Vintner's Dinners are four-course meals_each served with a unique wine. Pairings are described by our own winemaker. Dinners
are hosted at Kiepersol Estates B&B at 7:00(%m. on the 2nd and 3rd Wednesdays of the month. $55 per person not including tax

or gratuity. For reservations, call 903.894.33

JANUARY 2008 ARGENTINA with Kiepersol Tempranillo
January 9th and 16th, 7:00pm

Ceviche

Quail Egg Soup

Carne a la Masa (Argentine-prepared Filet)

Arroz con Leche (Rice Pudding)

MARCH 2008- ITALY with KE Cellars Sangiovese
March 12th and 19th, 7:00pm

Artichokes, Arugula and Fresh Ricotta
Bruschetta (tomatoes, basil and proscuitto)
Meatballs

Tiramisu

APRIL 2008- GREECE with 4 You Syrah
April 9th and 16th, 7:00pm
Spinach Pie

Hummus Salad (Romaine with Chickpea Puree, Tomatoes,
Kalamata Olives, and Feta)

Lamb with Grilled Asparagus and Lemon-Mint Potatoes
Halva (Sesame Paste Confection)

MAY 2008- SOUTH AFRICA with Kiepersol Semillon

May 14th and 21st, 7:00pm

Bobotie Fritters (Beef Pie)

Marrow Bone Soup

Steak with Mielie Pap and Sheba (Corn Grits with Red Sauce)
Brandy Pudding

JUNE 2008- SPAIN with Kiepersol Cabernet
June 11th and 18th, 7:00pm

Salad Roll

Tapas (Meat and Cheese Appetizers)
Shrimp and Chorizo Skewers

Heavenly “Bacon” (Marzipan-based Sweet)

JULY 2008- USA with Kiepersol Merlot

July 9th and 16th, 7:00pm

Fried Green Tomato Salad

Crawfish Quesadillas

Mesquite Grilled Ribeye with Sweet Potato Mash
Summer Fruit Cobbler with Hazelnut Scones

AUGUST 2008 FRANCE with KE Cellars Cabernet
August 13th and 20th, 7:00pm

Eris§ee, Lardons, and Poached Egg (Lettuce topped with Bacon
g

Scallops w/ Cured Ham & Asparagus Tips
Filet Mignon Medallions with Béarnaise Sauce
Pot au Chocolat

SEPTEMBER 2008- GERMANY with Kiepersol Sangiovese
Kiepersol Estates Restaurant

Onion Tart

Split Pea Soup With Gouda-Sausage Toasts

Rouladen (Steak Rolls filled with Bacon and Onions)

Dark Chocolate Fudge Brownies with Black Cherry Preserves

OCTOBER 2008- AUSTRALIA with Kiepersol Syrah
October 8th and 15th, 7:00pm

Sesame Ginger Prawns

Brown Rice Fruit Salad

Rack of Lamb with Potato-Onion Cake

Sticky Toffee Pudding

NOVEMBER 2008 - CHILE with 4 YouCabernet
Kiepersol Estates Restaurant

Ensalada a la Chilena

Sea Bass Medallions with Nectarine Salsa

Steak Asado (Grilled Steak with a Chimichuri Marinade)
Caramelized Appless
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