
M .  C h a p o u t i e r  W i n e  D i n n e r
Host, Celine Tarride, U.S. Brand Ambassador for Chapoutier Estate Wines

Wednesday, November 9, 2011

Reception
2009 Luberon “La Ciboise” Blanc Kir

Sparkling Master Chef Hors d’oeuvres Selection

First Course
2009 Crozes –Hermitage, “La Petite Ruche”

Scallop and Shrimp Mousse “Sous Vide” 
Tarragon Citrus Sauce

Second Course
2009 Luberon “La Ciboise” Rouge

Braised Veal Cheek 
Green Peppercorn, Cherry Gastrique

Intermezzo
Pink Champagne Sorbet

Main Course
2008 Chateauneuf-du-Pape “La Bernardine” Rouge

Espresso Seared Breast of Maple Leaf Farm Duck 
Brandied Currant Sauce

Accompanied by
Braised Savoy Cabbage with Bacon, Wild Thyme and Shallots

Haricot Vert, Tomato Confit and Seasonal Vegetables

Dessert
2008 Banyuls

Orange Scented Chocolate Truffle Gateau 
Chantilly Cream


