amner adarrair at tne vvesun Kuadlad
Lumpur’s Prego to showcase the ver-
satility and flavours of the wines.
“We are genuinely very boutique-
like because we grow our own grapes
and everything is very controlled so
there is'no room for error. We have
this principle of coming up with an
* idea and doing all we can to follow it

KICKING OII th€ ainner was tne appe-

tiser dish of Scallop Carpaccio with -

lychees, parsley pesto and cashew
nuts and the seafood flavours was
well paired with Shottesbrooke
Sauvignon Blanc 2006. The white car-
ries flavours of passionfruit, citrus and
lychees with a crisp acid finish.

Next was the warm salad of confit

sauvignon aisplayea heavy ricn
flavours and the two wines were defi-
nitely best suited for the food.

Ending the dinner was the dessert
dish of Seal Bay triple cream with cel-
ery and black truffle. The Henry
Martin Very Old Port was paired with
this dish to give it the flirty sweet
flavours to end the night.
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