
 
Savoir Vivre 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Warsaw, 2008 



                                                                                                 www.pickandtaste.pl 
 

 

 - 2 - 
Pick and Taste                                                          info@pickandtaste.pl 

 
 

This offer presents a proposal of cooperation with the Pick and Taste 
company. We are ready to discuss making the offer more detailed.  
 
 
 
 
 
In case of any questions, please contact: 
 
 
 

Łukasz Sosiński 
info@pickandtaste.pl 
phone: 22 855 55 05  
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Savoir Vivre 
 
 Savoir Vivre is the art useful not only in everyday life, but also during 
company lunches or elegant dinners. The knowledge how to find oneself adequate 
in a given situation may turn out to be of fundamental importance for deriving 
desired profit from the meeting. Savoir Vivre is not only the appropriate dress, the 
order and manner of welcome, but also the ability to choose proper glass for a 
tasted liquor, the knowledge of commonly appearing culinary matches or the 
ability to select a suitable gift.  
 
 Our training includes basic aspects of savoir vivre and the most necessary 
information on noble spirits. The Participants get a lot of interesting advice on 
proper behaviour, etiquette and the choice of wine or other liquors matching 
dishes. The whole training is conducted in an interesting and amusing way so that 
useful knowledge is connected with a nice form of spending free time.  
 
 Our training concentrates mainly on the aspects of appropriate behaviour at 
the table and during official appointments. For obvious reasons most time is 
devoted to the culinary and spirits theme. Those closest to our hearts issues are 
full of innumerable complexities and moot points. The appropriate choice of menu 
and a liquor is a difficult art, but its even basic mastering allows to feel more 
comfortable at most distinguished receptions. Nowadays knowing basic principles 
of matching dishes with liquors very often is not sufficient enough. More and more 
often we have to answer questions what aperitif and digestive are, what spirit is 
best in those two cases, if we serve whisky with ice or water and in which 
circumstances it is well seen to smoke cigars. To these and many other questions 
you will get answers during the training organised by the Pick and Taste company.  
 
 During the whole course the Participants will have the opportunity to taste 
discussed liquors so that the theme which is touched upon at that moment can be 
brought closer to them. Each Participant will taste best quality wine, whisky, 
cognac, brandy, vodka and will have the occasion to smoke the best, hand-made 
cigar. A savoir vivre training is an ideal way to integrate a group, get information 
which is useful in everyday life, as well as to spend an afternoon or evening in a 
pleasant and useful way.  
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We conduct professional tastings and trainings on noble spirits and cigars. 

We possess specialist and very broad knowledge. What is more, sophisticated and 
exquisite spirits, as well as tobacco of the highest rate, is our real passion. Events 
organized by us guarantee the best quality, unforgettable entertainment and a 
form adapted to individual needs of our Clients. 

 
 

 
 
 

 


