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This event is a novel way to “kick-off” any meeting. As guests enter the venue, they are
issued Passports by America’s 1st Master Sommelier, Eddie Osterland. It creates movement
around the room (often people tend to camp near where alcohol is being served and don’t
really do any networking). Eddie makes a 15 minute presentation prior to guests entering
the venue to explain the event. This Passport format can be used as a guide to food & wine
stations or, as a dinner menu. People don’t throw these away because they look so official.
They are designed with your logo and corporate message. People keep them on their desks
and talk about the event they just experienced.

Union Bank
Client Appreciation
Dinner

Sparkling Wine Toast
Segura Viudas Brut
Reserva Heredad

August 25th
Fairmont Grand Del Mar

This is one of the finest Cavas
from the Alt Penedes.
It is produced from a selection of
Macabeo and Parellada grapes
that yield a full-bodied burst of flavors.

NOTES

Dessert
Meyer Lemon Angel Food Cake

Butter Poached Maine Lobster
2014 Kistler Chardonnay,
Les Noisetiers, Sonoma,
Russian River Valley, California

Prime New York Steak
Wild Mushrooms & Spinach Roulade
Fingerling Potato Confit
Butternut Squash Sauce,
Red wine demi glace

2014 Lucien Crochet,
Sauvignon Blanc,
Sancerre, France

2013 Penfolds Koonunga Hills,
Adelaide, Australia

Wines:

Tonight we are exploring the virtues of the best cool climate
(Old World) vs. the best warm climate (New World) wines of the world.
Kistler’s les Noisetier is a collector’s wine that is reminiscent of hazelnuts
from Meursault. It has intense fruitiness that pairs perfectly with the
sweet butter poached lobster. It has just the right amount of toasty oak
to compliment the richness of this preparation.
Lucien Crochet is arguably one of the most famous wine makers in
Sancerre. The 2014 has steely acidity that works as a contrast to cut
through the butteriness of the sauce.
Together these wines offer an example of similarities vs. contrasts
in food & wine pairing.

“Creating a dynamic wine
and food experience to
entertain, educate and add
value to your next event”.
Eddie Osterland
America’s 1st Master Sommelier
Professional Speaker,
Author of Power Entertaining

Wines:

2012 Guigal, Syrah,
Crozes-Hermitage, France
Here is a classic example of how the grape Syrah can express itself
when grown in different climates. The Penfolds warm
(new world climate) lends a richness in blackberry fruit with a
full-bodied mouthfeel (14.3 %). It is characterized with a chocolatey,
spiciness that accompanies the butternut squash sauce.

Blueberry Compote and Lemon Sorbet

NOTES
Quest for the Best!
A lively inquiry into the ways excellence
is achieved with food & wine...

the international currency
for connection

When pairing wine and food properly,
Each should amplify each other’s assets!
The sum of the whole is
greater than its parts...

Guigal’s Syrah is a textbook old world (cool climate) wine
with earthiness to marry with the mushrooms and firm acidity and
tannins to cut through the rich demi glace sauce.

858-229-0202
eddieo@eddieosterland.com
www.eddieosterland.com

To discuss your upcoming event with Eddie and discover how he can help you win more clients and referrals,
call 858-229-0202, e-mail eddieo@eddieosterland.com or schedule a free 15 minute consultation at
https://meetme.so/EddieOsterland

Passport to the Wines of the World Networking reception

2012 Saxon Brown
“Owl Box” Syrah,
Sonoma Coast, California
Jeff Gaffner makes award-winning wines
for several wineries in Sonoma and Napa;
Saxon Brown is his passion project.
This Syrah, which has a few years of age,
is starting to show just a bit of earthy development.
Syrah is a wonderful alternative to Cabernet with beef,
but has a peppery quality that also lends it
to savory vegetarian dishes.

2008 La Rioja Alta
“Vina Ardanza”
Rioja Gran Riserva,
Rioja Spain
La Rioja Alta has been bottling this blend of Tempranillo
and Garnacha for 75 years, and the company has a
reputation for quality that goes back over 125 years!
Rioja can showcase the umami of some Asian dishes,
and it also has a somewhat balsamic note
that can lend itself to vegetable dishes as well.

“Creating a dynamic wine
and food experience to
entertain, educate and add
value to your next event”.
Eddie Osterland
America’s 1st Master Sommelier
Professional Speaker,
Author of Power Entertaining
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This event is a novel way to “kick-off” any meeting. As guests enter the venue, they are
issued Passports by America’s 1st Master Sommelier, Eddie Osterland. It creates movement
around the room (often people tend to camp near where alcohol is being served and don’t
really do any networking). Eddie makes a 15 minute presentation prior to guests entering
the venue to explain the event. This Passport format can be used as a guide to food & wine
stations or, as a dinner menu. People don’t throw these away because they look so official.
They are designed with your logo and corporate message. People keep them on their desks
and talk about the event they just experienced.

