University Settlements Annual Wine Dinner & Fine Wine Auction

Christie’s
Tuesday, March 13,2007

Duck Terrine
With shaved Red Onions, Flat Leaf Parsley & Hazelnuts
1. Montrachet Morey-Blanc 2004
2. Montrachet Morey-Blanc 1991

Roasted Hen of the Woods Mushrooms
On a bed of Root Vegetables
3. Clos de Vougeot, Grand Cru, Domaine Louis Jadot 2001
4. Clos de Vougeot, Grand Cru, Domaine Louis Jadot 1999
5. Clos de Vougeot, Grand Cru, Domaine Louis Jadot 1998

This course has been sponsored by Maison Louis Jadot

Lamb Loin with Lamb Jus
Accompanied by savory Bread Pudding
Roasted Garlic and Nyon Black Olives

6. Chateau Gruaud-Larose 1986
7. Chateau Gruaud-Larose 1982
8. Chiteau Gruaud-Larose 1959

Selection of Cheeses
Comte, Ossau Iraty, Hoch Ybrig, 5-Year Aged Gouda
Walnut & Raisin Bread
9. Chiteau Haut-Brion 1995
10. Chiteau Haut-Brion 1985
11. Chiteau Haut-Brion 1971

Hazelnut Semi Freddo
On a Hazelnut Cookie with Cinnamon-Caramel Sauce
12. Chiteau d'Yquem 1997
13. Mas Amiel Maury 1980




