
n Letter n°68, we discussed  
Champagne which is universally 
loved and listed as a Unesco World 
Heritage site. Yet, isn’t health our 

most invaluable heritage and precious 
treasure?    

At a time when global alcohol consump-
tion is declining, it makes sense to ask 
whether drinking Champagne is good 
for your health. The answer is a definite 
yes, provided that we drink within the 
limits of what is considered reasonable 
for a responsible Homo sapiens.  

André Drappier, who passed away in 2025 
at the age of 99, drank Champagne every 
day of his adult life and until his final 
days. The excellent results of his blood 
tests were much envied by his friends, 
even those who were much younger 
than him!

It is all about balance. Indeed, drinking 
too much water can lead to an intoxica-
tion. The department of Doctor Beaulieu, 
at the Water Information Center, has de-
monstrated that excessive consumption 
of water can cause cells to swell, particu-
larly brain cells, disrupt kidney function, 
and lead to water induced coma!

The drink of civilization, wine was born 
some ten thousand years ago in an area 
currently shared by Iran, which today 

has turned its back on wine but which is 
certainly a temporary change in the long 
history of this great country, Turkey and 
Georgia. Rich in aromas and flavours, it 
is also very pure, especially in comparison 
to water which may contain residues and 
bacteria that cause some very serious di-
seases. In fact, as stated by Louis Pasteur 
in the 19th century, “wine is the most 
healthful and most hygienic of beverages.”

And what about Champagne? Like all 
wines, Champagne contains flavonoids 
that are also found in cocoa and olive 
oil and which promote cardio-vascular 
health. Containing antioxidants, it pro-
tects against the bad cholesterol. It is also 
rich in amino acids (AA), released by the 

yeasts during the maturation process 
on lees. These AA are essential for the 
nervous system’s vital functions. Grown 
in a northern region at a relatively high 
altitude, Champagne contains Potassium 
bitartrate, a mild mood enhancer with 
antidepressant properties. 

With its fine bubbles, it has been proven 
that Champagne travels quickly through 
the sinuses to the meninges, which used 
to be called the mind or spirit. It is no 
surprise that this great wine has always 
been a favorite with writers, diplomats 
and artists such as Luciano Pavarotti who 
celebrated his wedding with Drappier 
Champagne. 

Champagne ticks the wellbeing and plea-
sure boxes. It can be criticized with regard 
to only three issues: alcohol, sulphur and 
sugar. As far as alcohol is concerned, with 
approximately 20%, it contains relatively 
less alcohol than wines from sunny re-
gions. In addition, at Maison Drappier, 
we stopped adding sugar to our wines 
ten years ago. In short, we no longer add 
sugar at the first fermentation. Only 
glucides naturally produced by the grape 
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CHAMPAGNE...  
HERE’S TO 
YOUR HEALTH!

LA LETTRE 
du champagne dr appier SPRING-SUMMER 2026

N°69

André DRAPPIER (1926-2025) 
used to say: « For a clear head and 
steady feet, drink Champagne 
Drappier ». And it seems he was 
right as doctors are among our 
best clients. 
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ferment with our own yeasts. The foundation 
wines are consequently lighter. As for sulphur, 
Drappier is known for having produced the first 
sulfite-free Champagne in modern history. And 
the experience acquired with our Sulphite-free 
Brut Nature has enabled us to decrease the sulphite 
content of all our wines with the lowest amounts 
in the sector. In terms of sugar, we have specia-
lized in zero dosage for nearly forty years. With 
the exception of Charles de Gaulle Champagne, 
which remains a classic Brut and a few Demi-Sec 
wines for rare pairings with certain desserts, all 
of our Champagnes are now Brut Nature with no 
dosage, or Extra-Brut with less than 4g/L. 

This avoids diabetes, prevents headaches and 
reduces calorie intake, while stimulating blood 
circulation, and generally enhancing mood. The 
results of research carried out in the United King-
dom and published in December, 2025 have shown 
the positive effects of moderate consumption of 
Champagne (Nichola Ludlam-Raine for the Na-
tional Health Service and Doctor Nicholas Grubic 
of the University of Toronto). So, in moderation, 
but also with lots of love for this superb wine, 
Champagne! And here’s to your health!   ⬛  

... chooses DRAPPIER Grande 
Sendrée 2010 for the holiday 
season. A single vineyard  wine 
crafted by an environmental-
ly-responsible family. A mature, 
vibrant extremely persistent 
wine with a very delicate effer-
vescence. November 2025.

INTERVIEW WITH
STÉPHANE SOBASZEK

The up-and-coming independent wine critic in the United States: 
"I encourage readers to seek out producers such as Pol Roger,  
Bollinger, Drappier or Jacquesson.” January 2026.
 
DRAPPIER Carte d'Or  91/100
DRAPPIER Clarevallis  92/100
DRAPPIER Grande Sendrée 2015  96/100
DRAPPIER Oenothèque 2005  98/100

...

As the medical partner of Bertrand Piccard’s first world tour in an electric air-
craft, the HIRSLANDEN clinic in Lausanne, Switzerland loves Champagne 
DRAPPIER and serves it to its surgeons and doctors, in moderation of course. 

Drappier has always used natural cork. Thanks 
to the World Business Council for Sustainable 
Development, we now know that through the 
carbon sequestration of the cork oak, each cork 
reduces the carbon footprint by 390 grams of 
CO2.  Hence, popping a bottle of Champagne, 
is also good for the health of the planet. 

