
T H E  G U É R I T E  B R Û L E F E R
Menu

A P R I L  T O  O C T O B E R ,  T H U R S D A Y  T O  S U N D A Y  F R O M  1 0 H 3 0  T O  1 8 H 3 0
 

D u r i n g  t h e  w e e k ,  o n  r e s e r v a t i o n  f o r  g r o u p s  o f  2 0  p e r s o n s  o r  m o r e :  
+ 4 1  7 9  2 4 6  5 6  5 9  /   r e s e r v a t i o n @ c e l l i e r s . c h

Wines from domaines,
exceptional vintages.

TRADITIONAL
DISHES

Cheese from the valley opposite,
or from the valley beside; Valais
meat and plenty of other
surprises.

MENUS 
TO SHARE

Because a shared meal always
tastes better.



PFor all orders of more than 12 bottles or for wine bought locally you
will profit from a  10% rebate

 
Credit cards accepted / VAT 7.7% included / Prices in CHF

T H E G U É R I T E  B R Û L E F E R

Enjoy the Valais, rugged and heavenly, with its balmy climate, its dry schist
limestone soils, whose character is reflected in the remarkable minerality of its
wines.

Work passionately on the more than 23 hectares of vineyards on the steep hillsides
of the central Valais. Terraced vineyards, dry stone walls and bisses (irrigation
channels along the slopes).

Cultivate taste, gustatory harmonies and the uniqueness of all the old Valais
honoured grape varieties: Petite Arvine, Heida, Amigne, Humagne, Cornalin, etc…
Invest in intelligent working methods which display a sensibility towards the
environment and preserve the natural equilibrium.

Strive for the best of the best to produce premium-quality wines that, since 1858,
highlight our most prestigious terroirs, ranking among the greatest wines of the
world.

Bonvin1858 is a reasonably-sized family-based enterprise; a company built on
sustainability that believes in its future and has invested in a new cave at the
foothills of the Brûlefer vineyard.

Labelled “Valais-Excellence” for its commitment to the Valais, the promotion of
lasting development and the struggle for continual refinement, Bonvin1858
received the title: Swiss Winery of the Year in 2014. Heirs of four generations of
pioneers, Bonvin sees itself as an innovative, forthcoming and welcoming small
team.

The Guérite Brûlefer and the Mazots du Clos du Château represent privileged
places to discover the wines of our maison.
.



O U R  T A S T I N G S

1
Three modicum tastings
Three white wines from the Domaines Bonvin 1858:                                       
Fendant Brûlefer – Petite Arvine – Amigne 
                                            and/or                                                              CHF 9.-             
Three red wines from the Domaines Bonvin 1858:                                        
Pinot noir Terra Cotta – Syrah – Cuvée Rouge Barrique Clos du Château

2
Six modicum tastings
Three white wines from the Domaines Bonvin 1858:                             CHF 15.- 
Fendant Brûlefer – Petite Arvine – Amigne 
                                              and
Three red wines from the Domaines Bonvin 1858:
Pinot noir Terra Cotta – Syrah – Cuvée Rouge Barrique Clos du Château

Tastings will be reimbursed when buying 18 75cl bottles at the Celliers de
Sion.



W I N E  L I S T

3 1 . 0 0

 

3 7 . 0 0
 
 

3 7 . 0 0

 
4 3 . 0 0

 
4 5 . 0 0

 
6 7 . 0 0

 
4 3 . 0 0

 

 5 0  C L :

 

 

3 2 . 0 0

 

4 . 5 0

 

—

 
5 . 0 0

 

—

 
6 . 5 0

 

—
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 4 . 5 0

1 5 . 0 0

 

1 9 . 0 0

 
—

 

—

 
2 3 . 0 0

 

—

 
—

 

3 4 . 0 0

 

 

1 6 . 0 0

 

F E N D A N T  D O M A I N E  B R Û L E F E R

F r u i t y ,  m i n e r a l ,  w i t h  d i s t i n g u i s h e d  n o t e s

M O N T  F L E U R I ,  J O H A N N I S B E R G  

F r u i t y ,  r i c h ,  n o t e s  o f  a l m o n d  f i n i s h

P L A N  L O G G I E R  T R O I S  ( P I N O T  B L A N C ,  S Y L V A N E R ,  H E I D A )

