
Aperitif: Cederberg Chenin Blanc 2011 
  

Indian Free-range Chicken Kalya 
spiced mango, spinach salad and pumpkinseeds 

Cederberg Bukettraube 2010 
  

Watercress Soup 
passionfruit and verbena phyllo 

Ghost Corner Semillon 2010 
  

Lamb Fillet 
shitake mushrooms, courgette parfait  

and Szechuan pepper sauce  
Cederberg Shiraz 2008 

  

Beef Olives 
red cabbage salad, cherry guava sauce and polenta 
Cederberg Generation V Cabernet Sauvignon 2008 

  

Almond & Orange Meringue 
with green tea ice cream 

Cederberg Blanc de Blancs Brut 2006 
  

Coffee & Petit Fours 
 

 cederberg winemaker’s dinner 27.01.12 

Date: Friday, 27th January 2012 
Time: 19h00 for 19h30 
Venue: Auslese, 115 Hope Street, Gardens 
Cost: R420 pp (incl. menu, wine, water & service) 
 
All tickets to be prepaid. Contact Catherine  
info@auslese.co.za for more information and reservations. 
 

Winemaker, David Nieuwoudt,will lead the tasting. 

http://cederbergwine.com/blog/wp-content/uploads/Cederberg-Biodiversity-view-3.jpg
mailto:info@auslese.co.za

