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MAINZER STRAßE 95
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GERMANY

Telephone:
+49 681 95 82 68-2

Email:
kontakt@gaestehaus-erfort.de

www.gaestehaus-erfort.de

For their invaluable support our thanks go to this evening’s sponsors

LANGOUSTINE, AVOCADO, PINK GINGER
Viognier, The Foundry, Stellenbosch, Coastal Region, South Africa 2012

LOBSTER, CARROT PUREE, DASHI VINEGAR
Bourgogne Blanc, Clos du Château de Puligny-Montrachet, Burgundy, France 2011

TURBOT, ONION-SOUBISE, MUSHROOMS
Gloria Reynolds Branco, VR Alentejano, Reynolds Wine Growers, Portugal 2012 

DIM SUM OF BRAISED DUCK, WHITE PARSLEY PUREE,
PÉRIGORD TRUFFLE
‘Crimson’ Pinot Noir, Ata Rangi, Martinborough, New Zealand 2013

SADDLE OF VENISON, CASSIS, PURPLE CURRY
Syrah, EQ, Matetic, San Antonio, Coastal Region, Chile 2010

BEETROOT, BLACKBERRIES, WHITE CHOCOLATE
Maury Rouge, Château Saint Roch, Vin Doux Naturel Rouge,
Languedoc – Roussillon, France 2011


