
 
 

 

RATAFIA 

Food and wine pairing : 
 
- Always to be eaten very fresh 
- Preferably without ice 
- Aperitifs or dessert wine 
- Very good in tasting with melon and during 
the holidays with foie gras. 
 

Breeding : 
 
Elaborated from fresh grape must and marc 
alcohol. 

Champagne Boulachin Chaput – 21 rue Michelot – 10200 Arrentières – Tel : 0325272713 

Size : 
Bottle 75cL 

 


