Workshop « Wine & Macarons»

Be audacious and discover the combination between the 2 universes of wine and macarons.

Explore the French art of living through a unigue pairing of food and wine offered by two

professionals passionate about gastronomy.

PROGRAM:

Explore the complementary
universes of cuisine and oenology.
Where meltingly soft and crispy
meet with a subtle, salty-sweet finish,
and the wine opens up in a new way.
During the workshop you are going

to discover the excellent French

“biscuit” - the macaron.

2h30

Place of your choice

Laetitia - winegrower and tutor in the « As a real food lover, | was just surprised by

Bordeaux Wine School - CIVB, shows you these well-matched tastes. | enjoyed the

the art of wine tasting. workshop from the beginning till the end.

Thanks to Laetitia and Sabrina, two

Sabrina - patissier artist, she invites you to . .
passionate professionals! »
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take another look at the famous macaron.
Sofia, 27, stewardess




