
During the 1960’s, when he was not at the Elysée 

Palace or on an official journey, General de Gaul le 

resided at his property, la Boisserie in Colombey-

Les-Deux-Eglises. Through his affection for the 

Champagne hil ls which surround la Boisserie and 

of which he talks in his memoirs, he delighted 

in savouring the produce of this part of France 

which he so loved.

He discovered Drappier Champagne thanks to 

his faithful aide de camp, Colonel de Bonneval, a 

customer of the house, and it was the Extra Dry 

Cuvée, rich in Pinot Noir, which was adopted.

On 18th June 1990, on the occasion of the 50th 

anniversary of the cal l to arms, the Col lection 

Charles de Gaul le Cuvée was launched as homage 

to a historic person who marked Champagne with 

his presence.

Composed of 80% of Pinot Noir and 20% of 

Chardonnay, its colour is yel low gold and the 

nose is dominated by the Pinot.

Unctuous and persistent in the mouth, this is a 

typical but elegant Champagne. 

Perfect accompaniment to white meats.
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