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Canberra Small Wineries - Dinner Event 
November 16, 2010 

 

 
 

 
2006 Quarry Hill Sparkling Shiraz & 2008 Ravensworth Riesling 

 
Barilla Bay Oysters, Mirin Sake Verjus 

 Jamón Serrano    
 

 
 
 
 

2009 Alinga Riesling & 2008 Ravenswoth Riesling  
 

Sashimi of Scampi, Smoked Goat’s Curd and Dill Emulsion  
 
 
 

 2008 Maipenrai Pinot Noir & 2006 Quarry Hill Pinot Noir 
 

Snails and Mushrooms, Spiced Veal Jus 
 

 
 

Ravensworth Sangiovese & Alinga Sangiovese 
 

Margret of Quail, Asparagus, Lemon and Juniper 
 
 

 
2009 Ravensworth Shiraz Viognier & 2008 Quarry Hill Shiraz 

 
Wagyu Rump, Shiraz Reduction, Turnips and Fennel 

 
 
 
 

Selection of Boutique Cheese 
 
 

 

  
 

 


