L '\ -] i... b _'-"‘ l
..‘=‘u |||N|I,ﬁ‘1'|l \1'“ RIA e
PRI I\ ,1\} ql\l!"__i'

[
| 4




/4 L—,on

Cé+e Ro+ie e
\O VIENNE

Condriev

THE
7 - NORTHERN
RHONE

Chateav
GCrillet

V.‘n-l-aje zepor-l—

2015 - A vintage marked by
heat and drought. Ripe, pow-
erful and structured. Too many
superlatives to recount. A great,
great vintage.

2016 - Cooler but an incredible
Indian summer that stretched
well into October. Superb reds
Seint-Désicat and scintillating whites.

2017 - Almost perfect? One of
the earliest vintages ever but
also one of the smallest. Tiny
volumes of potentially great

wines.
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APPELLATION - CORNAS

I homas Schmittel from Domain_e;guis

Equis Cornas 2015*

Thomas Schmittel and Maxime Graillot,
son of Alain Graillot, have collaborated
in this tiny garagiste negociant project.
Alain is world-famous for his delicious Sy-
rahs and Maxime takes after his father in
his love and admiration of the grapes po-
tential. They are based in Crozes-Hermit-
age, at Maxime’s father’s domaine and
are producing stunning artisanal wines
with intense varietal and terroir expres-
sion. You really shouldn’t miss them.

$95

The fruit comes from single vineyard “Chaillot” (25%), Sabarotte (25%) and Les Céotes (50%). 94/100 RP

Clape Cornas 2015**
Few would dispute Clape as the king. This is definitely for the long haul. 97/100 RP 93-96/100 V

Clape Cornas “Renaissance” 2015**
Younger vines, 25-40 years old, still sensational. 92/100 RP 91-94/100 V/

Courbis Cornas “Champelrose” 2016*
“A velvety, open-knit texture and a long finish tinged with orange zest and clove.” 92-94/100 RP

Courbis Cornas “Les Eygats” 2016*

“Inky in hue, with enthralling notes of crushed stone and ripe plums on the nose.” 92-95/100 RP

Courbis Cornas “La Sabarotte” 2016*

“Yes, it's an unabashedly modern style, full-bodied, creamy in texture and offering pristine purple
raspberry fruit, but man is this good.” 94-96/100 RP

Michelas St Jemms Cornas “Terres d’Arce” 2015*
“Chocolate, black fruits, smoked earth, barrique and crushed rock all emerge from this full-bodied,

concentrated beauty.” 92-95/100 RP

Balthazar Cornas “Cuvée Casimir” 2016*
As traditional as they come Franck Balthazar is becoming as sought-after as Clape.

*Limited Stock **On allocation, Enquire

$160
$115
$75

$105
$140

$115

rich, massively

$85

V= Vinous - RP= Robert Parkers Wine Advocate - WS= Wine Spectator

ETA June

ETA June

ETA June

ETA June

ETA June

ETA June



JL Chave Sélection Saint-Joseph “Offerus” 2015 $50

Not to be missed you can see the touch of a great producer.

Courbis Saint-Joseph 2016 $52 ETA June
Charmimg supple fruit, a real pleasure to drink.

Courbis Saint-Joseph “Les Royes” 2016 $72 ETA June
“From a limestone-based terroir. It's plummy and supple, with cedar and vanilla highlights.”

Gerin Saint-Joseph 2015 $48

“Sappy and broad in the mouth, offering sweet dark fruit and violet pastille flavours that become livelier with air.”

Robin Saint-Joseph 2015 $64
“Lots of black raspberry and dark fruits, new saddle leather and garrigue in a full-bodied, rich, yet rounded and
sweetly fruited style.”

Gonon Saint-Joseph 2016** $95
Cult wine, this is like gold.

**On allocation, Enquire

re situated on granit: slepes not unlike those of nearby
armitage. ¥
-evgry 4 bottles of Northern Rhone is St-Joseph . j"-,“.

The Michelas Family
oM

/@f CouP de Coeur

Michelas St Jemms

This is a domaine on the rise! Established
by Robert and Yvette Michelas in 1961
it is today managed by their children,
Sylvie, Florence, Corinne and Sébastien.
Based in Mercurol, this 50 hectare estate
has holdings in the four appellations of
Crozes Hermitage, Saint-Joseph, Cornas
and Hermitage.

Everything is now done with an envi-
ronmental focus, hand and horse have
replaced machinery in many areas, the
whole underlying philosophy is about re-
spect of the terroir. They love what they're
doing and it’s reflected in the wines.

