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Celebrate French Month with us this July !

Let’s toast to France’s newfound liberty! Restaurants, terraces and streets are buzzing with
activity once again, just in time for the Tour de France and Bastille Day celebrations.
Choose your bottle and say « santé » to our friends in France !

14th July
Bastille Day, or simply le
Quatorze Juillet is a day for all
French people to come together
and celebrate, not just on the
Champs-Elysées. There’s a
party on the streets and central
squares of every town and
village, with trestle tables out on
the streets, flags and party lights
everywhere…
It is quite a sight!
A symbol for the beginning of
the French Revolution in 1789,
Bastille Day didn’t become a
national holiday until 1880 and
for some time, the Senate could
not agree on a date. Ultimately,
July 14th was chosen as it
marked the attack
on the Bastille in Paris and more
peacefully, it was the unifying of
the Federation in 1790.
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Bastille Day

Bastille Day is one of the highlights on our calendar every year! To celebrate, we
have put together a delicious special set menu for you to enjoy for lunch from
Wednesday 14th July until Saturday 17th July.

14-17 July Bookings Essential
VISIT OUR WEBSITE FOR MORE DETAILS

"Je Vois Rouge"
Red Wine Market Day

Warm up this winter with our inaugural Red Wine Market Day.
We have a great selection of our red wines from all around
France for you to taste, along with our French cheeses
and gourmet goodies.

Saturday 24 July 11am-3pm
VISIT OUR WEBSITE FOR MORE DETAILS

Burger Truck
Enjoy our delicious
Sweet crepes for dessert plat
du jour for lunch
Amazing
French
cheeses
Enjoy some
live music

Red Wine tasting from some of our favorite regions

Le Tour de France
as they spin... we sip...

Riders will be cycling through some much-loved wine regions such as
the Loire Valley, Burgundy, the Rhône Valley and St-Emilion.
Experience the different tastes of some of France’s best wine regions
in the next few pages. Follow the tour your way with our
three wine packs:

“La Bicyclette”, “La Locomotive”
or “L’Avion”

The

108

th

Tour de France

kicks off from Brittany on
Saturday 26th June! Spectators
travel from all around the
country and Europe to catch
a quick glimpse of riders
zooming past!

Loire
Bourgogne

Calvados & Cidres

Père Jules

Poiré Bouché
Normandie Brut
-750ml

Breuil

Calvados VSOP
All about the apples! This is
fresh and fruity style aged for
a minimum of 4 years. Soft but
flavoursome with a smooth
and round finish with notes
of granny smith apples and
blossoms.

- 350ml

$42.00

Cidre

- 750ml

$72.00

Grand Départ
Bretagne

Père Jules

Cidre Normandie Brut

Jura

A classic pear cidre with clear
notes of ripe pear, zest of
lemon and spring blossoms.
A clean and dry palate,
making this an ideal pairing
for Asian cuisine, roast
chicken and seafood.

$19.00

- 750ml
An institution in Normandy,
this is a beautifully made,
dry cidre with hints of sweet
apples, hay and mushrooms.
Naturally fermented, one of
Normandy’s best!

$19.00

Loïïc Raison
Lo

Cidre Cuvée
Dégustation
- 750ml
Made with 100 years
of tradition, this is
complex and crisp.
Notes of water
chestnuts, apple
and graphite, the
finish is long and dry.
Enjoy with poultry or
seafood.

$14.00
Savoie
Beaujolais
Bordeaux

Rhône

Sud-Ouest
Languedoc

26 - 29 juin

Bretagne

Light & Zesty Whites

Champalou

Vouvray 19
Fresh yet sofisticated
Chenin Blanc, this is a
great introduction to the
appellation. Crisp and
aromatic, this tart citrus with
a barely off-dry finish.

La Bicyclette
6 Pack

Buxy

Coteaux
Bourguignons 19

$37.00

Félines Jourdan

Picpoul de Pinet 20
A firm favourite, this is a
refreshing Picpoul from the
edge of the Mediterranean sea.
Delightful aromas of fresh and
exotic fruits, fennel and lime.

Just what you want in a white
Burgundy! A fresh and lively,
unoaked Chardonnay with
a fruity bouquet of citrus,
white peaches and summer
blossoms.

$25.50

Take your tastebuds on a spin with
these 6 delicious wines in our

Ragotièère
Ragoti

Muscadet de Sevre et Maine
Vieilles Vignes 19
Grown where the Loire River
meets the Atlantic, this is broad,
round, rich and oh so dry. Tailor
made for seafood!

$24.50

Buxy Coteaux Bourguignons 19
Paradou Viognier 17
French Beaches Juicy Red
Ch Carbonneau Bordeaux Sequoia 18
Clos des Cazaux Vacqueyras 18
JL Chave Selection Côtes du Rhône 19

$150.00

Textured Whites
Girardin

Domaine Chantemerle

Aromatic and deliciously
creamy, there is a pleasant
touch of vanilla and spice
with bright notes of apple
and citrus. Great purity,
finesse and depth.

An excellent villages Chablis
with concentrated notes of
white peaches, citrus and
florals. The finish is textbook
– mouthwatering, saline and
mineral.

