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       Cuvée Brut Tradition 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Awards 

Gastronomic suggestion 

Composition 

Characteristics 

Yellow gold color and shiny tint. 

Fruity nose reflecting a beautiful maturity, with apple and pear aromas 

marked by soft notes of grilled almonds. 

Generous and ample mouth. Good intensity 

DEGREE OF ALCOHOL: 12,5% 

DOSAGE: 7 to 8 g/ L 

SERVING TEMPERATURE: 6-8° 

BOTTLE: Champenoise (375 ml, 750 ml and 1,5 L) 

This wine should be served as an aperitif for moments of conviviality. 

Gold Medal 2019, Portugal Wine Trophy  

Silver Medal 2017, Concours des Vignerons Indépendants  

Silver Medal 2016, Concours des Féminalise, Beaune 

  

TERROIR: Billy-le-Grand and Vincelles 

GRAPE-VARIETIES: Blending of 2 grape-varieties (60% Pinot Noir and 40% 

Chardonnay)  

Champagne BONNEVIE-BOCART 
10 rue du midi 51400 Billy le Grand - France 

E-mail: champagne-bocart@orange.fr       

www.champagne-bonnevie-bocart.com 
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