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A WINE AFFAIR

SULTRY SOUTH AMERICA
Friday, February 25%, 2011

TABLE ONE
Los Vascos Sauvignon Blanc (Chile)
Chilean Style Ceviche with
Butter Lettuce and Poached Fingerling Potatoes

Luis Felipe Edwards Reserva Carmenere (Chile)
Pan Seared Duck Breast with Rich Currant Demi-Glace,
Smoked Brussel Sprout Leaves, and Charred Tomato-Infused Polenta

TABLE TWO

Argento Reserva Torrontes 2008 (Argentina)
Grilled Avocado stuffed with Bacon-Queso Fresco Mousse,
Crispy Flour Tortilla Strips, and Heirloom Tomato Pico de Gallo

Argento Bonarda 2008 (Argentina)
Fresh Basil Grilled Rack of Lamb on Gorgonzola Risotto
with Wilted Swiss Chard and Red Wine Pan Jus

TABLE THREE

Ruta 22 Malbec (Argentina)
Chimichurri Grilled Flank Steak on Soft Garlic Flatbread with
Sweet Tomato Rice with Red Beans and Charred Sweet Corn Succotash

Amancaya Cabernet Sauvignon/Malbec 2008 (Argentina)
Braised Rabbit Cannelloni with Robust Stewed
Tomato Sauce and Crispy Fried Basil Leaf

Each Table Has a First Course and a Second Course
The Dinner also includes a Desserts and Coffee Station




