*UNIVERSAL REGISTRATION DOCUMENT
AND ANNUAL FINANCIAL REPORT
2022-2023

Laurent-Perrier

CHAMPAGNE

LLaurent-Perrier

MAISON FONDEE

1812

The universal registration document has been filed with the AMF on June 22, 2023 (Autorité des Marchés
Financiers or AMF), as the competent authority under Regulation (EU) 2017/1129, without prior approval
in accordance with Article 9 of that Regulation.

The universal registration document may be used for the purpose of offering securities to the public or
admitting securities to trading on a regulated market if it is approved by the AMF, as well as any
amendments thereto, and a note on securities and the summary approved in accordance with Regulation
(EU) 2017/1129.

The present document was drawn up by the Issuer and is binding on its signatories

The financial report is a reproduction of the official version of the AFR which was drawn up in
ESEF format (in XHTML), available on the AMF website and on the Laurent-Perrier financial
website.

AUTORITE
DES MARCHES FINANCIERS

AIXIF

In this document, the term "Group" refers to Laurent-Perrier and its consolidated subsidiaries, and
“Laurent-Perrier" refers to the brand name under which Laurent-Perrier products are sold.

Words marked with an asterisk (*) refer readers to the glossary at the end of this document.

ISIN code for Laurent-Perrier: FRO006864484




COoNTENTS

LAURENT-PERRIER 2022-2023

1. Business activities of the Laurent-Perrier Group

1.1. LAURENT-PERRIER: THE HISTORY OF A GROUP CLOSE TO ITS ROOTS

1.2. GROUP OVERVIEW
1.2.1 Introduction
1.2.2 Key figures for the last three financial years

1.3. THE MARKET
1.3.1 From vine to wine

1.3.2 History of global demand for Champagne
1.3.3 Market trends in 2022

1.3.4 The competitive environment

1.3.5 Tax and regulatory environment in 2022-2023

1.4. THE LAURENT-PERRIER GROUP: RECENT CHANGES, GOALS AND STRATEGY, OUTLOOK
1.4.1 Highlights of the 2022-2023 financial year
1.4.2 Strategy
1.4.3 Outlook
1.4.4 Main investments

1.5. RISK FACTORS
1.5.1. Risks related to the activity
1.5.2. Industrial and environmental risks
1.5.3. Financial instrument risks
1.5.4. Legal and regulatory risks
1.5.5. Insurance
1.6. REPORT ON SOCIAL AND ENVIRONMENTAL RESPONSIBILITY (DECLARATION DE PERFORMANCE EXTRA FINANCIERE)
. Social information
. Environmental information
. Societal information
. Prevention
. Methodology note
. Report of the independent body on the Social and Environmental Report

OUNHALWNE

1.7. EXCEPTIONAL EVENTS AND LITIGATION

2. Persons responsible for this universal registration document and
for auditing the accounts page

2.1. PERSON RESPONSIBLE FOR THIS UNIVERSAL REGISTRATION DOCUMENT
2.2. AFFIDAVIT BY THE PERSON RESPONSIBLE FOR THE UNIVERSAL REGISTRATION DOCUMENT
2.3. AUDITORS

2.4. PERSON RESPONSIBLE FOR INVESTOR INFORMATION

3. General information on Laurent-Perrier Page 61

3.1. STATUTORY INFORMATION AND SHARE BUY-BACK PROGRAMME
3.2. GENERAL INFORMATION ON LAURENT-PERRIER’S CAPITAL AND SHARES

3.3. PROPERTY, PLANT AND EQUIPMENT

CHAMBAGNE 2

(Laurent-Perrier) Annual Report 2022-2023



3.4. SIMPLIFIED ORGANISATION CHART OF THE LAURENT-PERRIER GROUP

4. Corporate governance and conflicts of interest: administrative, Page 74

management and supervisory bodies

4.1. CORPORATE GOVERNANCE REPORT DRAWN UP BY THE SUPERVISORY BOARD
4.1.1. Supervisory Board observations on the report of the Management Board and the
financial statements for the year just ended
4.1.2. Information on the operation of the administrative or executive bodies: composition -
organisation
4.1.3. Information on senior executive remuneration
4.1.4. Likely to have an influence in the event of a public offering

4.2 REPORT OF THE STATUTORY AUDITORS ON CORPORATE GOVERNANCE

5. Assets, financial position and income statements Page 111

5.1. CONSOLIDATED FINANCIAL STATEMENTS AT 315T MARCH 2022 AND 2023

5.2. NOTES TO THE CONSOLIDATED FINANCIAL STATEMENTS FOR THE PERIOD ENDED 315" MARCH, 2023
5.3. PARENT COMPANY FINANCIAL STATEMENTS AT 315T MARCH, 2022 AND 2023

5.4. NOTES TO THE PARENT COMPANY FINANCIAL STATEMENTS AT 315" MARCH, 2023

5.5. RESULTS OF THE PAST FIVE FINANCIAL YEARS

5.6. REPORTS OF THE STATUTORY AUDITORS ON THE PARENT COMPANY FINANCIAL STATEMENTS AT
315" MARCH, 2023

5.7. SPECIAL REPORT OF THE STATUTORY AUDITORS ON RELATED PARTY AGREEMENTS

6. Joint Shareholders’ Meeting, 18t july, 2023

6.1. AGENDA

6.2. SHAREHOLDERS' RESOLUTIONS

7. Reports Page 175
7.1. SPECIAL REPORT ON TRANSACTIONS UNDERTAKEN FOR THE SHARE BUY-BACK PROGRAMME
7.2. EXCERPT FROM MANAGEMENT REPORT
7.3. SPECIAL REPORT ON DIRECTORS' SHAREHOLDINGS 3157 MARCH, 2023

7.4. SPECIAL REPORT ON SHARE PURCHASE OPTIONS AND FREE SHARE ALLOCATION OPERATIONS ALLOCATED TO
CORPORATE OFFICERS AND THE FIRST TEN EMPLOYEES

CHAMPAGNE 3

@Ei;ricr Annual Report 2022-2023



Annexes

Annex 1: The making of champagne

Annex 2: Glossary

Annex 3: Cross-references with the report of the Management Board and the Corporate Governance
Report

Annex 4: Cross-reference table of the universal registration document for identifying the information
provided by the delegated regulation (EU) 2019/980 on 14t March 2019 having completed the
provisions of the EU regulation 2017/1129.

Annex 5: Concordance with information required in the annual financial report

CHAMBAGNE

P




1. BUSINESS ACTIVITIES OF THE LAURENT-PERRIER GROUP

1.1. LAURENT-PERRIER : THE HISTORY OF A GROUP CLOSE TO ITS ROOTS

1939: Marie-Louise de Nonancourt acquires Laurent-Perrier.

1948: Her son, Bernard de Nonancourt, becomes Chairman of Laurent-Perrier.

1950: Edouard Leclerg, first Cellar Master (1950-1982).

1958: Cuvée Grand Siecle launched.

1968: Cuvée Rosé Brut launched.

1973: Michel Fauconnet joins Laurent-Perrier.

1975: Alain Terrier joins Laurent-Perrier.

1978: Distribution subsidiary set up in the United Kingdom.

1981: Cuvée Ultra Brut launched.

1983: Alain Terrier succeeds Edouard Leclerc as Cellar Master (1983-2004)
Acquisition of a 34% stake in Champagne de Castellane. Bernard de Nonancourt creates the
Laurent-Perrier Group.

1987: Alexandra Pereyre joins Laurent-Perrier.
Cuvée Alexandra launched.

1988: Laurent-Perrier acquires a majority interest in the Salon champagne house.

1990: Alexandra Pereyre appointed to Management Board.

1992: Distribution subsidiary set up in Switzerland.

1993: Stéphanie Meneux joins Laurent-Perrier, appointed to the Management Board.

1997: Yves Dumont joins Champagne Laurent-Perrier, appointed Chairman of the Management Board.

1998: Buy-back of the minority shareholdings in Champagne Laurent-Perrier (22%) and Laurent-Perrier
(3%) held by United Distillers and Vintners (UDV).
Creation of a United States subsidiary and a distribution branch in Belgium.

1999: Buy-back of minority shareholdings in Champagne de Castellane.
Company listed on the Euronext Paris Second Marché stock exchange market.
Yves Dumont appointed Chairman of the Laurent-Perrier Group Management Board.

2002: New presentation and packaging for the Laurent-Perrier range.

2004: Acquisition of Chateau Malakoff.
Michel Fauconnet appointed Cellar Master and Laurent-Perrier Group Head of Supplies and
Production.

2005: Global launch of the new Laurent-Perrier and Grand Siecle visual identities.
Etienne Auriau joins Laurent-Perrier as Chief Financial Officer.

2007: Japanese distribution contract signed with Suntory.

2008: German subsidiary created.
New Grand Siécle campaign launched.

2009: Direct commercial presence in Italy, Singapore and Dubai.
Appointment of Stéphane Tsassis as Chairman of the Management Board.

2010: Laurent-Perrier was deeply saddened to announce the death of Bernard de Nonancourt, Founder-
Chairman of the Laurent-Perrier Group, on 29 October.
Michel Boulaire becomes Chairman of the Management Board.
Etienne Auriau and Michel Fauconnet appointed members of the Management Board.

2011: Launch of new Brut, Demi Sec, and Millésimé Laurent-Perrier packaging.

2012: Bicentenary of Laurent-Perrier.
Launch of Réserves Grand Siécle and Alexandra 2004, shipping for the first time in magnum format.
Jordi Vinyals joins Laurent-Perrier as a member of its Management Board and Sales, Brand
Development, Corporate Communications and Public Relations Director.

2014: Creation of an Italian subsidiary.
Acquisition of négociant Frangois Daumale.
Appointment of Mr Stéphane Dalyac as Chairman of the Management Board.

2015: Launch of “Laurent-Perrier est la marque de champagne choisie par ceux qui savent choisir”
advertising campaign.

2016: End of Phase Two of Clos Valin construction project - buildings and winery.
Participation in “Taste of Hong Kong”, “Taste of Paris” and “Taste of London” events.

2017: Launch of new packaging for the Bruts family.
Launch of “La Cuvée”.
Renewal of the Royal Warrant of The Prince of Wales, assigned for five years, since March 1998
Launch of Laurent-Perrier Brut Millésimé 2007
Launch of the new communication Grand Siécle “Recreating the perfect year”. Realization of a press
campaign in France, United Kingdom and Italy. Creation and launch of a dedicated minisite
www.grandsiecle.com




Opening Instagram accounts @laurentperrierrose et @laurentperriergrandsiecle

2018: Reinforcement of the advertising campaign of the Cuvée Rosé Brut "Chosen by the best" with new
prestigious establishments.

