
h o s t s  f o r  t h e  e v e n i n g

Osker Bynke – Owner of Hermann J. Wiemer Winery
Shane Riley – Chef, 1833 Kitchen & Bar

Welcome Hors d’Oeuvres
aged gouda and smoked almond canapé 

Cuvée Brut, Methode Champenoise, 2018

Marinated Lobster Tail
glass noodles, thai basil, julienned shishito pepper  

Riesling, “Flower Day,” 2021

Savory Galette
caramelized spring onion, whipped chèvre, arugula and red pepper salad

Dry Rosé, 2023

Seared Duck Breast
spiced orange gastrique, grilled endive, english pea   

Cabernet Franc, Magdelena Vineyard, 2020

Mango Tart
carmelized ginger wafer  

Riesling, Noble Select, Magdelena Vineyard, 2020

Hermann J. Wiemer Wine Dinner
Friday, March 22, 2024, hors d’oeuvres 6:00 p.m., dinner 6:30 p.m.

Located at the historic Aurora Inn Lakeside Room


