
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, 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:
100% realised

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

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

Terroir: 	    12 crus including 2/3 Grands and Premiers Crus
Vinification:   100% Cuvée

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
Ageing on lees:		         	 Minimum of 5 years
Ageing after disgorgement: 	 Minimum of 12 months

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

The phenomenal expression of a solar vintageThe phenomenal expression of a solar vintage

vintage 2012

vintage 2012  EXPRESSIVE // SILKY // RADIANT
The 2012 vintage is comprised of Chardonnay and Pinot Noir grapes sourced 
primarily from Grands Crus and Premiers Crus. The Cuvée is selected and 
accentuated through more than 5 years of ageing on lees.

The early months of 2012 were marked by adverse weather with freezing temperatures along with hail in the winter and a very 
cold spring... A sumptuous summer however belied the poor start to the year, leading to fabulous maturity and exceptional 
aromatic concentration. Elegant Chardonnay blended with powerful Pinots Noirs to produce rich, perfectly balanced wines.

Grape
varieties



Piper-Heidsieck Vintage 2012 is an expressive, silky and radiant vintage. The nose delivers fruity notes of apricots, 
vineyard peaches, tangerines and mangoes as well as the delicate fragrances of honeysuckle, gingerbread and cocoa.

VINTAGE 2012

93/100

Wine Enthusiast 2019

Wine Spectator 2019
Wine Advocate 2019
Jeb Dunnuck 2019
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Enhances sophisticated dishes with bold rich flavours

CANAPÉS:

	− Beef filet en croûte with foie gras sauce
	− Comté aged 36 months or truffled Brie
	− Risotto with fresh truffles

ADDITIONAL INSPIRATIONS:

« Vintage 2012 expresses the House style, enhanced by the year.
A real explosion of aroma, it presents fabulous cellaring potential. »

Emilien Boutillat, Chef de caves 

 GOURMET RECOMMANDATIONS:
	− Sea scallops, lentils, smoked hay emulsion

by Benjamin Gilles, Chef at the Villa Piper-Heidsieck

IWSC 2019
97/100 

 & TROPHY VINTAGE
CHAMPAGNE

93/100
EDITOR’S SELECTION

94/100 Tasted 100% Blind 2020

OR
Decanter World Wine Awards 2020
International Wine Challenge 2020
Mundus Vini 2019 & 2020
Mondial de Bruxelles 2019

Drinks Business Champagne
Masters 2020 & 2019

CHAMPAGNE
MASTER

Recommended glassware:

Serving temperature:

Cellaring potential:

 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 

E N J O Y I N G  V i n t a g e  2 0 1 2  A T  H O M E D I S T I N C T I O N 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

Please drink responsibly.

http://www.piper-heidsieck.com

