
Opening a bottle of Café de
Paris recalls the unique
atmosphere of those Parisian
watering holes: living life,
gathering with family, friends
or colleagues. There is never
a need to make an excuse to
enjoy a glass of bubbly!

Serve chilled, as an aperitif
with Provençal olives,
marinated beans and crispy
biscuits.

SINCE 1967

Brut Rosé
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