BVC Signature Wine Dinner September 25, 2010

Tiger Prawn & Sea Scallop Timbale

 Wrapped with Cold Smoked Yellowfin Tuna, 
Drizzled with Champagne Chive Emulsion and Dotted with Tobiko Flying Fish Caviar  

Paired with

Errazuriz 2009 Estate Chardonnay, Yarra Valley, Victoria, Australia

Errazuriz has achieved remarkable finesse based on the fruit quality.  This is not an elegant, rich wine, 
but the perfectly ripened, deep, cool Casablanca fruit is harmonized effortlessly with background oak.

Wild Forest Mushroom “Cappuccino” 

Streaked with Brie Cream, 
Dusted with Toasted Shiitake Powder  

Paired with

Spy Valley 2009 Pinot Noir, Wairau Valley, Marlborough, New Zealand

Spy Valley Pinot Noir is hand harvested from the Marlborough vineyard, gently separated from 
the stems and fermented in small, traditional open-top vats.  These vats are hand plunged to extract 
color and tannin, and after pressing, the wine is aged in French oak barrels.  
Fruit driven in style with soft tannins and spicy oak

Citrus Sorbet  

Alberta AAA Filet Mignon Rossini 

With Seared Quebec Foie Gras, Rosemary Scented Jus Lie and Fluted Button Mushroom.  
Served with Truffled Duchesse Potato and Grilled Asparagus  

Paired with 

Yalumba 2007 Y Series Shiraz Viognier, South Australia

Vibrant crimson with purple hues, the Yalumba Y Series Shiraz Viognier has a nose that is 
very expressive of its grape origins showcasing aromas of violets and blueberries with hints 
of ground spices.  Medium bodied with lots of red berry fruits, the supple tannins and 
generous fruit flavors are typical of this contemporary red blend

Artisanal Cheese Tasting

Selection of Brillat Savarin, Tebetsford Blue Stilton and Aged Spanish Manchego 
with Toasted Nuts and Rainforest Crisp Crackers, Finished with Ginger Green Tea Jelly

Paired with

Valdivieso 2007 Single Vineyard Malbec, Valle del Colchagua

This solid, focused wine offers some textbook flavors expected from Malbec, from dark 
chocolate and espresso to blueberries, cloves and vanilla. They’re all exactly where they should be,
 held together with some firm tannins and kept in place with great acidity

Maple Panna Cotta 

With Zinfandel Poached Pear and Pistachio Chocolate Straw Garnish  

Paired with

Quady Winery 2008 Elysium, Central Valley, California

Elysium has an open intense spicy, peppery, red licorice nose streaked with floral, black cherry 
and mineral tones.  The palate is fresh with a fine acid-sugar mix, yet with plenty of juicy orange,
 black cherry, mineral and honey flavors up front and a squeeze of orange peel in the background.

