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APPELLATION 
CHAMPAGNE 
COLOR 
WHITE SPARKLING WINE 
VINTAGE 
2007 
FARMING 
BIODYNAMIC 
VINE AGE 
50 YEARS 
VARIETAL 
60% PINOT NOIR, 30% CHARDONNAY, 10% PINOT 
MEUNIER 
ALCOHOL 
12.5% 
SOIL 
CLAY, LIMESTONE & SILEX 
AGING 
FERMENTED WITH NATURAL YEASTS IN ENAMALED VATS. 
AGED 15 YEARS ON LEES. 
UNFINED AND UNFILTERED. 
SO2 
FRACTIONAL AMOUNTS 
DOSAGE 
2 GRAMS, EXTRA-BRUT 
AGING POTENTIAL 
10 YEARS 
CASES PRODUCED 
500 
TASTING NOTES 
96 pts by James Suckling 
 
Amaze your taste buds with the aromas and 
complexity of a 15-year-old champagne! 
You will want to express your gastronomic talents, to 
concoct a seasonal dish. 
Recommended by star chefs for the champagne food 
pairing. 
 

 

FRANCK PASCAL 
QUINTE ESSENCE (EXTRA-BRUT) 

 
 
 

THE STORY 
 

Franck is famous for his natural approach to winemaking.  
He began to transform the estate’s methodology in 1998, and by 2007 he was 
officially certified as an organic producer.  
In fact, he goes much further than many others in attempting to create the perfect 
wine, bringing in not just natural, organic and biodynamic principles but also 
naturopathic ideas more commonly associated with acupuncture. This involves 
considering the energy levels in living things, from the vine to the soil itself.  
Treating the vines in this way, he believes, gives them the ability to reach their full 
potential. He even convinced his compost producer to create a new form of 
fertiliser, based on lab analysis of his own soil. It contains volcanic sulphur, which 
allows the liberation of elements that are usually trapped in the limestone. This is 
one way of recovering the microorganisms often lost after years of conventional 
farming. 

 


