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VITICULTEUR
PREMIER CRU

A sweedy discovery

Liqueur wine obtained by blending
fresh unfermented grape must

and strong alcohol.

This natural sweet wine is fruity and sweet.

It will wonderfully accompany foie gras, strong
French cheeses (Epoisses, Roquefort) and desserts
(tarte tatin, chocolate cake, gingerbread).

RATAFIA Serve it lightly chilled at the aperitif and at the end of
DE CHAMPAGNE the meal.

DE RAISINS ET D’

FROMENT-GRIFFON

Available in bottle (70 cl).

2 rue du Clos des Moines - 51500 SERMIERS - FRANCE
Tél. : *3(0)3 26 46 94 36

contact@champagne-froment-griffon.com -

PLEASE DRINK RESPONSIBLY.



