


A 100% Chardonnay varietal wine
A Generous and Supple Champagne, perfect as an aperitif

CHAMPAGNE
COLLET BLANC DE BLANCS

BRUT
BLANC DE BLANCS



CHAMPAGNE COLLET BLANC DE BLANCS 

This generous, supple champagne is exclusively made of Champagne’s white grape variety, 
Chardonnay, with a majority of wines coming from terroirs in the renowned “Côte des Blancs” region.

BLEND:
This varietal wine is made solely of Chardonnay and is therefore characterized by exceptional elegance and finesse.

WINES: This champagne is an assemblage of six wines.
20 % to 25 % of the wines are reserve wines depending on the year to preserve this champagne’s unique character.

AGEING:
COLLET BLANC DE BLANCS is aged for three years in dark, hundred-year-old chalk cellars.

TASTING NOTES:
APPEARANCE: Light yellow-golden color and an attractive, refined mousse.
NOSE: Subtle and light fragrance. Aromas of citrus and particularly grapefruit. 

Overtones of white flowers, hawthorn and black locust.
MOUTH: Gradual, delicate, finishing with a perfect balance.

Serve chilled at 7-8°C (44-46°F).

FOOD AND WINE PAIRING:
Perfect served as an aperitif, COLLET BLANC DE BLANCS is also delightful enjoyed with shellfish and lobster, 

with an assortment of sushi and sashimi or served simply, with salad and sliced pears.

Champagne COLLET
info@champagne-collet.com - www.champagne-collet.com

Founded in 1921 and based in the Grand Cru Classification area of AŸ-France, Champagne Collet encompasses 650 hectares 
in prime growing regions. Over 130 hectares of Collet’s vineyards are rated 90 % or above ensuring our unmistakable 

quality. Today, Champagne Collet remains the oldest House of Independent Champagne Producers, 
with each of our 550 Vignerons defending our history, authenticity and spirit.

Champagne Collet - “Quand le savoir-faire se fait Art”

BRUT
BLANC DE BLANCS



A Light and Lively Champagne
COLLET’s premier Champagne

CHAMPAGNE
COLLET BRUT “GRAND ART”



This light, lively champagne is the symbol of Collet’s excellence. It is perfectly balanced and fresh, 
making it unique and delightful to drink.

BLEND:
40 % Chardonnay creates elegance and finesse, 40 % Pinot Noir provides balance and structure and approximately 

20 % Pinot Meunier captures freshness and fruit flavors.
WINES: This champagne is an assemblage of more than 20 wines.

10 % of the wines are blended from our reserve wines depending on each year’s harvest to preserve this champagne’s unique character.

AGEING:
COLLET BRUT “GRAND ART” is aged for four years.

We intentionally store our wines longer than the legally required period (minimum 15 months) 
so as to provide our customers with wine that is ready to drink.

TASTING NOTES:
APPEARANCE: Light and clear, crystalline appearance, extremely fine, fast and tonic bubbles.

NOSE: Powerful, fruity nose. Floral and mineral overtones of the Chardonnay.
MOUTH: Fresh and light. Soft and rounded finish.

Serve chilled at 7-8°C (44-46°F).

FOOD AND WINE PAIRING:
Ideal served as an aperitif, COLLET BRUT “GRAND ART” can also be enjoyed with seafood, 

dishes cooked “en papillote,” salads and fish such as red mullet with red onion and mint.

CHAMPAGNE COLLET BRUT “GRAND ART” 

Champagne COLLET
info@champagne-collet.com - www.champagne-collet.com

Founded in 1921 and based in the Grand Cru Classification area of AŸ-France, Champagne Collet encompasses 650 hectares 
in prime growing regions. Over 130 hectares of Collet’s vineyards are rated 90 % or above ensuring our unmistakable 

quality. Today, Champagne Collet remains the oldest House of Independent Champagne Producers, 
with each of our 550 Vignerons defending our history, authenticity and spirit.

Champagne Collet - “Quand le savoir-faire se fait Art”



A fresh, powerful Champagne that may be enjoyed as an aperitif or with your meal
COLLET’s hallmark Champagne

CHAMPAGNE
COLLET BRUT

BRUT



CHAMPAGNE COLLET BRUT

This distinctive champagne, Collet’s true identity, harmoniously combines Champagne’s three grape varieties: 
Chardonnay, Pinot Noir and Pinot Meunier.

BLEND:
20 % to 25 % Chardonnay creates elegance and finesse, 25 % to 30 % Pinot Noir adding depth and structure 

and approximately 50 % Pinot Meunier imparts freshness and rich fruit flavors.
WINES: This champagne is an assemblage of more than 20 wines.

25 % to 30 % of the wines are reserve wines depending on the year to preserve this champagne’s unique character.

AGEING:
COLLET BRUT is aged for three years in dark, hundred-year-old chalk cellars.

We intentionally store our wines longer than the legally required period (minimum 15 months) 
so as to provide our customers with wine that is ready to drink.

TASTING NOTES:
APPEARANCE: Pale, almost amber color.
NOSE: Spice, fresh butter and citrus notes.

MOUTH: Fresh, powerful and well-structured.

Serve chilled at 7-8°C (44-46°F).

FOOD AND WINE PAIRING:
Wonderful as an aperitif, COLLET BRUT can also be easily paired with a variety of appetizers or main dishes. 

Ideally served with tender meats such as duck breast flavored with honey and wild berries.

Champagne COLLET
info@champagne-collet.com - www.champagne-collet.com

Founded in 1921 and based in the Grand Cru Classification area of AŸ-France, Champagne Collet encompasses 650 hectares 
in prime growing regions. Over 130 hectares of Collet’s vineyards are rated 90 % or above ensuring our unmistakable 

quality. Today, Champagne Collet remains the oldest House of Independent Champagne Producers, 
with each of our 550 Vignerons defending our history, authenticity and spirit.

