
PRECISE // ACCOMPLISHED // BALANCED

Essentiel is a multi-vintage cuvée featuring a blend of 3 varieties.
Its magnificent structure, balance and freshness ensure that this Extra-Brut 
represents the iconic style of the House.

ESSENTIEL

Cellaring: 2015

Ageing on lees:
Minimum of 36 months

Disgorgement date: Indicated on 

the back label

Ageing after disgorgement:
Minimum of 6 months

Dosage: Brut (5g/L)

Alcohol content: 12% vol. grilled
almond

plum brioche grapefruit

stewed 
quince

honey

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 

COUP DE 
COEUR Revue du vin de France 2020 93/100

NON VINTAGE 
CLASSIC BLEND 
CHAMPAGNE TROPHY

IWC 2019

OR

Mundus Vini 2020
Champagne & Sparkling
Wine World Championship 2020 & 2019
International Wine Challenge 2019
Decanter Asia Wine Awards 2019
Mundus Vini 2019

92/100

Tasted 100% Blind
2020 & 2018

Perfect with appetizers and to accompany a meal
A magnificent complement to fish and white meats

FINGER FOOD :

 − Turbot with beurre blanc
 − Sea scallops with creamy parmesan risotto
 − Verrine of pink Champagne lentils
 − and shallot vinaigrette

ADDITIONAL INSPIRATIONS:

GOURMET RECOMMENDATIONS:
 - Free range poultry, butternut and red kuri squash, 

and praline
by Benjamin Gilles, Chef at the Villa Piper-Heidsieck

Terroir: More than 50 crus

Reserve wines: 18%

Grape
varieties

Wine Enthusiast 2020
Tyson Stelzer 2020

The quintessence of the House styleThe quintessence of the House style

E N J O Y I N G  e s s e n t i e l  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/

