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Perry
The delicacy of perry
means it can be
eas i ly overwhelmed,
but thoughtf u I

pairing with white
meats, f ish and
seafood brings out
all its tantalizing
beauty. Also perfect
with goats cheese.

Pommeau
A great aperitif. Depth
a nd rich ness ma ke it
a top match for blue
cheese or foie gras.
But the breadth of
flavour from apple to
oaky vanilla means it
pairs with both light,
fresh melon and dark.
c h oco I ate d esse rts .

Also complements
caramelizalion and
savo ury f lavo u rs i n

meat and pies.

Ca lvados
The perfect partner
for dessert. lt might
seem obvious, but
pairing with apple
p ie o r larte Iatin
is sublime. The
deep, matured f ruit
flavours also work
well with orange
and marmalade,
plus it's perfect
with dark chocolate.
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