Michelas St Jemms Saint-Joseph “Sainte-Epine” 2016 $47 ETA June

“It's a killer St-Joseph from one of the top terroirs in the appellation.”



Gilles Robin, Jean-Christopﬂe & Fabienne at Maison Vl» .

i

There are a host of amazing bargains in Crozes all of these are terrific.

Robin Crozes-Hermitage “Terroir le Chassis” 2016
Juicy, perfumed entry level. Classic Surety!

Robin Crozes-Hermitage “Papillon” 2016
Star buy. JC

Robin Crozes-Hermitage “Alberic Bouvet” 2015
Yann Chave Crozes-Hermitage 2016

Yann Chave Crozes-Hermitage “La Rouvre” 2016
The Reserve Crozes from Yann is a serious step-up.

Michelas St Jemms Crozes-Hermitage 2016
Equis Crozes-Hermitage “Equinoxe” 2016
Colombier Crozes-Hermitage 2015

A new domaine for Maison Vauron - what a find.

Belle Crozes-Hermitage 2015

Belle Crozes-Hermitage “Roche Pierre” 2015

M

~

CouP de Coeur ~
Gilles Robin

Since Gilles took over this fourth genera-
tion family estate it has grown from 5 to
15 hectares, it has also moved from sup-
plying the co-op to estate bottling.

His vines are mainly in “Le Chassis”, south
of Hermitage hill in the best part of the
Appellation. Low yields are his secret to
success, “Syrah needs to be ripe to ex-
press its full character” says Gilles. A good
friend and from the same generation as
Jean-Louis Chave, he is a traditional-
ist, producing wines he likes drinking,
but without compromise in quality, they
are pure, intense, full-bodied and tightly
structured. One of the best in Crozes.

$32
$37
$45
$42 ETA June
$56 ETA June
$37 ETA June
$34
$40
$40 ETA June
$90 ETA June




APPELLATION - HERMITAGE

Colombier Hermitage 2015 $145 ETA June
Made solely with whole clusters and aged for 18 months in oak casks, 20% of them new. Underrated.

Yann Chave Hermitage 2016 $145 ETA June
No relation to Jean-Louis but not far behind in quality.

Chapoutier Ermitage “Le Pavillon” Sélection Parcellaire 2015 $560 ETA June

“Full-bodied and intense, it offers tremendous notes of crushed stone, mocha and ripe plum given shape and texture by
powerful yet ripe tannins. The finish is nearly endless, 0ozing with essence of granite and balanced by bright acids. Wow.” 99+/100 RP

Chapoutier Ermitage “Le Méal” Sélection Parcellaire 2015 $400 ETA June
“Full-bodied and intense, loaded with blackberry fruit that pushes the limits of ripeness and richness,
this incredible wine retains such fine details as hints of crushed stone, cinnamon, clove and nutmeg.” 99+/100 RP

\\\1/,/

;/@f CouP de Coeur

Jean-Louis Chave

The golden one, Jean-Louis is without
peer when it comes to Hermitage, and
Domaine J-L Chave is the definitive north-
ern Rhone estate, certainly its most re-
vered. Jean-Louis, who took over from his
father Gérard inherited over 500 years
of tradition in making the famous wine.
All the experts consider his red and white
Hermitage to be the longest lived and the
estate has not missed a beat in over a cen-
tury. Unlike his more fashion-conscious
contemporaries, Jean-Louis still only
makes one red Hermitage and one white
Hermitage from the many small parcels
he has, except in great, great years where
he bottles a small selection from Les Bes-
sards as Cuvée Cathelin.

JL Chave Hermitage 2015** $340

“I would not be surprised to see the final result achieve perfection. Although massively ripe and concentrated,
there is still a feeling of balance and elegance.” 98-100/100 RP

**On allocation, Enquire

® 136 hectares - Red and whité wines ol
o The single most perfect site in the world for producing great Syrah.
o Granite hill with a patchwork of thinly covered wind-swept loose nutrient soil

WWW.MVAURON.CO.NZ



Paul Jamet at Maison Vauron

Ny

CowP de Coeuvr

Jean-Paul Jamet

Jamet is to Cote-Rotie what Selosses is to Champagne; for a long
time a very well kept secret held in ridiculously high regard only
by the true cognoscenti. Unfortunately the word is now out with
the Jamet wines reaching cult status in the USA. Jean-Paul tends
a total of 8ha of vines spread across 25parcels and 19 lieu-dits
in Cote-Rotie, producing ethereal perfumed wines with silky tex-
ture, elegance and finesse. Most of what he makes is bottled as a
single wine, their estate Cote-Rétie, a philosophy much like the
fabled Jean-Louis Chave's Hermitage wines. A traditionalist to
the end, new oak is very controlled here and no one has a better
understanding of the terroirs of Céte-Rotie than Jean-Paul.

