
t h e  h o u s e

B L E N D I N G  S E C R E T S
Terroir:   More than 50 crus

Rserve wines:  Minimum of 25%

T h e  v i n e y a r d s a t  t h e  w i n e r y

I N  O U R  C E L L A R S

CUVÉE BRUT VIF // ÉLÉGANT // ÉQUILIBRÉRIVIERA
Created in 2006, the Piper On Ice ritual is an ode to the art de vivre in 
southern France. Accompanied by a couple of ice cubes and a citrus twist, 
Riviera delivers refreshing aromas of luscious fruits.

A champagne on ice inspired by the French RivieraA champagne on ice inspired by the French Riviera

RIVIERA

SPONTANEOUS // REFRESHING // INVIGORATING

Grape
varieties

Ageing on lees:          Minimum of 24 months
Ageing after disgorgement:  Minimum of 6 months

Dosage:    Demi-Sec (35g/L)
Alcohol content:   12% vol.

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.

Dry farming

Harvest:
Hand-harvested at full maturity

H o u s e  v i n e y a r d s
Certifications:   
Sustainable Viticulture in Champagne 
and High Environmental Value level 3

Soil maintenance:
Mechanically weeded under rows with 
natural grass between vineyard rows
Zero herbicide

Biodiversity: 
Hedges of native species, beehives close 
to the vineyards, flowered fallow fields

P a r t n e r s  w i n e g r o w e r s
House suppliers:
Long-standing partnerships with 
winegrowers throughout Champagne 
(more than 240 partners)

Pressing:
Slow and qualitative close to the 
vineyards, separation of juices

Settling:
Static clarification of juices

Alcoholic fermentation: 
100% thermo-regulated stainless 
steel vats, use of selected yeasts

Malolactic fermentation:
Largely predominant, this is decided 
on a case by case basis by the Chief 
Winemaker

Reserve wines:   
Collection of more than 150 wines 
aged on fine lees, cru by cru

Sustainable oenology: 
Limited use of œnological treatments 
(including sulfites)



t a s t i n g  n o t e s
Piper-Heidsieck Riviera is spontaneous, refreshing and invigorating. Initial cool notes of orange, lychee and yellow 
peach sorbet give way to luscious aromas of vanilla and fresh melon.

s e r v i c e  r i t u a l
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« Ideal for enjoying a beautiful sunny day,
Riviera guarantees a refreshing tasting experience. »

Emilien Boutillat, Chef de caves 

Add some
ice cubes to 

the glass

Pour in
Piper-Heidsieck 

Riviera

Add
a citrus twist Have fun!

Dreaming of exotic experiences and a trip to the French Riviera? Enjoy the Riviera experience 
served over ice and add a touch of any form of ginger or a citrus twist

Cellaring potential:

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.

Scan & travel
Experience a sensory 
and aromatic journey

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

