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Creatfed by Joey Kleinhans, Certified Sormmelier-The Wine Elite

back bay

bistro

Ol Workd Red fimes

ERANCE
Cabernet Sauvignon & Merlot
2005 CHATEAU LYNCH-BAGES,

PAUILLAC, BORDEAUX 186

2003 CHATEAU ROYAUMONT,

POMERCL, BORDEAUX 89

Pinot Noir

2011 LATOUR,

POMMARD, BURGUNDY 108
Gamay

2010 LOUIS JADOT,

BEAUJOLAIS 27
Syrah

2009 JABOUTLET,

ARATEE LIERLATA AT

SPAIN

Tempranillo

2010 NUMANTHIA TERMES,
TORO

2006 RAMON BILBAO
GRAN RESERVA, RICJA

ITALY
Barbera

2010 PIO CESARE BARBERA,
PIEMONTE

Nebbiolo

2009 MARCHESI DI BAROLO,
BARBARESCO, PIEMONTE
2008 MIRAFIORE,

BARCLO, PIEMONTE
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SbMMELlER FIRESIDE DINNER

FIVE COURSES WITH WINE PAIRINGS
SEPTEMBER 25, 2013 | 6:15PM

JOIN US FOR "A COMPARISON OF OLD WORLD AND NEW
WORLD WINES" WITH CERTIFIED SOMMELIER JORN KLEINHANS
MENUS BY EXECUTIVE CHEF ALFONSO RAMIREZ

AMUSE
, , 8 Uni, pumpernickel, onion jam, Fresno chile
' Patina Cuvée, Brut, France

#38 SECOND COURSE
Day boat scallops, Patagonia shrimp, lobster reduction
baby fennel
2011 Ferrari Carano, Sauvignon Bilanc, Napa Valley, California
"# # g 0 2010 La Chatellenie, Joseph Mellot, Sancerre, France

THIRD COURSE
Smoked ham hocks, beluga lentils, poached quail egg
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www.WineElite.org — services@WineElite.org — 310 467 55 82



