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WINTER BANQUET
VINTNERS HALL, LONDON EC3

1st  December 2010

RECEPTION and INTRONISATION
Pelorus NV, Cloudy Bay  (NZ)
Tasting during the Reception

 Ch. de Chénas, Chénas Cru du Beaujolais 2009

 EQ Matetic Pinot Noir 2008, San Antonio Chile

 Loggia del Conte, Chianti 2009

Catena Malbec 2008, Bodega Catena Zapata

*****
CEREMONY OF INTRONISATION
Chapel Down Pinot Reserve 2004
Companions of The Wine Guild

                             Mr. David Ingram     

                           Mr Maurice Spector 

*****
Members of The Wine Guild

Mr Roger Delaney and Mme Dominique Pereyron

Dr. Michael Jewess

Mr. and Mrs Cedric Morgan

Mr John Robinson.
MENUand WINES
*******

Salad of smoked trout and salmon with a tartar dressing

and anchovy croutons:
Leon Beyer Alsace Pinot Gris 2005.

*******
Venison two ways:   Braised Haunch with a root vegetable puree and Pan Seared with Juniper jus.
 

Clos du Marquis, St Julien 1996

Brindisi Riserva  2007, DOC Sampietrana,Puglia

Alternative white wine:

Corton Charlemagne Grand Cru 1999 
*******

Cheese: Oxford Blue with cheese biscuits, 
and table displays of grapes and nuts:
*******
Trio of:   Damson tarte Tatin, Damson parfait, and Damson compote with Cornish cream:   
Muscat St Jean de Minervois, Dom. de Barroubio, 2008

*******
Coffee and Chocolates.

Stirrup Cup - selection to be served upstairs after dinner.
Gould Campbell 1980 Vintage Port
Vito Curatolo Arini Marsala Riserva Superiore –dry Bornheimer Hahnchen Grauer Burgunder Eiswein2007
Cognac Hine & Armagnac Comte de Lauvia 
Dinner Wines as still available.
