BRUT ROSE




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 Courtage 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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DESSERTS

e 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

Party Appetizers

e Rosemary & Pomegranate Baked Brie

e Smoked Salmon & Caviar Bites

e I'rico Cups

e Pecorino & Everything Spice Straws

e Pancetta Crisps with Goat Cheese and Pear

e Blue Cheese Biscuits

e Prosciutto & Mustard Pinwheels

e Old Bay Shrimp Cocktail

e Roasted Butternut Squash Tostadas with
Hummus, Caramelized Onions and Goat
Cheese.

e Pear with Blue Cheese & Prosciutto

e Wild Mushroom Toasts

e Sweet and Salty Feta Cubes

e Parsnip Potato Latkes With Sautéed Apples

e Rustic Potato & Fennel Galette
e Caramelized Leek & Apple Tart

Host a Fondue Party!

Invite friends over for a fun and festive night
of dipping and celebrating. For an impressive
winter dinner party spread, top a rustic
breadboard with a steaming pot of cheese
fondue and yummy dippable breadsticks
braided to resemble cable-knit sweaters.
Supplement with a generous spread of
dippable fruits, such as apple slices and
grapes, and vegetables, such as haricot verts
and tiny roasted potatoes.



https://www.chophappy.com/recipes/course/cocktails/sugared-rosemary/
https://www.loveandlemons.com/baked-brie/
https://www.loveandlemons.com/baked-brie/
https://www.loveandlemons.com/baked-brie/
https://www.garlicandzest.com/elegant-smoked-salmon-canapes/
https://www.thepioneerwoman.com/food-cooking/recipes/a91078/how-to-make-frico-cups/
https://www.goodhousekeeping.com/food-recipes/a30286330/everything-bagel-cheese-straw-recipe/
https://www.myrecipes.com/recipe/pancetta-crisps-with-goat-cheese-pear
https://theliveinkitchen.com/blue-cheese-biscuits/
https://www.goodhousekeeping.com/food-recipes/a30286216/prosciutto-pinwheels-recipe/
https://www.everydaymaven.com/old-bay-peel-n-eat-shrimp-cocktail-sauce/
https://domesticate-me.com/roasted-butternut-squash-tostadas-with-hummus-caramelized-onions-and-goat-cheese/
https://reciperunner.com/prosciutto-wrapped-pears-blue-cheese/
https://www.finecooking.com/recipe/wild-mushroom-toasts
https://www.countryliving.com/food-drinks/a22739084/sweet-and-salty-feta-cubes-recipe/
https://www.instagram.com/coffeeandchampagne/?hl=en
https://legrandcourtage.com/
https://legrandcourtage.com/
https://stylingmyeveryday.com/blog/2017/09/22/legrandcourtage-tailgate
https://www.goodhousekeeping.com/food-recipes/a25323576/parsnip-potato-latkes-with-quick-sauteed-apples-recipe/
https://www.goodhousekeeping.com/food-recipes/a46637/rustic-potato-and-fennel-galette/
https://www.bonappetit.com/recipe/upside-down-caramelized-leek-tart
https://www.themanual.com/food-and-drink/ultimate-fondue-party-guide/
https://www.themanual.com/food-and-drink/ultimate-fondue-party-guide/

RECIPE

Root
Vegetable
Pancakes

By Leslie Durso, Vegan Chef

Ingredients:
» 11/2 lIbs root vegetables, shredded
(Russet potatoes, sweet potatoes, carrots)
e 1 medium yellow onion, chopped
* 1/4 cup flour
e 1tsp. baking powder
e 1/4 tsp dry thyme
 Oil for frying

Instructions:

Squeeze all the liquid you can out of the
shredded russet potato. In a large bowl,
combine the vegetables, onion, flour, baking
powder and thyme. Mix well.

Heat 1 Tbsp. in a large skillet over medium
heat. Scoop about 1/2 cup mixture into
skillet and press into a 1/8 inch patty. Fry 3-
4 minutes on each side until golden brown.
Transfer pancakes to a paper towel lined
plate or if you need to keep them warm,
place them on a wire rack and in a 200

degree oven until ready to eat.


https://legrandcourtage.com/root-vegetable-pancakes/




