Wine Series:
Champagne Geoffroy

October 30, 2026

Reception at the Vineyard

Served among the vineyards with the winemaker present.
Expression Extra Brut

Appetizers & Canapés
Saint-Fergeux foie gras, smoked salmon, Argonne goat cheese with honey, vegetable tartare,

butternut squash soup, Bouzy snails, semi-cooked farm-raised beef, and marinated shrimp.

Pureté Brut Nature

Main
Beef cheek confit with country-style bacon and Coteaux Champenois
Baby potatoes, pan-seared carrots, and mushrooms

‘Cumiéres Rouge Traditionnel’
Coteaux Champenois Rouge

Cheese

Tomme des Ardennes, Langres, Brillat-Savarin with truffles
‘Empreinte’ Blanc de Noirs Extra Brut

Desserts

Apple and Quince Eclair, Tatin-Style
Petit Fours

Ratafia Rouge Pinot Noir
Ratafia Champenois

Hosted by René Geoffroy, sommelier Alexis Champion,
and chef Nicolas Nguyen.



