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ASSEMBLAGE

63% de Lot Noda
7% de Snot Mewunder

DOSAGE
Brat ($g/)
NOTES DE DEGUSTATION
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Risotto crémex aux ad/)e/(ye& verdes.
Jl%l'é\ﬂw de voladle rote, sauce awx c%e&.
A servir entre 8° et 70°.
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