Macon-Fuissé 18

$40.00

Arnoux

Chorey les Beaune 18
This is what white Burgundy is all
about! This is a classic, textured white
Burgundy with crisp minerality, lightly
toasted hazelnuts, great texture and
long, morish finish.

$55.00

Chablis 19

$40.00

Paradou

* Stock Limited

Viognier 17

$23.00

Life of the party! This is
an energetic, friendly and
charming Viognier made
by the Chaudière family
of Château Pésquié. From
rocky hillsides located in the
foothills of the Cévennes
between Montpellier and
Nîmes

$19.00

30 juin - 2 juillet

Loire, Bourgogne

with a sneaky Languedoc

Camembert Normandie

The perfect match with cidre, this creamy
Camembert is mild, subtle and smooth, made
from cows that graze on the lush green pastures
in the heart of apple country Normandie.

$30.50 each ( 250g )

St Maure de Touraine

The king of goat’s cheese from Touraine in the
Loire Valley! Buttery and smooth with fresh citrus
notes in its youth, becoming more intense with
age with notes of hazelnuts and a salty finish.

$33.00 each ( 250g )

Emmental

Buttery, nutty with a cheddar-like sharpness, this is the cheese of Brittany with a
sweet aroma, made from cow’s milk.

$6.35 p/100g

Corckscrew

Wooden handle
Le Creuset

$85.00

Perail

A sheep’s cheese from the southwest, this
is smooth and creamy with sweet, delicate
flavours but it is also bold, with earthy
notes of hay.

$16.25 each ( 100g )

Roquefort

This exceptional cheese is characterised by its white paste and the
generous streaks of intense blue in its broad and numerous cavities.
In the mouth, its rich and flexible texture develops a delicious fondant
accompanied by a typical balanced and long-lasting taste.

$12.10 p/100g

3 - 6 Juillet

Bourgogne &
Rhône Valley

Chââteau Carbonneau
Ch

Bordeaux “Cuvée” Sequoia 18
Named after the magnificent 40-metrehigh Sequoia which towers over the
château, this is an elegant Merlot/Cab
blend made by kiwi-French couple
Jacquie and Wilfrid.

Rounded Reds
Giradin

$24.50

Bourgogne
Pinot Noir 16

Chermette

Beaujolais “Griottes” 19

A classic red Burgundy
with a lovely balance
between fruit, earthiness
and minerality. Supple with
soft tannins, this is a great
pop-and-pour red.

A quintessential fruity, red Beaujolais. Fresh,
easy to drink, crunchy with tangy morello
cherry, raspberry and strawberry notes.

$28.00

$43.00

French Beaches

Alary

Cairanne 19
A great ambassador for the
newest Cru of the southern
Rhône, this has tangy
red berries with smoky
undertones. Good ripeness
and depth.

$33.00

Juicy Red

A warm and generous Merlot blend,
this is a small property owned
by the Bécot family of the great
Chàteau Beau-Séjour-Bécot.

$42.00

Rigaud

Maison de Savoie

Premium Saucisson

-200g

As French as it gets! An intense
and rich saucisson made from
pork, pepper and spices and
aged in the French Alps.

Enjoy some delicious ‘locol’
French flavours with our

La Locomotive

Faugères 16

6 Pack
Pack

The dark, plump berry notes
are evolving into earth, graphite
with delectable savouriness. A
collaboration between Claude
Gros and Jean Paux-Rosset of
Château la Negly.

Rougeante

Corbières 18

Fromager Affinois

Le Fromager

Rhône, Languedoc,
Bordeaux

Puisseguin St Emilion 16

SMOKED
BEAUFORT
PEPPER

Fromager Affinois

Beaujolais, Bourgogne,

$41.50

Paradou

A soft-ripened, double-crème
cheese. Mild and buttery, it’s an
amazing addition to the Brie world.
When ripe the cheese has a runny
texture that coats like icing. The
rind is flawless and adds flavour to
the sweetness of the cheese.

Grenache 18

$9.20 p/100g

The workhorse grape of the south, this particular example
shows off the delicate and youthful side of Grenache,
especially when it is grown at higher elevations.

$20.00

Reds

Chââteau Roc de Becot
Ch

Languedoc has been making
a come-back in recent years,
with a growing reputation for
interesting, juicy and generous
reds. Smoked black fruits,
peppery herbs, earth, and
crushed rocks.

$16.50

6 - 17 juillet

From Châteauneuf’s baby
brother, this has the scents of
summer berries with a touch
of peppery spices finishing
with elegant tannins.

Medium Bodied & Complex

$25.50

Aptly named, the nose conjures an orchard of ripe
fruit. The palate has beautiful, juicy raspberry and
cherry notes and oh-so-silky tannins.

$26.00

Clos des Cazaux

Vacqueyras 18

Campagnier

A soft cow’s milk cheese made
using ultra-filtration in cheese
making. This technique create a
lusciously creamy texture. Its mildly
flavoured washed rind is a real
crowd pleaser.

