Wi found both preat wine and great food
at Herzog Bstate Winery, (wwmherzog conz)
With Chel Michael Wibbeke beading the
culinary team, their restaurant ranks among
the top five in Mew Zealand, Cur appetizer
of cold smoked salmon mousse with Fermel
herb and asparapus salad with salmon ros
P:n'.r:l:] with I-Izrmg'.: 2005 Feather White,
actually a bright, crisp Rosé of Finot Moir,
a rmaspberry-strawberry  counterpoint  to
the salt and smoke of the salmon,
braised lamb shoulder with semolina groockd
and bean cassoulet with paprika and rich
gravy, The 2000 Spirit of Marlborough,
a complex, full-bodied blend of Merlot,
Cabernet Franc, Cabernet Sauvignon, and
Malbec, ideally matched this swvory dish,
Our dessert, a chocolate tart with rhubark

ragout, strawberry sorbet, and orange
biscuit, wa I:nlzpﬂjaml:n:ﬁad'b}ravdﬂ!
sweet 2005 Botrytis Chardonnay, Herzog
also producesVicgnier, Finot Gris, Finot Mair,

Mote: Bnmuﬂ:“H:rmg’:is a]'r:m:b' alls
brand name, Mew Zealand I-Izrmgwi:ne:nn]ﬂ
here may be labeled *Hars” mamed for the

winery's owner/ winemaker,



