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Climens in Parac
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A wonderful versatility: Climens can be paired with many different cuisines and foods.

Foie gras

Crustaceans
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Cheese

Seasonal fresh
fruit

After dinner
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Sndian & Shai

Tandoori chicken

Donut vegetables
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Red tuna tataki
with spices

Shrimp with orange
and lemon sauce
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crispy cuttlefish with garlic and ginger

Peking duck
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We give wine lovers the opportunity to visit
Chateau Climens: they can discover the
vineyard, the cellars, and the tisanerie, the
room dedicated to biodynamy.

We also organize visits involving a vertical of
Chateau Climens with amuse-bouches.

The passionate have the possibility to
participate to a food and wine matches lunch
prepared by a Michelin Star chef in the
chateau’s private rooms.