If you're looking for blockbuster Céte-Rétie brimming with new
oak and extract, or over ripe syrupy juice, this is not the place.
But if perfume and subtle nuance is your thing, Jamet Céte-
Réties are among the planet’s greatest wine experiences.

The only caveat - patience is required.

Jamet Cote-Rotie 2015** $160

A complex, highly perfumed bouquet evokes fresh black and blue fruits, candied licorice and dark chocolate,
with a sexy floral note adding complexity.”

Jamet Cote-Rétie “Fructus Voluptus” 2016** $120
Made for earlier consumption. Smoke-accented scents of blueberry, licorice and olive are sharpened by a bright
mineral quality.

Gerin Cote-Rotie “Champin Le Seigneur” 2015 $100 ETA June
“The very long, sappy finish, which features repeating dark berry and mineral notes and velvety tannins that come in

late.”

Gerin Cote-Rétie “La Vialliere” 2015 $135 ETA June
Another great showing from Jean-Michel.

Gerin Cote-Rétie “Les Grandes Places” 2015 $240 ETA June

“Concentrated, palate-staining black and blue fruit, vanilla and Indian spice flavours show excellent depth and focus.”

Clusel-Roch Cote-Rotie 2015 $105 ETA June

“Spicy and taut on the palate, offering spicy blackberry and violet pastille flavours and a hint of smokiness.”

**On allocation, Enquire



& wines : SPECIAL $2-7O

1 x Robin Crozes-Hermitage “Alberic Bouvet” 2015

| 1 x Gerin Syrah “La Champine” 2016 N\ \! /’/
1 x Equis Crozes-Hermitage “Les Lises” 2016 = f
| 1 x Colombier Crozes-Hermitage Blanc 2016 -

1 x JL Chave Sélection St-Joseph “Offerus” 2015
1 x Gerin Cote-Rotie “Champin Seigneurs” 2015

© Olivier Roux

Although the majority of the wines from the Northern Rh6.nehare red, the white wines can be exhilarating with
their exotic fruit backed by racey acidity. The three main varieties are Marsanne, Roussanne and Viognier.
Viognier is at its apogee in the tiny appellation of Condrieu, a grape variet that all but disappeared by the late
50s There has been a huge renaissance with Viognier now planteq_ln}ust about every Wme growing country.
Most producers in Crozes, St Joseph and Hermitage also do a little bit of whlte These are Marsanne dominant
sometimes with a little Roussanne. At the top end Hermitage Blanc often rlvals the best white wines in the

Michelas St Jemms Crozes-Hermitage Blanc 2016 $43
A 60% Roussanne/ 40% Marsanne with lots of zesty citrus character.
Colombier Crozes-Hermitage Blanc 2016 $42

Mainly Marsanne. It spent six months in 20% new demi-muids, with the rest in tank. Citrus and melon notes dominate,
with hints of fennel adding a fresh touch.

Courbis St-Joseph Blanc 2017 $52 ETA June
“98% Marsanne and 2% Roussanne, barrel-fermented in fifth use oak. It has some leesy, toasted-grain notes but is
otherwise quite rich and full-bodied, with pear and melon flavours.” RP

JL Chave Hermitage Blanc 2015** $340

“A sensational wine. This rich, unctuous beauty has terrific purity and depth, with the classic concentration, extract
and fat.” 95-97/100 RP

Clusel-Roch Céteaux Lyonnais Blanc 2017 $30 ETA June
Not the usual Northern Rhone varietal, a crisp dry Chardonnay.
Gerin Condrieu 2016 $92

Viognier as it should be rich, tropical and hedonistic.

**On allocation, Enquire WWW.MVAURON.CO.NZ
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Le Cottage de

Clairefontaine ***

616 Chemin du Marais,

38121 Chonas-I'Amballan
domaine-de-clairefontaine.fr/fr/index.php

Le Mangevins

Rue des Herbes,
26600 Tain-I'Hermitage

where we eat

Walk up the Hermitage hill

Take a walk from Tain I'Hermitage township and
reach the famous ‘Chapelle’. Great view of the
vineyards of Hermitage and St-Joseph.

