


Since 1829, Bollinger has been producing great champagnes with a powerful, sophisticated and complex 

style. Brilliant wines resulting from high quality standards at all times: there is no room for approximation 

at Bollinger. We strive for constant perfection right down to the smallest details. An uncompromisingly 

independent spirit together with an unostentatious distinction: this elegance so typical of Champagne 

conquered the Crown of England and, in 1884 our House was awarded the very prestigious Royal Warrant, 

designating the official purveyors to the Court.



Bollinger is above all the story of a family. The House 

in Aÿ is one of the very last Champagne Houses 

to remain independent since its foundation when 

Athanase Hennequin de Villermont, a naval officer 

promoted to Admiral during the American War of 

Independence, formed a partnership with Paul Renaudin 

and Jacques Bollinger, both of whom were representatives 

for a champagne House that no longer exists. 

Land-and vineyard-owning aristocracy joined forces 

with a spirit of commercial conquest thus creating 

the company Bollinger Renaudin & Cie.

It is impossible to mention Bollinger without talking of 

Elisabeth Law de Lauriston-Boubers, who took over from 

her husband Jacques Bollinger in 1941 on his premature 

death. She presided over the House until 1971, doing a 

great deal to expand the Bollinger reputation all over the 

world, positioning it as the reference for the finest champagne 

connoisseurs. Jérôme Philipon, who took over the House 

in 2008, continues the adventure which began nearly 

200 years ago now and strives to preserve and enhance 

this wonderful heritage in harmony with the Jacques 

Bollinger Company, the family group holding.



VINEYARD, 

HOUSE

A Champagne House is 

nothing without its vines 

and the founders were 

quick to understand that 

to make a very great wine, 

they needed the best 

grapes in Champagne. 

So over the years the 

Bollinger vineyard, made 

up almost exclusively of 

Grand and Premiers crus, 

has continued to expand. 

Today it covers 164 ha and 

provides over 60% of the 

House’s requirements, 

which is rare in the 

Champagne region. Bollinger 

also buys in supplies from 

winegrowers who own 

vineyards in the best crus. 

As partners of the House 

for a good many years, 

they enrich the blend and 

offer Bollinger the luxury of 

choice in producing the 

various different cuvees. 

The principal feature of the 

Bollinger range is its majority 

of Pinot Noir in its blends. 

Located in Aÿ, listed as 

100% Grand cru Pinot 

Noir, the House could not 

have hoped for a better 

terroir to exploit and extract 

the best of this grape 

variety, which accounts 

for 60% of the total grape 

variety in the vineyard.



The Bollinger taste is a fine mixture of strength, finesse and balance that 

does not come solely from the quality of grapes from the vineyards. The first 

fermentation in oak barrels is what undoubtedly makes Champagne Bollinger 

stand out from the rest. Remember however that the House does not use 

new wood but small, used barrels, which are not meant to add tannic woody 

aromas, but rather to encourage controlled oxidation by acting as a filter 

between the wine and the outside world. This gives the wines an incredible 

ageing potential and allows for the development of highly complex aromas.
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The notion of time 

is an integral part of 

Bollinger. Firstly because 

all the wines are left to 

age on lees for two or 

three times as long 

as stipulated in the 

regulations set out 

by the Champagne 

appellation, so that the 

wine can develop and 

gain in complexity. 

But this notion of time 

does not stop at simply 

choosing to allow the 

wines to age for a long 

time in the cellars: it 

extends to the whole 

Champagne Bollinger 

philosophy. At Bollinger 

we let nature run its 

course; if the harvest 

does not reach vintage 

standards, we wait 

until the following year 

or even the one after 

that, so that quality 

always prevails over 

quantity. To take this 

idea even further, only 

La Grande Année 

vintages with an 

exceptional ageing 

potential will be left 

several years longer in 

the cellars to become 

the famous Bollinger 

R.D. cuvees, to delight 

the taste buds of the 

most demanding tasters.

 



RESERVE WINES 

IN MAGNUMS 
The connoisseurs are 

unanimous: the quality 

and reliability of a 

Champagne House 

are determined mainly 

by its non-vintage blend. 

In addition to partial 

fermentation in barrels, 

the Champagne Bollinger 

non-vintages, Special 

Cuvée and Bollinger 

Rosé, have another 

equally exceptional 

characteristic that 

is quite unique in 

Champagne: the addition 

of reserve wines from 

Grands and Premiers crus 

fermented in barrels, 

aged in corked magnums 

for between 5 and 

15 years. It is also worth 

noting that the non-vintage 

wines always contain 

a majority of reserve 

wines in the blend, 

which allows us to 

maintain constant style 

and quality in our wines.






