Tuesday, May 25, 2010 @ 7pm

Currently, South African wines are going through a renaissance, led by a group of passionate
individuals looking to bring the country’s wine industry back to its past glory. One of the early
pioneers of this movement has been Stellenbosch’s Meerlust. Owned by the Myburgh family for eight
generations, the estate is revered throughout the wine world for its concentrated, complex, and age-
worthy wines. Its flagship wine, Rubicon, is considered by many to be South Africa’s most famous red.
Let Meerlust’s owner, Hannes Myburgh, along with Sommelier-Owner James Treadwell, guide you
through a four-course tasting menu showcasing this celebrated South African estate.

Seared Lake Huron Sliver Bass with Sunchoke Raviolo

“Peas and Carrots”, Lemon Chive Butter

2007 Chardonnay

Spring Mushroom Soup with Seared Foie Gras

2005 Pinot Noir

“Cumbrae Farms” Rack of Lamb with Pulled Shoulder Tortellini

9.9

Buttered Spring Vegetables, “Kozlik’s” Mustard Jus

2004 “Rubicon”

“Le Silo” with Damson Plum Jam

2006 Merlot

Four Courses with Wine Pairing
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Chef-Owner Stephen Treadwell
Chef de Cuisine Jason Williams

Sommelier-Owner James Treadwell



