
Lucien Collard
France - Champagne - Bouzy

B O U Z Y  M I L L é S I M E  G R A N D  C R U
80% Pinot Noir, 20% Chardonnay

Production area: Bouzy
Harvest: manual
Vinification: in stainless steel tanks
Refinement: 100 months on the lees
Color: golden yellow
Fragrance: intense, slightly fruity of grated apple and hints of
roasting
Flavor: fresh and long attack, ripe fruit, mineral and fresh,
mouth-watering in the finish

Ownership/Founders Auriane Denis / Lucien Collard and
Auriane Denis
Start of Activity 2009
Vitiviniculture Organic
Hectares 1,8
Bottles produced 11.000

Located in Bouzy, in the heart of the Montagne de Reims, Domaine Lucien Collard covers 2 hectares of vineyards,
producing just over 10,000 bottles that celebrate two extraordinary terroirs: Bouzy, one of the 17 Grand Crus of
Champagne, famous for Pinot Noir thanks to its southern exposure and chalky soils of Cretaceous origin, and Loches-
sur-Ource, in the Côte des Bar, renowned for the production of Pinot Noir on Kimmeridgian soil. Auriane Denis, who
runs the Domaine, personally tends to her four parcels, treating them with the same dedication as a garden. The
parcel-based approach and ageing in carefully selected vats and wood enhance the unique characteristics of each
micro-terroir. Lucien Collard Champagne combines tradition and biodynamic practices, offering elegant wines with a
distinctive character, perfect for those seeking an authentic and refined experience.


