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An Evening in the Southern Rhône | Cairanne & Gigondas 
A Tasting Masterclass & Dinner with Henri-Claude Amadieu,  

Owner & Wine Grower of Domaine Les Hautes Cances & Pierre Amadieu 
The Boot & Flogger 

Tuesday 21st May 2024 
 

Aperitif 
 

2022 Cairanne Cru Blanc Domaine Les Hautes Cances 
 
 

Tasting Wines 
 

2019 Cotes du Rhone Cuvee Tradition Domaine Les Hautes Cances 
2021 Gigondas Roman Machotte Pierre Amadieu 

2017 Cairanne Domaine Les Hautes Cances 
2017 Cairanne Col du Debat Domaine Les Hautes Cances 

 
 

The wine tasting will continue with dinner 
 

Menu  
 

To Start 
Warm mackerel, sweet and sour beetroot, horseradish creme fraiche 

2020 Cairanne Cru Blanc Domaine Les Hautes Cances 
 

Main Course 
Rump of Lamb with garlic & rosemary, dauphinoise potatoes, green beans, lamb jus 

2021 Gigondas Roman Machotte Pierre Amadieu 
 

Cheese Course 
Cheese plate with grapes and membrillo 

2017 Cairanne Col du Debat Domaine Les Hautes Cances 
 

Dessert Course 
Chocolate fondant 

2016 Gigondas Le Pas de l’Aigle, Pierre Amadieu 
 
 
 