I n t e n s e l y  f r u i t y ,  l e m o n y ,  e l e g a n t

H E I D A  N O B L E S  C É P A G E S

F l o r a l ,  w e l l - b a l a n c e d  s t r u c t u r e
                                                 

P E T I T E  A R V I N E  N O B L E S  C É P A G E S

E x o t i c  f r u i t y  n o t e s ,  c i t r u s  f r u i t  n o t e s ,  p e a r s ,  c o m p l e x  

C U V É E  1 8 5 8  B L A N C  ( P E T I T E  A R V I N E ,  H E I D A ,  A M I G N E )  

F r u i t y ,  h i n t s  o f  c h e r r y ,  a  s l i g h t  n o t e  o f  w o o d ,

a m p l e  a n d  f u l l

A M I G N E  D E  V É T R O Z  N O B L E S  C É P A G E S

F r u i t y ,  s m o o t h ,  l i n g e r i n g  i n t e n s i t y ,  l i g h t  s w e e t n e s s

S T - E L O I ,  J O H A N N I S B E R G  D O U X

1 s t  D e c e m b e r  h a r v e s t .  F r u i t y ,  b a n a n a ,  m a n g o

 p e a r ,  w o n d e r f u l  a r o m a t i c  c o m p l e x i t y

L E  M U S T

S w e e t ,  f r u i t y ,  a r o m a t i c ,  s p a r k l i n g

                                        

WHITE WINES (PRICES IN CHF) 3 7 . 5  C L7 5  C L 1  D L

S O R T I L È G E ,  O E I L - D E - P E R D R I X  D U  V A L A I S

F r u i t y ,  f r e s h ,  s t r u c t u r e d

                                        

ROSÉ WINE 3 7 . 5  C L7 5  C L

3 1 . 0 0 1 6 . 0 0



W I N E  L I S T

C U V É E   R O U G E  B A R R I Q U E  ( P I N O T ,  M E R L O T ,  S Y R A H )

F r u i t y ,  s p i c y ,  s l i g h t  v a n i l l a  t a s t e ,  r i c h ,  f u l l - b o d i e d

C U V É E  1 8 5 8  R O U G E

( C O R N A L I N ,  S Y R A H ,  H U M A G N E  R O U G E )

F r u i t y ,  c h e r r y  a n d  s l i g h t  w o o d e n  n o t e s ,  a m p l e  a n d  f u l l

C U V É E  1 8 5 8  E A U  D E  V I E  ( 2 C L )

C O F F E ,  T E A S

B I O  A L P  T E A  ( 3 D L )

V A L A I S  A P R I C O T  N E C T A R  ( 2 5 C L )

G R A P E  J U I C E  ( 2 5 C L )

V A L A I S  S P A R K L I N G  M I N E R A L  W A T E R  ( 5 D L )

OTHER DRINKS

4 8 . 0 0

 
 

7 7 . 0 0

 

 7 . 0 0

 
 

—

 

and other drinks

 

6 . 0 0

3 . 5 0

3 . 5 0

4 . 5 0

4 . 5 0

4 . 5 0

 

3 1 . 0 0

 
3 4 . 0 0

 
4 3 . 0 0

 
4 5 . 0 0

 
4 5 . 0 0

 

 

4 . 5 0

 
—

 

—

 
—

 
  6 . 0 0

 

—

 
1 7 . 0 0

 

2 2 . 0 0

 
—

 
—

 
 

—

 
—

T E R R A  C O T T A ,  P I N O T  N O I R

F r u i t y ,  t a s t y ,  e l e g a n t

C L O S  D U  C H Â T E A U ,  P I N O T ,  M E R L O T

E l e g a n t l y  f r u i t y ,  s p i c y ,  h a r m o n i o u s

H U M A G N E  R O U G E  N O B L E S  C É P A G E S

W i l d  c h a r a c t e r ,  e x p r e s s i v e ,  w e l l - b l e n d e d  t a n n i n s  

