
 

 
NERUDA PRESENTS 

 

ST. SUPERY WINERY 
 

WINEMAKER’S DINNER 
WITH MICHAELA RODENO, CEO 

WEDNESDAY, OCTOBER 4, 2006 
 

 
 

COURSE 1 
2005 St. Supery “Virtu” 

Semillon & Sauvignon Blanc 
SALAD COURSE  

SPINACH & ARUGULA 
GRAPEFRUIT SEGMENTS, PEAR TOMATOES 

HONEY CITRUS VINAIGRETTE 
 

COURSE 2 
2005 St. Supery Chardonnay  

PAN SEARED SCALLOPSS 
RAINBOW COUSCOUS AND BABY CARROTS 

 
COURSE 3 

 2001 St. Supery Elu 
Red Meritage 

SQUASH ENCRUSTED LAMB 
ROASTED ROOT VEGETABLES 
BLACK CHERRY DEMI GLACE 

 
COURSE 4 

2002 St. Supery Cabernet Sauvignon 
CHEESE COURSE 

 
COURSE 5 

2005 St. Supery Moscato 
PEAR IN PUFF PASTRY 

SAFRON & VANILLA POACHED PEARS 
ALMOND ICE CREAM 

FIG ANGLAISE 
 

 
 

 
 

Reception at 6:30 – Dinner at 7:00 
$75~ per person plus tax and gratuity 

 
 

 
Adam Shaw, Executive Chef 

www.neruda2dine.com 
 


