G. GRUET & FILS %@6@6 PWL

BETHON - MARNE

for 6 or more people

Ingredients :

Comté
Bleu d’Auvergne
Tomme de Brebis

Chaource

Or your favourite cheeses...

Asparagus

Salad

Preparation :
Cheese platter:
Nothing could be simpler: take out your nicest wooden board and arrange your favorite cheeses on it.

Add a few asparagus spears (if you are in the Sézannais area, we recommend the green asparagus from ‘La
Ferme du Perré’, in season, located in Esclavolles-Lurey, 51260, in the Marne), along with a few salad leaves
or even some walnuts.

Advice :

To enjoy a cheese platter, nothing is more sparkling than our Extra-Brut Blanc de Blancs,
100% Chardonnay champagne.

Champagne G. Gruet et Fils - 5, rue des Pressoirs - 51260 BETHON

@ contact@champagne-gruetetfils.fr @ 0326804819 @ champagneg.gruetetfils

Alcohol abuse is dangerous for your health. Please drink responsibly.



