vintage 2014
The phenomenal expression of a radiant vintage
Following clement weather in early 2014, an early spring flaunted gorgeous flowering. After particularly cool and humid
weather at the beginning of summer, the sun reappeared in mid-August for an Indian summer that lasted until September.
The 2014 vintage boasts Chardonnays with sensational crispness and fruity, sophisticated Pinots Noirs.

the house

T h e v i n e ya r d s

At the winery

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

Pressing:
Slow and qualitative close to the
vineyards, separation of juices

Harvest:
Hand-harvested at full maturity
H o u s e v i n e ya 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

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)

Partners winegrowers
House suppliers:
Long-standing
partnerships
with
winegrowers throughout Champagne
(more than 240 partners)

vintage 2014

ELEGANT // RADIANT // INTENSE

The 2014 vintage comprises Pinot Noir and Chardonnay grapes sourced
primarily from Grands Crus and Premiers Crus. The Cuvée is selected and
enhanced through more than 5 years of ageing on lees.

BLENDING SECRETS
Terroir:
Vinification:

19 crus including 87% Grands and Premiers Crus
100% Cuvée

Grape
varieties

IN OUR CELLARS
Ageing on lees:		
Ageing after disgorgement:

Minimum of 5 years
Minimum of 12 months

Dosage : 			
Alcohol content : 		

Brut (7g/L)
12% vol

VINTAGE 2014
tasting notes

AroMaS

TEXTURES

Piper-Heidsieck Vintage 2014 is an elegant, radiant and intense vintage. Its nose delivers notes of orange blossom,
apricot, brioche and toasted almond. The palate unveils flavours of tangerine, lime zest and liquorice.

« Vintage 2014 presents a perfect balance of warm, spiced aromas with a remarkable fresh palate.»
Emilien Boutillat, Chef de caves

PERFECT PAIRINGS
Enhances sophisticated dishes with bold rich flavours
CANAPÉS:

GOURMET RECOMMANDATIONS:
− Crab, shellfish, crayfish, creamed celery,
− slivers of fresh melon, brunoise of coppa

by Benjamin Gilles, Chef at the Villa Piper-Heidsieck

ADDITIONAL INSPIRATIONS:
− Creamy Chaource
− Vitello Tonnato
− Poached egg and slivers of black radish

ENJOYING Vintage 2014 AT HOME
Cellaring potential:

DISTINCTIONS
Vintage 2014 has not been revealed yet

Serving temperature:
Recommended glassware:

Scan & travel

Experience a sensory and aromatic journey
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