C O R N A L I N  N O B L E S  C É P A G E S

S m a l l  b e r r i e s ,  b l a c k  c h e r r i e s ,  t a n n i c  s t r u c t u r e
 

S Y R A H  N O B L E S  C É P A G E S

E x p r e s s i v e ,  n o t e s  o f  o l i v e s  a n d  p e p p e r ,  f u l l - b o d i e d

RED WINES 3 7 . 5  C L7 5  C L 1  D L1 5 0  C L

6 9 . 0 0

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

1 5 6 . 0 0

 



O U R  C U L I N A R Y  D E L I G H T S

G R E E N  S A L A D

M I X E D  S A L A D

R E B I B E S  A O P  P L A T T E R  ( T H I N L Y  S L I C E D  V A L A I S  H A R D  C H E E S E )  

“ B E S S O N ”  T O M M E  G O A T  C H E E S E ,  H O N E Y  A N D  B L A C K  P E P P E R

M A R I N A T E D  T R O U T  F I L L E T *

A S S I E T T E  V A L A I S A N N E * *

h a m ,  b a c o n  a n d  d r i e d  m e a t  f r o m  p r o t e c t e d  g e o g r a p h i c a l  i n d i c a t i o n  ( P G I ) ,  
J o h a n n i s b e r g  s a u s a g e ,  c h e e s e  f r o m  p r o t e c t e d  d e s i g n a t i o n  o f  o r i g i n  ( P D O )

D R I E D  M E A T  P L A T T E R  ( P G I )

STARTERS (PRICES IN CHF)

from Valais 

7 . 5 0

9 . 5 0

1 1 . 0 0

1 4 . 0 0

1 4 . 5 0

2 8 . 0 0

 

3 1 . 0 0

V A L A I S  P D O  R A C L E T T E ,  P I E C E

V A L A I S  P D O  R A C L E T T E ,  À  D I S C R E T I O N

C R O Û T E  A U  F R O M A G E  P D O

T O F U  T A R T A R ,  T O A S T  A N D  B U T T E R

B E E F * *  T A R T A R ,  T O A S T  A N D  B U T T E R

F O N D U E  B A C C H U S  ( M A R I N A T E D  B E E F * * )  2 0 0  G ,  S A U T É E D

P O T A T O E S ,  S A L A D  ( M I N I M U M  2  P E R S O N S )

E X T R A  M E A T * *  1 0 0  G

MAIN COURSES

H O M E M A D E  P I E

S O R B E T  "  L E  M U S T  "

S O R B E T  V A L A I S A N

1  S C O O P  O F  I C E  C R E A M

DESSERTS

5 . 0 0

3 0 . 0 0

2 1 . 0 0

2 2 . 0 0

3 2 . 0 0

3 6 . 0 0

 

8 . 0 0

 

 

 6 . 5 0

7 . 0 0

9 . 0 0

3 . 0 0

 

 

 

*Swiss fish
**Swiss meat

Dear Clients
Call us if you should suffer from any allergies or food intolerances; we will gladly inform you about the
ingredients used in our dishes.



1

2

3

O U R  M E N U S

G A R N I S H E D ,  S M O K E D  T R O U T *  F I L L E T

F O N D U E  B A C C H U S  ( M A R I N A T E D  B E E F * * )  2 0 0 G ,  S A L A D ,  S A U T É E D  P O T A T O E S

S O R B E T  L E  M U S T

BACCHUS MENU (MINIMUM 2 PERSONS

A T T I C  D E L I C A C I E S  F R O M  T H E  V A L A I S * *

R A C L E T T E  A O P  V A L A I S  À  D I S C R É T I O N

S O R B E T  L E  M U S T

RACLETTE MENU

A  D I S H  O F  C H O I C E  F R O M  O U R  M E N U  ( C H I L D R E N ’ S  P O R T I O N )

I C E  T E A  ( 3  D L )

1  S C O O P  O F  I C E  C R E A M  O R  A  P I E C E  O F  H O M E M A D E  P I E

CHILDREN'S MENU (UP TO 12 YEARS)

*Swiss fish
**Swiss meat

45.-

45.-

12.-