2019: Extension of Clos Valin.
Renovation of the Orangery of Chateau de Louvois in partnership with historical monuments.
Creation and launch of a dedicated minisite to the Cuvée Rosé www.cuveerose.com

2020 : Laurent-Perrier innovates by offering Blanc de Blancs Brut Nature, wine without dosage produced
thanks to perfecting its knowledge of this style of vinification and with careful aging of Chardonnay
in stainless steel vats.
Launch of Blanc de Blancs Brut Nature
Grand Siécle Iterations

2020: @laurentperrierrose and @laurentperriergrandsiecle Instagram accounts merged into one single
account @champagnelaurentperrier

2021: Changes within the Supervisory Board: Patrick Thomas appointed as Chairman and Marie Cheval
as Vice-Chairman, since April 1st, 2021.
Launch of the Grand Siecle iterations N°25 in bottle and N°23 in magnum

2022: Launch of Laurent-Perrier Brut Millésimé 2012

1.2. GROUP OVERVIEW

1.2.1. Introduction

Under the energetic leadership of Bernard de Nonancourt (1920-2010), the Laurent-Perrier Group became
a leading champagne Group, selling nearly 11.7 million bottles of champagne in 2022-2023. Its worldwide
market share is about 3%.

Amongst Négociants, it has an estimated worldwide volume market share of around 4% (source: Laurent-
Perrier and CIVC*). The Group’s products are sold under four main brands: Laurent-Perrier, Salon,
Delamotte, and Champagne de Castellane, which are positioned across a price spectrum ranging from the
upper-middle category to the premium and ultra-premium categories.

Laurent-Perrier also considers that it has gained a leading position in high value-added products such as
rosé champagne, prestige cuvées and unsweetened Brut Nature.

The Group is controlled by the de Nonancourt family, which holds 65.12% of its capital and 78.23% of the

voting rights. It is organised under three different types of legal entities:

- champagne Houses, including in addition to Champagne Laurent-Perrier, Champagne de Castellane
(Champagne de Castellane brand, Jeanmaire, Oudinot and Beaumet brands), the A.S. company (Salon
and Delamotte brands);

- distribution subsidiaries or branches in France and several foreign markets: Germany, Belgium, the
United States, Switzerland, the United Kingdom and Italy;

- vineyards, held either directly by Grands Vignobles de Champagne and Chateau Malakoff, or through
real-estate companies (sociétés civiles immobilieres), some of which have wine-growers as partners.

Two Economic Interest Groups (EIGs) whose members are companies belonging to the Group have been
set up to maximise the Group’s distribution and production capabilities. These EIGs are not consolidated
because their earnings are integrated directly into the accounts of the EIG partner companies and they
have no material assets.

The Group exports 82% of its sales to over 140 countries, including the UK, Belgium, Switzerland, the
United States, Italy, Japan and Germany. In most of its export markets, Laurent-Perrier’s products are
mainly sold through specialised distribution channels (cafés, hotels and restaurants, wine merchants, and
direct sales), with the notable exception of Belgium, where the Group has a strong foothold in major retail
chains. In France, 75% of the volumes sold under the Laurent-Perrier brand name go through specialised
and direct distribution network channels.. With the remaining 25% being distributed through self-service
retail channels suited to distributing the Group’s champagnes.




1.2.2. Key figures for the last three financial years

31.03.2021
Health crisis
184.7

31.03.2022
292.8

31.03.2023
301.8

Export sales as % of total sales Laurent-Perrier 82.1% 83.4% 86.6%
(million euros)

Share of premium products in Laurent-Perrier brand 44.6% 42.6% 44.3%
sales

Share of specialist channels in Laurent-Perrier brand 61% 63% 65%
sales in France

Gross margin 53.4% 52.8% 57.5%
Operating margin 22.4% 26.3% 28.1%
Operating income (million euros) 41.3 77.0 84.9
Operating Cash Flow (*) 3.6 69.2 57.8
Return on Capital Employed (ROCE) 5.3% 10.0% 11.0%
Gearing (net debt/attributable shareholders’ equity) 63% 45% 33%

Book value of inventory/net 199% 246% 329%
Return on Capital Employed (ROCE) (M€ 25.2 50.2 58.5
Norme IFRIC 21

(*) Cash flow from operations minus net investment before dividends and change in current accounts.

Net debt: “Long-term and short-term financial debt, plus other long-term debt, minus cash and cash equivalents”.

246%

199%
185% 186% 188% 194%

185%
o 178%

171

mars- 14 mars-15 mars-16 mars-17 mars- 13 mars-13 mars-20 mars-21 mars-22 mars-23 mar=14 mars15 mars-18 mars17 mars18 mars19 mars20 mars? mars2? mars23

Return on capital employed:
(“Operating profit” / Capital employed)

Capital employed:

“Goodwill” plus “Net intangible and tangible assets” plus “Inventories and work in progress “ plus “Trade
receivables” plus “Other receivables” minus “Suppliers” minus “Tax and social security liabilities” minus
“Other debt”.

EBITDA: Current operating income + depreciation and amortization charges + asset impairment charges
+ provisions for risks and charges

Organic growth: Excluding currency effects and on a like-for-like structural basis.

Premium Products: Cuvée Rosé Brut, Ultra Brut, Millésimé, Grand Siécle, Alexandra.
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Consolidated Cash Flow Statement:

NET CASH AT OPENING OF YEAR
Cash flow [after tax]
Working capital requirement
Investments & disposals
Financing operations

of which issuing of loans

of which repayment of loans

Share buy-back
Dividends

NET CHANGE IN CASH
impact of changes in foreign exchange rates

NET CASH AT CLOSE OF YEAR

1.3. THE MARKET

At 31/03/22

892

+58.7

+17.0

-25.8
n2

-37.0

+35.7
+0.3
125.2

At 31/03/23

125.2

+66.4

-1,5

-7.2

-64.8

20

667

0.0

-12.0

-19.1
-03
105.8

Changes

+7.8

-18.5

-39.0

+1.8

-54.7

A unique appellation, creating value - First AOC world wine in value

0,5 %

Of the world's vineyards

THE KEY NUMBERS 2022

i 325.5 million bottles shipped, of

which 57.5% exported

6.3 billion euros in sales*

=3

* Duty free from Champagne

CHAMBAGNE

e
Laurent-Perrier
Y

-€11.5m
change in
operating
cash flow

Change in net
cash flow

10 % in volume
21 % in value

of world consumption of sparkling wines

¢

© =

D

1

LIMITED TERRITORY

34,200 hectares

3 regions: Grand-Est, Hauts-de-
France and Ile-de-France

5 departments: Aube, Aisne,
Marne, Haute-Marne and Seine-
et-Marne

319 Crus
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4,200 Market Drivers
16,200 Winegrowers

130 Cooperatives 1,900 exporters

370 Houses

Source: Champagne Comitee — Epernay

1.3.1. From vine to wine
- AOC surface area

The champagne appellation covers a rated area of around 34,200 hectares. It was defined by the Act of
1927, which instituted the Appellation d'Origine Controlée (AOC*). At that time, the AOC surface area
amounted to 35,208 hectares.

- Geographic location

Located in France about 150 kilometers east of Paris, it comprises 319 different crus (villages) in five
departments:

- Marne (66%),

- Aube (23%),

- Aisne (10%),

- Haute-Marne and Seine-et-Marne.

- Distribution of the Champagne vineyards

The vineyard is divided into four main regions:
- Montagne de Reims,
- Vallée de la Marne,
- Cote des Blancs,
- and Cote des Bar.

Subsequently, the size of the area classed as AOC gradually decreased, to 20-25,000 hectares by the end
of the 1970s, and then rose again to 30,000 hectares at the end of the 1990s. It currently stands at around
34,200 hectares.

The demarcation of the champagne AOC area is based on three distinct ideas: the "zone d'élaboration”,
the "zone de production”, and the "zone parcellaire".

The first of these, the "zone d’élaboration”, concerns a set of villages where the different phases of the
making of the product can take place: grape pressing, bottling, storage, packaging, etc.

The second, the "zone de production", concerns all the villages where vines with appellation status may be
grown.

The third, the "zone parcellaire", corresponds to the list of plots of land recognised by the Institut National
d'Appellations d'Origine (INAO) as being suitable for planting vines. You can, therefore, only find plots with
champagne appellation status in villages situated in the "zone de production”.

- Planting rights

Planting rights are used to regulate champagne’s economy by adjusting production potential according to
market prospects. According to an EU Regulation, it is only possible to plant a wine grape vine (i.e., for

cranpacs 9
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making wine) if the prospective planter has vine planting rights. These different types of rights are valid
for a limited amount of time: eight years for replanting rights, two years for new plantings and rights offset
against planting rights reserves. Vineyard renewal is achieved by grubbing up plots of vines, thereby
generating a replanting right, which is then used to replant new plots of vines over an equivalent surface
area.

A new text highlighting a system of approvals in the shape of a regulation is being drafted and should be
included in the next reform of the CAP.

- Wine growing

Champagne is the northernmost wine-producing region in France and, with a few exceptions, in the world.
It is a small area of land, representing only 8% of AOC-registered land and only 4% of French land used
for wine growing (Source: CIVC*, Bank of France). Output is limited (both in terms of yield per hectare
and pressing*) in order to ensure the quality of the champagne appellation. Wines produced under the
appellation thus totally derive from this land and are limited to the grape volume quotas fixed by the INAO*.

In addition to defining the champagne growing area, the 1927 law contains strict provisions specific to the
region regarding planting, varieties (cépages*), pruning, harvesting, fermentation* and production.
Between 8,000 and 10,000 vines per hectare are planted in the vineyards.

Champagne concentrates three centuries of know-how, research, and experience of vines and production.
Part of its secret lies in the difficult growing conditions, with frequent frosts in winter and spring, and the
possibility of very hot temperatures in summer. It is a difficult environment for vines and growers alike,
particularly as the land is divided up into many plots with an average area of 12,15 ares (2021 harvest
figures) — 281,225 - usually on hillsides. Harvests* are therefore irregular.

To make optimal use of the cultivated land and offset the risk of poor harvests, champagne producers
blend* wines of different years and different areas as a means of ensuring consistent quality and style.

Grape cultivation, wine making and ageing* involve a long list of complex processes whose main
characteristics are recalled below:

- vigorous pruning,

- manual harvests* to protect the grapes,
- small, perforated harvesting baskets,

- very slow pressing*,

- division of musts*,

- blending of wines from different areas,

- two fermentations*,

- “remuage*” (riddling) of the bottles*,

- disgorgement*,

- dosing*.

In fact, over 25 stages are needed to produce this extraordinary wine, calling for talented professionals,
sophisticated machinery, and large-scale investment (see Annex 1 on champagne making). The distinctive
of this product lies in sparkling wine, which, unlike other wines, is actually a blend of different wines, both
“vertical” (using reserve wines from different years) and “horizontal” (combining different varieties of
grapes grown in different areas of the Champagne region, harvested in a single year).

The technique and the skills necessary to produce champagne of a consistent quality and style year after
year make it unique and highly sought-after. Wine connoisseurs take the view that “the genius of
champagne resides in the blending” which is what sets the best brands apart.

The nature of the terroir guided the selection of the most suitable grape varieties. Pinot Noir (black grape),
Meunier (black grape) and Chardonnay (white grape) are now very much in the majority. Arbane, Petit
Meslier, Pinot Blanc and Pinot Gris (all with white grapes), also authorized, represent less than 0.3% of the
vineyard.
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Pinot Noir represents 38% of the planted vineyard.

Perfect on limestone and fresh grounds, it is the dominant cépage of the Montagne de Reims and the Cote
des Bar. The wines produced from grapes are distinguished by red fruit aromas and a marked structure. It
is the cépage that brings the body and the strength to the assemblage.

