
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.

 FRESH // ELEGANT // HARMONIOUS

Cuvée Brut is an emblematic multi-vintage champagne, elaborated from a 
blend of more than 100 crus sourced from 3 grape varieties of Champagne.

The signature cuvée of the Piper-Heidsieck HouseThe signature cuvée of the Piper-Heidsieck House

CUVée BRUT

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

Ageing on lees:
Minimum of 24 months

Ageing after disgorgement:
Minimum of 6 months

Dosage: Brut (8g/L)

Alcohol content: 12% vol.

A R o m a t i c

pear

white
peach

fresh
almond

orange
blossom

mint toasted
bread

P E R F E C T  P A I R I N G S

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

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

GOLD

CSWWC 2020
Mundus Vini 2022
The Drinks Business Champagne Masters 2020 & 2019 
Mondial de Bruxelles 201992/100

& TOP 100 Wine Spectator 2019

AWARD
BEST NON-VINTAGE 

BRUT

Mundus Vini 2020

Sublime as an aperitif, a champagne for every occasion

FINGER FOOD :

	− Steak tartare
	− Young Comté
	− Courgette flowers, feta cheese and spelt

ADDITIONAL INSPIRATIONS:

GOURMET RECOMMENDATIONS:
	- Fresh tagliatelle, pan-fried king prawns,  

white butter sauce with champagne
suggested by « Au Piano des Chefs » 

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

Terroir: More than 100 crus representative 
of the great diversity of the Champagne terroirs

Reserve wines: Minimum of 30%

Grape
varieties

Serving temperature: Recommended glassware:Cellaring potential:

Scan & travel
Experience a sensory
and aromatic journey

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.


