
PASCAL, FRANCK, VALLÉE DE LA MARNE
CHAMPAGNE BRUT NATURE
FLUENCE 

A R O M E N
Zitrone
Quitte
Apfelschale
Weiße Blüten
Kreide
Brioche
Brotrinde

S T I L
energiegeladen
leicht

T Y P
zum Aperitif
für Nerds
für Fortgeschrittene
Essensbegleiter

L A G E R N  &  S E R V I E R E N
2022 bis 2027
12 bis 14°C
Weißwein-, großes Champagner-
oder Universalglas

W E I N B A U

Rebsorten
Chardonnay (24%)
Meunier (51%)
Pinot Noir /
Spätburgunder (25%)

Jahrgänge 2015 und 2014
Anbau biodynamisch

(Biodyvin)

W E I N B E R E I T U N G
Gärung spontane Gärung

Ausbau

ausgedehntes
Hefelager
Verzicht auf Filtration
und Schönung
minimale Zugabe von
Schwefel

Biolog. Säureabbau durchgeführt
Lagerung gebrauchtes

Barriquefass
Reserveweine 30% aus dem Vorjahr
Dauer Hefelager 42 Monate
Dosage 0 Gramm / Liter
Degorgiert Oktober 2020
Jahresproduktion 42.000 Flaschen

B E W E R T U N G
einfach geniessen 89/100

Parker Wine Advocate

92/100 (The intensely
yellow colored NV Brut
Nature Fluence
assembles 60% Pinot
Meunier and 34% Pinot
Noir with 6%
Chardonnay. The most
recent issue is based
on the vintages 2012
(30%) and 2013 (70%)
and was disgorged in
June 2017. The wine
opens with an intense
and ripe fruit aroma on
the nose that has a lot
of Chardonnay
features. On the palate,
this is a beautifully
pure, precise and fine
yet very intense Brut
Nature with a firm, tight
structure and a long
and complex finish. A
stunning, great
Champagne with a
mineral finish and lots
of pineapple and
terroir flavors.

Franck Pascal is a
former industrial
mechanical engineer
with agricultural roots
who studied viticulture
and oenology to
become one of the
most interesting
artisanal Champagne
growers in the Vallée
de la Marne. He
cultivates a highly
fragmented seven
hectares of vineyards
and has followed
biodynamic practices
since 2002 (certified by
Biodyvin in 2005).
Franck harvests 60%
Pinot Meunier, 20% Pinot
Noir and 20%
Chardonnay,
predominantly grown
on clay and hard
limestone but also silex.
Several, especially the
steep plots and newly
acquired parcels with
younger vines, are
cultivated by horse. The
yields are kept low, and
for the vinification (in
old wooden vats), only
indigenous yeasts are
used. The resulting
cuvées from Franck
Pascal are always dry
(disgorged as Brut
Nature or Extra Brut),
pure, bright, highly
finessed and mineral.
The annual production
is 50,000 bottles. One of
the highlights I tasted
from the current
releases is the 2010
Blanc de Noirs
Harmonie, the NV Brut
Nature Pacifiance and
the NV Rosé Brut
Tolérance (which is
dosed as Extra Brut).
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Eichelmann 4/5
Bettane & Desseauve 14,5/20

G E S C H M A C K
Süße gering hoch
Säure gering hoch
Körper schlank voll
Reife jugendlich voll gereift
Intensität verhalten ausgeprägt
Mineralität gering hoch
Holzeinsatz kein Holz sehr viel Holz
Komplexität gering hoch
Länge kurz sehr lang