The Meunier represents 30% of the surfaces.

This vigorous cépage is particularly suitable for more clayey terroirs, such as those of the Vallée de la
Marne, and is better adapted to more difficult climatic conditions for the vine. It gives supple and fruity
wines that evolve a little more quickly in time and bring roundness to the blend.

Chardonnay occupies 30% of the vineyard.

It is the main cépage of Cote des Blancs. The wines of Chardonnay are characterized by delicate aromas,
floral notes, citrus otes and sometimes mineral. Marked by a slow evolution, it is the ideal grape variety
for the aging of wines.

The physiology of the vine and the natural constraints have given rise to a true wine strategy concerning
selection, density, grafting, size, etc.

To maintain its premium positioning, the champagne industry has systematically taken steps to improve
product quality to differentiate it from its competitors. Under the supervision of the Institut National de
I’Origine et de la Qualité (INAO*) and the Comité Interprofessional du Vin de Champagne (CIVC*), industry-
wide regulation and best practices have been established. Product quality is controlled through very strict
production criteria, the most important of which are:

Origin of grapes: all grapes must be grown inside the AOC* area. About 33,787 in 2020, 33 725 in 2021
and 33,625 in 2022 (source: CIVC*).

Grape quality*: grapes are graded according to a quality rating expressed as a percentage.

The minimum grade is 80%, the maximum, 100%.

Currently, 319 different crus* are listed.

Champagne is a grand cru* if it is produced exclusively from grapes graded 100%, and a premier cru* if
produced from grapes graded from 90-99%.

Maximum yield*: for a wine to be entitled to the champagne appellation, a maximum grape yield per
hectare is set each year and may not under any circumstances exceed 15,500 kg per hectare (Exceptionally
16,500 kg per hectare for the 2022 harvest). A set proportion of any grapes in excess of the cap set for
each harvest may be used to constitute a qualitative set-aside reserve of clear wine* for subsequent
possible release in the event of a future harvest shortfall.

Any remaining production surplus is sent for distilling.

However, due to an exceptional year, both quantitative and qualitative, the Champagne Committee has
decided to raise the appellation yield to 16,500 kg per hectare for the 2022 harvest.

Set-aside reserve

Today, growers may put a proportion of their excess production (i.e., the harvest volume in excess of the
year'’s yield up to a maximum amount of 15,500 kg per hectare) (Exceptionally 16,500 kg per hectare for
the 2022 harvest) into a set-aside reserve. The champagne houses do not pay for the grapes corresponding
to the set-aside until the wine is released, once it has been decided by the CIVC to release the corresponding
wine onto the market. At that point the houses pay the market rate of the most recent harvest.

During this period, which may last several years, the champagne houses carry only the cost of storage in
their tanks.

This practice has made it possible for champagne growers, etc. to regulate their production, which means
that champagne houses are today in a better position to manage their expansion strategies.

The set-aside reserve is a complex management mechanism that is the outcome of lengthy deliberations
and measures that are constantly being improved. It reflects the pragmatic approach of champagne
professionals and the empirical way in which the joint management of the Champagne appellation has
always been carried out.

It provides the houses and the growers with an incomparable economic safety mechanism, in a wine
growing area where harvest variability due to the northerly geographic location has always been a major
concern.

To do this it is important to remind the champagne profession as a whole that this measure is the necessary
adjunct to effective control over harvest yields.
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The new measure implemented since the 2007 grape harvest has three components:

1) Changes to maximum AOC champagne yield. The maximum yield is the annual capped yield of AOC
champagne. This has been increased from 13,000 to 15,500 kg per hectare (Exceptionally 16,500 kg
per hectare for the 2022 harvest), a level of yield constituting a maximum reserve for outstanding
years.

2) Authorization to constitute an individual AOC wine set-aside over several years (Réserve Individuelle).
The individual set-aside may be up to 8 000 kg per hectare, subject to compliance with the annual cap.
The individual set-aside enjoys the same status as the current set-aside wines. This means that current
set-aside wines will be included in the calculation of the 8 000 kg per hectare ceiling. The rules
governing release of the set-aside are unchanged: the decision to release set-aside wines may be
collective or, in the case of an individual decision, the result of a harvest shortfall.

3) Maximum yield per plot. To optimise the quality of grapes grown, in exchange for the creation of an
individual set-aside, the new measure sets out a maximum average yield per plot. The yield will be
assessed on the basis of 17 bunches per square metre, with a maximum yield of 19,700 kg per hectare.
With what amounts to comprehensive harvest insurance, growers should be more willing to change
their growing practices to ensure greater control over yields.

"Champagne: Yield limit exceptionally raised for the harvest

In order to encourage the reconstitution of the interprofessional reserve, the Champagne winegrowers are
authorised to harvest an additional 1,000 kg per hectare, so as not to lose anything from a harvest that
promises to be quantitative and qualitative.

The maximum yield was finally set at 16,500 kg per hectare, including the reserve, compared to 15,500
kg per hectare previously. This was the decision taken on Monday by the executive bureau of the
Champagne Committee, eager not to lose a single berry of the harvest that has just begun in Champagne.

"This temporary modification of the specifications of the appellation is due to the exceptional quality of the
grapes in the vineyards and the need for both winegrowers and the Maisons to reconstitute the reserves of
stocked wines as quickly as possible" says Maxime Toubart, co-president of the Champagne Committee
and president of the winegrowers' union.

While the yield that can be bottled remains fixecd at 12,000 kg per hectare, as decided last July, the
quantity of grapes that can be put in reserve has been increased from 3,500 kg per hectare to 4,500 kg
per hectare, however, "within the limit of 8,000 kg per hectare provided for in the specifications", according
to Maxime Toubart.

"A measure that is part of a particular context in Champagne, after two complicated years, one
economically, the other agronomically," says Maxime Toubart. To meet the needs of grape growers, it was
imperative to find solutions that could be put in place quickly. "

This is good news for Champagne winegrowers, as the earliest sectors have already started harvesting,
particularly in the Aube. The majority of vineyards in the Marne and Aisne regions will begin harvesting
next week. "

Source Journal I'Union - 23 August 2022
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FIXED YIELD IN CHAMPAGNE APPELLATION (KG/HA)
; : Total yield in Collective exit
Years Available yield Reserve appellation from reserve
(kg/ha)

2000 11,000 1,600 12,600 N/A
2001 11,000 0 11,000 N/A
2002 11,400 600 12,000 N/A
2003 11,400 0 11,400 N/A
2004 12,000 2,000 14,000 N/A
2005 11,500 1,500 13,000 1,000
2006 13,000 0 13,000 500
2007 12,400 3,100 15,500 1,600
2008 12,400 3,100 15,500 1,200
2009 9,700 4,300 14,000 N/A
2010 10,500 1,500 12,000 N/A
2011 10,500 3,100 13,600 2,000
2012 11,000 1,000 12,000 N/A
2013 10,000 3,100 13,100 500
2014 10,100 3,100 13,200 500
2015 10,000 3,100 13,100 500
2016 9,700 3,100 12,800 1,100
2017 10,300 3,100 13,400 500
2018 10,800 4,700 15,500 N/A
2019 10,200 3,100 13,300 N/A
2020 8*,000 0 8,000 400
2021 10,000 3,100 13,100 N/A
2022 12,000 4,500 16,500 N/A

"The wonderful promise of the Champagne harvest

Samples from the Matu network show that the grapes are healthy, already well coloured and sweet. The
harvest, whose official dates will be announced tomorrow, should begin next week in the Marne and Aisne.

Key dates:
- The dates of the harvest will be announced on Saturday 20 August.

- The schedule is based on the analysis by the Champagne Committee of the samples taken by the Matu
network run by the Champagne wine association

- The very good sanitary conditions and the level of ripeness of the grapes suggest that the harvest will
start gradually next week. The bulk of the harvest teams would leave on Monday 29 August.
Montgueux, in the Aube, started yesterday

A "perfect" state of health

The 2022 harvest is therefore early. It must be said that the grapes are already beautiful. "The state of
health is perfect, there is no botrytis", marvels Thierry Boever, winemaker at Louvois, holding a bunch of
pinot noir.

His colleague from Tauxiéres-Mutry, Stéphane Brunet, weighs a bunch of Chardonnay with tightly packed
grapes. "It's very beautiful and dense, it's already 196 grams and can reach 230 or 240 grams if it rains a
little more". Francgois Pierson, president of the AVC and winegrower in Louvois, indicates that the sugar
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level has already reached 8 degrees in his sector for both Pinot and Chardonnay. "Sugar levels have been
slowed down a little because of the showers, but will soon pick up again with the temperatures forecast to
reach 30 degrees during the week," adds Arnaud Descotes.

He also notes a drop in acidity, but with no great consequence. The technicians of the Champagne
Committee also noted a great uniformity between the grape varieties and the regions of the appellation. It
is an "almost perfect scenario", summarises Arnaud Descoétes. “I think that all the conditions are in place
for us to produce a very, very good vintage. The potential is magnificent for the moment with very, very
healthy grapes and a great ripening dynamic. We can go for high degrees and a beautiful aromatic
maturity."

"Beneficial" and "healthy" rains

At the beginning of the month, all the indicators were not quite green because of the high temperatures
and the drought. Of course, the vines are resistant and know how to find moisture deep in the limestone
soils, but the grapes still need a little water from time to time to fill up. Then, as if by magic, the clouds
sprinkled, one after the other, the areas that had been short of water for the last few days.

It rained in the Cote des Bars on the weekend of 15 August. The Marne Valley got its dose last week. "These
rains are beneficial and healthy", says Sébastien Debuisson, head of the vineyard department at the
Champagne Committee. The 2022 vintage should also be good for the morale of the winegrowers after two
poor years marked by the health crisis and climatic hazards.

A vield of 12,000 kg per hectare

The winegrowers and the Champagne Maisons agreed on 20 July on a yield of 12,000 kilos of grapes per
hectare, a level not seen since 2007. It will make it possible to reconstitute stocks that have been eroded
on the one hand by a rebound in consumption in 2021 and 2022, and on the other hand by a decline in
yields, whether deliberate or involuntary, over the last two years. The 18% drop in sales in 2020, linked to
the closure of hotels and restaurants at the beginning of the health crisis, had forced the interprofession to
be cautious. It had somewhat randomly decided to lower the yield to 8,000 kilos per hectare by 2020. The
winegrowers were forced, with a heavy heart, to leave beautiful bunches of grapes on the vines. By 2021,
both parties had raised the bar to 10,000 kilos per hectare. However, production was hampered by mildew
and hail. Yields averaged 7,500 kilos per hectare.

A credit when the reserve is no longer sufficient

The individual reserve is a regulation system that many vineyards envy the Champagne region for. It allows
winegrowers to harvest more than the appellation allows in order to build up a reserve of wine that can be
released in poor years. Limited to 8,000 kilos per hectare, this reserve in the form of juice was not enough
last year for some to reach 10,000 kilos of marketable yield. To solve this problem, the Champagne
Committee has just introduced a new tool: The "deferred release reserve credit". It can be used by the
harvester "when the quantities harvested plus the reserve prove insufficient to reach the marketable yield
for the year", says a press release from the Champagne Committee. Managed by the latter, the credit can
be used over the following three years as the reserve is replenished.

