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Mediterranean
Arc
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“Matural Sweet Wines
from the Mediterranean Arc”
are a selection of outstanding wines from
vineyards nestling in Provence Languedoc and
Roussillon.
All the flavours of the south are captured in this

mosaic of terroirs.
: Grain de Lune showcases the

work of selected  artisan
winemakers who carefully

combine traditional

i winemaking tech-
-_:-1 nigues with respect for
i nature and in the
. process achieve an

astonishing  alchemy
between vines, soils,
ancient savoir-faire and
=] the Influence of the
M.
These many coloured wines are
filled with arcmas as diverse as they
are complexs: exotic fruit, white blossom,
honey, dry apricat, bitter orange, ripe berry,
cocoa, mocha and a host of others equally
SUMprising,
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Why not follow the example of great chefs and
try an audacious food and wine pairing, for
axample:

de Lune

oWhite natural sweet wine with: fish Carpac-
cio, fresh or pan-fried foie gras, honeyed
Capon fricassee, fresh goats’ cheese, brioche,
charlotte aux poires or perhaps even straw-
berry crearm cake

Grain

wine  with

chestriuts,

eMatural sweet wine Tuilé
with veal sauté and pepper,
duck aiguillettes, roasted
scallaps, strong-flavourad
cheese like Stilton  or
Roquefort, fresh  fruits,
poached pears red bery
tarts, black forest gateau...
More traditionally, these
wines are also superb as an
aperitif.  served  either
straight or mixed in a cock-
tail.

To accompany your whole
gourmet meals, we also
suggest an elegant gift box,
containing a selection of
wines vou can choose by
voursalf.

These jewels of our vine-
vards, refined and delicate,
evoke the sweet flavours of
the Sauth.

dMatural
sweet  amber

exotic dish [Tajines,

COUSCOUS, ., sushi,
cold meat platter, Comité cheese
ar accompanying desert such as
tiramisu, crumbles, roasted
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BEALUMES DE WEHMIS

GRANDS CRUS

WHITE WINES

MUSCAT DE BEAUMES DE VENISE
MUSCAT DU CAP CORSE

MUSCAT DE LUNEL

MUSCAT DE MIREVAL

MUSCAT DE FRONTIGNAN

MUSCAT DE SAINT JEAN DE MINERVOIS
MUSCAT DE RIVESALTES

BANYLLS

MALIRY

L

Brick-RED WINES

RASTEAL
RIVESALTES
BANYULS
MALRY

AmBer WINES

RASTEAL
RIVESALTES
BANYULS




