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TOP PAIRINGS FOR SPARKLING WINE
The best food pairings for sparkling wine
will normally consist of richer foods. Rich
foods and those which are greasy, fat,
fried or spicy are perfect compliments as
both the acidity and effervescence help to
balance heavier foods. Many in the
industry call sparkling wine the ’scrubbing
bubbles’ for the palate as it perfectly
cleanses the tongue in between bites.  

Our Le Grand Courtâge Blanc de Blancs
Brut or Brut Rosé are both perfect
compliments to a wide range of flavors as
our crisp, light and refreshing French
sparklers are cuisine and cocktail friendly

See our pairing chart for more guidance! 
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For more ideas, follow along on
Pinterest!

https://legrandcourtage.com/shop/le-grand-courtage-blanc-de-blancs-brut-750ml/
https://legrandcourtage.com/shop/le-grand-courtage-brut-rose-750ml/
https://pin.it/4Fl6081
https://pin.it/4Fl6081


Magic Pork Shoulder
Smoked Salmon & Cucumber Bites
Chicken Caprese Skewers
Radish Salad with Kale, Almonds, and
Parmesan
Burrata, Roasted Asparagus, & Tomato
Salad 
Blueberry Balsamic Mozzarelle Crisps
Prosciutto & Mustard Pinwheels
Old Bay Shrimp Cocktail
Lemon Pistachio Pesto Pasta
Baked Goat Cheese with Honey
Wild Mushroom Toasts
Sweet and Salty Feta Cubes
Seared Scallops & Lemon Risotto
Herb Crusted Beef Tenderloin

Soirée Favorites

ELEVATED FOOD PAIRINGS FOR 
 ENTERTAINING

Ultimate Bagel Bar
Twice Baked  Bacon & Egg Potato Skins
Easy Deviled Eggs

Brunch

Dine al fresco! Elevated Backyard Entertaining

Invite friends over for a summer soirée and use
our curated pairings guide: Summer Picnic,
Grilling and Outdoor Dining Pairings Blog! We
believe that bubbles and rosé go with virtually
everything. They are subtle, have a nice level of
acid and a balance of dryness with a hint of
fruit on the finish. 

https://www.chophappy.com/recipes/course/cocktails/sugared-rosemary/
https://legrandcourtage.com/magic-pork-shoulder/
https://legrandcourtage.com/smoked-salmon-cucumber-bites/
https://www.pinterest.com/pin/112660428168799833/
https://legrandcourtage.com/radish-salad-with-kale-almonds-and-parm/
https://www.pinterest.com/pin/112660428168833872/
https://www.pinterest.com/pin/112660428168833872/
https://www.pinterest.com/pin/112660428168576369/
https://www.goodhousekeeping.com/food-recipes/a30286216/prosciutto-pinwheels-recipe/
https://www.everydaymaven.com/old-bay-peel-n-eat-shrimp-cocktail-sauce/
https://legrandcourtage.com/lemon-pistachio-pesto-pasta/
https://www.pinterest.com/pin/112660428168577565/
https://www.finecooking.com/recipe/wild-mushroom-toasts
https://www.countryliving.com/food-drinks/a22739084/sweet-and-salty-feta-cubes-recipe/
https://www.pinterest.com/pin/112660428168501794/
https://www.pinterest.com/pin/112660428168501803/
https://www.instagram.com/coffeeandchampagne/?hl=en
https://legrandcourtage.com/
https://legrandcourtage.com/
https://stylingmyeveryday.com/blog/2017/09/22/legrandcourtage-tailgate
https://www.pinterest.com/pin/112660428168782850/
https://www.pinterest.com/pin/112660428160043474/
https://www.pinterest.com/pin/112660428160043474/
https://www.pinterest.com/pin/112660428160043474/
https://legrandcourtage.com/easy-deviled-eggs/
https://legrandcourtage.com/summer-picnic-grilling-and-outdoor-dining-pairings/


Mexican
Street Corn
Summer
Salad
By Served From Scratch

RECIPE

14 cups corn approximately 24 oz, frozen
1 tablespoon olive oil
1 red pepper diced
1 bunch fresh cilantro minced, a few
leaves left for garnish.
1 jalapeno diced
1/2 large red onion diced
2/3 cup cotija cheese shredded/crumbled
3 tablespoons sour cream
2 tablespoons mayonnaise
4 tablespoons fresh lime juice
approximately 2 limes
1/2 teaspoon cumin
1/2 teaspoon paprika
1/4 teaspoon kosher salt
1/4 teaspoon chili powder

Ingredients:

Instructions: 
Heat olive oil in a saute pan on medium high
and add corn. Cook until slightly charred,
approximately 7-10 minutes. Add to large
bowl and set aside. Add pepper, jalapeno,
cilantro, and onion to large bowl with corn
and mix well.In a small bowl, add all dressing
ingredients and mix well until smooth. Add
dressing to large bowl with corn and mix
well. Add 1/2 cotija cheese and mix well. Add
remaining cheese and some cilantro. Serve or
cover and store in fridge for up to 8 hrs
before serving.

https://www.servedfromscratch.com/mexican-street-corn-salad/
https://www.servedfromscratch.com/mexican-street-corn-salad/
https://www.servedfromscratch.com/mexican-street-corn-salad/
https://www.servedfromscratch.com/mayonnaise-from-scratch/
https://www.servedfromscratch.com/mexican-street-corn-salad/


"Drinking
good wine
with good
food in good
company is
one of life's
most civilized
pleasures."
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