RECEPTION 2
2015 Kracher Pinot Gris,
Burgenland, Austria
Kracher is known for their dessert wine production,
however this bottling is a beautiful example of dry Pinot Gris.
Floral, mineral, and bright, this is a great accompaniment
to bloomy-rind cheeses and the fresh green herbs that accompany
Mediterranean cuisine.

2015 Sandhi “Bien Nacido”
Chardonnay, Santa Maria Valley,
California
The Sandhi Wines are a partnership between experienced
Sommelier & Burgundy lover, Raj Parr, and
central coast winemaker Sashi Moorman.
The wines see just a touch of oak and are made
to represent the bright fruit of California sunshine,
while retaining a crispness that makes them great food wines.
Delicious with rich seafood like crab,
chicken dishes, and hard cheeses.

May 17th

WELCOME RECEPTION
2015 Nikolaihof Hefeabzug
Gruner Veltliner,
Wachau, Austria

CEG
Power Entertaining
Event Wine
Pairings
May 17 & 18, 2018

Nikolaihof is a world-class, historic biodynamic estate.
The “Gruner” in Gruner Veltliner translates as “Green” in English,
and these wines have a grassy herbaceuousness and
spice that pairs well with greens!
Perfect for the sometimes difficult pairings of lettuces,
asparagus, and vegetables, but with enough weight to pair
with chicken and pork dishes as well.

2016 Trione Sauvignon Blanc,
Russian River Valley,
California
Trione is a family-owned winery in the heart of
Sonoma wine country.
The family are farmers first, selling most of their grapes to
larger producers in the region, but retaining the best juice
for their estate-bottled selections.
Sauvignon Blanc, with it’s bright tropical fruit flavors
and zing of acidity, is a classic pairing with goat cheese!

May 18th

2014 Mayard “Pere Pape”
Chateauneuf du Pape,
Rhone Valley, France

DINNER

The king of Grenache blends,
Chateauneuf du Pape is known
for brambly raspberry fruit, from fresh to baked,
and a certain herbs-de-provence aromatic note.
The rich fruit of this wine will contrast the saltiness of
bleu and goat cheeses, complement the savory spice of
middle-eastern dishes, and even hold up to Teryaki.

2012 Szepsy Dry Furmint,
Tokaj, Hungary

2013 Ramos Pinto Duas
Quintas Riserva,
Duoro, Portugal

ENTREE

This full-bodied wine is a blend of Tinta Roriz,
Touriga Franca & Touriga Nacional – the same grapes

Appetizer

Szepsy is an historic estate in Hungary; the family was integral in
created the system used to classify the country’s luscious sweet wines.
This Furmint, however, is a dry wine full of spice-box, golden-apple
fruit, and bright, lemon zest acidity. A great pairing with the
richness of the prawns & cream, and a complement to the
earthiness of the spinach and portabello.

SALAD
2015 Wegeler Wehlener
Sonnenuhr GG Riesling,
Mosel, Germany

2014 Stoller Estatethat
Reserve
make up Port. However, this is a dry wine,
“Grosss-Gewachs” wines are from “Grand Cru”
full of tobacco leaf and dried dark fruits, as well asWhen
a
Pinot Noir,
pairing wine “GG”
and orfood
properly,
vineyards in Germany, made in a Dry style.
note of Orange zest.
Dundee Hills, Oregon
Each should amplifyThe
each
other’s
assets!
Sonnenuhr
Vineyard
is so named because of a sundial
Port is a known pairing for bleu cheese,
in the vineyard to help the monks who original farmed
but this wine will complement bleu as well.
The
sum
of
the
whole
is
A pairing of beef & fish takes a versatile wine.
these lands keep time. This dry Riesling is full of juicy citrus fruit
Also a great wine for beef dishes and spiced cuisine.
greater than its
The Stoller Estate Reserve Pinot has an earthy,
and parts...
notes of fresh green herbs, making it a great match

dried cherry and smoke profile that complements
grilled fish dishes, as well as the savory character brought in
by the vegetables. However, it also has a bit of grip
from some French oak influence and
perfectly-ripe grape-tannin to stand up to Filet.
The wine serves as a great bridge
between the two dishes.

for a light salad of sweet greens.

Quest for the Best!
A lively inquiry into the ways excellence
is achieved with food & wine ...
the international currency for connection
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To discuss your upcoming event with Eddie and discover how he can help you win more clients and referrals,
call 858-229-0202, e-mail eddieo@eddieosterland.com or schedule a free 15 minute consultation at
https://meetme.so/EddieOsterland

