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Audrey Wilkinson Winemakers Dinner

with Jeff Byrne
6.30pm for 7pm

Confit Ocean Trout, Gaufrettes, Fennel Puree
Paired with
2006 Cuvee Blanc
Méthode champenoise, made from Semillon and Chardonnay grapes. Pale yellow in colour,
the Cuvée Blanc displays aromas of green apple and pear with slight toast and cracked biscuits. .

Scallops, Pea Puree, Croutons & Prosciutto
Paired with
2009 Ridge Reserve Semillon
Pale yellow with green hues.Citrus lime and lemon, with slight bees wax.
Fresh sherbet, with delicate but powerfulcitrus fruit flavours.

Barramundi, Green Shallots, Enoki Mushrooms
Paired with
2009 AWV Verdelho
Lifted aromas of fruit salad, paw paw,spice and talc.
Palate: Mouth filling powerful tropical fruit, delicateand very long palate.

Duck Ragout, Potato Gnocchi, Garden Peas
Paired with
2008 Merlot
Dark red colour with violet-red hues.Bouquet: Ripe black currants, tea & tobacco leaf.
Palate: Red currants and silky tannins with hints of driedspice, and a long, complex palate.

Braised Wagyu Short Rib, Roasted Fillet, Eschallots, Pomme Puree
Paired with
2006 Museum release Lake Shiraz
Dark red colour with violet hues. Tight-intense cherry and mulberry fruit,
graphiteand spice.Dark cherry and layers of fruit, incredible

Poached Rhubarb, Cinnamon Crumbs, Vanilla Cream
Paired with
2007 Dessert Semillon
The wine displays a fresh elegant aroma with a seamless palate showing an
abundance of tropical fruit, dried apricots and honey characters. A wine to be
enjoyed while young and fresh.

Silo promotes responsible service of alcohol.
Additional Beverages will not be available.
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