
t h e  h o u s e
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 and 
serve as a guarantee of the
Piper-Heidsieck style.

Dry farming

Harvest:
Hand-harvested at full maturity

Proportion of red wines:
Selected plots located mainly in Les 
Riceys

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 m a k 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

Production method:
Blended rosé

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

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

Blended rosé

Terroir: 		  Red wines sourced mainly from a selection
			   of plots located in Les Riceys

Reserve 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

ROSÉ SAUVAGE  LUSCIOUS // FRUITY // INTENSE

Grape
varieties

A generous rosé fusing fruity and gourmandiseA generous rosé fusing fruity and gourmandise

ROSÉ SAUVAGE

A rosé champagne where fruit and colour are in perfect harmony. This 
blended rosé champagne boasts an elegant colour and a charming character.

B L E N D I N G  S E C R E T S

I N  O U R  C E L L A R S
Ageing on lees:		         	 Minimum of 24 months
Ageing after disgorgement: 	 Minimum of 3 months

Dosage: 			   Brut (8g/L)
Alcohol content: 		  12% vol.



Piper-Heidsieck Rosé Sauvage boasts an indulgent, fruity and intense profile. An aromatic explosion of blood orange, 
wild strawberries, black cherries and blackberry jam, followed by fragrances of liquorice and smoked notes.

E N J O Y I N G  R O S É  S A U V A G E  A T  H O M E 

ROSÉ SAUVAGE

 a marvellous complement to spicy dishes and berries

CANAPÉS:

	− Salmon fillet, lemon & coriander
	− Soup of red fruit with mint leaves
	− Grilled courgettes aubergines, tomato and herb sauce

ADDITIONAL INSPIRATIONS:

« With its intense red fruit notes, Rosé Sauvage is the rosé for true epicureans.
It can be enjoyed as an aperitif or throughout a meal. »

Emilien Boutillat, Chief Winemaker  

GOURMET RECOMMENDATIONS:
	− Sirloin steak, red onion tatin, smashed small potatoes 

with Brown butter and veal juice
suggested by « Au Piano des Chefs »

 Recommended glassware:

Serving temperature:

Cellaring potential: 
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Please drink responsibly.

D I S T I N C T I O N S 

 T A S T I N G  N O T E S

P E R F E C T  P A I R I N G S 
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Scan & travel
Experience a sensory and aromatic journey

92/100 Wine Spectator 2019

GOLD Mundus Vini 2022

16/20 Bettane & Desseauve 2018

93/100 Tyson Stelzer 2020

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

