
F R I D AY  E V E N I N G S  W I T H

H E A D  S O M M E L I E R  D AV I D  VA R E I L L E

Bar Boulud’s Head Sommelier David Vareille hosts a calendar of  

relaxed Friday wine evenings to wind down the week. Take a seat at the 

restaurant’s high tables in the buzz of Bar Boulud’s lounge as David  

shares his secrets during these informal, themed masterclasses.

Taking place between 6 and 7.30pm

Two Glorious Grapes - Pinot Noir & Grenache
£45 per person

Join us on 30 October 2015 as we sample Grenache from  

Chateauneuf du Pape and Pinot Noir from the Burgundy region and 

explore how these two grape varieties change over time. 

Charcuterie, Wines & Craft Beers
£45 per person

Join us on 27 November 2015 as we pair some of David’s  

favourite wines and beers with a selection of Bar Boulud’s  

famous house-made charcuterie.

To reserve your place, please contact our reservations team on

+44(0)20 7201 3899 or email molon-pdr@mohg.com

We look forward to welcoming you to Bar Boulud, London,  

located at Mandarin Oriental Hyde Park, London.


