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The firm was established in 1947. Olivier Bonville makes very
rich, nutty Champagnes in the English style nowadays. The
father’s wine were perhaps even more vigorous, but the sin
makes wines with a Chablis-like purity. I personnaly think that
Bonville, Agrapart and De Sousa are the only growers in Avize
who come anywhere near Selosse. The firm owns 20 hectares
in Grand cru farms alone, of which 15 hectares are in Avize, a
small part in Cramant, and the jewel on the crown, properties
with old vines, on the slopes in Oger. In 1989 the last of the
barrels were replaced by steel tanks, but recently Olivier has
started using oak barrels from Bourgogne for his fine prestige
wine Les Belles Voyes. The grapes for the rosé champagne
come from Paul Déthune in Ambonnay. The Vinothèque wines
are magical and the new Pur serie is really Pure.