I .
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Auberge Monnet
3 Place du Petit Puits,
26600 La Roche-de-Glun

auberge-monnet.com

whe+ we do

Le train du Marché

Take the train to the market (the most attractive one in this region) in
Lamastre going through the beautiful Ardeche mountains.

trainardeche.fr

‘Valrhona' chocolate factory

citeduchocolat.com



SOUTHERN RHONE REDS

It wasn’t just in the north that the vintages were great but also the Southern

Cé+es dv Rhéne
& Cé+es dv Ventoux

Alary Cotes du Rhone “Les Gerbaudes” 2015 $23

No oak used here, with some attractive herb and licorice flavours.

Pesquié Cotes du Ventoux “Terrasses” 2015 $23

‘A smoking good 2015 that readers should snatch up.” 92/100 RP

Espiers Cétes du Rhéne 2016 $25
Terrific producer, of structured Cotes du Rhone.

Pegau Cotes du Rhone “Maclura” 2015 $25

‘A charming, savory beauty that has solid Provencal charm.” RP

Pigeoulet de Brunier Grenache Syrah 2015 $27.50
Energetic aromas of fresh red berries, white pepper and allspice gain power with air and pick up a hint of licorice.”

88-89/100V

JL Chave Selection Cotes du Rhone “Mon Coeur” 2015 $29.50
“A pure beam of crushed plum and black cherry fruit, inlaid gently with singed bay leaf, pepper and anise notes.”

90/100 WS

Pesquié Cotes du Ventoux “Quintessence” 2015 $40

“The greatest vintage for this cuvee to date, sensational purity and polish.” 93-95/100 RP

Cé+es du IZhem—\/;Mans

Vatican Cotes du Rhone-Villages 2016 $22.50
A peppery, dark fruited and medium-bodied effort that has beautiful fruit, building tannin, a great finish.” 89/100 RP
Estezargues Cotes du Rhone-Villages “Granacha” 2016 $27.50
Bold black cherry fruit from the deft winemaking touch of Denis Deschamps. 90/100 RP

Alary Cairanne 2015 $29

‘A huge success, combining ample weight in the mouth with supple tannins.” 90/100 RP

Grands Bois Cairanne “Maximillien” 2015 $29.50

“This charming, forward, hedonistic effort excels on all accounts and has lots of cassis and blackberry fruits intermixed
with green herbs, lavender and flower nuances.” 0-92/100 RP

Cassagnes de la Nerthe Cotes du Rhone-Villages 2015 $30
Wonderful texture in this wine made by a top Chateauneuf producer.
Alary Cairanne “Estevenas” 2015 $39

This cuvee contains fruit from some of the oldest Syrah vines in the Southern Rhéne. 92/100 RP

V= Vinous - RP= Robert Parkers Wine Advocate - WS= Wine Spectator

WWW.MVAURON.CO.NZ
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Lafond Lirac 2015 $27.50
“This is where the domaine’s reds start to get exciting. It’s rich and velvety in texture, with some peppery spice on the finish.”

90/°100 RP

Usseglio Lirac 2015 $39
“Super aromas of raspberries, dried spices and cola leap from the glass, followed by a full-bodied, richly textured palate.”

90/100 RP

Beaurenard Rasteau 2016 $38
Another from a highly respected Chateauneuf producer. Always elegant, never extracted.

Clos des Cazaux Vacqueyras 2015 $38
“Opaque ruby. Ripe blackberry, cassis, olive and woodsmoke scent the deeply perfumed nose.” 89-91/100 \/ 90/100 RP

Bouissiére Vacqueyras 2015 $45
One of the best Vacqueyras. 91-93/100V 91/100 RP

St Francois Xavier Gigondas 2015 $39
Juicy, straight forward style, great drinking now.

Espiers Gigondas 2015 $44
“Plush, sweet and open-knit, offering pliant black and blue fruit flavors complemented by hints of mocha and candied flowers.”

90/100V

Charbonniére Chateauneuf-du-Pape 2015 $58
Veronique and Caroline are doing a terrific job here. 92/100 RP

Pegau Chateauneuf-du-Pape “Cuvée Réservée” 2015 $130 ETA June

“An exotically perfumed bouquet evokes ripe raspberry, cherry and garrigue, while a suave floral element expands with air.”
93-95/100V 93-95/100 RP

V= Vinous - RP= Robert Parkers Wine Advocate
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This selection is so drinkable it’s dangerous - a great
intro to the Grenache wines of the South.

