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Domain
Boizel
Since 1834, six generations of the Boizel family have succeeded one another at the head of the
House. Florent and Lionel Roques-Boizel have implemented a new development strategy for
Champagne Boizel, dedicated to an ever more precise vision of the wines and the Boizel
experience. The House's vineyards, spread over seven hectares, are located in the heart of some
of Champagne's most beautiful and historic terroirs, including the Côte des Blancs and Avize, a
Grand Cru village where some members of the family originate.

Vinification
Only grapes that promise wines with great finesse and ageing potential are selected for the
Grand Vintage. The 2014 blend is composed of 50% Pinot Noir from the Bouzy and Mailly
vineyards and 50% Chardonnay from Avize, Le Mesnil-sur-Oger and Vertus. After maturing for
nine years in the House’s cellars, Grand Vintage 2014 stands out for its complexity and
exceptional finesse.

Taste
A pale, sunny gold in colour, with fine, persistent bubbles. The delicate, floral nose releases hints
of almond and dried fruit, giving it subtle complexity. The wine has great structure on the palate,
accompanied by lively freshness. Fine notes of quince paste and dried fruit provide perfect
balance. The finish is long and lingering, with a pleasant hint of bitterness intensified by slight
saltiness.

Food pairing
Foie gras | Poultry - quail | Veal - roasted with chanterelles | Chicken with truffle
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General information
Type: Sparkling wine
Grape varieties: Pinot Noir (50%), Chardonnay (50%)
Viticulture: Traditional
Storage (years): + 7-10
Serving temperature: 10-12 °C
Taste profile: Complex dry 
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