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Discovering the Cote des Blanc, 

through the rhythm of nature

Listen carefully 

to the heartbeat 

of our vineyard, 

to the whispers 

of our wines.

For 4 generations, the Champagne Franck 
Bonville has been crafting wines in the heart 
of the Côte des Blancs, in Avize. The domain, 
certified with the label “Haute Valeur 
Environnementale”, is composed of 77 plots 
for a total of 15 hectares on the villages of Avize, 
Oger and le Mesnil sur Oger. Olivier Bonville 
and his son in law Ferdinand Ruelle-Dudel carry 
on the tradition, write the next pages of the family 
adventure and shape iconic Blanc de Blancs cuvees 
from this terroir.



A terroir,

a family,

a style…

an emotion

Wine is a specific 

link, reflecting 

the soul of a vineyard, 

the identity of 

a family house, 

an emotion to share.

Shaping Champagne wines, Grand Cru, Blanc de Blancs, 
that are capable of carrying energy and emotion: 
that’s Champagne Franck Bonville guiding principles.

Great meticulousness and attention all year long punctuate 
our work, to feel our vibrant vines and soils. Winemaking 
at the heat of the village of Avize is about setting the wine 
in motion, making it reveal its own dynamic. 
The ageing, at the heat of our one-hundred-year-old 
chalky cellars, gives a true meaning to what our body feels, 
immersed in this underground universe during the visit. 
The chalk links us to the creation of our terroir and gives 
this uniqueness to our wines.

On this remarkable terroir, at the cross-section of 
the villages of Avize, Oger and le Mesnil sur Oger, 
four generations of winegrower have carried the 
Champagne Franck Bonville through the ages. Only the 
Chardonnay grape variety has been kept and truly drives 
the style of the house Bonville.

The Bonville style cruises on two intertwined waves: 
the freshness and delicacy of the Cote des Blancs, wrapped 
with the generosity of our winemaking. Precision 
in the winemaking allows us to catch the vibrations 
given by the terroir. From the chalk loaded with water 
and minerals and from Chardonnay selected by the growers 
arises the emotion carried by the wines.

The following graphical representation show, without even 
having to taste, the sensations that the wines will express. 
They are like visual tastings offered through the range, 
to best represent and imagine the depth and the intensity 
of these wines.



The Champagne Franck Bonville range: these cuvees are typical of the Bonville style 

and have been elaborated in this direction by the successive generations of the family.

LE CŒUR DE GAMME DU CHAMPAGNE FRANCK BONVILLE

Brut, Grand Cru, Blanc de Blancs 
Battement de l’heure exquise

An iconic wine, a flagship for the Bonville house, 

finesse, elegance and unctuosity, thanks to the choice 

of our reserve wines.

fig. a

Demi-sec, Grand Cru, Blanc de Blancs 
Harmonie aérienne

A tasteful energy given by the sugar, fully 

incorporated in the wine, offering a sense 

of harmony, freshness and balance.

fig. b

Millésime, Grand Cru, Blanc de Blancs 
Chant d’une énergie libérée

We choose unique years that fully express the potential 

Cote des Blancs-Chardonnay duo. These vintage wines 

are sometimes fresh and sharp other times rich and deep. 

They travel through the ages and develop their energy 

and uniqueness after long-ageing on slats.

fig. c

Rosé, Grand Cru 
Murmure printanier

The chalky tensions of the Chardonnay from the Cote 

des Blancs perfectly combine with the fine and fruity 

notes of the pinot noir from Ambonnay.

fig. d

Extra-Brut, Grand Cru, Blanc de Blancs 
Ondes brisées sur les pierres

While the energy of the wine is revealed from 

its evolution and fresh structure highlighted by 

the low dosages, the emotion is revealed by the stunning 

balance. The Extra Brut Cuvée is elaborated from vintage 

wines, portraying the natural generosity of Blanc 

de Blancs after ageing on lees. 

fig. f

Unisson, Grand Cru 
Échos de nos origines

The vineyard, the history and the style of the Bonville 

house together forge a generous and unctuous wine, 

supported by a fresh structure with a salty end-taste. 

This iconic cuvee from Champagne Franck Bonville 

is a result of the selection of quality cuvees and 

an assembly of vintage years.

fig. e
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The terroir collection: 3 mono-village cuvees and 1 single plot cuvees 

for 4 singular expressions of the Côte des Blancs.

LA COLLECTION TERROIR

fig. 02

Pur Oger, Grand Cru, Blanc de Blancs

Parcelles : Les Rumigny, Les Noyerots

Ageing on lees using natural cork (tirage liège). 

The Oger terroir, a Grand Cru, is divided into one 

location hidden in the hollow of the valley between Avize 

and le Mesnil-sur-Oger, where the plot “Les Rumigny” 

is located, and another location at the bottom of the hill, 

in the area of “Les Noyerots”. This generous and complex 

wine highlights this duality in the terroir of Oger.

fig. 02

Pur Mesnil, Grand Cru, Blanc de Blancs

Parcelles : Le Tilleul, Les Zailleux, Les Hautes Mottes

Ageing on lees using natural cork (tirage liège). 

Our vine plots in Le Mesnil sur Oger are located 

in small areas where even the topsoils are chalky 

and give the wine tension and salinity, representative 

of the Le Mesnil village.

fig. 03

Pur Avize, Grand Cru, Blanc de Blancs

Parcelles : Les Avats, Les Maladries, Les Chapelles

Ageing on lees using natural cork (tirage liège). 

We have chosen vine plots that are representative 

of the Avize terroir, in the heart of the village, 

just a few  meters away from our estate.

fig. 01

Les Belles Voyes, Grand Cru 
Ils écoutaient le vin rire

This vine plot, planted in 1960 is located at the top 

Oger, close to the border with Le Mesnil sur Oger. 

Les Belles Voyes, is the only Champagne Franck Bonville 

cuvee vinified in oak barrels giving it an elegant 

and generous taste.

fig. 04

fig. 03fig. 01 fig. 04
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We remain at your disposal  to organise your visit  in Avize.

Our office is  open Monday to Friday,  9 am – 12am; 
1:30 pm – 5:00 pm; Saturday by appointment.

9 Rue Pasteur,  51190 Avize
Tel  :  +33 (0)3 26 57 52 30
contact@champagnebonvil le.fr
www.champagne-franck-bonvil le.com

« Sharing 

emotions 

through wine 

to live unique 

moments: 

experience 

Bonville. »

Champagne Franck Bonville 


