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ATELIER BORDEAUX DINNER

Atelier is a local favourite with its French inspired food that celebrates
high quality New Zealand ingredients.
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Apéritif, while mingling: Fromage:
Duck fat financier, duck liver parfait, Plateaux de fromage
cornichon, chives. New Zealand and French cheeses served with
Louis Roque Apéritif de Souillac « Croquet » baguette.
Marquis de Calon St Estephe 2020
Entrée:
Langue de boeuf, sauce gribiche, black garlic. Dessert:
Tuna auméniére, avocado, salmon caviar, Mille-feuille, salted butter caramel, chantilly.
leche de tigre. Chadteau Doisy-Daene Barsac 2020
Clos de la Gaffeliere St Emilion Grand Cru 2019
Digestif:
Plat principal: Chocolate nibbles
Venison loin, onion purée, Rosemary jus. Digestif surprise

Sourdough with brown butter.
Chateau Sociando-Mallet 2014
Chateau Labegorce Margaux 2018
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Louis Roque Apéritif de Souillac « Croquet »

A family passion and tradition passed down through generations, Louis Roque founded the distillery in 1905.
Proud of his roots and heritage, Louis Roque is above all else an enthusiast. The Sarlat hills and the banks of the
Dordogne River are tremendous sources of inspiration for this fine apéritif.
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Clos de la Gaffeliere St Emilion Grand Cru 2019

The second wine of Chateau La Gaffeliére, a 38-hectare estate situated below Ausone and close to Pavie on the
south-facing limestone slopes of SaintEmilion. Owned by the Malet Roquefort family, the Clos La Gaffeliere
Saint-Emilion Grand Cru is an elegant wine with a beautiful fresh red colour. On the nose, it offers fresh red and
dark berries, light mocha, and Middle Eastern spices. The palate features spicy flavors, soft fine tannins, and an
attractive full body. This blend consists of 85% Merlot and 15% Cabernet Franc.
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Chateau Sociando-Mallet HautMédoc 2014

Owned for the last 20 years by Jean Gautreau, the quality of Chateau Sociando-Mallet has been on the rise since
he took the helm. This outperforming Cru Bourgeois property is located in the commune of Saint-Seurin-de-
Cadourne in the HautMédoc. The 57 hectares of vineyards are planted with 60% Cabernet Sauvignon, 25%
Merlot, 10% Cabernet Franc, and 5% Petit Verdot.
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Chateau Labegorce Margaux 2018

Chateau Labegorce, like many chateaux in Bordeaux, takes its name from its early owners, the Grosse family, who
held an interest in the land dating back to the 14th century. Before the French Revolution, Chateau Labegorce
was a massive estate. Hubert Perrodo aimed to reunite all three vineyards of the original Labegorce estate,
acquiring CAbbé Grosse de Grosse in 2002 and completing the final piece of the puzzle by purchasing Labegorce
Zede in 2005. The 53-hectare vineyard is now planted with 50% Cabernet Sauvignon, 45% Merlot, 3% Cabernet
Franc, and 2% Petit Verdot, reflecting an increase in Merlot and an expansion from 36 hectares to 53 hectares.

(a=4S0}

Marquis de Calon St Estephe 2020

This second wine from Chateau Calon-Ségur takes its name from a riverboat called calon and the alliance, at the
beginning of the 18th century, with the Marquis de Segur. It enjoys the same sandy and hilly soils north of the
Saint-Estéphe appellation. Le Marquis de Calon-Ségur is a blend of 53% Merlot and 47% Cabernet Sauvignon
(14.9% alcohol), anticipated to age for 17 months in barriques, 30% new. Deep purple-black in colour, it offers
opulent scents of Indian spices, menthol, and plum preserves with a core of créme de cassis, baked cherries, and
raspberry pie plus a hint of sandalwood. Big, rich, and full-bodied, it has bags of black fruit preserves and exotic
spices with a firm, plush frame, finishing long with a minty lift.
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Chateau Doisy-Daene Barsac 2020

Located in Barsac on the limestone plateau that sits between Barsac and Sauternes, Chéiteau Doisy-Daéne
was classified in 1855 as Grand Cru Classé Second Growth. Four generations of the Dubourdieu family have
maintained the impeccable quality of this estate, with the talented Denis Dubourdieu (professor of oenology at
Bordeaux University and consultant to many) now at the helm. Situated on a combination of clay and limestone,
the 17.2 hectares of vines are divided into 87% Semillon and 13% Sauvignon Blanc.



