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7 May 2009
Sample premium Penfolds wines at the Terrace
What: 
Penfolds Magnanimous Dinner
Where: 
Terrace Restaurant, Country Club Tasmania

When: 
Saturday, 29 August, 6.30pm for 7pm sit-down

Cost: 
$550 per person


Bookings essential, phone 6335 5777

Terrace Restaurant has once again joined forces with one of Australia’s finest wine producers to bring wine and food connoisseurs a truly special dinner.

The Penfolds Magnanimous Dinner is a first for Australia whereby all drinks are served from magnum bottles. Join chief winemaker Peter Gago as he presents nine of Penfolds’ finest wines and tells the story behind the production of each vintage.

Country Club Tasmania’s Food & Beverage Manager, Richard Pobitzer, said a highlight would be the newly released 2004 Grange, which has been hailed by critics as being “near perfect”.

“We are extremely lucky to have the opportunity to feature this outstanding vintage at the dinner,” Mr Pobitzer said.  

The premium wines will be skilfully matched to a six-course degustation menu with canapés from the award-winning Terrace Restaurant. This event marks the fourth year in a row Mr Gago has presented a wine dinner at the Terrace.
Penfolds Magnanimous Dinner Wine List
1999 Eden Valley Reserve Riesling en magnum

2006 Yattarna Chardonnay en magnum

1991 St Henri Shiraz en magnum

1998 Magill Estate Shiraz en magnum
2006 Bin 707 Cabernet Sauvignon en magnum

1994 Bin 707 Cabernet Sauvignon en magnum

2004 Grange en magnum

1996 Grange en magnum

Great Grandfather – Grand Old Liqueur Tawny
For more information or to arrange an interview, please contact Marketing Coordinator Nicole Mayne on 03 6335 5879 or email nicole.mayne@countryclubtasmania.com.au.