2022 invited to join the "magnificent trilogy"

Sandwiched between the complicated years of 2017 and 2021 for the Champagne vineyards, the beautiful
years of 2018, 2019 and 2020 constituted a "magnificent trilogy", recalls Francois Pierson. He can see 2022
being a new chapter. We will soon know whether we can call it a "magnificent tetralogy". "

Source Journal I'Union - 19 August 2022

Minimum ageing*: regulations provide that non-vintage champagne* has to be bottle-aged for a
minimum of 15 months, while vintage* champagnes require a minimum of three years’ ageing, from the
bottling date ("tirage").

- Grape supply contracts

Land ownership in the Champagne area is extremely fragmented, with 16,200 growers cultivating about

89% of the planted land, while the champagne houses own only 11% of the vineyards and generate 73%
of total champagne sales. This situation requires a permanent and balanced relationship between the
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growers and the champagne houses in order to meet the grape requirements of the houses in response to
growing consumer demand, kin particular on export markets, where the market share of champagne
houses is 88%. These relationships are organised through grape supply contracts whose structure is
periodically re-negotiated between the Syndicat Général des Vignerons (representing the growers) and the
Union des Maisons de Champagne (representing the houses). Some 1.2kg of grapes are required to produce
a 750ml bottle of champagne. Grapes account for approximately 75% of the total cost of a bottle of
champagne. Fluctuations in grape prices are therefore crucial for champagne houses.

The method used to set grape prices has undergone several changes over the past 20 years. Until 1989
the CIVC* set the price of grapes on an annual basis, according to demand and harvest output. In 1990,
the grape price-setting mechanism was deregulated, causing greater volatility. The champagne houses
attempted to pass on part of the resulting sharp increase in grape prices to customers. Coupled with an
economic downturn in Europe, this led to a 14% drop in demand for champagne between 1989 and 1991.
Even the subsequent cuts in retail prices implemented by the champagne houses were not sufficient to lift
demand to earlier levels.

The industry responded to this situation by restoring a sophisticated system designed to organise
transactions. Following a three-year transitional period from 1993 to 1996, a first industry-wide agreement
was reached in 1996 between the organisation representing the grape growers (Syndicat Général des
Vignerons) and the body representing champagne houses (Union des Maisons de Champagne) covering the
four harvests* between 1996 and 1999. This was subsequently renewed in 2000 for harvests between
2000 and 2003. The agreement introduced four-year supply contracts between the champagne houses and
the growers. In connection with the renewal of industry agreements in 2004, the heads of the joint trade
body developed a new type of agreement, resulting in the adoption of a more rigorous and transparent
organisation, the CIVC* acting as the arbitration authority.

Since the interprofessional agreement signed on 215t June 2004, the grape pricing structure has evolved
with a trend towards a certain “regionalisation” of the prices observed. In 2008, the price of grapes,
including all premiums paid, ranged from €4.90 to €5.80 per Kkilo.

A further interprofessional agreement was signed in 2008. This governed the sale of grapes for harvests
between 2008-2009 and 2013-2014.

In 2014, a new interprofessional agreement was signed. It will govern the rules between the buyers and
sellers of grapes, musts, still wines and bottled wines from the 2014-2015 to the 2018-2019 seasons. After
the 2018 harvest, a new interprofessional decision will be put in place concerning the organization of the
grape market.

2019: New Inter-Branch agreement

The signatories intend to conclude a contract for the sale and purchase of grapes claimed as Champagne
AOC, this would be in accordance with the rules laid down by the Champagne Committee and made
compulsory pursuant to the law of 12 April 1941 (Amended), and in particular those provided for in CIVC
Decision No0.187 on contractual relations between the sellers and buyers of grapes, musts and wines eligible
for the Champagne AOC denomination and its implementing decisions.

In the event of amendments to the interbranch rules or if new rules are subsequently adopted by the
Comité Interprofessionnel du Vin de Champagne, the parties expressly declare that they accept that these
rules automatically replace these contractual provisions which are not compatible with them.

As soon as the parties sign the contract, the buyer must send the Champagne Committee an original copy
(including any annexes), so that it can be registered in accordance with the regulations in force. Should
the buyer not file the contract, which constitutes an offence, the submission must be made by the seller.

Contract registration is notified to buyer and seller by the Champagne Committee.

Aims and means of the new interprofessional agreement

1. The main objectives of the organisation set up, whilst respecting the reputation of the Champagne AOC
and the interests of consumers are to ensure :

- for négociants: the security and stability of supply necessary for their activity and sustainable commercial
development, as well as the delivery of products that meet the quality objective of the Champagne wines
marketed;

- récoltants : the security and stability of the sale of their products, as well as a remuneration allowing the
sharing of the value created by négociants when selling Champagne wines to their customers;

- sellers and buyers: a secure and harmonised contractual framework for all sales.
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2. To contribute to better coordination of bringing products to market, the means implemented aim, in
particular, to :

- streamline supply and demand by preserving a volume of stock essential to the quality of the wines;

- develop and harmonise contractual relations, whether multi-year or ad hoc, between sellers and buyers;
- improve knowledge and transparency of production and the market.

3. To ensure the security and stability of supply for negociants, the quantities placed on the market are
determined on the basis of the medium-term sales prospects for champagne wines by the negociants within
the limits of a rational evolution and taking into account both the level of stock held by the negociants and
the total level of stock held by the Champagne industry. The reasonable evolution of sales is assessed by
taking into account, on the one hand, the production potential of Champagne and, on the other hand, the
concern to maintain the quality of the wines, in particular by taking the total stock level in Champagne
into consideration.

In 2022, the base price of grapes is up about 8% compared to the prices paid for the 2021 harvest.

1.3.2. History of global demand for champagne
The table below shows shipping volumes since 2013 in million bottles:
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Source : Champagne Comitee - Epernay

1.3.3. Market trends
"326 million bottles by 2022

The 2022 campaign becomes the second biggest year in the history of Champagne in terms of volume, and
the first in terms of its turnover, estimated at more than 6 billion.

"Year that ends in 2, year blessed by the gods" is the maxim that seems to have been adopted by
Champagne producers to qualify this splendid 2022 season, marked by an exceptional harvest and a
commercial year that once again resulted in a record turnover of more than 6 billion Euros.

The figure of 326 million bottles was retained by the interprofession to quantify the volumes shipped in
2022 in France and around the world, a slight growth of 1.88%.

"We can only be extremely satisfied with such a result"”, rejoices David Chatillon, who could not have dreamt
of anything better for his first year as President of the Union des Maisons de Champagne (UMC). "We are
reaping the rewards of the efforts made over the past twenty years to improve the quality of our wines and
position them in the premium market. Today, we can say that the fundamentals are good”. Although the
sector can be satisfied, it was faced with such high demand throughout the year that it could not meet all
the market's needs. Thus, the slowdown observed from September onwards, and which was more marked
in November and December, is more due to the quotas which became widespread in Champagne, rather
than a brake on consumption.

"It is very difficult to estimate the additional quantities that we could have shipped" concedes Maxime

Toubart, president of the General Union of Champagne Winegrowers (SGV). "Some producers set quotas
early, to avoid running out of stock at the end of the year. "The orders that could not be shipped in 2022
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will however be carried over to 2023, and we can already be optimistic for this first half of the year"
continues Maxime Toubart.

Comparing 2021 shipments with those of 2022, we can see that it is the Champagne Maisons that recorded
the biggest downturn in December, unlike the cooperatives and winegrowers, who seem to have had more
bottles in stock to meet demand.

Another highlight of 2022 is the increasing dominance of the export market, which now represents 57.53%.
However, until a few years ago, the majority of bottles were sold in France. "This acceleration in exports
shows that there are more and more champagne lovers in the world, and this is good news", says Maxime
Toubart. "Previously, we were extremely dependent on the French market. Today, we have multiple
markets to focus on."

The sector was boosted by demand from the American market, with shipments benefiting from favourable
exchange rates for the dollar against the euro. The reopening of Japan after the health crisis, the third
largest market behind the United States and the United Kingdom, has also led to an increase in shipments
to the country. Above all, the conquest of emerging markets such as South Korea and South America allows
Champagne to reach new consumers."
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The chart below shows sales in millions of bottles for the champagne industry as a whole since 1960,
illustrating strong, long-term volume growth, despite the existence of fairly marked cycles excluding
pandemic linked to the Covid-19 health crisis.
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The chart below shows the quantities of champagne shipped and the average price per bottle since 1998.
In 2022, the average price of bottles shipped, in constant euros, was €19.40.

Le tableau ci-dessous montre I'évolution des quanitités de champagne expédiées et le prix moyen par bouteille depuis 1998

s Expéditions en millions de bouteilles —#— Prix moyen en euros constants —* Prix moyen en euros courants
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The following table shows the main export markets (shipment per million bottles):

Average annual

(nmilionof 109y 2000 2005 2006 2007 2008 2009 2010 2011 2012 2013 2014 2015 2016 2017 2018 2019 2020 2021 2022 growth rate

i) (1990-2022)
UK 213 204 368 368 300 360 305 355 345 324| 308 327 341| 312 278 268 270 212] 209 281 0,87%
United States 17| 192 207 231 217 172 126 169 194] 177] 178] 19] 208] 218 231 237 257 208 341 337 3.36%
Germany 142 142] 119 123] 120 116 100 133 142] 125 123] 126 119] 125 123] 124 117 101 112 122 0,47%
Japan 15| 32| 59 80| 92 83 51| 74 8o 91| o6 104 118 109 129 136 143 108 138 166 7.80%)
Belgium so| 73] 94 93 99 99| 82 88| 96 83 95 97 92 83 91| 91 92 89 103 103 1,76%
Italy 69 82 88 93 103 94| 68 71| 76 62 53 58 63 66 74 74 83 69 92 106 1,35%
Switzerland 86| 65 51 54| 61 54| 48 54 57| 54 51 55 54 57 56 58 54 48 61 64 -0,92%
Others 120] 245 311 364] 418 434 334 401 430] 458] 472] 90| 515 511 554] 564] 544 473 650 693 5,63%
Total Export 84,8| 1035 1208| 1406| 1510 1412 112.4] 1345] 142,0] 137,4] 137,6] 144.8] 1507 148.1| 1535 1549| 1560 1308 1795 1872 2,51%
France 147,6| 1495 1780 1810| 1878 181,4] 180.9] 185.0] 181,0] 1715] 167.3] 162,3] 161.8| 157.9] 1538 147.0] 1416| 1132 1407 1383 -0,20%

2324 2530 3078 3216 3387 3226 2933 3195 3230 3089 3049 3071 3125 3060 307,3 3019 2976 2441

Distribution of champagne sales in the world (Civil year 2022)

Volume : 325.5 million bottles Turnover breakdown : 6.3 billions €
Duty free from Champagne

M European Union M European Union

M Third country H Third country

™ France = France

Source: Champagne Comitee — Epernay
“An admirable year

2022 marked the return to a life free of public health constraints in almost every country in the world,
allowing French wine and spirit exports to make a full recovery. Turnover in the sector increased by 10.8%
compared to 2021, reaching an unprecedented 17.2 billion euros. The sector remained the country’s second
largest trade surplus behind aeronautics, with a balance of 15.7 billion euros.

