Our Cuvées CREATIVES
La Rambarde
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J Food pairings

An immediately pleasurable wine, our Pouilly Fumé ‘La
Rambarde’ is the perfect table guest as soon as Spring
returns, making a gourmet partner with freshwater fish, like a
classic white butter pike or grilled trout, but also with salmon
‘rillettes’, sushi, or a crab and pasta salad for more
contemporary tastes.
. It is a start-to-finish wine... from aperitif, followed by
fish dish, concluding very nicely with a small, round, savoury

Chavignol goat cheese locally
. 3 produced on the other ba
of the Loire, that just pops in the mouth. i
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