
BRIGHT // PRECISE // CRISP

Essentiel Blanc de Noirs unites the Pinot Noir, the House’s historic cépage, 
with the Meunier in a delicate blend. The diversity of the terroirs from which 
the 10 selected crus come, elevates the complexity of the black grape varieties 
into a fruity and elegant Champagne.

ESSENTIEL BLANC DE NOIRS

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

Cellaring: 2020

Ageing on lees:
Minimum of 36 months

Disgorgement date:
March 2023

Ageing after disgorgement:
Minimum of 6 months

Dosage: Extra-Brut (5g/L)

Alcohol content: 12% vol.

A R o m a t i c

smoked

clementine apricot raspberry

blueberry laurel

#PiperHeidsieck  #PiperExperience  #BetterWithPiper

P E R F E C T  P A I R I N G S
Ideal with dishes combining surf and turf.
Also elevates both fish and charcuterie.

FINGER FOOD :

	− Corsican charcuterie platter with pickles
	− Green and white asparagus, organic egg yolk,  

citrus emulsion
	− Sweet spiced strawberry and raspberry soup

ADDITIONAL INSPIRATIONS:

GOURMET RECOMMENDATIONS:
	- Fillet of sea bass with citrus fruits, vegetables  

with Espelette pepper, creamy squid ink sauce
suggested by « Au Piano des Chefs »

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

Please drink responsibly.

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 
of the Piper-Heidsieck style. B Corp-certified since 2022, the House is committed to a fair and 
sustainable future.

An unconventional expression of the Blanc de NoirsAn unconventional expression of the Blanc de Noirs

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

Recommended glassware:Cellaring potential: Serving temperature:

Scan & travel
Experience a sensory
and aromatic journey

d i s t i n c t i o n s
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Cépages

Essentiel Blanc de Noirs has not been revealed yet

Piper_Heidsieck

Terroir : 10 crus from the Montagne 
de Reims, the Marne Valley and the Côte 
des Bar
Wine typicality: 100% of plots VDC-
certified (Sustainable Viticulture  
in Champagne)
Reserve wines: 0%
Malolactic fermentation :
100% complete


