


t) f / ) [ - 24 4 6
AN A \ 9 L N0 \ rstlred
/‘/./J,.ﬁ,/:/ {/)//J/l,/, {)/ JSAUCS SV

¥ EPnacnanll
1= )V 237185

v &m&gt?

Propose 5 different champagnes in a food pairing:
e Brut, Prestige Rosé, Les Folies de la Marqueterie, Préludes et Nocturne

Blanc

Convince your client to highlight their Brunch with a range of Champagne

A unique champagne with the appropriate food

= Your client will offer a unique experience for their customer

The customer will discover the universe of Taittinger and your client will

raise the perception of his Brunch.
Your client will stand out of their competitors

Champagne is a matter of style!

= Drink Champagne on Sunday’s!









Taittinger £ Food Paiving

V' food Puiring - Brat;
FPastrtes, Funcakes & Maple syrap, Cakles, Glgertread
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Taittinger £ Food Paiving

V' Food Puiring - Prestipe Koce:
Snoked Saton, fé/"/;l(/ﬁ&; A desserts made with red fﬁa/’b‘f

CHAMPAGNE

TAITTINGER




inger £ Food Paiving

V. ord Puiring - Fobles do la Marqueterie:
Duck with orange, Fastitla pigeans, Kisotto with Morets, Fasta with
Wéff/e&, Koulade &f«(ffw’ ta/‘fe% Farmesan
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Taittinger £ Food Paiving

V' Ffod Puiring - Pretudes

[ \ Shellfish, Oystors, Gritled fich, Vitelly tmats, Conts
|
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TAITTINGER
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Taittinger £ Food Paiving

V' food Puiving ~ Noctarne Blue
Deserts with PasSIon f/&«/’&%@%/ f/‘a/'b‘@, Foie f/‘a@, fee Cream
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