
 

INTRODUCTORY TASTING  
Non-European Chardonnay and Pinot Noir  

Friday, 3rd March at 7.00pm 
 

Exceptional ‘New World’ Classics  
 

CHARDONNAY 
 

Chardonnay “Un” 2019 – Division (Wine Making Co.) 
Willamette Valley, Oregon, U.S.A. 

TOM MONROE & KATE NORRIS 
 

Chardonnay 2020 – Vasse Felix Estate 
Cowaramup, Margaret River, Western Australia 

VIRGINIA WILLCOCK 
 

Chardonnay Gran Reserva 2019 – Casas del Bosque 
Santa Rosa, Casablanca, Chile 

ALBERTO GUOLO 
 

RED WINES 
 

Pinot Noir “The Wire Walker” 2019 – Philip Shaw Wines 
Koomooloo, Orange, New South Wales, Australia 

DANIEL SHAW 
 

Pinot Noir “Seven Flags” 2017 – Paul Cluver Estate 
Elgin, Western Cape, South Africa 

ANDRIES BURGER 
 

SPARKLING WINE 
 

Nautilus Marlborough Cuvée, NV  
Nautilus Estate, Blenheim, Marlborough, New Zealand 

CLIVE JONES and TIM RITCHIE 
 

Canapés 

King prawn, mango sauce, lime 
Truffle arancini, mushroom ketchup 



Mousse de foie royale, fig and port gel 

DINNER   
“Leading New World Wine Makers” 

Friday, 3rd March at 8.15pm 

 

Minestrone, artisan breads 

Chardonnay (Wild Ferment), Eden Valley 2021 
Hill-Smith Estate, Eden Valley, South Australia 

LOUISA ROSE 
 

Fillet of lemon sole, saffron Parisienne potatoes,  
baby spinach, vanilla butter vinaigrette  

 
Chardonnay « Nine Yards » 2020 – Jordan Wine Estate 

Stellenbosch, Western Cape, South Africa 
KATHY & GARY JORDAN 

 
Cider braised pork belly, radishes, caramelised apples,  

black pudding croquette, jus 
 

Pinot Noir 2020 – Mount Difficulty Estate 
Bannockburn, Central Otago, New Zealand 

MATT DICEY (NOW GREG LANE) 
 

Chef’s selection of local cheese  
 

Pinot Noir 2019 – Cuvaison Estate 
Carneros, Napa Valley, California, USA 

STEVE ROGSTAD 
 

Vanilla Cheesecake, variations of rhubarb, ginger crumb, 
raspberry sorbet 

 

Sauternes, Cuvée d’Excéption 2001 – ‘Vins et Vignobles’ Dourthe 
Bordeaux, France  
XAVIER GOUVARS 

 
Coffee and petit fours 