Driven by a remarkable growth in turnover, greater than that of the rest of the sector, Champagne
remained the leading player in the wine export sector, representing 36% of the value of wine exports. It
also overtook the Cognac appellation within the entire wine and spirits sector (24% of the export turnover
of W&S) despite the appellation’s strong progress.

In 2022, Champagne exports worldwide stood at 325.5 million bottles, up 1.5% on 2021. After two years
marked by constraints and uncertainty, the public health crisis gave way to a return to normal life for
everyone. Covid rules were lifted for the most part and the consumption of Champagne in bars, hotels and
restaurants resumed. Trade and tourist activities also returned to previous levels, encouraging the
resumption of exports. In fact, a major comeback was observed.

In addition to the progress in the distribution channels noted in the previous year, the public health crisis
that began in 2020 highlighted the emergence of new habits among Champagne consumers. Sales growth,
for example, has been supported by an increase in the frequency of by-the-glass purchases, visible in most
main markets, including France. Consumer occasions have gone beyond traditional celebrations, becoming
more and more informal (brunch, holidays, evenings with friends, etc.) and frequent. Champagne is a
source of fascination, conveying its unique prestige to the occasion and the people who drink it.

The trend of a marked dichotomy between the evolution of Champagne shipments in France and exports
continued in 2022. France slowed down (138.3 million bottles, -1.8%), thereby remaining behind on
exports, which rose by 4.1% to 187.2 million bottles. This contrast can be explained by greater vigour in
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the historical markets, and by the continuous appearance of new growth drivers in the world. France
therefore accounted for 42.5% of Champagne volumes compared to 57.5% for export (19% for the
European Union, 38.5% for non-Eu countries). Finally, turnover in the Champagne sector overtook 6 billion
euros for the first time (excluding taxes, from Champagne), an increase in of 10.9% compared to 2021. It
was strongly encouraged by the diversification trend among cuvées, which in 2022 gave pride of place to
prestige cuvées and low-dosage Champagne.”

Source: Champagne Committee — Champagne wine shipments in 2022 - Epernay

1.3.4. The competitive environment

The champagne industry has seen numerous changes since 1990. In addition to significant changes in the
industry's regulatory framework, the competitive landscape has been transformed following major
consolidation or deconsolidation moves, the emergence of new players, and public share offerings by a
growing number of groups.

These changes reflect on-going restructuring and modernisation trends in the industry, as well as
champagne’s recognition as a global luxury product.

Principal transactions since 1981:

Buyer/Seller Target Date
Trouillard Acquired Oudinot 1981
LVMH Acquired Pommery et Lanson 1990
Marne et Champagne Acquired de Lanson 1990
Laurent-Perrier Joseph Perrier's equity investment 1994
La Financiere Martin Acquired Champagne Delbeck 1995
Vranken Acquired the A. Charbaut et Fils champagne house 1995
Vranken Acquired Heidsieck-Monopole 1995
Rémy Cointreau Sold De Venoge, Krug 1996
Boizel-Chanoine Acquired Philipponnat et Abel Lepitre 1997
Roederer Deutz’s equity investment 1997
La Financiére Martin Acquired Champagne Bricout 1998
Laurent-Perrier Sold Joseph-Perrier to the Alain Thiénot Group 1998
LVMH Acquired De Venoge from Rémy Cointreau 1998
Boizel-Chanoine Acquired Bonnet and the De Venoge brand name 1998
Seagram Sold Mumm et Perrier-Jouét to Hicks Muse Tate & Furst 1999
Frey Acquired Ayala 1999
LVMH Acquired Krug 1999
Mumm et Perrier-Jouét Acquired Germain 1999
Allied Domecq Acquired Mumm and Perrier Jouet 2001
Vranken Acquired Pommery from LVMH 2002
Opson (Schneider) Acquired Champagne Bricout and Champagne Delbeck 2003
Wl eglersrel ST s 1S E @ Els [s1g Acquired Champagne Bricout and Champagne Delbeck 2003
Vranken Monopole Acquired Champagne Jacopin 2003
LVMH et Vranken Monopole Shared assets of wholesale wine merchant Bricout-Delbeck 2003
Alain Thiénot Group Sold Canard-Duchéne to LVMH 2003
Laurent-Perrier Acquired Chateau Malakoff 2004
Frey Acquired 45% stake in Champagne Billecart Salmon 2004
Bruno Paillard Acquired Domaine René Jardin and vineyards 2004
Charles Lafitte Acquired Delbeck 2004
Frey Sold Ayala brand to Bollinger 2005
Pernod Ricard Acquired Mumm Perrier-Jouét (Allied Domecq) 2005
Starwood Acquired Taittinger 2005
Boizel Chanoine Acquired Lanson International 2006
Starwood Crédit Agricole acquired control of Taittinger 2006
Famille Taittinger Acquired 37% stake of Taittinger from Crédit Agricole 2007
LVMH Acquired Champagne Montaudon 2008
Alliance Champagne Acquired Montaudon 2010
Famille Descours Acquired Champagne Piper and Charles Heidsieck 2011
Vranken Pommery Monopole Acquired Champagne Bissinger 2012
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Lanson BCC Sale of 4.72% equity stake to a Crédit Mutuel subsidiary 2013
Laurent-Perrier Acquired S.A. Frangois Daumale 2014
LVMH Acquired Janisson 2019
Nicolas Feuillatte Acquired Henri Abelé 2019
Rémy Cointreau Acquired majority stake in J de Telmont 2020
Campari Acquired Lallier 2020
LVMH Acquired 50% Armand de Brignac brand 2021
Nicolas Feuillatte/Castelnau Merger of the CV-CNF and CRVC cooperatives and creation of 2021
the Terroirs & Vignerons de Champagne cooperative
Jacquesson Artémis Domaines enters the capital of Jacquesson 2022
Telmont Leonardo DiCaprio enters the capital of Telmont 2022
Jeeper & Michel Reybier Tony Parker enters the capital of Jeeper and Michel Reybier 2022
Artemis Domaines Merger of Artemis Domaines and Maisons & Domaines Henriot 2022
Jacquesson Artemis Domaines becomes sole shareholder of Jacquesson 2022

1.3.5. Tax and regulatory environment in 2022-2023

- The champagne profession is subject to extensive regulations. These European, national and regional
regulations cover areas such as production, ageing*, quality, appellation of origin (Appellation
d’Origine Contrdlée*), direct and indirect taxes, and labelling. In addition, French agricultural laws,
structural regulations, and Société d’Aménagement Foncier et d’Etablissement Rural agricultural land
companies (SAFER), have created a series of obligations notably as regards land sales and the
management of wine producing estates.

- In France, the Evin Law imposes special advertising restrictions on all beverages containing more than
1.2 degrees of alcohol.

- New regulations on paperless Customs documentation came into force in 2010.

- Pursuant to the Informatique & Libertés (Data Privacy) Act No.78-17 and the General Data Protection
Regulation (GDPR) N0.2016/679, the Laurent-Perrier Group has embarked on a procedure to ensure
compliance when gathering and processing personal data.

- 30t October 2018 Law on the balance of trade relations in the agricultural and food sector: EGALIM
Law, and Order of 30 June 2021 on commercial practices in the agricultural and food supply chain.

- Entry into force on 215t July 2019 of EU Regulation No. 2017/1129 of the European Parliament and of
the Council of 145t June 2017 on the Universal Registration Document.

- As part of its normal business activity, the Laurent-Perrier Group is required to gather and process the

data of its partners and employees.

At this stage, the Laurent-Perrier Group continues to implement all useful means to consolidate pre-

existing procedures concerning:

- Data gathering corresponding to the strict finality of its business and its legal obligations

- The security and integrity of the data entrusted to it

- The necessary systems for putting consent on a formal footing and for compliance with processing,
circulating and storing data

- Integration of the Regulation’s prerequisites in internal procedures and digital applications
concerned by data gathering and processing.

For any further information concerning data processing or to enable users to exercise their rights under

the Regulation, the Laurent-Perrier Group has created a dedicated address: GDPR@laurent-perrier.fr.

- ESEF reporting, i.e. production of Financial Statements in the European single electronic format (ESEF)
for Euronext listed companies

The champagne Houses making up the Laurent-Perrier Group have taken all the necessary steps to respect
this tax and regulatory environment.
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1.4. THE LAURENT-PERRIER GROUP: RECENT CHANGES, GOALS AND STRATEGY, OUTLOOK

1.4.1.

The main audited consolidated financial data:

Highlights of the 2022-2023 financial year

31 March 2022)

31 March 2023)

Financial ear | | 2022-2023
In €M (N-1) Financial Year Change vs N-1
At 31 March 2023 (1 April 2021 - (1 April 2022 - Financial Year

Champagne sales 292.8 301.8 + 3.1%
Group turnover 305.6 307.8 + 0.7%
Operating profit 77.0 84.9 + 10.3%
Operating margin % (*) 26.3% 28.1% + 1.8 pts
Net profit - Group share 50.2 58.5 + 16.4%
Earnings per share (in Euros) €8.49 €9.90 + €1.41
Operating cash flow (**) + 69.2 + 57.8 -11.5

* Margin calculated on champagne sales only
** Cash flow from operations - net investments

Change in turnover:

During the period from 1 April 2022 to 31 March 2023, the global champagne market declined in volume
by -2% compared to FY N-1.

In this context, the Laurent-Perrier brand grew in volume, while the Group saw its sales volume decline by
-7.4% over the same period. The very strong growth recorded in the first half of the year (+12.4%)
required the implementation of a volume allocation policy in order to maintain the quality of the wines and
secure the future, reducing sales in the second half of the year. Despite this, turnover (champagne sales)
for the year rose by +3.1% to €301.8 million at current exchange rates. This performance was based in
particular on the Group's value policy implemented in recent years with a positive price/mix effect of +9.5%
compared to the previous financial year.

Change in the profit:
During the period from 1 April 2022 to 31 March 2023, the Group continued to invest for the long term,

particularly in support of its brands and in business development. This investment in sales enhancement
contributes to the strength of the brands and the price/mix effect. All of this, supported by the requirement
to control costs despite global inflation, contributed to the increase in the Group's operating margin, which
reached a record 28.1% at current exchange rates. The Group share of net profit also rose sharply. It
stands at €58.5 million at current exchange rates and thus represents 19.4% of the Group's consolidated
turnover.

Change in operational cash flow and the financial structure:

Operating cash flow was a strong +€57.8 million for the year. This performance is linked to the growth of
the business and to the control of working capital requirements.

The elements of the consolidated balance sheet for the year ended 31 March 2023 once again demonstrate
the strength of the Group's financial structure. Shareholders' equity, Group share, amounted to €544.7
million and net debt (*) stood at a historically low level of €179.9 million including active cash of €105.8
million. Gearing thus improved further to 0.33 from 0.45 at 31 March 2022.

