WINEMAKER LUNCH

CHALK HILL ESTATE
VINEYARDS & WINERY

Friday, September 3, 2010

Prepared by:
Didier Ageorges, Estate Executive Chef
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[TALIAN SUMMER SALAD
Tomatoes, arugula, mozzarella, prosciutto, foccacia

2007 ESTATE BOTTLED SAUVIGNON BLANC

MOROCCAN LAMB “TAJINE”
Estate garden vegetables

2007 ESTATE RED

MIXED BERRY “MILLE FEUILLES”
blackberry coulis

2006 E.V.S. BOTRYTISED SEMILLON
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COFFEE SERVICE & MIGNARDISES
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BECAUSE OUR OPTIONS MAKE THE DIFFERENCE




