Mozzarella Feta - Ricotta Comté Manchego Cheddar
with Falanghina with Asoyrtiko with Valpolicella with Condrieu with Rueda with Paudllac

L Brie Camembert Robiola . Parmigiano- Reggiano Pecorino Stagionato Idiazdbal
with Poutlly-Fuissé  with Crémant de Loire with Dolcetto with Barolo with Prosecco with Rioja

=

Taleggio Munster Serra da Estrela Roguefort Cabrales Stilton
with Franctacorta Brut  with Gewiirztraminer with Ruby Port with Sauterned with Qlorodo with LBV Port

Cellar Soury selection of Eurapear
WINE & CHEESE PAIRINGS
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