
 
 

 

 
MONDAY 21ST SEPTEMBER – A RATHER ECCENTRIC WINE MERCHANT 

HAS APPROACHED ME TO HOLD A TUTORED TASTING OF 
AUSTRALIAN RED WINE WITH SOME OF OUR NOSH. Tutored wine tasting 
I hear you cry- how pretentious! Shut up, right- because this will be all that!… First off there’s a 

Kiwi talking about Australian wine – That’s got to be worth a look…frankly I’ll watch anyone 
humiliate themselves (c’mon you’ve seen me in action) Then there’s  7 wines-  All of which I’m 

expecting to polish off myself- especially the one that’s called FULL FRONTAL or something like 
that! Anyway To go with these wines chef has put together a four course din- dins that will knock 
spots off whatever you were going to have for dinner on Monday night! Yeah it’s a school night but 

it’ll be a giggle so come and play “I’m going to be able to talk rubbish (about wine) by the end of 
the night at The Red Lion”  (name needs some work) 

SO TO RECAP 
MONDAY 21ST SEPTEMBER 7.30PM 

VAST AMOUNTS OF AUSSIE RED BOOZE 
VAST AMOUNTS OF LOCAL GRUB 

SOME CHICK TALKING ABOUT IT WITH A FUNNY ACCENT 
£35.00 FOR THE LOT (4 courses & seven wines) 

Tickets- advanced sales only 
 

Pan-fried pigeon breast with celeriac rosti & pickled wild mushrooms 
 

Braised shoulder & kidneys of Lighthorne lamb with fondant potatoes, 
runner beans & stewed apricot 

 
Red Lion plum tart tatin with stem ginger ice cream 

 
Colston Basset Stilton 

Lightwood Chaser 
 

Kegelbahn Shiraz Cabernet Sauvignon, 2008  
Hangin’ Snakes Viognier/Shiraz, 2007  

Three Gardens Shiraz/Grenache/Mourvedre 
The Blacksmith Cabernet Sauvignon, 2006  

The Fifth Wave Grenache, 2005  
Sparkling Shiraz N.V.  

Pertaringa Full Fronti, McLaren Vale Fortified Liqueur  
 
Oh and if you’re thinking “knackers I don’t wanna drive” then let me know and I’ll sort out a 

lift home for you! 