(*) Net debt: financial liabilities and other non-current debts + current financial debts - active cash
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Analysis of champagne turnover

for the 2022-2023
Financial Year
(1 April 2022 - 31 March
2023)
Champagne sales (M€) 301.8
Change in % vs FY N-1
Total change +3.1%
o/w volume effect -7.4%
o/w price/mix effect +9.5%
o/w currency effect +1.0%
Elements of the consolidated balance sheet
Group - in € million At At
P 31 March 2022 31 March 2023
Shareholders’ equity 500.7 544.7
Group share
Net debt 225.1 179.9
Inventories and work in 553 6 592.8
progress

1.4.2. Strategy

One of the Group's key success factors since being listed on the stock market has been that both the
strategic objectives it has set itself and the resources it has applied to achieve them have never been called
into question.

The Group's strategy has four key components:

- asingle business: the making and sale of premium champagnes,
- high quality supplies based on a partnership approach,

- a portfolio of complementary brands,

- active control of worldwide distribution.

1.4.2.1. A single business: the making and sale of premium champagnes

For a number of years, the Laurent-Perrier Group has refocused on a single activity in which it has been
engaged for decades: the making and sale of premium champagnes. This is a complex profession, which
requires not only a relentless commitment to quality but also very specific commercial and brand
communication methods. The Group’s efforts are at all times focused on continuous improvement and on
growing sales, particularly of the high value-added products that form part of the luxury goods rather than
the consumer products universe. Having a single business means that resource allocation and investment
decisions never give rise to conflicts of interest, and results in acquiring a higher level of expertise and
professional specialisation.

1.4.2.2. High quality supplies based on a partnership approach
This is an essential element in developing each brand both in terms of volume and quality. The Group,
which obtains about 90% of its grape supply through contracts, aims to exploit its considerable strengths

in this respect, seeking to expand and secure this supply by continuously strengthening its partnerships
with growers in the Champagne region.
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The Group's grape supplies are provided in part by cooperatives but above all by over 1,200 independent
grape growers in the Champagne region. This strategy has resulted in extremely high-quality supplies.
With champagnes based on an average 91% cru*, Champagne Laurent-Perrier is one of the best-supplied
champagne houses in terms of grape quality, since the average cru* used in the industry is around 88%
(source: CIVC*). The good relationship the Group enjoys with the wine growers and cooperatives, and the
strong and sustainable partnerships it builds with them, mean that agreements are renewed at different
dates, another of the Group’s strengths.

Supplies

To meet its needs, the Group has secured supplies from less than 1,300 hectares of vineyards. The Group's
own vineyards produced about 10% of its grape requirement in 2022-2023. This is below the champagne
house average of around 20% (Laurent-Perrier estimate based on industry data). The Group has never
believed that the purchase and operation of vineyards should be its core business or an end in itself and
has always favoured agreements with wine-growers.

1.4.2.3. A portfolio of complementary brands

The Group's four main and complementary brands, Laurent-Perrier, Champagne de Castellane, Delamotte,
and Salon, cover all segments of the market for mid-range and premium champagne. Since they are always
sold either through different distribution channels or in different price ranges, the four brands do not
compete with each other. The combined share of these four brands amounts to 96% of Group champagne
turnover.

Champagne Laurent-Perrier
Laurent-Perrier is the Group’s main brand, with production facilities located in Tours-sur-Marne in the
heartland of the Champagne grape-growing region.

France accounted for 13.4% of Champagne Laurent-Perrier turnover, while 86.6% of its production was
exported. Sales are mainly through specialised distribution channels, including restaurants, fine-food
stores, wine merchants and more and more digital. Champagne Laurent-Perrier is not sold in great
quantities in supermarket chains. As a major luxury brand, Laurent-Perrier has patiently cultivated and
promoted its distinctive products since Bernard de Nonancourt took the Group's helm in 1948.

Laurent-Perrier is an independent family House that was built with 4 strong convictions. These 4 convictions
make Laurent-Perrier, through its Cuvées, very different from other Champagne Houses.

The blend, not the vintage

Blending is the real secret of Champagne region’s quality. Laurent-Perrier is the only House whose most
prestigious and exacting Cuvée, Grand Siécle, is not vintage but numbered. It is a blend of 3 exceptional
vintages in order to recreate the perfect year.

A unique and distinctive style: freshness, elegance and purity

These characteristics are present in each of the Laurent-Perrier Cuvées, always marked by aromatic
complexity and exceptional breadth and length in the mouth.

Chardonnay

Chardonnay is the majority grape variety in all of the House’s wines, with the exception of Cuvée Rosé and
Alexandra Rosé. The Chardonnay grape variety brings freshness, finesse and elegance to the blends, and
makes the Laurent-Perrier style so distinct from other Houses.

Innovation is essential to the quality of wines

Innovation has allowed Laurent-Perrier to be the first to create ‘Cuvées de rupture’, successively Grand
Siécle, ‘Cuvée d'Assemblage’, Cuvée Rosé, a maceration rosé and Ultra Brut, though this category did not
exist before and most recently Blanc de Blancs Brut Nature, a champagne with no dosage. All these Cuvées
are innovations in the world of champagne.

- Laurent-Perrier “La Cuvée”

This wine comes from the purest grape juice and it alone allows Laurent-Perrier to craft “La Cuvée”, a
champagne of great finesse and a beautiful freshness obtained after a long ageing process in our cellars.
Laurent-Perrier’s style and personality are defined by its very high proportion of Chardonnay. Purity,
freshness and elegance - essential characteristics, expressed in this champagne which embodies the spirit
of the House.

This fresh and pure wine is perfect as an aperitif. Its citrus and white fruit notes and its remarkable balance,
supported by a subtle effervescence, make it an ideal accompaniment to poultry and the finest fish.
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- Laurent-Perrier “Harmony”

The general movement towards drier wines, together with the habit of drinking champagne as an aperitif,
has popularised the consumption of brut champagnes. However, many wine-lovers still enjoy the sweetness
of past pleasures provided by a Demi-Sec.

Harmony is a Demi-Sec wine, rounded and delicate, thanks to a high proportion of Chardonnay and a well-
balanced dosage.

This wine brings out the best of sweet dishes and pairs particularly well with desserts and pastries. It adds
depth and flavour to dishes.

- Laurent-Perrier Ultra Brut

Pioneer of the Brut Nature category, Laurent-Perrier Ultra Brut* is a wine with no added sugar. It expresses
the quintessential character of champagne and was known as a “great wine without sugar”. Launched in
1981, this innovation is a true illustration of the House’s know-how.

This wine pairs perfectly with seafood, sushi, white fi sh ceviche as well as young parmesan or pata negra
ham.

- Laurent-Perrier Brut Millésimé 2012

The Vintage is the choice of an exceptional year from which only a selection of the Chardonnay and Pinot
Noir Grands Crus will enter into a future iteration of Grand Siécle. It is a rare and outstanding wine that
expresses the character of the year in the Laurent-Perrier style.

The year 2012 is characterized by successive climatic incidents. Firstly there is the winter frost that makes
the vine more sensitive. Then comes the spring frost as well as a dozen hail storms causing considerable
damage

and affecting many areas of the vineyard. Finally a violent thunderstorm accompanied by strong hail breaks
out on the 7th of June and destroys large land areas in the surrounding villages. In spite of these climatic
incidents the dry, sunny summer allowed for an exceptional ripening of the grapes.

The Vintage 2012 pairs well with seafood and noble fish as well as with poultry or veal. This wine sublimates
hard pressed cheeses such as a young Comté or a Beaufort.

- Laurent-Perrier Cuvée Rosé

Cuvée Rosé was created in 1968 from the boldness and unique savoir-faire of Laurent-Perrier. Perfected at
each stage of its making, Cuvée Rosé is acknowledged for its consistency and its high quality.

It is characterized by its ripe red fruit aromas, a high intensity and great freshness.

Its aromatic depth makes it ideal for pairing with marinated raw fi sh, grilled prawns, exotic dishes, Parma
ham and red fruit desserts. Those who are more daring will try it with Asian or Indian cuisine.

- Laurent-Perrier Blanc de Blancs Brut Nature

Laurent-Perrier has always selected Chardonnay as the dominant grape variety in all its white Cuvées and
has been a pioneer of the zero dosage, Brut Nature category since 1981.

By perfecting its knowledge of this style of vinification and with careful ageing of this variety in stainless
steel vats Laurent-Perrier has been able to create Blanc de Blancs Brut Nature.

Blanc de Blancs Brut Nature is a true wine for gastronomy pairing well with the finest fish: sea bass with
salt crust, scallops and, grilled marinated squid with lemon, thyme, olive oil and cooked “a la plancha”.

- Grand Siécle

Beyond rare vintages - Recreating the perfect year.

Vintage in Champagne is usually synonymous with excellence for Prestige Cuvées. Contrarily,

Laurent-Perrier has always been convinced that only the art of assemblage can offer what nature can never

provide: the perfect year. The expression of the perfect year is that of a great Champagne wine that over

time has developed a depth, intensity and aromatic complexity, yet maintains its freshness and acidity. To

create such a wine, Laurent-Perrier will rely on the characteristics of the great vintage years of Champagne:

freshness, structure and finesse.

3 immutables principles :

« A blend of 3 exceptional years, complementary in character.

« A blend with a majority of Chardonnay supplemented by Pinot Noir and selected from 11 of the 17
existing Grands Crus in Champagne.

« A blend benefiting from more than 10 years of ageingin the Cellars.

o Grand Siécle - Itération n°25
Assemblage of vintage years 2008 (65%), 2007 (25%) and 2006 (10%). Brilliant in character with a white
gold colour. An intense nose of fresh citrus fruits followed by subtle aromas of grilled almonds and brioche.
The wine has a fresh and toasted attack. The finish is persistent with notes of citrus fruit. Grand Siécle
iteration N°25 has exceptional aromatic depth.
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Grand Siécle iteration N°25 pairs with high quality produce and refined dishes, in particular with shellfish
or noble fish. Best served between 10/12°C to appreciate fully its aromatic richness.

o Les Réserves Grand Siecle - Itération n°17

Assemblage of vintage years 1995 (60%), 1993 (20%) and 1990 (20%). The colour is dense, with a golden
glow enlivened with delicate, very fine bubbles. A nose full of freshness with candied citrus, notes of
chestnut honey, hazelnut and roasted almond followed by tobacco, truffle and toasted bread aromas. A
rich, silky texture on the palate, concentrated with notes of toast and spice. The finish has great length
combining freshness and complexity.

Grand Siécle iteration N°17 “Les Réserves” pairs with high quality produce and refined dishes, in particular
with shellfish or noble fish such as poached oysters with a champagne sauce with fresh truffles or roasted
lobster, chanterelle and press juice. Best served between 10/12°C to appreciate fully its aromatic richness.

- Alexandra Rosé Millésimé 2004

As creator of the benchmark Cuvée Rosé, non-vintage champagne, it was a natural evolution for Laurent-
Perrier, to offer a prestige vintage rosé. Alexandra Rosé is a rare and cherished wine that comes from a
rigorous selection of the best plots ; an exceptional marriage between Grands Crus grapes of Pinot Noir
and Chardonnay.

The year 2004: despite periods of hail and storms during the spring and summer, well-matured harvest of
Chardonnay and Pinot Noir grapes (the former being more heterogenous).