& wines : SPECIAL. 3160 |

I 1 x Pesquié Cotes du Ventoux “Terrasses” 2015 I

| 1 x Pigeoulet de Brunier Grenache Syrah 2015 1/ |
1 x Alary Cairanne 2015 AN '

| 1 x Granacha Cétes du Rhéne-Villages 2016 = - |

| 1 x Clos des Cazaux Vacqueyras 2015 - |

1 x St Francois Xavier Gigondas 2015 |




[ Atelier du /[Mﬁ(@f/e

Bonne Maman Chestnut $7.30
An original spread, perfect for autumn, which has an earthy and fresh
taste that can accompany any meal and recipe of your choice.

Saint-Marcellin ~ $10

This small cheese from the Dauphine region
has a light, subtle acidic taste and gives off a
vegetable and nutty aroma.

It has a sweet, thick paste that softens and
becomes more flavourful when mature.

Origin: Rhéne-Alpes, France
Type: uncooked, unpressed, soft
Milk: pasteurized cow’s milk
Rind: bloomy

Texture: creamy

OUR CHEF'S RECIPE .
"&" Ches+nu+s & porcin

mushr—ooms velouv+é

Ingrédients for 8 people:

- 500g cooked chestnuts

- 50g dry porcini mushrooms (ceps)

- 4 shallots (sliced)

- 1L chicken stock

- 300ml cream

- 50g butter

- 2 cloves garlic (sliced)

- 6 springs of thyme

- 200g ventreche in batonnets
(Unsmoked, air-dried, salt-cured
Bacon from Gascony)

- 100g shaved Beaufort cheese

(firm raw cow’s milk cheese associated
with the gruyere family)

- A handful of chopped Italian parsley

(Ingredients in red are available here)

Préparation:

1. In a saucepan, melt the butter, add shallots and garlic, sweat over moderate heat.

2. Add the chicken stock and cream, bring to the boil. Add the chestnuts and dry porcini mushrooms.

Simmer gently for 30 minutes.

3. Add thyme, infuse for 5 minutes. Let cool slightly.

4. Purée in a blender in batches and keep warm.

5. Over medium-high heat crisp up the ventreche batonnets.

6. Ladle the soup into bowls and garnish with the crispy ventréche, shaved Beaufort and chopped Italian parsley.

Serve with a beautiful warm French baguette.
Bon Appétit!

WE ARE MOVING TO ELECTRONIC NEWSLETTER. SUSCRIBE ON OUR WEBSITE WWW.MVAURON.CO.NZ
& TO OPT OUT OF THE HARD COPY VERSION, LET US KNOW AT SALES@MVAURON.CO.NZ

2 CONTACT US & ORDER AT SALES@MVAURON.CO.NZ
| ® | n g VISIT US IN NEWMARKET : 5 McCoLL STREET, AUCKLAND FAtelior

a
JOIN US ON INSTAGRAM, FACEBOOK & TWITTER! Fromage
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FRENCH WINE MERCHANTS

PRICE Qry
Equis Cornas 2015 $95.00
Clape Cornas 2015 $160.00
Clape Cornas “Renaissance” 2015 $115.00
Courbis Cornas “Champelrose” 2016 $75.00
Courbis Cornas “Les Eygats” 2016 $105.00
Courbis Cornas “La Sabarotte” 2016 $140.00
Michelas St Jemms Cornas 2015 $115.00
Balthazar Cornas “Cuvée Casimir” 2016 $85.00
JL Chave Sélection Saint-Joseph “Offerus” 2015 $50.00
Courbis Saint-Joseph 2016 $52.00
Courbis Saint-Joseph “Les Royes” 2016 $72.00
Gerin Saint-Joseph 2015 $48.00
Robin Saint-Joseph 2015 $64.00
Gonon Saint-Joseph 2016 $95.00
Michelas St Jemms Saint-Joseph “Sainte-Epine”2016 $47.00
Robin Crozes-Hermitage “Terroir le Chassis” 2016 $32.00
Robin Crozes-Hermitage “Papillon” 2016 $37.00
Robin Crozes-Hermitage “Alberic Bouvet” 2015 $45.00
Yann Chave Crozes-Hermitage 2016 $42.00
Yann Chave Crozes-Hermitage “La Rouvre” 2016 $56.00
Michelas St Jemms Crozes-Hermitage 2016 $37.00
Equis Crozes-Hermitage “Equinoxe” 2016 $34.00
Colombier Crozes-Hermitage 2015 $40.00
Belle Crozes-Hermitage 2015 $40.00
Belle Crozes-Hermitage “Roche Pierre” 2015 $90.00
Colombier Hermitage 2015 $145.00
Yann Chave Hermitage 2016 $145.00
Chapoutier Ermitage “Le Pavillon” 2015 $560.00
Chapoutier Ermitage “Le Méal” 2015 $400.00
JL Chave Hermitage 2015 $340.00
Jamet Céte-Rotie 2015 $160.00
Jamet Cote-Rotie “Fructus Voluptus” 2016 $120.00
Gerin Cote-Rotie “Champin Le Seigneur” 2015 $100.00
Gerin Cote-Rotie “La Vialliere” 2015 $135.00
Gerin Cote-Rotie “Les Grandes Places” 2015 $240.00
Clusel-Roch Cote-Rotie 2015 $105.00

