
 

 

 

Rosewood Estates Winemaker’s Dinner 
Featuring Natalie Spytkowsky 

 

Ontario’s Bounty Seasonal Canapés  

2007 Mon Cherie Martini and 2008 Semillon 
 

Amuse Bouche 

FIRST 
Canada’s Finest Bouillabaisse 

Nova Scotia scallop, P.E.I oyster, B.C. albacore tuna, smoked organic tomato & saffron broth, 
fennel cress  

 
2008 Süssreserve Riesling 

 
SECOND 

Second Wind Farms Elk Choucroute 
Dried cherry chorizo, smoked ham, confit fingerling potato, swiss chard, maple whiskey mustard 

 
2008 Pinot Noir  

 
THIRD 

Roast Leg of Kingsview Farms Lamb 
Organic red quinoa, heirloom carrots, argan oil, toasted almond milk 

2008 Merlot 
 
 

FOURTH 
 Artisanal Ontario Cheese 

Fig compote, red fife crostini  
 

2007 Harvest Gold 
 
 

FIFTH 
Callebaut Chocoloate Crémeux 

White chocolate biscuit, strawberry mousse, spiced cocoa nibs 


