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J Food pairings

Our Pouilly-sur-Loire ‘Les Binerelles’ is perfect for an informal meal, just as soon as the
weather picks up and temperatures rise.

Elegant and easy to drink, it makes a wonderful aperitif on a sunny summer’s day under an
arbour, or with your feet in the water... on the banks of the Loire, or by the sea. It brings to mind
the mythic ‘Route Bleue’, the Road Nationale 7 that crosses our vineyards and leads to the
French Riviera, making you feel like you're already on holiday : humming along with Trénet « y'a
d'la joie » while lazing around in a deckchair !

i cll'r’s the perfect wine for simple and joyful moments and improvised get-togethers with
riendas...

Enjoy it as an aperitif, with cru
snacks...

It is ideal with country-style meals i icni i
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During a meal, it also
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nchy vegetables dipped in a mild sauce, or with savoury

goes perfectly with oysters
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