FANTASTIC
LUNCH SEMINAR

Sainte Marguerite Fantastique Rose — A Sensory Experience
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FANTASTIC
LUNCH SEMINAR

Sainte Marguerite Fantastique Rose — A Sensory Experience

Join us for a sensory lunch
seminar with Christopher
Chevillot, Brand Ambassador at
Pernod Ricard Japan. This
interactive experience
combines aroma, texture, and
taste to awaken your senses.
Guests will immerse
themselves in the refined world
of Sainte Marguerite
Fantastique Rosé through an
interactive sensory journey —
featuring aroma stones, soft
cotton, and scents inspired by
terroir — revealing a whole new
way to experience rosé through
scent, touch, and taste.

Step into a sensory wine experience where elegant
Provence Rose meets the bold flavors of
Italian cuisine.

Event Overview: “Sainte Marguerite Fantastique Rosé x Gallery 11”
Sensory Lunch Seminar

Date & Time : Saturday, June 21, 2025 | 12:30 PM start

Reservation Period : May 15 — June 17, 2025 (until 21:30)

*Please note that cancellations made after the reservation period will incur a 100% cancellation fee.
Venue : Gallery 11, 11th Floor, Hotel Indigo Tokyo Shibuya

Price : 5,940JPY (tax included, service charge not included)

Capacity : Limited to 20 guests

Menu : RESERVATION

Appetizer — Bruschetta with three kinds of tomatoes E E
ad

Pasta — Spaghettini with tomato cream sauce, mackerel & spinach

Coffee — Specialty coffee, Hotel Indigo original blend HITS by ONIBUS COFFEE
Pairing Wine : Sainte Marguerite Fantastique Rosé

*Subject to change depending on ingredient availability

*1 glass during the seminar + 2 glasses with lunch, total of 3 glasses