 

After ten years’ experience in 
a company that makes barrels, 
I joined Maison Drappier in 
December 2016 as accountant. 
After having produced barrels,  
today I fill them with Champagne! 

In addition to the accounting, 
fiscal and social obligations that 
make up my day, I also work 
in keeping with the seasons, 
just like my co-workers. From 
pruning to trellising, harves-
ting to production, and includ- 
ing end of the year sales, each step 
of the vineyard and Champagne 
making process sets the pace of 
my day. 

When I am not at work, I like 
being with my family and sharing 
common interests and activities 
such as enjoying a good meal or 
doing sports.  

I really love Champagne Drappier 
Brut Nature, a pure Champagne 
with a distinctive character which 
goes well with all kinds of dishes. 
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PRESS ▼

Bruno has been operating a little corner of French conviviality in Berlin for 
twenty years. Featuring carefully selected bottles, unexpected discoveries 
and shared moments around wine, this spot is much more than a wine shop: 
it is a meeting point. Our Carte d'Or, Brut Nature and Brut Nature Rosé 
wines are generously served. To celebrate twenty years of shared pleasures, 
let’s raise our glasses to Bruno.

CHEZ BRUNO - GERMANY

ADDRESSES ▼

At the Michelin starred restaurant, LD, on the Croatian island of Korčula, 
the chef, Marko Gajski superbly enhances what nature offers him: the catch 
of the day and seasonal vegetables. Drappier Clarevallis, the signature wine, 
is a natural fit here, championed by the talented sommelier, Dinko Lozica, 
distinguished by the Michelin Guide in 2025. 

LD RESTAURANT  - CROATIA

BULLE D'OSIER   - FRANCE

WINE AWARDS

DR APPIER Carte d'Or - 92/100 . Nose of yellow fruit , 
spices, and honey with hints of aromatic herbs. Rich, 
full bodied palate, on notes of bitter almonds and cut 
f lowers. Complex and structured with a lemony finish.  
December 2025.

UK

DRAPPIER Grande Sendrée 2015.  Bright gold, plum, brioche, 
intense and full-bodied, a harmonious finish. 
DRAPPIER Grande Sendrée Rosé 2018. A very elegant interpre-
tation of vintage 2018 with a light colour for a rosé de saignée. 
Wild cherry, at once full bodied and crisp. 

NE W VINTAGES OF  
GRAND CRU WINES2025-2026

Less than an hour’s drive from Urville, Langres is home to the brand new 
and already twice Michelin starred restaurant owned by the talented  
Valentin Loison and assisted by his partner, Anaïs Bercegeay, the equally ta-
lented sommelier. The restaurant features dishes that will restore your health 
and wines that will bring you joy.

DRAPPIER Clarevallis Extra-Brut. This wine 
never fails to impress thanks to its richness and 
freshness. At the core, it reveals generous flavours 
of ripe apples. From low yield vineyards, it has 
notes of baked grapes, pastry cream, roasted 
coffee and candied yellow fruit. The finish 
is crisp, fresh and mineral, with delicate 
bubbles and a subtle hint of tannins.  
February 2026.

DRAPPIER Rosé de Saignée. For 
Mother’s  Day, g ive this divine 
Champagne to the woman closest 
to your heart. With its notes of 
raspberry, and ripe red fruit, it will 
bring a ray of sunshine whatever 
the  Br it i sh  weather  i s  l ike . 
March 2026.

With Krug, Comtes de Champagne and Charles 
Heidsieck Rosé, Le Point chooses DRAPPIER Brut 
Nature "the House’s iconic wine".  December 2025.

MOTHER’S DAY GIF T

Hugo Drappier, who learned vineyard work and 
Champagne production from his grandfather 
and his father, is now the house winemaker. 
He is the  8th generation to hold the title.   
For DRAPPIER Brut Nature, we concen-
trate on the maturity to compress the 
acidity, harvest later and obtain a frui-
tier wine. Ultimately, it is the wine 
that chooses to avoid the final dosage.  
November 2025.
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CHAMPAGNE DRAPPIER – RUE DES VIGNES – 10200 URVILLE  
champagne-drappier.com – (+33) 3 25 27 40 15 – info@champagne-drappier.com

In the 2026 list of the world's 
most admired Champagne 

brands, Drappier has moved up 
two places and now ranks 16th.

ÉCLOSE

After extensive work that began in 2010 to develop an egg-
shaped cask (Ovum), considered to be the ideal configura-
tion  for ageing a great wine, we were delighted to taste Éclose 
in early spring. This is the name that we have chosen for this 
rare bottle sourced from a single oak cask which will be re-
leased from our cellars drop by drop... of Champagne of course!  

Initiated by Michel, tasted by André and finalized by Hugo 
Drappier, Éclose is the fruit of the family’s decades of ex-
perience acquired in the finest terroir of the Sendré in  
Kimmeridgian limestone soil, typical of Chablis grand crus vi-
neyard, and it comes in a custom-made bottle. This is an extre-
mely rare pure Champagne which has only experienced wood, 
glass and cork for intense pleasure. Shall we dare to say that it is 
recommended by doctors? The first tasters who come from diffe-
rent backgrounds all answered, perché no, why not, pourquoi-pas?

Amélie Nothomb, the most renowned contemporary author writing in French, invites 
us on a journey to Japan. She is always accompanied by Champagne, the energy and 
delicacy of which she loves. In March 2026, she tasted Éclose in the company of Hugo 
and Michel Drappier. 


