
 

 
 

NERUDA PRESENTS 
 

THE AUSTRALIAN PREMIUM 
WINE COLLECTION 

 

WITH DAVID COY 
OF TAPWC 

 

THURSDAY, NOVEMBER 1, 2007 
 

 
 

COURSE 1 
2005 Pike & Joyce , Sauvignon Blanc 

Adelaide Hills 

Walnut Entrusted Goat Cheese 
With Spring Greens and Apples 

 
COURSE 2 

2005 Rutherglen Estates “Alliance” 
Marsanne / Viogner 
Rutherglen, Victoria 

Halibut with Mint Citrus Salsa Verde 
With Roasted Brussels Sprouts 

 
COURSE 3 

2005 Hill of Content, Pinot Noir 
Adelaide Hills 

GRILLED WILD BOAR CHOP 
WITH POMEGRANATE AND ORANGE GLAZE 

 
COURSE 4 

2004 Elderton, Shiraz 
Barossa Valley 

PAN SEARED DUCK BREAST 
WITH SAUSAGE AND LENTILS 

 
COURSE 5 

2004 Elderton, Cabernet Sauvignon 
Barossa Valley 

Lamb Boulettes on Spaghetti 
Tossed with Lemon and Fresh Herbs 

 
 

 
Reception at 6:30 p.m. 

Seating by 7:00 p.m. 
$75~ per person plus tax and gratuity 

 

 
 

Chef Rick Counts 
www.neruda2dine.com 