$9.60 p/100g

$25.50

Champalou Vouvray 19
Félines Jourdan Picpoul de Picpoul de Pinet 20
Chermette Beaujolais Griottes 19
Alary Cairanne 19
Charbonnière Vacqueyras 18
Ch Roc de Becot Puisseguin St Emilion 16

$190.00
* Stock Limited

10% discount *

for orders of 6 bottles or more
on products in this newsletter.
For online orders,
please use coupon code
“JULY10” at check out.
* excludes the 6 pack
Offer valid until the 1st of Aug 2021

Full & Rich Reds
Chorey les Beaune 17

L’Avion 6 Pack
Champalou Vouvray 19
Arnoux Chorey les Beaune Blanc 18
Girardin Bourgogne Pinot Noir 16
Lascaux Pic St Loup “Carra” 19
Ch de la Cour St Emilion Grd Cru 16
Arnoux Chorey les Beaune 17

Chââteau de la Cour
Ch

Rich and full of character,
this is an alluring red
Burgundy. Generous and
ample on the palate with
a long finish.

Velvety and powerful with
ripe dark berries, spices
and toasty oak. Big but ripe
tannins, this is great value
Grand Cru from one of the
right bank’s top appellations.

$58.00

CamusIntensity

Côtes du Rhône “Mon Coeur” 19

St Emilion Grd Cru 16

Arnoux

Enjoy a first class wine taste
experience with our

JL Chave Selection

Charbonnièère
Charbonni

$48.00

$55.00

ru
spice
and f
, oak, uity with
Floral
f ruits
l
fr
a
is
ic
trop
palate nd vanilla.
. The
a
la
s
il
e
n
pic
va
ts of s
accen

Made by one of the Rhône Valley’s oldest wine families,
low yields means this Syrah/Grenache blend is packed full
of berry fruits with big, sultry tannins.

Vacqueyras 18
This top-notch Châteauneuf
producer also makes this rich
and succulent Vacqueyras.
Structured, concentrated with
plenty of the signature smoke,
ripe black fruits, licorice and
garrigue.

SOP
Cognac V ity with noteasnodf

$32.00

00
$140.

Les Fromages

Lascaux

Pic St Loup “Carra” 19

et Jambon

Pic Saint-Loup is one of the
Languedoc’s top appellations,
known for its elegant but powerful
reds with dark berry fruits, black
olives and smooth tannins.

$36.00

St Marcellin
Gooey and soft, this cow’s
cheese is rich and intense with
fruity and nutty flavours.

$10.50 each ( 80g )

Onetik Ossau Iraty

$255.00

St Marcellin

* Stock Limited

A tangy and aromatic semi-hard
sheep’s cheese from the Basque
country in the Southwestern corner
of France, it is complex with notes of
hazelnut and caramel.

$9.75 p/100g

Jambon de Bayonne

- sliced cured ham -

A high-quality ham from PGI
Bayonne Ham made with a soft
and slow curing process. Rosyred ham with sweet flavours that
melts in the mouth.

6 - 17 juillet

Bourgogne, Rhône
Languedoc, Bordeaux

Onetik Ossau Iraty

Jambon de Bayonne Ham

$10.00 p/100g

Still
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La Fondue Savoyarde
- serves 6 guests -

Ingredients

Watch
JC
make t
he
recipe
HERE
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• Comté, 400g

1. Remove the rind from the cheeses and cut (or grate) each cheese into small cubes.

• Emmental, 400g

Cut the bread into bite-sized pieces.

• Beaufort, 400g

2. Rub the inside of the fondue pot with the garlic clove and then add the white wine

• Dry white wine, 900ml

(reserving a small glass). Place this over a low heat.

• Corn starch, 2g

3. Add the cheese a handful at a time and stir until it melts. Add the corn starch to the

• Garlic clove, 1 whole

small glass of white wine, mix together and add to the fondue pot. Stir in a figure of

• Grated nutmeg, 1g

eight pattern until you have a smooth, creamy fondue.

• Freshly ground pepper, 4 turns

4. Add the Kirsch if you have some. The fondue should resemble a thick sauce: if it is

• Day-old baguette or similar

too thick, add a little more warmed white wine. If is too thin, add more cheese or corn

• Cauliflower and brocolli, 1 head each (optional)

starch mixed with white wine.

• Salt (if needed!)

5. Remove the fondue pot from the heat and add the pepper, nutmeg and salt. Place

• Kirsch 2tsp (optional, but it does make a

the fondue pot on a hot plate or burner on the table to serve. Stir often to keep the

difference!)

fondue smooth.
6. Spear the bread or the vegetables on to fondue forks, dip into the fondue and enjoy!

Fondue Set
for 2

from Boska
$71.50

Comté
Comté is firm and supple and melts in the
mouth, leaving a sweet taste. The salt is
strong but balanced and the flavour has a
nutty tang.

$7.50 p/100g

Emmental
Buttery, nutty with a cheddar-like sharpness,
this is the cheese of Brittany with a sweet aroma.

$6.35 p/100g

Beaufort
creamy and smooth in texture, but as it
matures cracks appear, ripening the cheese.
The flavours are lovely – with an almost
sweet almond nuttiness.

$12.00 p/100g

