GRAND VELUM WINE MENU AND DRINKS
Culinary creation workshop

A.O.C “SPARKLING” WINES
VOUVRAY WHITE WINE
Domaine de la Châtaigneraie “Cuvée Bubble’s Kiss”
Grape variety: Chenin

26 €

VOUVRAY WHITE WINE
27 €
Maison Brédif for the Domain of Chaumont – “Cuvée Signature”
Grape variety: Chenin

This cuvée has beautiful, festive bubbles, which have been
noted by many guides. A bright colour and elegant bubbles
go hand in hand with a fruity nose of subtle floral and blood
peach scents. The finish is fresh, lively, very well structured
and slightly sweet. The perfect sparkling wine to be enjoyed
merrily around an aperitif, or to accompany lunch or a fruity
dessert.

This “Cuvée Signature” was blended exclusively for Domaine
de Chaumont by Maison Brédif. The attack is rather open and
the light bubbles offer a very refreshing fizz, with a fresh nose
of citrus fruits and lime. On the palate, the smooth bubbles
release fresh notes of acidic fruits and white peach. Tickle
your taste buds and enjoy as an aperitif...

A.O.C DRY WHITE, SWEET WHITE AND ROSÉ WINES
26 €

COUR-CHEVERNY *
30 €
Domaine Cazin – le Petit Chambord “Cuvée Romorantin”
Grape variety: Romorantin

The grapes are harvested at maturity and come from a
vineyard that is more than 60 years old. This vintage offers
a beautiful pale golden-yellow colour and a light nose with
notes of white flesh fruits such as peach. The taste is supple
and full-bodied, offering a lovely lingering finish with notes of
sweet spices and vanilla. To be enjoyed with the “Seascape”
starter.

The Romorantin grape variety, planted by François 1st in the
15th century, primarily exists only in this appellation, making
it a rare and unique wine in the Loire Valley. This cuvée is
characterised by its freshness and liveliness, with a beautiful
range of tastes, offering aromas of acacia, ripe fruits and
honey. Pairing well with many foods thanks to its vigorous
finish, this wine stands out by its fruitiness rather than its
sweetness.

TOURAINE OISLY *
Domaine Octavie “Cuvée Prestige d’Octavie”
Grape variety: Sauvignon

CHINON ROSÉ *
Domaine De La Lande
Grape variety: Cabernet Franc

Domaine Jean Christophe Mandard *
“Cuvée L’Orbois”
Grape variety: Orbois

30 €

This 100% Sauvignon cuvée comes from 50-year-old vines,
giving it maturity and a beautifully long finish. The nose
is light, spiced and captivating all at the same time. The
persistence in the mouth brings notes of citrus fruits and
apricot, in an aromatic complexity that maintains a beautiful
balance between freshness and acidity. The lingering end
note offers a beautiful aromatic range.

23 €

The Chinon region also offers beautiful rosé wines, such as
this Cabernet Franc which has all the quality of a gourmet
wine. It has an appealing pink colour, and the aromatic range
combines red fruits such as raspberry, redcurrant and blood
peach... The rich taste is captivating, bringing liveliness and
fullness to this well-structured rosé wine with a very pure
finish.

Net prices, service charge included

Selection of wines by
François-Xavier Bogard

A.O.C RED WINES
TOURAINE AMBOISE*
28 €
Domaine des Bessons “Cuvée Les chainées d’André”
Grape variety: Côt

TOURAINE CHENONCEAUX *
30 €
Domaine Sauvète “Cuvée Antéa”
Grape variety: Côt, Cabernet Franc		

This gourmet Côt wine is created from grapes that have
ripened to perfection on old vines. It has a ruby-red colour
with hints of purple. The pleasing nose opens with notes of
red and black fruits. It has a pleasant freshness on the palate,
with a nice length and soft tannins. For lunch on a sunny day,
serve at 8 to 10°C and enjoy to your heart’s content.

Produced by organic farming methods, this traditional
Touraine blend expresses all the typicity, elegance, and
character of its terroir; but all with great finesse. The rubypurple colour develops a nose of powerful aromas of red
stone fruit with underlying floral notes of violet... The taste is
supple, giving this cuvée a beautiful structure with a subtle
finish.

SAINT NICOLAS DE BOURGUEIL *
30 €
Domaine Les Vins d’Azel “Cuvée les vignerons en Herbes”
Grape variety: Cabernet Franc
This cuvée deserves special attention because it is a
cooperative wine. The wine-making process is at the height
of feminine aesthete: the profound and captivating nose
offers wild berry aromas that develop in the mouth into a soft
and round, almost sensual taste... This cuvée expresses its
density and fruitiness, in an invitation to share a wealth of
sensations.

THE DRINKS
APÉRITIFS
A sparkling wine - glass
Vouvray Nectar wine
La P’tite Maiz Beer
MINERAL WATERS
Evian
Evian
Badoit
Badoit
Perrier Classique
SOFT DRINKS
Coca-Cola

15 cl 7,50 €
6 cl 7,50 €
33 cl 6,50 €

50 cl
100 cl
50 cl
100 cl
33 cl

3,00 €
4,20 €
3,00 €
4,20 €
3,50 €

ORGANIC FRUIT JUICES
Orange
Apple
Grenade
Orange Carrot Lemon

25 cl 3,20 €

ORGANIC MALONGO COFFEE
Espresso
Double espresso

7 cl 3,00 €
14 cl 4,50 €

ORGANIC MALONGO TEA

25 cl 3,00 €

33 cl 3,20 €

Net prices, service charge included

Selection of wines by
François-Xavier Bogard

