
1812 
Eugène Laurent recruited 
as winemaker by Alphonse 

Pierlot.
1881 

Eugène inherits the 
House and runs with wife 
Mathilde-Emilie Perrier.

1887 
Following his accidental death, 

Mathilde Emilie Perrier, took the helm 
of the business and combined her own 
patronymic with that of her husband, 

naming the business 
“Veuve Laurent-Perrier”1840 

transatlantic service on 4th July, 
Cunard ships have followed this 

route ever since. 

1939 
Mathilde Emilie Perrier sells the 

house after the war to Marie-Louise 
de Nonancourt, a widowed 

mother of 4.

1998 
Laurent-Perrier receives 

royal warrant of HRH 
Prince of Wales.

1968 
Laurent-Perrier Cuvée Rosé 1948

in WWII, completed an intensive apprenticeship from 
vienyard to cellar, before becoming CEO of the brand.

2010 
Bernard de 

Nonancourt passes 
away, handing over 

to his daughters 
Alexandra and 

Stéphanie.

2012 
Laurent-Perrier celebrates 

its Bicentenary. 2017 

modern day Cuvée Rosé 
Champagne Bar at sea on 
board Queen Mary 2 and a 

luxurious Gin & Fizz Bar on 
board Queen Elizabeth and 

Queen Victoria. 
2019 

Laurent-Perrier launches 
Blanc de Blancs Brut 

Nature.

2024
Laurent-Perrier 

releases Héritage, 

champagne made 
only from reserve 

wines.

                      ChampagneLPUK         champagnelaurentperrier                       

                                ChampagneLaurentPerrierUK   

                                    #lovelaurentperrier 
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“There are two key factors to 
success. Put simply it is: quality 

of the people and quality of 
the product”

                                        Bernard de Nonancourt  

Laurent-Perrier is a family-owned high-end champagne House. Laurent-Perrier is a pure player 
and has always had a pioneering and innovating role in Champagne. The House is based upon 
4 strong beliefs that makes it different from all other champagne houses: assemblage is the 
art of champagne, not the vintage ; style makes us distinctive and unique ; Chardonnay is the 

majority grape variety in all of the white House’s wines; the expression of Pinot Noir comes from 
maceration, allowing Laurent-Perrier to reveal all the richness of the best Crus.

Champagne Laurent-Perrier is served at the world’s best addresses and in collaboration with 
Cunard, around the globe on the most iconic voyages.

                                                                                                           Glass       Half Bottle Bottle
                                                                                                          (125ml)         (37cl)          (75cl)

Laurent-Perrier La Cuvée
delicate and balanced with hints of 
citrus fruit              $17.50      $46.00 $82.00 

Laurent-Perrier Harmony, Demi-sec
rich and rounded with honeyed notes $18.00  $86.00

Laurent-Perrier Ultra Brut
pure and crisp with mineral notes $21.00  $100.00 

Laurent-Perrier Cuvée Rosé
$22.00  $105.00 

Laurent-Perrier Héritage
héritage offers a perfect balance between
freshness, elegance and maturity with notes

$23.00  $110.00

Laurent-Perrier Blanc de Blancs 
Brut Nature      
Crisp and fresh, with citrus notes of 

$24.00  $115.00 

Laurent-Perrier Grand Siècle 
Iteration N°26
powerful and rounded with remarkable length $46.00  $220.00

Alexandra Rosé 2012
complex rosé with zest and berry aromas   $400.00

Please note that all bar purchases are subject to a 15% service chargeincrease your risk of foodborne illness, especially if you have certain medical conditions

Champagne Laurent-Perrier Tasting Flights
Enjoy three different glasses of champagne each of 50ml

Different for the better
Challenging the convention of champagne 
Ultra Brut, Héritage and Vintage         $34.50

The Classics
Well known and well loved La Cuvée, 
Cuvée Rosé and Grand Siècle Iteration N° 26             $40.00

Exceptional excellence
From the highest quality vineyards Blanc de Blancs 
Brut Nature, Vintage Grand Siècle Iteration N° 26     $44.50

Caviar - The Perfect Pairing
Served with blini & classic condiments

Oscietra Caviar (30g tin)          $40.00
Siberian Sturgeon Caviar (50g tin)         $60.00
Beluga Caviar (30g tin)         $95.00
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