Café Atlantico
‘Girls Night Out” Wine Dinner
Featuring wines made by Female winemakers
Wednesday, October 17, 2007
7:00 p.m.

2000 Le Réve, Blanc de Blancs
Domaine Carneros by Taittinger
Winemaker: Eileen Crane
Tiny Fried Egg Sandwich with Caviar and Dehydrated Banana
Oyster and Pearl: Fake Litchi Pearl, Grated Ginger, White Soy and Mirin
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2004 Jose Pariente ‘Dos Victorias’ Verdejo
Winemakers:
Victoria Pariente and Victoria Benavides
Scallop, Grapefruit, Fennel
Scallop Ceviche
Grapefruit: Fluid Gel, Zest
Fennel: Fronds, Oil, Braised, Fresh Raw Shavings and Honey
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2006 Susana Balbo ‘Crios’ Torrontes
Winemaker: Susana Balbo
Idiazabal Cheese "Gnocchi" Andoni with Jamon Serrano Jus, Fresh Herbs
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2004 Luca Syrah
Winemaker: Laura Catena
Slow-Cooked Pork Tenderloin, Chicharrones with "Blueberries” and Smoked Potato Purée
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Assorted Petits Fours and Sweet Treats

October is Breast Cancer Awareness Month, and in support of that,
the ‘Le Reve’ Sparkling wine will be served in limited edition Riedel “O” pink champagne flutes.
Proceeds from the purchase of these flutes benefit Breast Cancer Survivors. Each guest of the
“Girls Night Out” dinner will be able to keep his/her flute as a souvenir of the dinner.



Fun Facts about Women and Wine:

Women buy and drink the majority of the wine sold in this country
Women account for 64% of wine consumers in the U.S. according to the
Wine Market Council.

Women are more likely than men to order wine in a casual restaurant
(72% vs. 70%)

There is evidence that the senses of taste and smell are more acute in
women than in men

Out of 78 Master Sommeliers in the United States, 13 are women
Although it is still a male-dominated profession, the ranks of women
vintners, winery owners, sommeliers, wine writers, instructors and Masters
of Wine grow each year.



