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Enjoy the world’s best Champagne onboard Emirates 
 

Tasting Notes 
 

 
Moët Impérial Brut 
 
A complimentary treat by the glass for passengers in Business Class on routes to Africa, Middle East, 
and Asia Pacific, including Australasia, and available to purchase in mini bottles in Economy Class 
across all routes - Moët Impérial Brut is an iconic champagne created in 1869, embodying the unique 
Moët & Chandon style distinguished by its bright fruitiness, seductive palate, and elegant maturity. 
 
Created from more than 100 different wines, of which 20% to 30% are reserve wines specially selected 
to enhance its maturity, complexity, and constancy; its assemblage or ‘blending’ - reflects the diversity 
and complementarity of the three grapes varieties: the body of Pinot Noir, the suppleness of Pinot 
Meunier and the finesse of Chardonnay. This champagne spends 2 years maturing in the cellars and a 
further 3 months minimum ageing after disgorgement. 
 
Described as having ‘a sparkling nose,’ Emirates passengers are encouraged to take a moment to 
appreciate the scent of the champagne and note the tangy intensity of green apple and citrus fruit, 
the freshness of mineral nuances and white flowers, and the elegance of blond mature notes: brioche, 
cereals, and fresh nuts. Then when tasting the champagne, coat the tongue to taste the delicious 
generosity of pear, peach and apple, the fineness of the bubbles, and the soft vivacity of citrus fruit 
and gooseberry nuances. When enjoying with a snack or meal onboard, Moët Impérial pairs best with 
shellfish, seafood, white meats and white fruits and desserts like peach and white chocolate. 
 
 
Veuve Clicquot Yellow Label 
 
Served on a complimentary basis to passengers in Business Class on routes across the Americas, UK, 
and Europe, the Yellow Label of the Iconic Solar Brut was created in 1877 by Edouard Werlé to 
differentiate his dry and sweet champagnes, as well as the champagnes of his competitors, at the 
request of the UK market. Veuve Clicquot Yellow Label is the House’s signature champagne – balancing 
dimensions of freshness, strength, aromatic richness, and silkiness. 
 
To ensure the quality and continuity of the champagne, the Veuve Clicquot Yellow Label blend can be 
created with up to 45% reserve wines, some of which are aged for up to 30 years. In addition to the 
reserve wines, the predominance of Pinot Noir provides the structure to the assemblage, while a touch 
of Meunier rounds out the blend, and Chardonnay adds the essential elegance and finesse.  
 
On the nose, Veuve Clicquot Yellow Label begins with hints of white fruits, followed by vanilla and 
brioche. There is a fine balance between the fruity aromas coming from the grape varieties and the 
toasty aromas following the ageing in the bottle. On the palate, the initial sip delivers a combination 
of freshness and forcefulness with hints of pears, apples and peach, citrus notes of mandarin and 
grapefruit, dried fruit and the suggestion of brioche and croissant. This champagne can be paired with 
seafood, crackers, pasta, parmesan, wok vegetables and crunchy salads. 
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Dom Pérignon Vintage 2012 
 
Served on a complimentary basis to passengers in First Class on all routes, Dom Pérignon is an iconic 
name and one of the most sought-after, prestigious, and historic champagnes available today. In the 
17th century, a Benedictine monk named Dom Pierre Pérignon, had an ambition to create ‘the best 
wine in the world’. Three centuries later, Dom Pérignon vintages are still produced using the best 
grapes on the estate, with each vintage holding its own style and identity- a uniqueness that lies in the 
way it evolves, through successive windows of expression. 
 
Dom Pérignon is vintage champagne only, meaning that each vintage is a creation, singular and 
unique, expressing both the character of the year, and the character of Dom Pérignon. After at least 
eight years of elaboration in the cellars, the wine embodies the harmonious balance of Dom Pérignon. 
Dom Pérignon is not released every year and Vintage 2012 is the 44th Dom Pérignon Vintage, 
developed from a year full of paradoxes for winemaking due to extreme weather. Tasting the grapes 
revealed tremendous promise, with a balance between freshness and generosity. The balance of Dom 
Pérignon Vintage 2012 is expressed through 49% of Chardonnay and 51% of Pinot Noir. 
 
The nose is full and varied, mingling flowers with fruit, the vegetal with the mineral. The bouquet is 
tactile, subtly enticing along a trail of powdery white flowers and nectareous apricot, followed by the 
freshness of rhubarb and mint, and the minerality of ash and white pepper. Energy dominates on the 
palate and after a welcoming opening, the wine quickly becomes vibrant and then explodes with a 
surge of effervescence and tonicity. Focused by acidic and bitter notes, the finish brings a penetrating 
tautness marked by ginger, tobacco, and toasted accents. Dom Pérignon Vintage 2012 pairs beautifully 
with the minerality and freshness of seafood and can also react with intense culinary sensations of 
spicy dishes. Onboard Emirates, Dom Pérignon Vintage 2012 may be enjoyed with exquisitely curated 
canapés and fine caviar. 

 

 