NORTHERN RHONE 6 WINES SPECIAL

$270.00

ORDER FORM

DISCOUNT

for orders of
6 bottles
or more*



PRICE

Qry

Michelas St Jemms Crozes-Hermitage Blanc 2016 $43.00 D ISCOU NT
Colombier Crozes-Hermitage Blanc 2016 $42.00
Courbis St-Joseph Blanc 2017 $52.00 for orders of
JL Chave Hermitage Blanc 2015 $340.00 6 bottles
Clusel-Roch Céteaux Lyonnais Blanc 2017 $30.00 or more*
Gerin Condrieu 2016 $92.00
Alary Cotes du Rhone “Les Gerbaudes” 2015 $23.00
Pesquié Cotes du Ventoux “Terrasses” 2015 $23.00
Espiers Cotes du Rhéne 2016 $25.00
Pegau Cétes du Rhéne “Maclura” 2015 $25.00

You must be over 18 to order.
Pigeoulet de Brunier Grenache Syrah 2015 $27.50 You will be notified of any late arrivals.
JL Chave Selection Cétes du Rhone “Mon Coeur” 2015 $29.50 *xAuckland CBD - Free
Pesquié Cotes du Ventoux “Quintessence” 2015 $40.00 Rest of Auckland - $4.50/case + gst

North Island - $7/ case + gst

South Island - $12/ case + gst
Vatican Cétes du Rhéne-Villages 2016 $22.50 Rural surcharge - $5/case + gst
Estezargues Granacha Cétes du Rhéne-Villages 2016 $27.50
Alary Cairanne 2015 $29.00
Grands Bois Cairanne “Maximillien” 2015 $29.50 Name:
Cassagnes de la Nerthe Cotes du Rhone-Villages 2015 $30.00 Email:
Alary Cairanne “Estevenas” 2015 $39.00 Credit Card #:
expr [/ /
Lafond Lirac 2015 $27.50 e
Usseglio Lirac 2015 $39.00 [ will collect my order.  [] 1would like my order delivered.
Beaurenard Rasteau 2016 $38.00 Address:
Clos des Cazaux Vacqueyras 2015 $38.00
Bouissiere Vacqueyras 2015 $45.00
St Francois Xavier Gigondas 2015 $39.00
Espiers Gigondas 2015 $44.00 Note:
Charbonniére Chateauneuf-du-Pape 2015 $58.00
Pegau Chateauneuf-du-Pape “Cuvée Réservée” 2015 $130.00
SOUTHERN RHONE 6 WINES SPECIAL $160.00 WE ARE MOVING TO ELECTRONIC
NEWSLETTER.
Bonne Maman Chestnut conserve 370g $7.30 OPT OUT OF THE HARD COPY VERSION
Saint-Marcellin cheese 80g $10 & RECEIVE ONLY BY EMAIL
Cooked Chestnuts 510g $23.55 YOU CAN ALSO SUBSCRIBE ON OUR WEBSITE
Dry porcini mushrooms (ceps) 25g $10.50 WWW.MVAURON.CO.NZ
OR EMAIL US AT

Ventréche $8.50/100g SALES@MVAURON.CO.NZ
Beaufort cheese $10/100g
Freight o contact us & order at sales@mvauron.
TOTAL visit us in Newmarket : 5 McColl Street, Auckland

join us on Instagram, Facebook & Twitter!

Maison Vauron - French Wine Merchants, 5 McColl Street, Newmarket, Auckland, NZ.
PO Box 8471 Symonds Street, Auckland, NZ. Ph: 09 529 0157. Fax: 09 524 9187. sales@mvauron.co.nz

WWW.MVAURON.CO.NZ



