
 

 
Fete de Pinot Noir Dinner 
Tuesday, September 7th, 2010 

 
Treadwell is honoured to host, along with Lifford Wine Agency, a dinner celebrating 
some of the world’s greatest Pinot Noir producers. Many producers will be in the 
region to showcase their award-wining wines to Ontario consumers at the Fete de 
Pinot Noir Tasting. Five of the top wineries will be at Treadwell to showcase their 
award-winning wines to our guests. 
 

On Tuesday, September 7th, Treadwell will host a dinner featuring  

• Malivoire -- Niagara 

• Ata Rangi -- New Zealand 

• Carrick -- New Zealand 

• Bethel Heights Vineyards – Oregon 

• Amity Vineyards -- Oregon  
 

The wines from these producers, all of whom will have their principals or winemakers 
in attendance, will be paired with the celebrated local cuisine of Chef-Owner Stephen 
Treadwell and Chef de Cuisine Jason Williams.  
 
Cost of the dinner is $150.00, inclusive of all taxes and gratuities.  
 
If you wish to make a reservation, or if you wish to receive more information, please 
contact the restaurant at (905) 934-9797 or info@treadwellcuisine.com.  
 

Menu 
 

Tomatoes “on Toast” 

“Tree and Twig” Tomatoes on Black Pepper Brioche with Local Pecorino 

2008 Pinot Blanc, Amity  

 

Lobster 

Roasted Lobster Bisque with Vanilla Bean Panna Cotta  

2008 Chardonnay “Craighall”, Ata Rangi 



2007 Chardonnay, Carrick 

2008 Chardonnay, Bethel Heights 
 

 

Gnocchi 

Housemade Potato Gnocchi with Crispy Sage and Soya Truffled Mushrooms 

2008 Pinot Noir “Estate”, A mity 

2007 Pinot Noir “Southeast Block”, Bethel Heights 
 

 

Beef 

Roasted “Cumbrae Farms” Beef Tenderloin with Wild Mushrooms and Bone Marrow Butter 

2006 Pinot Noir, Ata Rangi 

2007 Pinot Noir, Carrick 

 
 

Cheese 

“Monforte Piacerre” with Roasted Heirloom Beets 

2008 Pinot Noir “Estate”, Malivoire 

2008 Gamay “Courtney’s Block”, Malivoire 

 

 

 
 

Chef-Owner Stephen Treadwell 
Chef de Cuisine Jason Williams 

Sommelier-Owner James Treadwell 
 
 
 
 

 


