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2000 TAITTINGER — COMTES DE CHAMPAGNE, BLANC DE BLANCS BRUT, REIMS, FRANCE
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%fl//ﬂ/ %WM STUFFED WITH SOFT QUAIL, BROWN BUTTER, SHAVED WHITE TRUFFLE
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2006 DOMAINE LEFLAIVE — PULIGNY-MONTRACHET, LES PUCELLES, BURGUNDY, FRANCE
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1996 DOMAINE RAMONET — CHASSAGNE-MONTRACHET ROUGE
PREMIER CRU CLOS DE LA BOUDRIOTTE, BURGUNDY, FRANCE, EN MAGNUM
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1995 ANGELO GAJA — BARBARESCO, SORI SAN LORENZO, PIEDMONTE, ITALY

Fllo> Yoiom

1999 JEAN-LOUIs CHAVE — HERMITAGE, RHONE VALLEY, FRANCE
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GRIVA VINEYARD, ARROYO SECO

CHEF CAL STAMENOV
PASTRY CHEF BEN SPUNGIN
WINE DIRECTOR MARK BUZAN
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