
Spring is a time of renewal, and what better way to celebrate the blossoming season than with a surreal
soirée and vibrant wines? 

Imagine this: curvy candlesticks casting dancing shadows, fantastical flowers seemingly defying gravity, and
gravity-defying centerpieces that spark conversation. If you are like me, a lover of the extraordinary, 2025
brings the vibes of modern surrealism, transforming spring gatherings into out-of-this-world experiences.

With these wine recommendations, you can make your surreal soirée a delicious reality.

Light & Bright: Setting the Stage for the Unconventional
Your surreal soirée begins with wines that are as captivating as your decor. These crisp and vibrant selections
will set the mood for an evening of wonder. Moreover, these white wines are perfect for any spring festivity
as they are super food friendly.

Spring Into Flavor: Surreal Soirées & Wine Dreams Realized
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Joseph Mellot Sancerre La Chatellenie 2023

 Why we like it for surreal soirées: Its luminous pale gold and bright citrus notes are like a splash of
unexpected light in your fantastical setting. The mineral finish adds an element of ethereal grounding.
The lively freshness and balanced finish make it incredibly enjoyable.

How to pair it: Serve with avant-garde appetizers, like edible flower canapés or goat cheese spheres
with a hint of citrus.



Albert Bichot  Crémant de Bourgogne Brut Rosé 

Why we like it for surreal soirées: This sparkling rosé adds a touch of playful elegance to your surreal
gathering. Its vibrant pink hue and delicate bubbles are as captivating as any fantastical centerpiece.
The bright red fruit notes and crisp acidity will dance on the palate, mirroring the whimsical nature of
your event.

How to pair it: Serve with light and airy appetizers, such as smoked salmon canapés with edible flowers,
or a strawberry and goat cheese salad. Its effervescence also makes it a delightful aperitif to welcome
guests.


