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000 - we convene
Sors o Ocuores - J‘e/ecflolb(q‘b/iu&% cheeses, chowrico
and bread wdjﬂte/@
Suired with
Raza - Vinko Verde DOC Brarco 2070
0.850- 780 set sac / Tet the wods be (y()/zé/@/
TS5 — we resame with staters and. salads
Green Jalad with ondons and od & w/zgga/t MW/
Jteamed Mussels with white wine, cdantro a/zd( ga/‘é'o
%z&u'am Jalad - Mdfﬂ, mQyo;, carvols, greer beans and
/tea&
Suired with - Ug/wé/@ Gibawlt JZMW Blare
Jollowed by
Stewed Ghickern: @aﬂ/m /ta/'a/e(}// and /e/n()/y e a whide
wine sauce wil whie rice
&
and mustard
Suaired with Somares - Jowurdg (/((pﬁ'a/z(/ Tinta Roriz
Jwed ( DOUISC
Tort

Luired with Taylor Tladgate LBV -fightly chilled
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5 Attendees:
Tt an /(7&/20& Alton -Nicole Fawucher and Alain Gareaw
NMarts and me Cashanette - Jam and Sheda Davds
((4)72/ and Dale éjya/z - f/OcZ/Vy/ Gratkam
Clards Stoate and Satte Harbman - Beo Shillps
jo/ya and Joretta Dimern

&w" 17 @6‘&5’4’

David and/%cém%zga& Glurds and Jiwzarnne 6&(}/@

Raza - Vinho Verde

Forget any preconceptions you may have about Vinho Verde -
Raza's entry level Vinho Verde is a delight; a lovely refreshing
summer wine ...

Medal of honour in the 2010 Contest of the Viticulture Commis-
sion of the Vinho Verde Region.

Pomares Tinto

Tinta Roriz 40%, Touriga Franca 30% and Touriga Cao 30% make
up the blend of their over-achieving first level red. Pomares is
named for the 18th century fruit orchards that run near this sec-
tion of the vineyards where the average age of the vines is 25 plus
years.

Vignoble Gibault - Sauvingnon Blanc

Nice aromatic concentration dominated by scents of boxwood
and blackcurrant buds. Clean entry on the palate, nice length on
the finish. Silver medalist at

CONCOURS MONDIAL DU SAUVIGNON 2011




