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RECEPTION
Nutbourne Vineyard’s Gore-Brown Trophy winning

‘Nutty’ English Sparkling Wine

(A tasting table with still white and red wine alternatives will be available)

CEREMONY OF INTRONISATION
Members of The Wine Guild
Mr. William Broadbent

Mr. Jack Stonehouse

The 2013 Wine Guild of the United Kingdom UK 

Young Sommelier of the Year

Kathrine Larsen

Award Winners and finalists of the Moet Young Sommelier of the Year Competition

Nicolas Clerc MS
Gearoid Devaney MS
Olivier Marie

Laurent Richet MS
Clement Robert

With the compliments of Guild member Ulrich Hoffmann –

Hoffmann & Rathbone 2010 Rosé Réserve, from Sussex; First Release (Limited to 1500 bottles
[image: image2.jpg]THE WINE GUILD

OF THE UNITED KINGDOM





MENU
 Wild duck & chicken liver terrine, pickled walnuts, autumn leaves and damson dressing:
 Pinot Gris Réserve, Trimbach 2010;  Alsace
 *****

 Roast rump of lamb, root vegetable Dauphinoise, cauliflower puree, 
savoy cabbage and rosemary jus
Chateau Les Grands Maréchaux, 2000; Premieres Côtes de Blaye (Guild Claret)
Coyam 2010, Chile
***** 

Pear tart tatin, pear sorbet and butterscotch sauce
Domaine du Tariquet, Dernières Grives 2011 (Jurançon)
*****

 Cheese plate to include Roquefort and Wigmore 

Cheeses have been selected which will be complemented by the same dessert or red wines
and byRamos Pinto 20 year Tawny Port
 Tea, coffee and chocolates
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IN MEMORIAM 

John Barcham-Stevens

Robyn Grant

Joanna Grant

Michael Pitel. 

John Robinson
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THE WINE GUILD WINTER BANQUET

VINTNERS HALL, LONDON EC4

25th NOVEMBER 2013
