
 

 

 

 

 

 

 

WINE TASTING DINNER 

Saturday 24th November 2012 

Commented on by Lionel MICHELIN  

 

« Discovering old vintages » 
 

*** 

Champagne, Ernest Rémy Brut 

Puff pastry, Old comté cheese 

*** 

Burgundy, Fixin Clavelier 2009 

Duck foie gras pressé with Breton artichoke hearts 

*** 

Bordeaux, Château Grand Mayne Grand Cru Classé Saint-Emilion 1985 

Beef filet pie with wild mushrooms, “Ana” potatoes and morel cream 

*** 

Provence, Domaine Tempier Bandol 2007 

Brie de Meaux and Abbaye de Citeaux cheeses from Laurent Dubois 

*** 

Bordeaux, Château Caillou Sauternes 1986 

Red berries crumble with aniseed and mascarpone quenelles 

*** 


