Brisbane French Festival
Bastille Day Celebrations

Menu | Fromage et Vin Blanc | 2013

BLACK PEARL

E P I C€C U R E
22 August 2013

Champagne - Veuve Fourny & Fils Blanc de Blancs 1 er Cru Vertus
12% (chardonnay)

Brillat Savarin Le Vignelait Saint Simeon (cow)

& Beaufort AOC Savoie (cow)

Sancerre - Pascal Jolivet 2011 12.5% (sauvignon blanc, mineral) Loire
Saint Maure Touraine Loire (goat)

Magon - Viré-Clessé Chanson 2010 13% (chardonnay, slight oak, lean)
Langres AOC (cow)

Bordeaux Blanc - Chateau Thieuley 2011 12.5% (semillon, sauvignon blanc,
sauvignon gris, unwooded, medium bodied)

Ossau Iraty Pyrenees (sheep)

Alsace - Riesling Josmeyer Le Kottabe 2009 12% (biodynamic, some old wood,
medium bodied)

Petit Munster Haxaire Alsace Franche Comte (cow)

Cétes de Provence - Chateau Riotor Blanc 2011 13.5% (rolle-vermentino, slight
wood, medium-full bodied)

Comte AOC Jura (cow)

Cotes-du-Rhone - Blanc Perrin 2010 13% (grenache blanc, bourboulenc, marsanne,
roussanne, viognier, full bodied, light oak)

Lingot du Pélussin Rhéne-Alpes (goat) & Saint Agur Auvergne (cow)

Will Studd cheese selection presented by Peter Gross, Black Pearl Epicure
blackpearl.com.auWine selection by Peter Scudamore-Smith Master of Wine
uncorkedandcultivated.com.au
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