovation and the transmission of  
savoir-faire from generation to generation. The 
eventual prize winner will succeed the Maison Bernard, 
artisan luthiers, who were awarded the prize in 2021.   

 On 9th July, Pol Roger were pleased to receive the 
visit of Mr. Julien Denormandie, French Minister 
of Agriculture, and Mr. Franck Riester, French 
Minister for Foreign Trade.
 The two ministers were in Epernay in the context of discussions promulgated 
by the Comité Champagne with Russia. They were welcomed to the company’s 
cellars at 34 Avenue de Champagne. Following a tour of the cuverie, the two were 
shown around the cellars, accompanied by Laurent d’Harcourt, Chairman of the 
Executive Board, where they were able to see the work of our teams of remueurs 
in action and to watch the degorgement of a number of bottles. Concluding the 
visit, the party were able to enjoy an informal discussion over a magnum of  
Brut Réserve.  

 The PFV is an association bringing together 
a number of family companies recognised for the 
excellence and reputation of their wines. Formed 
in 1992 by Robert Drouhin and Miguel Torres, 
the association today comprises twelve families 
who succeed each other to the presidency each 
year with the aim of promoting family values as 
the motor for sustainable development. Members 
of the association today are Marchesi Antinori, 
Baron Philippe de Rothschild, Joseph Drouhin, 
Egon Müller Scharzhof, the family Hugel,  
the family Perrin, the Symington Family Estates, 
Tenuta San Guido, the family Torres, Vega Sicilia, 
Clarence Dillon and Pol Roger. 

A new Lady President 
for the Primum 

Familiae Vini

French 
Ministers’ visit 

to Pol Roger

 In light of the global pandemic, 
and for the second year in succession, 
the annual meeting of the Primum 
Familiae Vini (PFV) was held by  
video-conference on 23rd June this 
summer. 
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James Suckling 
— Brut Réserve 92/100
“Very tangy and energetic with apple and lemon-
curd aromas and flavors. Bright and exciting. Tight 
and full-bodied. Layered and solid. Dried fruit with an 
electric finish. Zingy is the word.”

— Rich 90/100
“Not a style that many produce these days. This has 
rich peach and berry aromas and flavors and delivers 
a sweet, creamy palate that has a place on the table 
with cheese and sweet courses.”

— Pure 93/100
“A creamy and clean Champagne with lemon curd, 
lightly cooked apples and hints of chalk. Full body. 
Lovely balance to this zerodosaged wine.”

— Brut Vintage 2013 94/100
“A tight, structured vintage Champagne with cherry, 
spice and some dried strawberry. Hints of biscuits, 
too. It’s medium-bodied with a tight, structured 
palate and a long,flavorful finish.”

— Blanc de Blancs Vintage 2013 94/100
“This is really delicious and soft with ultra-fine 
bubbles and a creamy texture. The flavors are subtle 
with cooked apple, pear and pie crust. Medium-
bodied. Fresh and delicious. So subtle. ”

— Rosé Vintage 2012 95/100 
“A rich yet very dry rosé with cherry, strawberry and 
strawberry tart. Hints of citrus. Full-bodied and very 
creamy with fine bubbles and a long, persistent finish. 
Focused finish, giving this form and tightness. ”

— Cuvée Sir Winston Churchill 2012 98/100
“Intense aromas of strawberry and subtle apple with 
pie crust and some ash and stone. An almost smoky 
undertone to the aromas. Full-bodied and very 
layered with ultra fine tannins that give it a rough-cut, 
velvety texture. It’s very flavorful, yet so checked and 
reserved at the same time. Compact, tight palate that 
is deep and powerful. Very vinous at the end and in 
the mouth feel. Spicy and biscuity at the finish. Mostly 
pinot noir with chardonnay and only grand cru. More 
density and complexity thanthe 2008. Seven years on 
the lees. Delicious and luxurious to drink now, but 
giving this some age will make it even better.”
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This issue has been prepared with the friendly and valued 
assistance of M. Bill Gunn, Master of Wine and Managing 
Director of our British subsidiary, Pol Roger Limited, from 
1990 to 2008. 

The Maison is most grateful. 

What the  
writers say...

 As we wrote in the previous issue, 
every week that passes enables us to 
watch the progress of the building 
works to extend our production facility.  
Our feelings are constantly torn between 
sheer wonderment at the massive scale 
of the works under way and impatience 
to see them completed.
 

 We are always conscious of the need for things 
to take their time at Pol Roger. And besides, it is by 
no means beside the point to remind ourselves that 
the three years required for the completion of the 
project correspond almost exactly with the time our  
Brut Réserve needs to reach maturity.
 The end of August / beginning of September 
marked the end of the major works and the 
disappearance of the three giant cranes which had 
taken up temporary residence in Epernay. The 
building is now “rain- proof” (a major landmark in 
any building project) and the second stage can get 
under way. The bricklaying to re-cover the building 
has begun and will take a year to complete. Patience 
is a virtue, as the saying goes!

To be continued in the next issue...

Update on the  
building works

Cristiano Ronaldo: 
a return  

in England 
celebrated with  

Pol Roger
 Peter Schmeichel, the Danish former 
international goalkeeper with Manchester United 
Football Club under the reign of Sir Alex Ferguson, 
chose the right way to celebrate the return of 
Cristiano Ronaldo to the ‘Red Devils’, almost twenty 
years after the Portuguese prodigy made his first 
appearances in the English Premier League.
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