Reserved for the finest dishes: tempura of langoustine, roasted lobster and scallops with black truffle.

Champagne de Castellane

Champagne de Castellane bears the name of one of France’s oldest families, whose origins date back to
the 10th century and the Counts of Arles and Provence.

This champagne house, founded in 1895 by Viscount Florens de Castellane, is located in Epernay. It quickly
gained importance, riding the wave of Belle Epoque opulence. Acquired in 1927 by Alexandre Mérand, it
saw strong growth under the guidance of this charismatic business leader, rising to become one of the
leading champagne houses in the 1960s.

From 1970, Mérand's three daughters continued to expand the family business and Laurent-Perrier acquired
a stake in 1983. Ten years later, the Nonancourt family and Laurent-Perrier increased their stake to 50%,
finally taking overall control in 1999.

Today, Champagne de Castellane is synonymous with Epernay thanks to its celebrated 66-metre tower,
the symbol of the capital of Champagne. The tower soars above an imposing cluster of buildings, some of
them officially listed as historical monuments.

Its wines have a distinctive label bearing the red cross of St. Andrew. Among champagne labels,
Champagne de Castellane is distinguished by its renowned style and quality and a strong presence in France
in modern retail channels. The brand also has positions in Europe.

This champagne, represented by the red cross of St. Andrew, is aimed at younger drinkers, for whom
nightlife is an essential component of the festive spirit.

In late 2008, following a partial tendering of assets through which Chateau Malakoff, a Laurent-Perrier
Group company, tendered its independent champagne production and marketing activity.

- De Castellane Brut

The Brut perfectly encapsulates the "de Castellane style". A subtle marriage of elegance and pleasure. The
winemakers' attachement to the long tradition of the House's quality is reflected in this wine and illustrates
the richness and finesse of its style.

A great match throughout the meal, the Brut will pair well with simple dishes and will also enhance more
sophisticated foods. It is also an ideal aperitif for a drinks party or reception.

- Cuvée Commodore
Cuvée Commodore is aimed at epicureans searching for a great champagne for their own pleasure and that
of their guests. First released in 1968, this cuvée is the product of the best pinot and chardonnay plots.
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Champagne Salon

A legendary wine - one that sparkles.

Salon is a unique champagne. Defined by its singularity since the very beginning, this exceptional wine is
the champagne of a single terroir: the Cote des Blancs; a single cru: Le Mesnil-sur-Oger; a single grape
variety: Chardonnay; a single year: that of a great vintage; and of one man: Eugéne-Aimé Salon.

The first vintage of Champagne Salon was 1905. It was the creation of Eugéne-Aimé Salon, a unique
character with unwavering ambition. In love with champagne and captivated by the terroir of Le Mesnil,
Eugéne-Aimé Salon created a champagne after his own heart: an unparalleled Blanc de Blancs. Initially he
created this for his personal pleasure only - it was not until the 1920s that he was to share his creation
with the rest of the world.

Champagne Salon comes from a single hectare plot called « the Salon garden » and nineteen other small
plots in Le Mesnil-sur-Oger selected by Eugéne-Aimé Salon at the beginning of the 20th century. The wines
are aged in our cellars for an average of ten years, after which they finally start to reveal their complexity
and finesse.

The fact that Salon still conserves bottles in its cellars from nearly every vintage is testament to its legacy
and honours it. Just 37 vintages were produced in the 20th century, a unique phenomenon in the world of
wine.

- Salon 2012

The desire for perfection created in the infinite facets of a yellow diamond, the exquisite surprise of a
tasting that takes your breath away: the pale gold of a wine held up to the light, the subtle glint of green
heralding minerals, stone, chalk - so emblematic of Salon - together with wafts of fruit, dried roses in
abundance, never-ending flavours that go on and on. Its freshness and slender form, its precise, aristocratic
acidity promising decades of glorious ageing ahead, founded upon an impeccable structure.

Allowed to breathe momentarily, Salon 2012 unleashes its seductive powers on the palate, with notes of
pineapple, lychee, a touch of smoke; caressing with a knowing smile as beguiling and mysterious as the
Mona Lisa, Salon does not reveal every secret. An alliance of glorious opponents: all is fair in love and war.
The love for Salon 2012. For those in the know, the connoisseurs of today and tomorrow.

Savour the flash of a smile, like a flame as it catches fire.

Extreme purity marries well with crisp minerality. Look to the sea for myriad pairings: imagine a tartar of
langoustines, scallops marinated in kombu, or Daurenki imperial caviar.

Or how about a miso-glazed turbot, roasted then served with hollandaise sauce. Or consider the delicacies
of the land, such as veal from the Correze with white asparagus and morels. There are just a few
suggestions to inspire and delight while we dream of Salon 2012...

Champagne Delamotte

Founded in 1760 in Le Mesnil-sur-Oger, a grand cru village located in la Cote des Blancs, Champagne
Delamotte works this enchanting terroir to grow chardonnay, the only white grape variety used to make
champagne.

Well-reputed among sommeliers and wine enthusiasts, our champagnes are known for their consistency,
delicacy and exceptional character. For over 260 years, we have been developing four different cuvées, a
small range that gives amateurs and experts alike a clear understanding of the art of champagne. Our
Blanc de Blancs, Blanc de Blancs vintage, Brut and Rosé are quintessentiel champagne wines.

At Champagne Delamotte, we are proud to share our savoir-faire as it is our firm belief that champagne is
a universal language that anybody can learn.

- Delamotte Brut

In a bottle of our Brut, an orchestra of three grape varieties plays a particularly balanced score. The 60%
Chardonnay content forms the backbone of its structure while the 35% Pinot Noir from Tours-sur-Marne,
Bouzy and Ambonnay give it depth and fruit. The 5% Pinot Meunier perfects these harmonies with aromatic
density. Without ever assaulting the palate, this is a beautifully powerful champagne. Freshness and
roundness merge to deliver a clean, fruity finish, with well-balanced and elegant length on the palate. A
light dosage is added to Delamotte Brut champagne after thirty-six months’ maturation on the lees, as is
the case for the entire Delamotte range.

- Delamotte Blanc de Blancs

Made from Grand Cru Chardonnay, Delamotte Blanc de Blancs exhibits absolute purity, with the vinification
process taking place in stainless steel tanks. Blanc de Blancs is a mineral champagne, with a chalky
sensation achieved by a modest addition of reserve wine (10% maximum). This particular note is the very
essence of our vineyard and its Chardonnays, which grow in a pure chalk soil. Yes, the wines may be a
little austere when young, which is why maturation on the lees - far longer than the statutory fifteen
months - extends to four or five years before disgorgement. Ageing after disgorgement continues to perfect
the finesse and elegance of this cuvée.
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- Delamotte Blanc de Blancs Millésimé 2014

Each village has its own style. Le Mesnil-sur-Oger (20%): acidity, purity and chalky minerality. Avize
(20%): balance and structure. Oger (20%), warmth, body and generosity. Cramant: smoky minerality.
Chouilly: robustness and length. And finally, Oiry: acidity and roundness. To reprise the musical analogy,
each territory has its own score and, when they are all played together to create Delamotte Blanc de Blancs
2014, each one can be heard in its own right. It is left to age over six long years. Not much, given the
powerfulness of this wine. Its richness is equalled only by its concentration, and yet it remains light on its
feet. It can even be generous...Such is the supreme elegance of a wine with ageing potential!

- Delamotte Rosé

Birds of a feather flock together! The combination of the House’s carefully chosen chardonnays (Le Mesnil-
sur-Oger, Avize, Oger) with the excellent pinot noirs of Ambonnay, Bouzy and Tours-sur-Marne is proof
that Grands Crus are made for each other, as elegance and aromatic depth unveil both a complex and
subtle rosé. But the recipe of this great wine is not accounted for solely by its origins. The art of blending
is at work here, as with the rest of the range. The perfect balance is achieved by around 12% of pinot
noirs, vinified in red. To preserve its freshness, this rosé spends 24 months on lees before disgorgement.

Other products distributed
The Group's distribution subsidiaries (LPD) can also sell wines from other producers, namely the wines of
Chateau de Lamarque and Marqués de Riscal wines from Spain.

1.4.2.4. Active control of worldwide distribution

In 1998, the Group opted to strengthen its control over the distribution of its own products. This strategy
is executed through its own commercial subsidiaries in seven key countries: France, the United Kingdom,
Belgium, the United States, Germany, Switzerland and since 2014 Italy. In 2022 these countries accounted
for 73% in volume and 71% in value of the global champagne market (source CIVC*). The Group considers
that in nearby countries, where it has a certain critical mass, having its own sales team is a key success
factor and one vital both to building its reputation and the profitability of its brands in an orderly and
sustainable manner. It also helps to achieve better control over inventory levels upstream.

In other countries, it has entrusted the distribution to exclusive importers, who are carefully selected for
their knowledge of the wine market and their positioning within traditional channels.

They are real partners, notably when the markets are restricted and complex.

UK Germany

21 Belgium

7> France Switzerland
United States

[taly
S~

Africa/Dubai

A ’ /

Subsidiaries: France, UK, Belgium, Switzerland, Germany, United States, Italy

Representative office : Japan, China, Africa/Dubai

Regardless of whether they are employees of our distribution subsidiaries or our importers, the sales staff
responsible for our brands must focus first on value and the long term rather than on volume and the short
term. They must have specialist knowledge of champagne and of local distribution channels and nurture
direct relationships with all customers. They must know how to manage the entire range and in particular
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Laurent-Perrier’s unique premium products such as Cuvée Rosé Brut or Grand Siécle. Special attention is
paid to the traditional customer base of wine merchants and upscale restaurants, where the image and
reputation of luxury gastronomy are patiently cultivated. Because champagne is a branded wine, it is vital
to ensure a coherent link between brand development investments and the sales arguments related to the
different products.

IN SUMMARY':

Change in turnover
LP +2%

+2,9 |

+27.8
-21 ,8
-7.6% +9,5% +1,0%
Turnover FY 22 Volume effect Price/Mix effect Currency effect Turnover FY 23

Change in operating result

Rate —
Operating margin

e — K 1,2 63

2018-2019 2019-2020 2020-2021 2021-2022 2022-2023
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1.4.3. Outlook

Despite an uncertain geopolitical and economic context, the Laurent-Perrier Group is confidently and
attentively pursuing its 2021-2025 business plan and maintaining its value strategy based on the following
4 pillars:

- Exclusive focus on producing and selling high-end champagnes

- Quality supply based on a partnership policy

- A portfolio of strong, complimentary brands

- Well-controlled worldwide distribution

1.4.4. Main investments

The main tangible fixed asset investments of the financial year have been:

(€ million) 31st March,2021 31st March,2022 31st March,2023

Industrial equipment 1.51 2.26 3.06
Wine-growing equipment 0.78 0.93 0.96
Hardware and software 0.08 0.02 0.09
Building fixtures

Furniture

Planting expenses

Vineyards 0.16 1.18 0.0
Other 0.48 0.95 0.82
Ongoing construction work 0.72 1.25 2.84
Constructions 0.79 0.37 0.49

Since the 2016 harvest, the Group has benefited from new production capacities, increased and optimized
(see constructions). Details in paragraph 3.3. of this Universal Registration Document.

