Heirloom Tomato Steak with Pesto, Pineapple
Vinegar and Fennel, Mozzarella di Buffala DOP

Sunny days in the Mediterranean are often
synonymous with sun-ripened vegetables, basil, and
other southern flavours. This fresh, colourful plate
surprises with the bright, tangy combination of fennel
and pinecapple vinegar and the creamy texture of
Mozzarella di Buffala. Our basil pesto, enriched with
wild garlic, seduces with
both its bold character and
its indulgent depth.

A sun-kissed dish that pairs
beautifully with a glass of
Aix ros¢ or the Auro Blanc
cuvée from Chateau Grand
Boise
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More than 200 of you have now shared your
experience on Google, giving us the honour

of an average rating of 5/5. On Tripadvisor,
there may be fewer reviews, but you have
also awarded us a perfect 5/5!

Your words and your encouragement mean
the world to us — they are a true source of
motivation and daily satisfaction.

Your valuable feedback also helps FLOWERS
@f JZ(MO grow, and please know that through

your contribution, you are fully part of this
new adventure,

Thank you from the bottom of our hearts..

July 2026

www.flowersofaix.fr
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Jufien's MW Gupmuelier Geleefion
Dog Point Sauvignon White 2024,
Marlborough — New Zealand

Buoyed by the success of our special menu during the
Six Nations Championship, we were eager to offer,
throughout the month of July, a selection of Australian,
New Zealand, and Japanese wines by the glass — a nod
to the recent fixtures of the French XV in the Nations
Championship.

This month, our focus turns to New Zealand, a
magnificent country where I had the chance to live for
nearly a year. Legendary homeland of the All Blacks,
New Zealand has become a leading wine-producing
nation, home to numerous regions shaped by diverse
climates, altitudes, and landscapes. Marlborough,
located in the northeast of the South

Island, is the country’s largest wine region
and is especially celebrated for its brilliantly
aromatic Sauvignon Blanc

https://dogpoint.co.nz/
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The Flowers of Aix Culinary Gazette

i
Wmoﬂ/wv/mg Cﬁmm/l/v
FLOWERS @0[ Ao wWas born from our
shared passion for wine and its many
terroirs.
And what better than the inventive,
flavourful cuisine of our chef Romain to
showcase the beautiful bottles resting in
our cellar? What better than a winemaker
himself to speak about his wines and guide
you through the fascinating world of
viticulture and oenology?

Join us this autumn for a special dinner in
the company of Jean Simonet, owner and
winemaker of CHATEAU GRAND BOISE, in
the Cotes de Provence Cru Sainte-Victoire
appellation — and, in his spare time... a
rugby player!

If you are interested, feel free to let us know
by replying to this email at

contact@flowersofaix.fr so you can receive
our Save The Date in the coming weeks.

Privafedfire & Eveity

Several groups have already chosen to host
a private celebration or a business
gathering within our restaurant.

Whether you are considering a full private
hire for a special occasion, or a seminar
built around a lunch or dinner in the
presence of a winemaker, feel free to
contact us so we can craft an event that
truly reflects your vision.

July 2026

www.flowersofaix.fr
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PROVENCE RUGBY PRO:ENCE
RUGBY

The 2026/27 ProD2 season is
already fast approaching, with
the PROVENCE RUGBY vs. S.U.
AGEN LG match scheduled for
Thursday, 27 August at the
Maurice David Stadium.

form ever since
| joined the
\ Flowers of Aix!

Try your luck and win two o
home-game tickets throughout
the season by taking part in our
Instagram contest.
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To participate :
@restaurant_flowers_of_aix

Takeeany-Wine Gafes

Several of you have already expressed interest in purchasing some of
the wines featured on our menu. Feel free to reach out to us to learn
which bottles are available depending on our current stock, as well as
our pricing conditions for takeaway sales.

Review sf fhe moih |

« A truly original and very enjoyable experience. The setting is lovely,
inside a historic building in the city centre — and yes, there’s
air-conditioning! 1he service is excellent, and the owner is both charming
and passionateSince the concept is built around sharing, we followed the
recommendations and ordered around ten different dishes for four people.
Everything was delicious and creative — a refreshing change from the
usual restaurants.1he wine selection is fantastic, and we were able to
discover Australian and New Zealand wines... a wonderful
surpriselDesserts were also outstanding: the profiterole was exceptional, and
the seasonal apricot tart absolutely delightful A very, very enjoyable
evening that we can’t wait to repeat.»

Adrien - juillet 2026

If you are receiving this newsletter, it is because you shared your emaiil
address with us during a reservation or when requesting information. Rest
assured, however, that we do not store any personal data.

If you no longer wish to receive this newsletter, simply send us an email with
“Unsubscribe” as the subject line at the following address:
contact@flowersofaix.fr
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22, rue Lieutaud
13100 Aix-en-Provence
Tel.: 04 42 54 20 54
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