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SPARKLING WINE & 
CHAMPAGNE PAIRING 

Learn with the bar istas at  Mi Cafecito 
how to prepare a good Costa Rican

During an hour you wi l l  learn about the 
main regions where the Costa Rican 

var iet ies,  product ion methods and 
roast ing techniques.  We wi l l  teach you 
three extract ion methods with three 

the session,  you wi l l  know which

Let our sommelier  guide you through
a memorable experience between
sparkl ing wine and food.  You wi l l

and 2 champagnes whi le enjoying a 
5-  course dinner.  Al l  the dishes are 
made with fresh local  ingredients.



Join us at  Henry´s Bar for  an hour 
journey  through t ime and 
history,  whi le tast ing di�erent 
samples of  rum and gett ing to 
know the basics of  the “farm to 
glass” Costa Rican rum making
process"

Costa Rican 
Rum Tasting


