FRANCK BONVILLE

CHAMPAGNE

The benchmark cuvée of Maison B rUt
Bonville, a true expression of both Gra n d C ru

terroir and family know-how. Blanc de Blancs

Undoubtedly the cuvée that best
represents the Bonville style.

It reflects our vision of a Blanc de
Blancs from the Coéte des Blancs:
remarkable finesse and elegance,
with a beautiful minerality wrapped
in the creamy texture brought by
careful  vinification and the
integration of reserve wines.
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Cramant Grand Cru
Avize Grand Cru
Oger Grand Cru

2 years of ageing on lees

Alcoholic and malolactic

fermentation in stainless steel tanks

Part of the reserve wine aged in

oak foudres and demi-muids
100 % Chardonnay

Dosage: 4,2 g/L
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Disgorgement : july 2025
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