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Cooking Wine 

2015 50th Parallel Gewurztraminer (BC - Okanagan, 
Canada) 
Wine - White $20.99 (750mL) 

Aroma: Lychee, peach, candied ginger, honeydew and exotic Indian spices. 
Richly aromatic. 
 
Palate: The palate is lush and mouth filling, with abundant exotic melon fruits. 
Generous and sweet fruit on entry, the finish is rich, long and refreshingly dry 
with a touch of acidity to complement a hint of cardamom spice. 
 
Drink with: Drink cool, as an aperitif or with asian or fusion cuisine, spicy crab, 
crayfish or pork accompanied by a wildly bright salsa and sweet potatoes. 

 



 
 
First Course 
Saku tuna crudo, wasabi pickled apples and shallots, toasted cashew, nori mirin 
aliolo 
 
 

2015 Château de Fuisse Saint-Veran (Burgundy - 
Maconnais, France) 
Wine - White $31.99 (750mL) 

The Château de Fuissé is located in the heart of the Mâconnais vineyards in 
southern Burgundy. More specifically it is situated in the Pouilly-Fuissé 
appellation, the flagship AC of the Mâconnais.  
 
In this famous region, the Vincent family (owners of the estate since 1852), 
produce wines of an exceptional quality thanks to the estate's outstanding 
location.  
 
This beauty is pale yellow with hints of green in color. The nose is of intense ripe 
fruits like peaches, apples, citrus and white flowers. The wine is rich, ripe, dry, 
crisp and minerally. Very balanced with great harmony. Can age 5 years. 

This wine is made from Chardonnay and is the world’s most famous white-
wine grape and also one of the most widely planted 
 

  



Second Course 
Venison tenderloin tar tar, cocoa, kalamata, raw asparagus, baby potato crisp, 
charred onion cream.  
 

2016 Clos Idylle Vin de Savoie Mondeuse (Savoie, 
France) 
Wine - Red $24.49 (750mL) 

From Savoie in eastern France comes a wine made from the indigenous 
Mondeuse grape. Fruity raspberry, spice and white pepper greet the nose. The 
pepper is also noticeable on the palate. A little brambly on the finish, but it has a 
nice charm of terroir about it. Pair with grilled red meats or wild game. 

 
 
 
Third Course 
Strawberry harissa lamb ribs and chimichurri prawns, lemon walnut orzo, crema. 
 
 
2015 Château Yvonne L'ile Quatre Sous Saumur 
Champigny (Loire Valley, France) 
Wine - Red $35.99 (750mL) 

Located in Parnay, Chateau Yvonne has been surrounded by vineyards since 
the middle ages, when the monks at the Abbaye de Fontevraud brought their 
influence to the region. This Cabernet Franc from the heart of the Loire Valley is 
farmed biodynamically and organically. It boasts a deep, rich color, then a nose 
of black raspberries, red and black currants, plums and cranberries. Taste is 
savory: berries, blood, meat, herbs. Bright acidity with fine structure. Great with 
a herb based stew 

 
 
  



Fourth Course (Dessert) 
Banana peanut butter brioche bread pudding, pickled strawberry, banana cream 
cheese sauce, toasted cornflake. 
 
NV Miguel Torres Floralis Moscatel Oro (Penedès, 
Spain) 
Wine - Dessert $20.99 (500mL) 

Since 1946, the Torres family has been making Floralis-Moscatel Oro, once of 
the most characteristic dessert wines of the Mediterranean, a nectar of 
unmistakable floral aromas including tea, mint, dried fruits with a voluptuous and 
sensual palate 

Grape Variety 
Muscat of Alexandria 

	


