Banigue Wines Provencal € pack and recipe bookk!

We Lope you enjoy Hhew wines and e beastifud Provencal recipes
pasirtd with Wem [pom our coolkbook Diner e Provesce’!

Chatesss Les Egdins ADC Liderom Rose 2019

A Nigoise salad in W spring or summer goes perfectly with 4 criap flass of Provencal ron,
such. a1 Ut made by Serge Seigmon of Chatean Les Eydina. Hin 2019 AOC Luberon rose ia
igltly (Wller and more [lavorful W some, 4 Guality Hat wll stand wp wicely To He

ek anchovies of e Nigoise salad!

Domaine de Javene ADC Cotes du Rbosne Blane 201)

There i1 wotbing more darvic Yan 4 Coles due Rbone Blanc pained with the radtional
Nimois disk Brandade. We import 4 beantiful ome made by Christopbe Coste of Domaine de
Javore, [t i1 & Ulend of Grenache Blane and Viogrier — with e interesting sddition of
Ugi Blane.

Chatean Les Eydmwz ‘Les Fortetes’ ADC Luberesn 2016

Srgah. Olbives. Need | iy mored Well, perfaps. How about 1 blend of Syral, Grenache and
beantiful Luberen region of easters Provence. His ‘Les Fortetes’ i just this blend. 12 Lo
denae, bt focnsed. Black olive and Garrigue berks combine Lene bolstered wp by Tons of



Clatean de Valflawnes ‘Eyperance’ ADC Pic Saint Lowp 207)
A1 Barrigue Wines we import 4 vtic ofd aclool red Ulerd (pom 4 worderful appellation
called Dic Saint Lowp. The covee ‘Egptramct’ ia 4 2ich Uend of Syral and Grenache made by
Fabien Reboul of Chatean de Valllavmes— sl intemse (it and no oak. 11 goes perfectly
with. the Ulack olive brime inm 4 2ick leef) stew ek at Hhe Provencal darsic Davle. Wait for 4
résry ddsy and gve 3 &yl

Domaine Aubai Mema Roc Rouge’ 1GP Pavs du Gard 2016

Norvwally we sboy away [pom paining d wine with seafood. But in Provencal cvivine, due
To both U sburdance of nafood Aisbes and e sburdance of good red wine of variows
Ales, we offten made an excplion. In Wis case We tyle Lo 4 62 of 4 novelly. 11 1
productd by our very good [niend Mark Haynes, propricton of the Domaine Aulai Mema
Located juat inaide We Gard departmert on Y border with the Horanld. Mark apecialipes
WVMWWWMWWMWMMWMPWMMW
Languedoc. Howeer, e wine to go with He dassic [pied rougel Airk s 1o be bin Cuver Roc
Rouge. 1t 41 4 geatly, Tanmic, yitl medivom bodied Ylerd of mostly Cabernet Savvigpon, with
 onek of Syl

Mlos Ae Caneann ‘Fruits Smwagt' AOC VM?“W 2077

Corbormade i1 4 Waditional Provencal pork disk Wt sguines 4 haditional Provencal
wine. For owr monty we go will 4 1wl [pom one of southern Rbone appellations -
Clateanen dun Pape, Gigondas, or Vacguepas. Howewer, slll 1oo offter Mese wines can be 4
Lttle oo rick and denae for 4 pork Aok To Hhe rescue; Huni Bugnernen's ‘Fruits Savvage’
[pom lis estate te Clos Ae Canesn im Hie Vacquepan appellation. Unlike 10 many wines
[pom His appellation, His cuwee bas a bveliness and balance Uat 11 perfect ffor The lassic
carbormade. The Fruits Sawwage Lo abwasgs wade [pom €0% Syral and 40% grenache and is
wever oaded. Lide all of Ue wines we import a1 Barrigue Wines 1 s crtiffied Onganmic.
Sante!



