
Food & Wine Notes 
 
You have been welcomed with a glass of the NV Deutz Brut Classic, from Champagne, a blend of chardonnay, pinot noir and pinot 
meunier grapes. The Deutz House has been producing great wines from the Champagne region since 1838. Discovery Wines 
During the welcoming reception, you also had the choice to try as a compliment to the selection of sashimi and tempura, a Pure Dusk 
Sake -Shimizu No Mai- made from Komachi Rice, from Goslings. We also enjoyed ARA Sauvignon Blanc 'Select Blocks' 2011  From 
New Zealand's famed Marlborough Valley, this wine from ARA's Single Estate Vineyard delivers the classic New Zealand characteristics 
of its Sauvignon Blanc wines. New World Wines 
 
Laos & Cambodia 
Traditional pickled vegetables with satay peanut sauce for use with the rice crackers. While a classic Asian sauce in today's lexicon, the 
peanut was introduced into Asia by Portuguese traders in the 17 century. 
 
Wine: Bonterra Viognier, Organically grown grapes, Mendocino County 
Viognier blended with a little Muscat, the wine is fermented in both stainless and barrel, blended and aged 6 months in oak. It is crisp and 
fresh -referred to as 'peaches and cram' by Robert Blue, the Winemaker. Goslings 
 
Thailand 
Tom Yum Pla: Tom Yum, Thai words meaning a hot sour soup traditional not only in Thailand but in neighboring countries. Here the 
soup is paired with seafood, for what we know as Hot & Sour Fish Soup. 
 
Wine: Graacher Himmerlreich 2010 Riesling has a wonderful minerality and great ageability. A perfect match of sweetness with the 
acidity of the soup. 
 
Vietnam 
Spareribs are a mainstay of Oriental cuisine and a big personal favorite. Niman Ranch meat, American raised, grass fed and free 
range is the star feature on this plate. The ribs have been marinated in a blend of dry and wet spices overnight, fried crisp, and 
served with a spring roll with traditional dipping sauce. 

Wine: Schloss Gobelsburg Gruner Veltliner 'Lamm' 2007  Made from the 'national' grape of Austria this wine is from one of the region's 
top vineyards. The wine received 92 points in the Wine Spectator and 93 points from the International Wine Cellar from Stephen Tanzer. 
New World Wines 
 
Singapore 
5 Spice Salted Pekin Duck Breast - One of the great imperial dishes of China, this beautifully classic dish -a rich combination of thin 
breast meat and crispy skin, is today considered the national dish of China, and served at all state banquets. The secret to a perfect 
preparation lies in the proper drying and crisping of the skin, a process which can take up to 24 hours. In China, a special 'hanging oven' 
has been designed to cook them. Long Island Farms, raising hormone free ducks. 
 
Wine: Schloss Vollrads Riesling 2010 – Rheingau – Germany Schloss (castle) Vollrads is one of the World’s oldest wine estates  with the 
vineyards dating back to  983AD.  This is a vibrant wine with a perfect balance of acidity and natural sweetness, Burrows Lightbourne 
 
Philipines & Brunei 
Honey Sesame Chicken - These free range chickens, called Amish Chickens, are processed on a daily basis to ensure freshness and flavor. 
As with all our meat and poultry items this evening, Amish Chickens are hormone free, and raised naturally on their farms. 
 
Wine: Drouhin of Oregon Pinot Noir 2010 – Willamette Valley – Oregon 
Drouhin were one of the first Old World producers to set up in Oregon, on land atop the Dundee Hills.  This 2010 is an exciting 
vintage for Oregon Pinot noirs that bodes well for aging. Burrows Lightbourne 

Indonesia & Burma 
Niman Ranch grass fed and free ranged lamb has been crafted into this striking dish, crowned by a lamb satay. The rich Osso Bucco slow 
roasted in a mild Indonesian curry complimented with yellow rice and Burmese split pea fritters. 
 
Wine: 2010 K Vintners K Syrah “Milbrandt” Wahluke Slope Columbia Valley, 100% Syrah 
This is one of Washington State's warmest growing regions and as such rivals other areas for its ripeness, and is one of the earliest regions 
for harvest. The Wahluke Slope is considered by winemakers to be the backbone of the states wine making industry with its production of 
big flavor grapes like Merlot, Syrah, and Sauvignon. Discovery Wines 
 
Flight of Coconut & Black Sugar Delicacies 
Please note that these individual items must be eaten in the order they are presented, from left to right. For the first ball, Onde Onde is a 
familiar steamed dumpling made throughout Asia, usually coated with sesame seeds. In Malaysia the rice flour dumpling is filled with 
black sugar, steamed, coated with coconut, and must be eaten to experience the best reward. 
 
Wine: A sweet Sicilian liqueur selected from the cellars here at Fourways Inn has been chosen to compliment this Flight of Organic 
Coconut and Black Sugar delicacies. 


