
EXTRA BRUT MEUNIER BLANC DE NOIR ‘QUINTESSENCE’ 
 
 

Bright yellow with fine bubbles. White stone fruit 

and some tropical aromas of pineapple and passion 

fruit on the nose. Fresh but well-rounded on the 

palate with flavors of toasted brioche and dried 

fruit. 

 

Color: Sparkling white 

Grapes: 100% Pinot Meunier 

Soil: Clay 

Age of Vines: 40 Years Old  

Aspect: South 

Fermentation: in stainless steel 

Aging: minimum of 5 years on the lees 

 

 

Represented by Soilair Selection Sevenfifty.com/Quintessence 

https://www.sevenfifty.com/p/MN3J4?product_version=S-31-987757