Champagne Collet - “Quand le savoir-faire se fait Art”
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A fruit driven, inviting, every occassion Champagne
COLLET’s Gourmet Champagne

CHAMPAGNE
COLLET DEMI-SEC

DEMI-SEC



CHAMPAGNE COLLET DEMI-SEC

A succulent, tender and fruity medium-dry champagne that is the perfect companion for gourmet treats.

BLEND:
20 % Chardonnay exudes elegance and finesse, 30 % Pinot Noir supplies structure, 

50 % Pinot Meunier creates fresh fruit driven flavor.
WINES: This champagne is an assemblage of over 20 wines.

25 % to 30 % of the wines are reserve wines depending on the year to preserve this champagne’s unique character.

AGEING:
COLLET DEMI-SEC is aged for three years in dark, hundred-year-old chalk cellars.

We intentionally store our wines longer than the legally required period (minimum 15 months) 
so as to provide our customers with wine that is ready to drink.

TASTING NOTES:
NOSE: Dates and figs.

MOUTH: Fruity aromas with floral and mineral overtones.

Serve chilled at 7-8°C (44-46°F).

FOOD AND WINE PAIRING:
COLLET DEMI-SEC is perfect as a dessert champagne, with treats such as vanilla cream caramelized with 

brown sugar or chocolate pralines. It is also perfect as an aperitif and with sushi.

Champagne COLLET
info@champagne-collet.com - www.champagne-collet.com

Founded in 1921 and based in the Grand Cru Classification area of AŸ-France, Champagne Collet encompasses 650 hectares 
in prime growing regions. Over 130 hectares of Collet’s vineyards are rated 90 % or above ensuring our unmistakable 

quality. Today, Champagne Collet remains the oldest House of Independent Champagne Producers, 
with each of our 550 Vignerons defending our history, authenticity and spirit.

Champagne Collet - “Quand le savoir-faire se fait Art”
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A lively, spirited Champagne for knowledgeable connoisseurs
The symbol of Purity and Refinement

CHAMPAGNE
COLLET EXTRA BRUT

EXTRA BRUT



CHAMPAGNE COLLET EXTRA BRUT

This pure, lively and spirited brut champagne has a very low sugar content and is a true reflection of its original terroirs.

BLEND:
Nearly 40 % Chardonnay adding elegance and finesse, 40 % Pinot Noir providing balance and structure and 

20 % Pinot Meunier imparting freshness and fruity flavor.
WINES: Over 20 wines selected for their finesse and moderate acidity, each one reflecting the specific 

characteristics of its terroir.

AGEING:
COLLET EXTRA BRUT is aged from five to six years.

We decide to take this champagne out of our cellars only when the subtle balance between finesse and acidity has reached perfection.
Stored in dark, hundred-year-old chalk cellars.

We intentionally store our wines longer than the legally required period (minimum 15 months) 
so as to provide our customers with wine that is ready to drink.

TASTING NOTES:
NOSE: Pleasant and refined nose.

MOUTH: Mineral notes and finesse. Well-balanced palate.

Serve chilled at 7-8°C (44-46°F).

FOOD AND WINE PAIRING:
Perfect as an aperitif, COLLET EXTRA BRUT is the champagne for knowledgeable connoisseurs. 

It also goes well with dishes such as langoustines in white wine sauce with caviar or a plate of oysters.

Champagne COLLET
info@champagne-collet.com - www.champagne-collet.com

Founded in 1921 and based in the Grand Cru Classification area of AŸ-France, Champagne Collet encompasses 650 hectares 
in prime growing regions. Over 130 hectares of Collet’s vineyards are rated 90 % or above ensuring our unmistakable 

quality. Today, Champagne Collet remains the oldest House of Independent Champagne Producers, 
with each of our 550 Vignerons defending our history, authenticity and spirit.

Champagne Collet - “Quand le savoir-faire se fait Art”
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An elegant, graceful wine that has been perfected with time
COLLET’s finest-quality Champagne

CHAMPAGNE
COLLET MILLÉSIME

BRUT MILLÉSIME
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CHAMPAGNE COLLET MILLÉSIME

This champagne highlights the expression of an exceptional grape harvest.
This rare wine invites us to discover outstanding vintages and complex sensations.

BLEND:
45 % Chardonnay imparting elegance and finesse, 55 % Pinot Noir creating lasting structure.

These grapes were all harvested in the same year.
WINES: This champagne is an assemblage of ten specially selected wines.

They are exclusively Premier and Grand Cru wines from Champagne.

AGEING:
COLLET MILLÉSIME is aged for seven years in dark, hundred-year-old chalk cellars.

TASTING NOTES:
APPEARANCE: Rich Golden Highlights.

NOSE: Overtones of toasted bread.
MOUTH: Citrus flavors, a rare combination of freshness and length.

Serve chilled at 7-8°C (44-46°F).

FOOD AND WINE PAIRING:
COLLET MILLÉSIME is traditionally served with appetizers. It may also be enjoyed with main courses such as roasted 

suckling veal with wild mushrooms or seared foie gras.

Founded in 1921 and based in the Grand Cru Classification area of AŸ-France, Champagne Collet encompasses 650 hectares 
in prime growing regions. Over 130 hectares of Collet’s vineyards are rated 90 % or above ensuring our unmistakable 

quality. Today, Champagne Collet remains the oldest House of Independent Champagne Producers, 
with each of our 550 Vignerons defending our history, authenticity and spirit.

Champagne Collet - “Quand le savoir-faire se fait Art”

BRUT MILLÉSIME
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