
PRECISE // FRESH // MINERAL

Essentiel Blanc de Blancs is sourced from the most magnificent Chardonnay 
vineyards in Champagne. A large proportion of reserve wines are harmoniously 
blended with wines of the year to ensure the purest expression of the varietal.

ESSENTIEL BLANC DE BLANCS

Cellaring: 2014

Ageing on lees:
Minimum of 36 months

Disgorgement date: Indicated on 

the back label

Ageing after disgorgement:
Minimum of 6 months

Dosage: Extra-Brut (4g/L)

Alcohol content: 12% vol. mineral

yuzu lime acacia

almond toasted 
bread

P E R F E C T  P A I R I N G S

d i s t i n c t i o n s

16/20 Revue du vin de France 2020 94/100

PLATINEUM
& BEST IN SHOW

Decanter Asia Wine Awards 
2019

GOLD
Mundus Vini 2020
International Wine Challenge 2019 
Mundus Vini 201993/100

Tyson Stelzer 2020

Perfect with appetizers, exquisite with fish and seafood

FINGER FOOD :

 − Tartare of langoustines
 − Lime and yuzu sorbet
 − Carpaccio of tomatoes with citrus vinaigrette

ADDITIONAL INSPIRATIONS:

GOURMET RECOMMENDATIONS:
 - Salmon gravlax, sweet potatoes, ponzu,
 - creamy white cheese and pickles 

by Benjamin Gilles, Chef at the Villa Piper-Heidsieck

Terroir: Côte des Blancs, Montagne 
de Reims and Sézannais

Reserve wines: 35%

Grape
varieties

Tasted 100% Blind
2020 & 2019
Wine Enthusiast 2019

The radiant expression of ChardonnayThe radiant expression of Chardonnay

E N J O Y I N G  e s s e n t i e l  b l a n c  d e  b l a n c s  A T  H O M E

Recommended glassware:Cellaring potential: Serving temperature:

Scan & travel
Experience a sensory
and aromatic journey

Since its founding in 1785, the House of Piper-Heidsieck has proven its innovative prowess in selecting 
and blending wines of exception. A quest for excellence and open-mindedness are reflected in the 
entire range of champagnes created by Chief Winemaker Emilien Boutillat, serve as guarantor the 
Piper-Heidsieck style.

I N  O U R  C E L L A R S A R o m a t i cB L E N D I N G  S E C R E T S

Champagne Piper-Heidsieck - 12 allée du vignoble 51100 Reims - +33(0)3 26 84 43 00 - contact@ piper-heidsieck. com - piper-heidsieck.com
#PiperHeidsieck  #PiperExperience  #BetterWithPiper Piper_Heidsieck

Please drink responsibly.

http://www.piper-heidsieck.com
https://www.facebook.com/PiperHeidsieckFrance
https://www.instagram.com/piper_heidsieck/

