The missing piece
to your event



discovery tour of Alsace, its wines and its countryside...



By 2.30 p.m. at the latest, you will be in Strasbourg.

A guided tour of the Old French district, along the banks of the River Il and the
surrounding area.



He will show you round his unusual vineyards, as well as his wine cellar and of course
the wines.



which inspires peace and tranquillity.

You will then meet in the hotel foyer and be off again, this time for a soirée... with
wine




Chateau’s Great Vault to join in a formal
wine tasting presented by a delegation of the
Grands Conseillers de la Confrérie (the Grand
Counsellors of the Brotherhood) in
ceremonial dress.

Some members of your company will be
inducted into the Brotherhood. The new
Apprentice Brothers and Sisters will be
presented with ribbons, medals and
diplomas.

Then dinner in the Capitulaire room, in a neo-
renaissance setting overlooked by portraits
of the Grand Masters.




Menu « Harmonie des Arorme

(Arornatic Harmony Men ,_)

Monkfish médaillons roasted with citronella, served with a sauce of saffron pistils
Vegetables

Veal mignon with mushrooms, regional potato galette,
Side dish of vegetables

Cheese board with three kinds of cheese
Apple and cinnamon entremet, Baerawecka ice cream,
Almond biscuits
Drinks included :
A wine specifically chosen for each course

Mineral water
coffee




Tne Following Day

a wine merchant and grower.

The principal business of this family enterprise, founded in 1563, is the production
of Alsace white wine. They have received many wine-producing awards,
including the Gold Medal of the Brotherhood.

They will welcome you to their charming cellar, where you can taste an assortment
of Crémant d’Alsace vintages and discover some rare wines such as the Klevener
de Heiligenstein and the Ottrot red.



This 18th century building, formerly a traditional post office, has been converted
and is now highly ranked in the world of gastronomy.



Game and foie gras terrine

Pink grapefruit granité with an infusion of 5 seeds
Fresh fish dish, with a herb risotto

Almond cigarette biscuits, roast peach,
Strawberry juice and white wine sorbet

Drinks included :

An aperitif as well as a selection of wines chosen
by the sommelier, a choice of mineral waters, coffee



If this programme has your mouth
watering,

titillates your taste buds,
or simply tempts you, please contact us...

Christelle : +352 45 99 45-201
or by Email :



mailto:incentives@meetincs.lu
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