Ce|e|orating the new budburst - Wine Dinner with Rothschild Wines of France
24" May 2017 at 7.30pm

£100 per person
Hosted by Nicolas Rochon

Drinks & Canapés Reception

Chefs selection of canapés
Viognier 2015 (Baron Phi”ipe de Rothschﬂd)

A superb|y comp|ex and re{reshing clry white from Baron Phihppe de Rothschild in conjunction with grapes sourced in Graves from famous

chateaux

Course 1

Carpaccio of Scottish Sca”ops, app|e & basil dressing
Baron Charlotte Graves Blanc 2014

Rich and comp|ex white Graves established in honour of Baroness C|’1ar|otte, who was an excellent musician, giFted artist and actress.

Course 2

Rack of lamb, herb crust, pommes Anna, tomato and black o|ivejus
Pastourelle de Clerc Milon 2009

The newest release from Chateau Mouton Rothschild. Second wine from their fifth growth Pauillac estate, Chateau Clerc Milon.

Course 3

Comte cheese, quince je”y, Duchy biscuits, fruit & nut cracker
Chateau d'Armailhac 2011

Fifth growt|’1 Pauillac from the Chateau Mouton Rothschild estates. A classic Bordeaux, ear|y drinl(ing and will mature e|egant|y for 20 years.



Tasting Notes

Viognier 2015 (Baron Phi”ipe de Rothschﬂd)

Tasting Notes:
ASPECT: A g|ittering go|den ye”ow.
NOSE: The nose opens on peach and a touch of mild spice (cumin). The nose is going on to oleve|op higHy e|egant white blossom notes such as acacia.

PALATE: From a round and smooth attack. Firm and expressive micJ-pa|ate on the fruit. Long finish sustained loy mineral notes and freshness.

Pastourelle de Clerc Milon 2009

The newest re|ease From Chateau Mouton Rotlwsclwﬂd. Second wine {rom their FiFth growth Paui“ac estate, Chateau C|erc Mi|on.
Tasting notes:
Aspect: The wine has a dense and deep colour with a crimson tint.

Nose: The re{ined, e|egant and rather radiant nose reveals scents of black fruit and kirsch cherry. Gentle toasted and aniseed aromas emerge with airing, mingled

with delicate forest-floor notes.

Palate: Well- structured and beautiFy balanced, it reflects the charm and deptl‘\ of this very fine vintage, |eading into a |ong and warm finish underpinned L‘:y cedar

wood and bitter chocolate Havours

Chateau d'Armailhac 2011

Fifth growth Pauillac from the Chateau Mouton Rothschild estates. A classic Bordeaux, ear|y drinl(ing and will mature e|egant|y for 20

years.
Tasting notes:
Aspect: A cJeep, dark colour.
Nose: The nose reveals fruit aromas, especia”y b|ac|<|oerry and cherry, combined with roasted, toasted notes.

Palate: The powerfu', fruit-driven pa[ate reveals an attractive|y close-knit structure of si”(y, creamy tannins.

Baron Charlotte Graves Blanc 2014

The extreme|y rare white wine from Chateau Mouton Rothschild. Sauvignon Blanc and Semillion.
Tasting notes:
Aspect: Mimosa ye”ow with a s|ig['\t|y golclen tint.

Nose: The nose initia”y expresses the e|egance ofa great terroir, then with airing reveals all the comp|exity of the bouquet as notes of toast combine achiraHy

with white ¥ruit, acacia blossom and saffron.

Palate: A power{u| and sty|is|1 attack opens up gradua”y on fresh fruit flavours with a touch of hazelnut, |eac1ing into a mic|-pa|ate that disp|ays hints of spice,

especia”y cinnamon, while the finish shows touches of toast and the mineral notes typica| of the appe”ation.