1.5. RISK FACTORS

To guarantee the permanence of its activities, the Laurent-Perrier Group must exercise continuous vigilance
with respect to minimising and managing its risk exposure.

In view of this, the Laurent-Perrier Group has identified the various types of specific risks incurred in its
business operations. Procedures and checks to manage these risks have been implemented as well as the
resources required to minimise their financial impact, notably via the insurance policies it has taken out.

The Laurent-Perrier Group carried out a review of risks which could have a negative material impact on its
activity, financial situation or results (or on its ability to achieve its targets) and considers that there are
no other material risks other than those itemised.

The presentation of the risks of this universal registration document has been revised to adapt to the so-
called “Prospectus” regulation.

Each risk factor is described by explaining how it affects the issuer. Risk factors are presented in a limited
number of categories depending on their nature. In each category, the most important risk factors are
mentioned first, after taking corrective measures into account in order to limit the probability and the
impact.
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RISK MATRIX 2022-2023

Risks were listed based on the probability of seeing them materialize and the estimated magnitude of their
negative impact:

Geopolitical instability
and macroeconomics
Foreign exchange risk
/ Interest rate risk

IT and digital risks

Stock and production
Liquidity / covenant
risk / Counterparty
risks

Climate change

Supplies

Product quality
General organization
Pandemic risk

Visits - receptions
Transport

Stock market risks
Financial
Management

Environment

Data privacy risk
Brand image -
Trademark protection
Health and safety
Legal and labour
relations risks
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1.5.1. Risks related to the activity
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1.5.3. Financial Instrument Risks

- Interest rate risk
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1.5.1. Risks related to the activity

e Geopolitical instability and macroeconomics

= Champagne’s market is potentially exposed to geopolitical and macroeconomic risks (Changes in
regulations, changes in State policy, armed conflicts, implementation of import restrictions, etc.). The
Group has very little exposure to market risk in Ukraine and Russia. Faced with the uncertainties
arising from the conflict in Ukraine, inflationary pressures and the resulting monetary policies, all of
which call for a great deal of caution, the Laurent-Perrier Group is continuing to execute its 2022-2025
business plan with vigilance and confidence, and is maintaining its value strategy, which is based on
four pillars:
- A ssingle business: The production and sale of top-of-the-range Champagnes
- A high-quality supply based on a policy of partnerships
- A portfolio of strong and complementary brands
- Well-controlled global distribution

= Commercial dependency on a client or a market is a source of insecurity. The Group has large numbers
of reliable and solvent importers and customers in a wide range of markets with which the Group has
nurtured links over many years. The Group is not dependent on any single sector or market. The large
number of customers guarantees excellent diversification of customer credit risk. Customer credit
management procedures help to minimise the risk of non-payment, with orders being embargoed
when credit limits are exceeded, which also minimises the risk of non-payment. Contracts specifying
the precise liabilities of importers have been signed with each country.
Suppliers are also under contract to guarantee the characteristics of the products distributed by the
Group.
Information on trade receivables may be found in 5.2.4.6 as to the consolidated statements of account.

= All subsidiaries, branches, and representative offices are located in places deemed low-risk (France,
Germany, the United Kingdom, Belgium, the United States, Switzerland, and Italy). A detailed monthly
report is used to monitor activity. Audits and half-yearly reviews guarantee the validity of the data
received and compliance with the local legislation currently in force.

= The Group has taken measures to limit the impact of these risks, in particular through its structures
located locally.

e IT and digital risks —Data privacy

The Laurent-Perrier Group has an Information System mainly focused on the management of production,
supplies, sales, logistics, accounting and reporting, activities essential to the conduct of its activities. The
Information System is managed by the centralized Information Systems Department, which reports to the
Finance Department.

Loss of commercial, financial and operational data may hamper the activity of Laurent-Perrier Group. Thus,
the Information Systems Department ensures the operation, integrity and durability of the systems, in
particular with the implementation of data backup and recovery procedures, associated with an IT disaster
recovery plan (PRA).

The Group’s Information systems Department also makes the computer hardware and software investment
decisions for all Laurent-Perrier Group entities. An integrated management system (PGI) has, continuous
control over the operation of the business. In this context, the main associated procedures of the Group
are regularly updated.

However, the growing threats to cybersecurity (ransomware, malware, phishing, supply chain attacks,
disinformation, etc.), especially those directed at businesses, pose a risk to business operations.

Aware that a failure of one of its systems could have a significant negative effect on its business, the Group

continues to strengthen the security of its information systems around five main areas:

- Employee awareness and training in cybersecurity best practices;

- Restrictions and controls on access to the Group's IT resources;

- Regular updates of IT components;

- Deployment of proven threat detection, recovery and neutralization solutions, and optimized
backup/restore arrangements;

- The implementation of disaster recovery processes.

A programme to reinforce all of measures aimed at protecting the Group's information systems has been
implemented.
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e Supplies (Grapes and others raw materials)

It is important for a champagne house to be sure of an unbroken supply of grapes.

The quality and quantity of grapes depends on factors such as weather conditions, diseases that can attack
the vines, and the extension of planted areas.

Because the area under production is strictly regulated, grape supplies in Champagne are limited. The
Group grows around 10% of its grape requirements itself. Despite this, it is quite confident that it can
maintain the surface area it has under contract as historically the rate of renewal of contracts has been
extremely high. Laurent-Perrier estimates that the Group is well supplied with grapes, but cannot rule out
a possible supply shortfall going forward.

Details in paragraphs 1.3.1. (Qualitative reserve) and 1.4.2.2. of this annual report.

Finally, it is not customary in Champagne to insure the vineyard. As far as the Laurent-Perrier Group is
concerned, the dispersal of plots considerably reduces any risk, particularly climatic (frost, hail,
thunderstorms, etc.).

The contracts are staggered over time, while the considerable fragmentation of the vignerons livreurs who
grow and supply the grapes means that the risk of losing contracts can be diversified.

Risks related to the availability of all raw materials and changes in energy prices could affect margins.

e Product quality

Quality controls are systematically carried out at every stage of production. Laboratory checks and tastings
ensure strict monitoring of wine quality. The very strict Champagne AOC rules also help to guarantee an
excellent level of quality.

Laurent-Perrier has been granted Authorised Economic Operator certification, a guarantee given by
customs that all production and export sales procedures are overseen with a maximum level of security.
Certification helps to guarantee and facilitate export shipments, and in particular shipments to non-EU
countries.

¢ General organisation

The Group’s functions and activity sectors are arranged into three divisions:

- Supplies and Production,

- Sales & Marketing, Brand Development - Public Relations — Communication

- Administration - Finance,

For each of these three Divisions, the Group has precise descriptions of jobs and
responsibilities/delegations.

e Pandemic risk
The measures put in place during the Coronavirus pandemic have enabled the Group to maintain its
profitability and establish a framework of measures to follow in the event of a nhew pandemic.

e Visits - receptions
Activities involving external visitors are subject to stringent controls on the part of safety committees,
which determine which activities are permissible depending on facilities and sites.

e Transport

All transport services are outsourced to recognised companies with adequate insurance cover. The Group
also takes out insurance cover against financial losses linked to the transport of its products.

Details of the competitive environment are set out in section 1.3.4. of the present universal registration
document.

1.5.2. Industrial and environmental risks

¢ Climate change

The increase in average temperatures and more frequent occurrence of extreme meteorological events will
affect basic wine-growing activity. A trend to bring forward harvest starts is already perceptible. Details in
point 1.6.2.5 of the present universal registration document.
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¢ Stock and Production
In the Laurent-Perrier Group business sectors, control over production risks involves not only securing
grape supplies, but also continually striving to ensure the reliability of its production facilities.

Each site has received a licence to operate from the local Préfecture, certifying that operating conditions
meet all the criteria laid down by law, and those concerning environmental impact and employee safety,
among others.

Concerning wine inventories, fire risk is limited by the very nature of the inventories themselves (wine in
bottles) and cases of roof falls in storage cellars are extremely rare.

The Group also uses a range of geographically separate storage sites, and a clause covering roof falls in
cellars is included in the property damage insurance contract. Wines still in tanks and bottled wines are
also insured.

The Supply and Production Manager can, using the production oversight indicators from the various
production sites, detect any anomalies and set the necessary remedial action in motion.

Wine inventories are monitored very closely and data are filed on a monthly basis with the French Customs
authorities. A full inventory is taken every year when the accounts are closed. Quality controls are carried
out on stocks of dry materials and the supplier is held liable in the event of non-conformance.

e Environment

The Group practices “viticulture durable en Champagne” (sustainable wine-making) methods in its
vineyards in accordance with the technical recommendations of the industry authorities. The Group
minimises waste generation both in respect of wine making and product packaging by promoting recycling.
It also seeks to minimise its consumption of water, electricity, and gas.

The Group complies with wastewater treatment legislation and operates a water treatment plant at Tours-
sur-Marne.

The Group also seeks to raise awareness of environmental issues among all staff concerned.

All its activities are subject to regulatory standards overseen by:

- The French Ministry of Agriculture (notably planting and wine ageing standards),

- The French Customs and Excise Department (Direction des Douanes et des Droits Indirects), notably
for verification of wine incomings and outgoings,

- The French Department of Competition, Consumption and Fraud Prevention (Direction Générale de la
Concurrence, de la Consommation et de la Répression des Fraudes) notably concerning the quantity
and quality of bottled wines.

Full details of this regulated industry are set out in section 1.3.1. of the present universal registration
document.

1.5.3. Financial Instrument Risks

e Foreign exchange risk
The Group uses financial derivatives to manage and operationally hedge the risk of exchange rate
fluctuations. The Group does not use derivatives for speculative purposes.

The Group uses foreign currency treasury flow forecasts which are updated monthly. The foreign exchange
risk management policy consists in hedging such treasury flows with the objective of matching the budgeted
exchange rates. The Group uses a specialised software application to track treasury movements on a daily
basis and make forecasts, which is also used for statistical monthly reporting.

The derivatives owned by the Group and qualified in accounting terms as hedging instruments within the
meaning of IAS 39 are mostly firm commitments to buy or sell foreign currency futures.

There is no currency hedging as of March 31, 2023, as the Group does not hold any forward currency sales
contracts.

Information about foreign exchange risk may be found in section 5.2.4.14. of the consolidated financial
statements.
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¢ Interest rate risk

As of March 31, 2023, 51.8% of the Group's debt consisted of variable-rate loans (indexed to the 3-month
Euribor). The Group uses derivative financial instruments to manage and operationally hedge the risks of
interest rate fluctuations.

The Group adopts a prudent interest rate risk hedging policy and does not use derivative instruments for
speculative purposes.

The Group has debt forecasts that are available. These debt forecasts are updated every month by the
treasury manager attached to Executive Management and to the General Management.

The Group's hedging policy consists mainly of contracting swap contracts over periods of around 3 years.
As of March 31, 2023, the Group does not hold any financial instruments to hedge interest rate risk.

In addition, a ceiling rate guarantee operation was concluded after the closing of the accounts, in April
2023, for a period of 3 years, in order to cover part of the variable rate borrowings.

Information about interest rate risk may be found in section 5.2.4.14. of the consolidated financial
statements