
EXTRA DRY
P i p e r - H e i d s i e c k E x t r a - D r y  b o a s t s a n  e l e g a n t a n d  h a r m o n i o u s
p r o f i l e .   I t s n o s e o f f e r s d e l i c a t e n o t e s o f r o a s t e d p e a c h ,
b l o o d o r a n g e  a n d  V i c t o r i a  p i n e a p p l e .   T h e  p a l a t e a l s o r e v e a l s
d e l i c a t e a r o m a s o f  n o u g a t  a n d  b r i o c h e .

TASTING NOTES

Blend
50% Pinot Noir 
30% Meunier
20% Chardonnay

Terroir

+100 crus

Dosage

Extra Dry
15g/L

Ageing potential

5+
Perfect pairings

Roasted Peach
Blood Orange
Victoria Pineapple

Nougat
Brioche
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HOW TO SERVE IT?

years
- Peach Crumble
- Roasted Duck/poultry with honey
- Poke bowl with mango

Delicate

Elegant

Balanced

Ageing

>24 months

~ 25% reserve wines
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