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Anarel®

Natural products
Old fashion cooking

In copper pot

Champagne jelly
Jam with champagne

Potted onions and shallots
 with champagne
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Anarel® marque déposée

Think about the champagne’s flavour and taste perfectly caught and resituated in a jelly
D3M, French family company, located in Troyes Champagne 
Prepares into his old pot an old and forgotten recipe which will make you discover the subtle 
perfume of the “gelée de vin de champagne”.

For memory, in Vienna in 1821, the famous Antonin Carême, Lord Stewart’s cook prepared 
a “gelée au vin de champagne rosé” as a dessert for an official reception at the British 
embassy. He gave up the recipe in the “le cuisinier parisien”  
In Great Britain, where jellies are still favoured, the « geléé de vin de champagne » should 
keep its prestige.

On May the first 1867, in a Napoleon the 3rd’s menu figured a dessert strawberries with 
“ gelée de vin de  champagne”.

Due to respect and for evident reasons of “controlled appellation” (laws), we borrowed the 
name “Champagne” from our region’s name and not the word champagne from the name of 
the wine.

An out of time pleasure, right now will increase the quality of your regular recipes, the 
« gelée de Champagne »’s flavour will be the perfect friend of your favourite dishes.

Today, known by most of the “chef”, pastry and chocolate shops, our “gelée de Champagne” 
is prepared  with 50% “champagne rosé or brut” from a family’s property.

Since 2005, we have been exporting a part of our production to Japan.

And just for you, we’re enclosing some suggestions and recipes who’ll feed your 
imagination for future meals.

You want or you have a sample of our products and you need complementary information, 
please contact us, we’ll be very pleased to count you among our good customers.

Thanks for your attention
Best regards.
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Anarel® marque déposée

« Gelée de vin de Champagne
Brut ou Rosé »

        In order to show you that our products are natural, you will find the ingredients we use 
to make the champagne jelly :

- 50% champagne 
- sugar
- Natural pectin
- natural vanilla extract

These products can be eaten by everyone, even if there is champagne, alcohol is burnt during 
the process.

The jelly can be stored during 3 years in a cupboard. After opening, you have got 3 weeks to 
savour it, but store it in the fridge. For a direct use, serve it at a 8° C temperature.
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Anarel® marque déposée

« Confits » and jams

You will find here some suggestions to use our potted onions with champagne, potted 
shallots with champagne and jams with champagne:

- lamb with potted onions
- potted onions for panned foie gras
- scalops with potted shallots 
- on toasts for aperitif

Concerning the jams :
- with a fresh piece of bread or with a toast
- with pancakes
- to flavour a yoghurt

These are just ideas, everyone can use it the way he wants. Just enjoy it.
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Anarel® marque déposée

Potted onions with Champagne

Here too, you will find the ingredients we use :

- onions 61% 
- sugar  16%
- « champagne brut » 7%
- vinegar, grapes, spices, salt and pepper

You will not find any colouring, or conservatives either artificial flavour. This product can 
be stored during 3 years in a cupboard. After opening, you have got 3 weeks to savour it, but 
store it in the fridge. For a direct using, serve it at a 8° C temperature.




