L'Ordre Mondial
des Gourmets Dégustateurs
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Pinot Noirs
from around the World
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Friday May 15, 2009

Chef de Cuisine: Hans Sauter
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Dinner:
Pinot Gris, Poplar Grove
Okanagan Valley, BC

Pinot Noir, Nuits-St. Georges, ler Cru
“Clos-de-la-Maréchale”, Domaine Faiveley
Burgundy, France

Pre-Tasting Reception:
Brut Blanc De Noirs , Schramsberg Vineyards
Napa Valley, California

2007

1995

2005

Sautéed Icelandic Scampi
in Olive Oil, Tomato and Herbs
onh White Wine Risotto
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Roasted Alberta "Driview Farm" Rack of Lamb
with Lamb Jus
Green Beans with Bacon and Shallots
Potato Gratin
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Chocolate Soufflé
with Raspberry Compote
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