Daturdiay, Hpril 4 2009 Recgption: 6:30pm
The Gfpote Clat, 600 HKing O W, Tironts

Invite you to join us for an evening of fine dining’ and award winning wines from
Keith Nichols, Nichols Winery, (www.nicholswinery.com) to be held at The Spolze

Club, one of Toronto's premier private clubs. Sign up now for this amazing value

-a superl) dining’ and tasting experience!

Featured wines will be paire(], l)y Sommelier John Paul Potters

Four course meal create(l ]Dy Clze][Ren MQT‘CQT

MENU & WINES

Canapés
SILVER FOX SAUVIGNON BLANC 2006, Paso Robles (Reception Wine)
Wild Game Terrine (EHQ, Venison, Foie)
Pickled Root Vegetala/e Sa/aal, Purp/e Mustard and Walnut Toast
PARAGON VINEYARD CHARDONNAY 2002, Edna Valley (San Luis Ol)ispo))
Pumplzin Gnocchi
Walut and Sage Pesto, Muslzrooms, Caramelized Shallots and Oven Dried Tomatoes
EDNA RANCH PINOT NOIR 2001, Edna Valley (San Luis Ol)ispo)
Searecl Duck Breast
Sweet Potato Purée, Bal7y Swiss Clzarc[, Wax Beans, Bourbon and Sour Clzerry Sauce, Toasted
Hazelnuts
VINAS DEL SOL MERLOT 2000, VINAS DEL SOL CABERNET SAUVIGNON 2000,
Paso Robles
Dark Chocolate Terrine
Sour Clterry Compote, Grand Marnier Reduction
ZINFANDEL 2000, Paso Robles

COST: $ 1 19 SAW Mem]:)ers $ 134 GueStS (price includes all taxes and gratuities)

REGISTER: On line: www.eventbrite. com/event/292638289

Re gistration form: www.americanwine.ca
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