
Wine Appreciation Luncheon
GERMAN RIESLINGS

FRIDAY, OCTOBER 26TH, 2018 

Reception
SMOKED DUCK BREAST & 

ALLGÄUER EMMENTALER TART

ALLONDIGAS IN PEPPER CREAM

GERMAN SAVOURY ONION TART

Loosen Bros. Dr. L. Sparkling Riesling

First Course
PICKLED HERRING & INFUSED CUCUMBER

on Brussels leaves, pearl onion, asparagus & celery with apple & dill

Reichsgraf Von Kesselstatt Scharzhofberger 
Riesling Kabinett 2015

Main Course
HEIRLOOM POTATO & SMOKED PORK BELLY

 with gherkins, mustard, & deviled quail egg

Studert-Prüm Graacher Himmelreich Riesling Kabinett 2012

Schloss Johannisberg Grunlack Riesling Spatlese 2016 

Dessert
LIMBURGER & PUMPERNICKEL
 with drunken prunes & poached pears

Schmitt Söhne Beerenauslese 2015

Reception: 12:00 PM | Lunch: 12:30 PM 
Members & Spouse: $83pp

(plus taxes & house charges)




